Cask Beer/Real Ale is “Brewed from traditional ingredients, matured by secondary
c ASK ALES. fermentation in the container from which it is dispensed, and served without the use of
e ©xtraneous carbon dioxide". Served via hand pull or gravity dispensed from our cold room

which is cooled to 11C (bloody cold!). For us the freshest (best) way to enjoy a pint!

Flower Pots

A blend of malted barley with a selection of Challenger, ll Full bodied and full flavoured, Hoppy and golden with a
Goldings and Northdown hops. A balanced bitterness from the |l distinct floral aroma and mighty elderflower hit from the
Cascade hops. A stellar session beer. Classic.

1/2 Pint: £2.30 Pint: £4.40

CONGRATS TO T|M & ALI_ THE A silky-smooth premium ale, Horndean Special Bitte;' was

originally the flagship beer of Gales Brewery. It's still brewed

HINAN: DRSS W= O 07140 22l vith: to the age-old recipe continues to go down a storm.

Chocolate Egg Stout! Dark malts combined with cocoa powder ll A blend of the finest lightly caramelised malted barley with a
and cacao nibs provide a pleasant chocolate richness, with a |f§ selection of British and American hops. With notes of grassy

West Coast Style Pale Ale. Light, crisp and refreshing with a | A delightfully light 4% hazy cask pale. Citra and Mosaic
beautiful balance of bitterness and hoppiness that you’d | provide the backbone to recreate that classic juice bomb-style
expect from this style. Verdant. On Cask. Have at it!

e Unless otherwise stated our Ciders are *still* not sparkling and poured direct from
c ID E R. our cold room where they are stored at 11C

*Lightly Sparkling Cider*! A naturally tasty and utterly | *Sparkling Cider*! The sweetness of cherries combines with
delicious, medium dry fresh apple cider. blackberry tones to create a rich cider with a mellow finish.

Fresh pressed Sussex grown cider apples blended to make a || A real apple cider blended with rhubarb and vanilla. Liquid
traditional medium dry cider. Haribo!

Smooth and balanced cider with clean apple finish.
and sessionable.

1/2 Pint: £2.40 Pint: £4.60

A. tart, refreshing'.blend. of traditi-ona] cider, Iemt.)n & TURN 0 VER F UR KEG BEER
pineapple. Weaponised Lilt! TN SELECTIUN >>>

1/2 Pint: £2.40



https://en.wikipedia.org/wiki/Brewing#Conditioning
https://en.wikipedia.org/wiki/Brewing#Conditioning
https://en.wikipedia.org/wiki/Carbon_dioxide

Gas assisted dispense drawn through a secondary cooler means it’s served at a

KEG BEERS:

slightly lower temperature. An occasionally more “carbonated body” although not
always the case. This method of dispense can benefit certain more adventures styles
and enables us to source beers from much further afield. Fortunately now not all keg

beers are like naff macro brewery Chav “Lagers”! *Not available for take-away*

Welcome to tropical hop heaven. Soundwave is eminently
drinkable, full of flavour and subtle with bitterness. Siren’s
most famous beer pours with an inviting haze, while big-hitting
American hops deliver fruit notes in abundance and a
trademark resinous finish. Absolute classic.

1/2 Pint: £3.20
Unbarred

Gluten-Free: Casual Pale is a crisp, clean pale ale with a soft
mouthfeel and refreshing citrus hop aroma and flavour.
Cascade & Mosaic hops which bring light pine, citrus & floral
notes to this seriously thirst-quenching pale.

Pint: £6.20
Run Wild IPA 1 0.5%

Alcohol Free: The ultimate sessionable L.A IPA for craft beer
lovers. Brewed with a blend of five Northwest hops, it has an
approachable bitterness to balance the specialty malt body.

It’s a session sour, packed full of citrus zest and juice and a dry
hop to finish it off. We are talking Lemons, Limes, Orange and
Grapefruit. Plus Zappa, Motueka and Nectaron hops.
Delicious.

The aroma gives pride of place to cherries. It also reveals notes
of strawberry, almond, spices and sweet Port. Round- bodied,
soft and delicate. It has a satisfying finish, with a very slight
bitterness. Polite but strong reminder to a few of you -

*This Is Not A Session Beer*

Catch The Colours

Verdant Eveywhere

Sessionable strength banging pale ale. Dry hopped way
beyond its stature with some of Verdant’s favourite hop
varieties. This beer is full of depth and complexity, definitely a
house favourite hop combo. Juice bomb!

1/2 Pint: £3.60 Pint: £7.00

Our house beer! Light and refreshing hazy pale ale. Gentle

bitterness from Cascade and Centennial hops on the hot side
meet bright, juicy citrus fruit notes from Citra on the dry hop.
All wrapped up with a soft mouthfeel and hints of stone

Packed with American hops, this pale ale is a delectable beast
with a big bite! A rich golden colour carries with it strong
aromas of summer fruits. The first taste to hit the palate is
grapefruit then an unapologetic bitterness which softens
quickly for a refreshing finish!

Unfiltered, unpasteurised & naturally hazy Keller Lager. The
closest thing to big brewery macro/chav “lagers” here for
those pedantic insular “palate-challenged” sorts... Close
your eyes mush and pretend its F’n F*sters - you’ll be fine!

1/2 Pint: £3.10 Pint: £6.00

WINES. SPIRITS & BAR SNACKS
ALSO AVAILABLE -
JUST TIP US THE NOD ©

This pale ale is saturated in Zumo and Cashmere hops sourced
from Gooding Farm in Idaho and Segal Ranch in Washington
State. Both varieties were hand selected during a road trip
across the Pacific Northwest based on their incredible flavour
profile. We’re getting lemon zest, honeydew melon, peach,
coconut and tonnes of freshly squeezed lime. V.Good...

1/2 Pint: £3.70

ALL OF THE ABOVE IS SUBJECT TO CHANGE FOR OUR LATEST
MENU PLEASE USE THE QR CODE OR:

HTTPS://FILES.THESTEELTANK.COM/MENU.PDF

*WE ARE A CASHLESS VENUE*
CARD/CONTACTLESS PAYMENTS ONLY PLEASE

TURN OVER FOR CASK & CIDER
SELECTION >>>



https://files.thesteeltank.com/menu.pdf

