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All for that taste of Taylor’s
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Timothy Taylor established the
brewery in the centre of Keighley

in 1858, moving to the Knowle Spring,

our present site, in 1863.

The principle of not accepting second
best was laid down and remains with us
to the present day. This means that the
very finest ingredients are used to brew

the best possible beers.




PINT HALF THIRD

Landlord £4.60 £2.35 £1.60
THE CLASSIC PALE ALE 4.3%

The drinkers’ favourite, a classic pale ale with a
complex citrus and hoppy aroma. It has won more
awards than any other beer, winning both CAMRA
Champion Beer of Britain and the Brewing Industry
Awards Gold Medal four times.

Food Pairing: Duck, Fish & Chips, Mature Cheddar

Boltmaker £430 £220 £150
BOLD & TASTY YORKSHIRE BITTER 4.0%

A well-balanced, genuine Yorkshire Bitter, with

a full measure of maltiness and hoppy aroma —
Boltmaker is first choice for the discerning drinker —
on both sides of the Pennines.

Food Pairing: Roast Beef, Fried Onions, Chilli Con Carne

Knowle Spring £4.30 £220 £1.50
REFRESHING BLONDE ALE 4.2%

An easy-drinking beer with floral and grapefruit
aromas, spiced orange on the tongue followed by
aromatic citrus hop flavours to finish.

Food Pairing: Scampi & Tartare Sauce, Chicken Burger,
Delicate Flat Fish

Golden Best £420 £215  £145
A GOLDEN MILD ALE 3.5%

The last of the true Pennine light milds. A crisp,
amber coloured beer that makes a refreshing

session ale. The smooth and creamy flavour makes

it a popular choice close to the brewery, and
increasingly in destination pubs across the country.

Food Pairing: Shellfish, Poached Salmon, Soft Cheese

Dark Mild £420 £215  £145
SMOOTH, DARK RUBY ALE 3.5%

A dark ruby beer with roasted notes and a smooth,
creamy taste. A favourite of lovers of a good mild.
Especially popular in East Lancashire and loved

as a guest further afield. One of the finest dark
Yorkshire milds still in independent production.

Food Pairing: Paté, Liver & Onions, Mushroom Stroganoff

Landlord Dark £4.60 £235 £1.60
RICH YET LIGHT DARK ALE 4.3%

A perfectly balanced mellow dark beer that has body
and depth. It has a fruity, toasted aroma with hints
of chocolate, citrus and roasted malts on the tongue.
A darker shade of pale!

Food Pairing: Steak & Kidney Pudding,
Sticky Toffee Pudding, Chocolate Fudge Cake

Hopical Storm £530 £270 £1.80
MODERN PALE ALE 4.0%
Unleash a tropical cyclone of refreshment with

this 4% triple-hopped, sessionable pale ale topped
with flavours of mandarin, mango and passion fruit.

Food Pairing: Roast Pork, South East
Asian Cuisine, White Fish, Shellfish

The perfect way to discover
your new favourite ale
from Timothy Taylor’s

CREATE YOUR OWN 3 x1/3 PINT BEER FLIGHT
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£4.20 PER FLIGHT

‘Why not pair your beer flight with some of our small plates.
Look out for the matching suggestions on our menu.
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PINT HALF
Carling £4.50 £2.30
4.0%
Estrella Galicia £5.20 £2.65
4.7%
Birra Moretti £5.40 £2.75
4.6%
Estrella Galicia Zero Alcohol £4.30 £2.20
0.0%
Guinness £5.30 £2.70
4.2%
Thatchers Gold £4.50 £2.30
4.8%
Thatchers Cloudy Lemon £5.30 £2.70
4.0%
Thatchers Blood Orange £5.30 £2.70
4.0%
Thatchers Mixed Fruit £5.30 £2.70
4.0%
Timothy Taylor’s Cook Lane 1PA 330ml £4.25
5.8%

A best-in-class modern IPA using aromatic English-grown Cascade and
Chinook hops. This gives the beer a less harsh and more gentle flavour
profile than many of the other extreme, hoppy IPAs.

Timothy Taylor’s Poulter’s Porter 330ml £4.25
4.8%

Poulter’s Porter is a rich, dark, warming 4.8% porter with hints of coffee,
chocolate and liquorice — perfect for crisp winter evenings.

Corona 330ml £3.70
4.5%

Desperados 330ml £4.20
5.9%

Erdinger 500ml £4.40
5.3%

Peroni 330ml £3.95
5.0%

Bulmers Original 500ml £5.20
4.5%

Old Mout Strawberry & Apple 500ml £5.50
4.0%

Old Mout Kiwi & Lime 500ml £5.50
4.0%

Old Mout Berries & Cherries 500ml £5.50
4.0%

Peroni Alcohol Free 330ml £3.80
0.0%

Old Mout Berries & Cherries £5.00
Alcohol Free 500ml

0.0%
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Absolut Blue £3.60
40%
Absolut Citron £4.00
40%
Absolut Vanilla £4.00
38%
Absolut Raspberri £4.00
38%
Grey Goose £4.50
40%
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Bombay Sapphire £3.60
40%
Brockmans £4.00
40%
Tanqueray No.10 £4.50
47.3%
Hendrick’s £4.00
41.4%
Mermaid Gin £4.25
2%
Mermaid Pink Gin £4.25
38%
Malfy Originale £3.80
1%
Malfy Con Limone £3.80
1%
Malfy Con Arancia £3.80
1%
‘Whitley Neill Raspberry £3.80
43%
Whitley Neill Blackberry £3.80
43%
‘Whitley Neill Rhubarb & Ginger £3.80
43%
Otterbeck Cotton Gin £4.00

Strawberry & Pink Peppercorn
2%
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WHISKY

Famous Grouse

40%

Jameson Irish Whiskey

40%

Bushmills Black Bush

40%

Jack Daniel’s

40%

Jack Daniel’s Honey

35%

Jack Daniel’s Fire

35%

Woodford Reserve Kentucky Bourbon
43.2%

Laphroaig Scotch Whisky

40%

Glenfiddich 12 Year Old Whisky

RUM

Dead Man’s Fingers Spiced Rum
37.5%

Dead Man’s Fingers Black Rum
40%

Dead Man’s Fingers Cherry Rum
37.5%

Dead Man’s Fingers Pineapple Rum
37.5%

Dead Man’s Fingers Mango Rum
37.5%

Dead Man’s Fingers Raspberry
Cream Liqueur

17.0%

Selfish Spirits Dark Spiced Rum
40%

Mount Gay Eclipse

40%

Bacardi

37.5%

Malibu
21%

BRANDY

Courvousier VS Cognac
40%

SINGLE
£3.60

£3.60

£3.80

£3.60

£3.80

£3.80

£4.00

£4.50

£4.50

£3.60

£3.60

£3.60

£3.60

£3.60

£3.60

£4.00

£4.00

£3.60

£3.60

£3.70
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LIQUEURS

Disaronno

28%

Aperol

1%

Chambord

16.5%

Cointreau

40%
Jagermeister

35%

Pernod

40%

Pimm’s No.1 Cup
25%

Southern Comfort
35%

Kahlua Coffee Liqueur
16%

Baileys Irish Cream
17%

Antica Classic Sambuca
38%

Antica Liquorice Sambuca
38%

Jose Cuervo Gold

38%

Jose Cuervo Silver

38%

Cazcabel Coffee Liqueur with Tequila
34%

SINGLE
£3.60

£3.60

£3.60

£3.60

£3.60

£3.60

£3.60

£3.60

£3.60

£4.00

£3.50

£3.50

£3.50

£3.50

£3.70




HOMETOWN
PUBS

Travelling around Keighley?
Make sure you visit our other
Keighley-based pubs, each
offering its own unique

Taylor’s experience.

BOLTMAKERS ARMS

It may be the smallest pub in Keighley, but the
Boltmakers Arms has everything you could want from
a traditional Yorkshire pub. It’s a real community pub

with sport on screens, a roaring fire and a well-kept
range of Timothy Taylor’s finest ales. Definitely worth
a visit and not far from Keighley station where the
Keighley Worth Valley Railway operates from.

117 East Parade, Keighley BD21 5HX
Tel: 01535 661936
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3+ BOLTMAKERS ARMS
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ROYAL OAK

Looking for great beer and unforgettable
entertainment? Then head for the Royal Oak.
Here you'll discover an award-winning beer garden
with table tennis, outdoor plasma screen, and a bar.
If you love sport then you’ll be a fan of this pub as it
shows all the live sporting events you could wish for.

Damside, Off Oakworth Road, Keighley BD21 1QD
Tel: 01535 604084

ALBERT HOTEL

With all the grandeur of a Victorian tavern, including
a distinctive circular bar, the Albert Hotel is the
perfect spot for leisurely drinks. Challenge your

drinking partner to a game of darts or take advantage

of the pool table to see who will triumph
—and if you’re planning a party, why not
book the upstairs room?
10 Bridge Street, Keighley BD21 TAA
Tel: 01535 602306
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WHITE WINE
# WINE BY GLASS BOTTLE
1. Ancora Pinot Grigio O £22.00
Lombardia, Italy 125ml Glass £4.50
175ml Glass £5.50
250ml Glass £7.50

Floral and stone fruit notes lead to a gentle spicy palate
with a touch of honey, almond and citrus.

2. Patterson’s Select Reserve Chardonnay 4 £22.50

South Eastern Australia 125ml Glass £4.50
175ml Glass £5.75
250ml Glass £7.75

Mouth-wateringly fruity yet elegant with apples
and lemon curd overlaid with creamy, buttery notes.

3. Karu Sauvignon Blanc O £22.00
Valle Central, Chile 125ml Glass £4.50
175ml Glass £5.50
250ml Glass £7.50

A delicate fruity note of lime, grapefruit, pineapple, and peach.
The fruit and herbal notes reappear on the crisp, vibrant palate.

4. Outnumbered Sauvignon Blanc O £28.00
Wairarapa, New Zealand

Upfront, blousy, and bursting with mango, gooseberry,
and guava with hints of nettle, herbs. and a lick of lime.

ROSE

5. Ancora Pinot Grigio Rosé O £22.50
Lombardia, Italy 125ml Glass £4.50
175ml Glass £5.75
250ml Glass £7.75

Pale coral pink, this is a dry. fresh, and fruity rosé with delicate
aromas of red berries, a lightly creamy texture, with loads of
ripe red berry and cherry fruit.

6. Rosebud Zinfandel Rosé O £22.50
California, USA 125ml Glass £4.50
175ml Glass £5.75
250ml Glass £7.75

Lashings of strawberries and cream with a naughty
pick-me-up sweetness.

0 SUITABLE FOR VEGANS 0 SUITABLE FOR VEGETARIANS
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# WINE BY GLASS BOTTLE
7. Sepa Moya Merlot O £22.50
Valle Central, Chile 125ml Glass £4.50
175ml Glass £5.75
250ml Glass £7.75

A smooth medium-bodied red wine with rich plum flavours
and a touch of spice - very gluggable.

9. Patterson’s Select Reserve Shiraz 4 £22.50
South Eastern Australia 125ml Glass £4.50
175ml Glass £5.75
250ml Glass £7.75

Jammy and juicy, crammed with heady blackberry
and blueberry fruit, vanilla, and a hint of cocoa.

10. La Trochita Malbec O £24.00
Mendoza, Argentina 125ml Glass £4.75
175ml Glass £6.00
250ml Glass £8.25

This fruit bomb explodes in the mouth with plum, damson,
and blackberry flavours with a lingering juicy finish.

11. Vega Del Rayo Rioja 4 £27.00
La Rioja, Spain
Ripe. plum, and cherry on the nose. The palate is smooth with

black fruit flavours and some gentle oak spice. Medium-bodied
and approachable.

FIZZ

12. Le Dolci Colline Prosecco Spumante £26.00
Brut NV O 125ml Glass £6.00
Treviso, Italy

Fresh and fruity fizz hand-harvested from the rolling hills north

of Treviso. Notes of orange blossom, pear and grape mingle

with subtle citrus and green apple flavours.

13. Champagne Gremillet £55.00
Brut Selection NV O

France

Fresh floral aromas combine with sweet brioche overtones,
peach skin and baked biscuit flavours and a long crisp finish.
Served in 50+ French embassies worldwide and a family-run
business. Two-time International Wine & Spirit Competition
champagne trophy winner.

0 SUITABLE FOR VEGANS 0 SUITABLE FOR VEGETARIANS
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COCKTAILS

2 cocktails for £14. Every day from 4pm.

Porn Star Martini £7.95
Exotic & Fruity

Absolut Vanilla Vodka, Passoa. Pineapple, Passion Fruit,

and a splash of Lime

Espresso Martini £7.95
Smooth & Velvety

Absolut Vanilla Vodka, Espresso, Kahlua,

and a hint of Caramel

Long Island Iced Tea £71.95
Sharp & Tangy

Vodka, Tequila, White Rum, Gin, Triple Sec, Lemon,

and topped with Pepsi

Sex on’t Beach £7.95
Tart & Punchy

Vodka, Archers, Orange Juice and Cranberry

with a drizzle of Grenadine

Mojito £7.95
Crisp & Refreshing

Bacardi, Lime, Mint, and topped with Soda

Rum Punch £7.95
Tropical & Fruity

Bacardi, Malibu, Pineapple, Orange, Lime and Grenadine

SPARKLING COCKTAILS

Aperol Spritz £7.95
Fresh & Bittersweet
Aperol, Prosecco, and topped with Soda

Purple Dream £7.95
Bold & Sweet

Absolut Citron, Archers, Blue Curacao topped with

Lemonade and a hint of Blackcurrant

Pink Gin Spritz £7.95
Tart & Refreshing
Pink Gin, Prosecco and Freshly Squeezed Lemon

Mimosa £7.95
Classic & Fresh
Prosecco topped with Orange Juice

MOCKTAILS

All the fun with none of the alcohol

Strawberry Nojito £4.50
Fresh & Sweet
Strawberries, Lime, Mint, and topped with Soda

Passion Fruit Punch £4.50
Sweet & Tropical
Passion Fruit, Strawberries, Lime, and topped with Apple Juice

English Garden £4.50
Light & Floral
Elderflower, Lemon, and topped with Apple Juice

SN,
£a%
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MIXERS

Franklin & Sons

Indian Tonic Water

Light Tonic Water
Mallorcan Tonic Water
Sicilian Lemon Tonic Water

Elderflower & Cucumber Tonic Water

Grapefruit & Bergamot Tonic Water
Original Ginger Ale

SOFT DRINKS

Pepsi

Diet Pepsi

Lemonade

Orange Juice

Apple Juice

Cranberry Juice
Pineapple Juice

Brewed Ginger Beer 275ml

PINT

£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00

Traditional Dandelion & Burdock 275ml

Pressed Raspberry Lemonade 275ml
Natural Rose Lemonade 275ml
Fruit Shoot Apple 275ml

Fruit Shoot Orange 275ml

Still Water 330ml

Sparkling Water 330ml

Bottle Coke 200ml

Appletizer 275ml

Red Bull 250ml

Frobishers Tomato Juice 250ml
Orange & Passionfruit J20 250ml
Apple & Raspberry J20 250ml

SNACKS

Crisps

Salted Nuts

Dry Roasted Nuts
Chilli Nuts

Pork Scratchings

200ml
£2.20
£2.20
£2.20
£2.20
£2.20
£2.20
£2.20

REG.
£2.40
£2.40
£2.40
£2.40
£2.40
£2.40
£2.40
£3.00
£3.00
£3.00
£3.00
£1.50
£1.50
£2.00
£2.00
£2.50
£2.50
£3.00
£2.50
£3.00
£3.00

£1.25
£1.25
£1.25
£1.25
£1.25
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HOT DRINKS

Americano

Cappuccino
Latte

Espresso
Double Espresso
Flat White
Mocha

Iced Coffee

Hot Chocolate
Yorkshire Tea
Fruit Tea

Liqueur Coffee
Baileys, Cointreau, Courvoisier,
Disaronno, Jameson or Kahlua

Coffee Syrups

Caramel, Vanilla, or Gingerbread
Decaffeinated options also available
Today’s Mini Dessert

with Tea or Coffee of your choice
(excluding Liqueur Coffee)

BREWERS
MEETING

MILK SHAKES

Vanilla
Strawberry
Chocolate

Mint Choc Chip
Salted Caramel

Special of the Day

(please ask for todays choice)

Coke Float

IN i

£2.40
£3.00
£3.20
£1.80
£2.40
£3.20
£3.50
£3.20
£3.50
£2.00
£2.40
£5.00

£0.50

£5.50

£6.50
£6.50
£6.50
£6.50
£6.50
£7.50

£4.00

WOOLLY SHEEP
INN

EAT DRINK, SLEEP...

From a delicious breakfast to set you up for the day
to a hearty lunch or light afternoon snack to
a sumptuous three course evening meal,
the Woolly Sheep Inn has it covered.

Being part of the Timothy Taylor’s family of pubs
means serving an extensive range of their ales
including exclusive special edition brews from

time to time. Alongside the ales there is an
impressive range of wines, premium spirits
and cocktails.

The welcoming bar is open from Mon-Thurs
Tam-T1pm, Fri-Sat Tlam-12 midnight, Sunday
12 noon-11pm and a heated and covered outdoor
area sits to the rear. Perfect for al fresco drinks
whatever the weather!

The Woolly Sheep Inn is a prime example
of fantastic accommodation. Boasting twelve stylish
en-suite bedrooms for those wishing to make the
most of the beautiful Skipton area and theYorkshire
Dales. Providing you with a hearty Yorkshire
breakfast, a Smart TV and a secure car park,
including a cycle storage area.

For more information or to book call

THE WOOLLY SHEEP INN
38 Sheep Street, Skipton, North Yorkshire BD23 THY
on 01756 700966 or email info@woollysheepinn.co.uk

www.woollysheepinn.co.uk
£ @WoollySheeplnn EI @woollysheep [@@thewoollysheepinn
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BREWERY
SHOP

Please see the display case
for available items. Order and
purchase from the bar.

Can’t find what you're after?
Visit our online shop for the full range,
including free UK delivery on every order.

www.timothytaylorshop.co.uk
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