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Kirks Butchers

kirksqualityfoods.co.uk01754 763097 60-64 High Street, Skegness

T H E  F I N E S T  Q U A L I T Y 
BUTCHERS IN 

Skegness

kirksqualityfoods.co.uk01754 763097 60-64 High Street, Skegness

Raise a

ROAST
T O  A

O W N E D  A N D  R U N

Delicatessen
Butchers &

Family

kirksqualityfoods.co.uk01754 763097 60-64 High Street, Skegness

Call in and

SANDWICHES

STEAK-AWAY
O u r  H o t  C o o k e d

Beef & Pork

The perfect choice for lunch

kirksqualityfoods.co.uk01754 763097 60-64 High Street, Skegness

W E  H O P E  T O

Meat You

Come back soon!

Again

Thanks for shopping, enjoy!

kirksqualityfoods.co.uk01754 763097 60-64 High Street, Skegness

NO MIS-STEAK
About it

W E  L O C A L L Y  S O U R C E 
THE HIGHEST QUALITY 

meats & produce

There is...

kirksqualityfoods.co.uk01754 763097 60-64 High Street, Skegness

just the thing

Empty Fridge?

W E ’ V E  G O T

to fillet

Homemade pies, quiche, pork pies, sausage rolls and quality meat. Perfect!



Lumisphere Products Ltd

Reg.Office:  Hallgarth Accountants Ltd, 2 Hallgarth, Pickering  YO18 7AW

Co. Reg No. 2335636 l VAT. 529 4539 19 l Directors: Mr A Davies  Mrs J Davies

HEAD OFFICE:
Lumisphere Products Ltd

Red House
Rosedale Abbey

Pickering
N. Yorkshire  YO18 8SE

Tel: +44 (0)1751 411942
Fax: +44 (0)1751 417616

Email: accounts@lumisphere.co.ukwww.lumisphere.co.uk

With Compliments

Anthony Davies
Managing Director

anthony@lumisphere.co.uk
Head Office +44(0) 1751 411942
Head Office Fax +44(0) 1751 417616
Sales Office +44(0) 1245 329999
Sales Fax +44(0) 1245 322600

Sales Office:
Enterprise House 
Priory Road
Freiston 
PE22 0JZ

Head Office:
Red House
Rosedale Abbey
Pickering
N. Yorkshire 
YO18 8SE

specialists in low energy decorative lighting



Hildreds Shopping Centre



Oceanique  •  Grill & Go



Charnwood Hotel



Country Meadows



hardysanimalfarm.co.uk



vinteage.co.uk



Rawlinsons Optometrists

01754 766 773
info@rawlinsonsoptometrists.co.uk
www.rawlinsonsoptometrists.co.uk

1 Lumley Avenue, Skegness, 
Lincolnshire PE25 2AH

M A R T I N
R A W L I N S O N
BSc(Hons) MCOptom

01754 766 773
info@rawlinsonsoptometrists.co.uk
www.rawlinsonsoptometrists.co.uk

1 Lumley Avenue, Skegness, 
Lincolnshire PE25 2AH

L A U R A
R A W L I N S O N
BSc(Hons) MCOptom

01754 766 773
info@rawlinsonsoptometrists.co.uk
www.rawlinsonsoptometrists.co.uk

1 Lumley Avenue, Skegness, 
Lincolnshire PE25 2AH

L A U R A
R A W L I N S O N
BSc(Hons) MCOptom

1 Lumley Avenue, 
Skegness, 
Lincolnshire 
PE25 2AH

01754 766 773
info@rawlinsonsoptometrists.co.uk
www.rawlinsonsoptometrists.co.uk

Rawlinsons Optometrists is the Trading Name of Forsight (Lincolnshire) Limited, Company Number 06954702
Registered Office, 5 Resolution Close, Endeavor Park, Boston PE21 7TT

01754 766 773
info@rawlinsonsoptometrists.co.uk
www.rawlinsonsoptometrists.co.uk

1 Lumley Avenue, Skegness, 
Lincolnshire PE25 2AH

A P P O I N T M E N T
C A R D



Safe Space Yoga

forrest yoga

yoga
for everyone

As a beginner to Forrest Yoga, you learn to breathe deeply and connect in feeling with your body. As you progress, you 
get proficient at safely tailoring each pose to work best for you; particularly with physical and emotional injuries. Learning 
to work honestly at your edges, you develop effective tools to deal with fear, struggle and breakthroughs. This makes it 

possible for integrity, self awareness and playful curiosity to become part of your daily life. 

breathebreathe integrityintegrity

strengthstrength spirit

classes fro
m

£6
for more information contact julie on:

safe space yoga, 3 avignon road, spalding, lincs pe11 1hw
07710 619144 julie@safespaceyoga.co.uk safespaceyoga.co.uk

forrest yoga

yoga
for everyone

breathebreathe integrityintegrity

strengthstrength spirit

classes for all abilities
for more information contact julie on:

open classes are booked in blocks there are a few 
options to drop into individual classes

private class £45 for 90 minutes

Monday 10:00-11:30 open class
all levels

5 class pass
10 class pass

drop in

£35
£63

£7.50

Tuesday 19:00-20:00 beginners 
course 6 weeks £36

Wednesday 10:00-11:00 intermediate 
course 6 weeks £36

14:30-15:30 beginners 
course 6 weeks £36

Thursday 10:30-11:30 beginners 
course 6 weeks £36

Saturday 10:30-12:00 open class
all levels

5 class pass
10 class pass

drop in

£35
£63

£7.50

price list

safe space yoga, 3 avignon road, spalding, lincs pe11 1hw

07710 619144 julie@safespaceyoga.co.uk safespaceyoga.co.uk

07710 619144

julie@safespaceyoga.co.uk

safespaceyoga.co.uk

julie blayney
yoga instructor

safe space yoga, 3 avignon rd
spalding, lincs pe11 1hw



Woodward Lakes And Lodges



Mirror Mirror Boutique Salon

01775 248359
07595 691132

3  V ictor ia  Street ,  Spald ing 

L incolnsh ire  PE 1 1  1 EA

www.mirrormirror.boutique

Rui
Salon D irector

B O U T I Q U E  S A L O N

L incolnsh ire  PE 1 1  1 EA

www.mirrormirror.boutique

01775 248359
07718 607709

3  V ictor ia  Street ,  Spald ing 

L incolnsh ire  PE 1 1  1 EA

www.mirrormirror.boutique

Charlotte
Salon owner

B O U T I Q U E  S A L O N

L incolnsh ire  PE 1 1  1 EA

www.mirrormirror.boutique

date Time

Time

Time

Time

Time

date

date

date

date

Appointment loyalty card

have pleasure in offering you a

Complimentary cut & finish

Valid Until

01775 248359
3  V ictor ia  Street Spald ing  L incs PE 1 1  1 EA

www.mirrormirror.boutique

experience our personal service 

and expertise with this complimentary 

cut & Finish tailored to you

name

friend

When you look good we look good

So go on, tell a friend...

If you are an existing guest of Mirror Mirror why not share your 

secret with a friend. They get 50% off as a 'Hello' for their first cut 

and finish and you will also get 50% off your next cut and finish!

50% off for you & a friend

name

friend

stylist

01775 248359
3  V ictor ia  Street Spald ing  L incs PE 1 1  1 EA

www.mirrormirror.boutique

gift voucher

B O U T I Q U E  S A L O N

01775 248359
3  V ictor ia  Street ,  Spald ing 

L incolnsh ire  PE 1 1  1 EA

www.mirrormirror.boutique

Open
mon :  closed 

Tues :  9-6  wed/thur :  9-8

fri :  9-6  sat :  9am-5pm

sun :  closed

from

to

Amount

Expires

gift voucher

Price List

01775 248359
3  V ictor ia  Street ,  Spald ing 

L incolnsh ire  PE 1 1  1 EA

www.mirrormirror.boutique

B O U T I Q U E  S A L O N

Open
mon :  closed 

Tues :  9-6  wed/thur :  9-8

fri :  9-6  sat :  9am-5pm

sun :  closed

gift vouchergift voucher

Wedding Package available including home visits. Price on consultation.

LADIES GENTLEMEN

Stylist £23 £15

Hair Designer £27 £17

Salon Director £29 £19

Salon Owner £33 £21

Dry Cut from £15

Restyle £3 extra

Cut & Finish

blow dry’s

Stylist £15

Hair Designer £17

Salon Director £19

Salon Owner £21

Add LUxury Treatment £5
UP DOs from £26

Party hair

u16’s Cut & Finish

under 5’s £5

Spray cut 5-10yrs £8

Girls 11-16yrs
Wash, Cut & Finish

£18

Boys 11-16yrs
Wash, Cut & Finish

£14

colour menu

semi from £34

root touch up £30

free style from £37

Short Medium Long

Full Head Colour £34 £37 £40

Foils £40 £43 £46

Top Box £28 £30 £32



Hardy’s Animal Farm  •  Skegness Carnival



Batemans Brewery
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The
Brewing P r o c e s s

The MILL grinds the malted barley 
to grist.

Grist goes through the
MASHING MACHINE mixed
with hot water into the
MASH TUN.

Malt sugar solution (wort) 
is run off from the MASH 

TUN into the 
COPPER/WHIRLPOOL.

Hops are added for
bitterness and aroma,
and the mixture is boiled.

Spent hops are filtered in the 
HOP BACK. The liquid then passes
through the COOLER.

From the COOLER the
liquid passes into the

FERMENTING VESSELS
where yeast is added and
fermentation takes place.

Finings are added to cask
conditioned beer to help clear it.

Cold storage and filtration for keg
and bottled beers.

The grist is mixed with 
hot water (liquor) in 
the MASH TUN.

The MILL grinds the malted 
barley to grist.

Hops are added for
bitterness and aroma
and the mixture is boiled.

Malt sugar solution (wort)
is run off from the MASH TUN
into the COPPER.

Spent hops are filtered out in the
WHIRLPOOL. The liquid then passes
through the COOLER.

From the COOLER the
liquid passes into the 
FERMENTING VESSELS 
where yeast is added and 
fermentation takes place. 

Finings are added to cask 
conditioned beer to help clear it. 
It is then stored for nine 
days to mature.

Beer for bottling is matured and 
filtered for extended shelf life.

BRANDS DIRECTORY  |  13

THE BREWERS

Our Salem Bridge Brewery site houses two 
brewhouses.The ‘Victorian Brewhouse’ contains 
copper and wrought iron vessels, which date 
back to the 1800s and are still used to brew 
special celebration beers. Alongside, is the 

‘Theatre of Beers’, a state of the art brewhouse 
built in 2003, to ensure top quality brewing 
and unrivalled consistency, for years to come.

The team of brewers have long and 
varied experience, having developed 
their craft over years of working alongside 
their predecessors, many of whom had 
been brewing, mashing and rousing, 
for up to 50 years!

It is this experience, handed down from 
generation to generation, which makes 
them real craft brewers, all of them 
appreciating that the brewing of quality 
beers is an art as well as a science.

An art which starts with the selection of only the 
finest malts, hops and yeast, continuing through 
to implementing the traditional brewing methods 
and finishing with the maturing and ultimately the 
dedicated sampling of the beers, to ensure they 
are of the best quality and consistency possible! 

“THE PASSION WITH WHICH THE BREWERY WAS 
FIRST CREATED HAS NEVER BEEN DILUTED; BEING AS 

STRONG NOW AS IT HAS EVER BEEN”

MARTIN CULLIMORE, 
HEAD BREWER FOR 30 YEARS

14  |  BATEMAN.CO.UK

COLOUR

TASTE

KEY TO SYMBOLS

SWEET

Least Most

One of the many things we are proud of at 

Batemans is the number of top awards we have 

won over the years: Campaign For Real Ale 

Awards, World Beer Awards, International Beer 

Competitions and Supermarket Gold Medals.

Triple XB has been judged Premium Beer of Britain on 

5 different occasions but it’s not just for Triple XB, it’s 

for all the different styles and strengths of our beers; 

dark beers, porters, golden beers and multigrain beers.

Why is this? – Well we never cut corners when it comes 

to sourcing the very best malts and hops, not only from 

Lincolnshire, Yorkshire and Norfolk, but from all around 

the world, allowing us to brew, alongside our Classic 

English beers, American and Continental style beers.

We have an enormous amount of experience in 

brewing which goes back nearly 150 years, brewing 

with the same methods and in much of the original 

plant and by brewers who have had their skills passed 

down to them from generation to generation.

That’s why we are regarded as 

Craft Brewers Since 1874!

AWARD WINNING 
CRAFT BREWERS

Since 1874
Amber Black

Copper

Golden Ruby

Blonde

HOPPY

Least Most

Least Most

MALTY

CALL: 01754 881137 (TELESALES)
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XB
3.7% ABV

9g Cask | 30ltr KeyCask

TRIPLE XB (XXXB)
4.5% ABV

9g Cask | 30ltr KeyCask

GOLD
3.9% ABV

9g Cask | 30ltr KeyCask

Classic, amber, English pale ale 
crafted by the fusion of luscious 
English Golding and Challenger 

hops with crisp Lincolnshire pale and 
chocolate malts, slowly matured to 

create a grainy, quaffable beer. 

Classic, English tawny pale ale, brewed 
with pale, chocolate, crystal and wheat 

malts, blended with spicy English 
Challenger, Golding and Styrian hops 
to create a fruity beer with a peppery 

aroma and fruity, biscuity flavour. 

A golden coloured, refreshing 
beer, brewed with Lincolnshire 

Lager malt and American Chinook 
and Cascade hops, giving a lovely 

citrus flavour and aroma, which 
is quite dry and very moreish.

THE CLASSICS

SALEM PORTER
4.7% ABV

9g Cask

Full of fruit, hazelnuts, almonds and 
liquorice flavours combined with spicy 

Challenger hops, gently fused with 
roasted Yorkshire grains to create a 
flavour explosion of warm buttered 

toast and crunchy nut biscuits. 

CALL: 01754 881137 (TELESALES)
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BATEMANS BOTTLED BEER

COMBINED HARVEST
4.7% ABV
8 x 500ml

Complex, pale bronze multigrain beer 
made with pale barley malts, combined 
with wheat, oats and rye, then hopped 
with Phoenix and Target varieties. The 
superb aroma is dominated by a tart 
orange and lemon slices fruitiness. 

International Beer & Cider Awards, 
Gold Medal

Grocer tasting panel 
Runner Up to XXXB!

TRIPLE XB (XXXB)
4.8% ABV
8 x 500ml

MOCHA
6.0% ABV
8 x 500ml

Classic, English tawny pale ale, 
brewed with pale, chocolate, crystal 
and wheat malts, blended with spicy 
Challenger and Styrian Golding hops, 
to create a fruity beer with a peppery 

aroma and a fruity biscuit flavour. 

A fresh coffee and chocolate 
experience infused with genuine 

Arabica coffee beans and fine 
Belgian chocolate, blended with 

locally grown roasted malts. 
Winner of the 

Sainsbury’s Great British Beer Hunt
World Beer Awards, 

Silver Medal

VICTORY ALE
6.0% ABV
8 x 500ml

ROSEY NOSEY
4.9% ABV
12 x 500ml

Dark amber, strong English ale 
brimming with biscuity roasted Norfolk 

barley and the flavour of succulent 
raisin and sultana fruits, combined 

with peppery spices from the English 
Golding hops, producing a full body 
and a delicious marmalade aroma. 

‘The old favourite‘ -  Dark amber 
and full of rich, fruity, sultana raisin 

flavours from the Golding and 
Challenger hops blended with Crystal 

and Chocolate, Norfolk malts.

DARK LORD
5.0% ABV
8 x 500ml

Brewed to commemorate Black Tom 
who fought in the English Civil War at 
the Battle of Winceby, Lincolnshire. A 
dark ruby beer with a rich flavour and 

spicy finish. The hop grist adds a hint of 
citrus to complement the roasted malt 
character. It is a hoppy, bitter/sweet, 
dark beer with a finish of hazelnuts. 
World Beer Awards, Gold Medal

International Beer 
Challenge, Gold Medal

2 BBI Gold Medals
International Beer Challenge, 

Gold Medal
International Food Exhibition, 

Gold Medal

VINTAGE ALE
7.5% ABV
12 x 500ml

This beer is brewed from the 
recipe of an old barley wine, 
bottles of which were found

in the brewery cellars, having laid 
there for 31 years. The beer had 
originally been ‘laid down’ in the 

late 1970s by George Bateman, to 
be enjoyed in April of 1981, to
celebrate Stuart Bateman’s 21st 

Birthday. After maturing in oak, the 
beer has flavours of plum, port, 

malt, brandy, vanilla and almond.

CALL: 01754 881137 (TELESALES)
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BATEMANS SEASONAL BEER

DARK LORD
4.4% ABV | 9g Cask

EAST COAST SCREAMER
4.0% ABV | 9g Cask

A dark, mahogany beer 
with a rich, nutty flavour and 

spicy bittersweet finish.

A unique blend of American style hops 
and extended barrel ageing create 
a powerfully hopped golden beer.

HOOKER
4.5% ABV | 9g Cask

SILVER HARE
3.8% ABV | 9g Cask

A golden beer drunk in celebration 
of English Rugby. Brewed with 

mature crystallised malts and citrus 
hops to give a fresh crispness.

A traditional English Ale with 
suggestions of spice, honey and 
green tea. Brimming with flavour, 

the beer has a hoppy finish derived 
from Challenger and Golding hops.

PILGRIM FATHERS IPA
4.4% ABV | 9g Cask

SUMMER SWALLOW
3.9% ABV | 9g Cask

A traditional, Amercian style IPA, slowly 
aged to create a light golden beer 
bursting with grapefruit flavours.

A light, golden beer brewed with 
lager malts and late hopped with 
Cascade, Chinook and Bramling 

Cross to give a hint of lemon.

VALIANT
4.2% ABV | 9g Cask

QED
4.0% ABV | 9g Cask

A golden amber beer brewed 
with English malt and citrus hops 

producing a clean and zesty flavour.

A quintessential Pale Ale brewed 
with English hops to give a fruity 

taste balanced with peppery spice.

TEXAN TRIPLE HOP
4.2% ABV | 9g Cask

COLONEL’S WHISKERS
4.3% ABV | 9g Cask

Triple hopped and triple fermented to 
create a beer with a mouthful of hops.

A classic Black and Tan beer, dark, 
rich and brimming with roasted malt 

to create a fruit and nut flavour.

LINCOLN RED
5.0% ABV | 9g Cask

ROSEY NOSEY
4.9% ABV | 9g Cask

A dry and refreshing red beer, subtly 
hopped with English Bramling 

Cross and Golding hops that serves 
up a spicy blackcurrant finish.

The old Christmas favourite - A dark 
amber, full bodied and spicy beer 
with a hint of sultanas and raisins.

JAN

MAY

SEP

FEB

JUN

OCT

MAR

JUL

NOV

APR

AUG

DEC

Our new, unique range of Seasonal Beers for 2016, are of varying styles, colours, strengths and tastes - Dark & Roasted, Spiced & 
Fruity, Light & Citrusy, Rich & Creamy. - American Pale Ales, English Bitters, Traditional Porters, and Wheat Beers.
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DISPENSE TAP OPTIONS

CELLAR MANAGEMENT

KEY CASK

Key Cask is one of 
the greatest developments 

for cask beer this century!for cask beer this century!

A Key Cask contains 100% cask conditioned Real Ale.
Unlike keg beer there is no carbon dioxide injected into 

it and it’s dispensed through a standard hand pull.

EASY TO HANDLE
TREBLE THE SHELF LIFE!

There is no gantry or stillaging required and it can be 
dispensed with compressed air, saving on gas costs. There 

is almost no wastage and is ideal for lower throughput. 

FINESSE RINSE AID
CRYSTAL ORIGINAL GLASSWASH

PIPELINE LINE CLEANER
RENOVATE GLASS CLEANER

CLEANING
PLASTIC TAPS 

(CONNECTING TO BEER LINES)

WOODEN CASK TAPS 
(FOR DIRECT FROM CASK DISPENSE)

ASPIRATORS
SPARKLERS

SHANKS
ALE EXTRACTOR RODS

ICE BLANKET COOLING JACKETS

CELLAR

Brand owners prefer to have their beers served through their own branded dispense fonts. However there are instances when 
they will install alternative styles of dispense taps, which can allow more than one brand to be dispensed from the same font.

CALL: 01754 881137 (TELESALES) BRANDS DIRECTORY  |  41

ADDED VALUE

WE CAN PROVIDE TRAINING IN A VARIETY OF AREAS OF RUNNING A LICENSED BUSINESS, FROM CELLAR MANAGEMENT AND 
FINANCE TO CUSTOMER SERVICE AND DRUG USE PREVENTION

 
WE HOLD CUSTOMER ENTERTAINMENT EVENINGS AT THE BREWERY AND BREWERY TOURS

 
WE CAN ARRANGE WINE TASTING EVENINGS

 
WE CAN PROVIDE A PRINTING SERVICE FOR MENUS AND POSTERS

 
WE OFFER A ‘ONE STOP SHOP’ CELLAR EQUIPMENT REPAIR AND MAINTENANCE SERVICE

 
WE CAN ADVISE ON WEB SITE DESIGN

 
WE HAVE A PROPERTY SURVEYOR WHO CAN OFFER ADVICE

WE ARE NOT ONLY ABLE TO GIVE YOU THE BEST 
POSSIBLE SERVICE, BRANDS AND PRICE, 

WE CAN OFFER SO MUCH MORE

We have been brewing and running our own pubs for approaching 150 years. This means we have the 
knowledge, experience and resources to give you assistance should you request it, to help make your 

business more profitable and effective. We can certainly keep you abreast of all the regulations and legislation 
publicans now have to abide by, giving you the peace of mind to focus on running your business.

We can advise on: 

LICENSING | ACCOUNTING | EMPLOYMENT LAW
CATERING | RECRUITMENT | STOCK TAKING | HEALTH AND SAFETY 

 LAYING ON ACTIVITIES | ENERGY CONSERVATION



Thank You

tel:01754 871 555 web:www.click-ink.co.ukemail:hello@click-ink.co.ukmob:07810 867 267


