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White Horse, Ramsden Heath, Essex

Station Inn, Whitby, North Yorkshire

For the second year running, 
the Great British Pub 
Awards’ judges confirmed 

the Station Inn as the best cask 
beer pub in Yorkshire and the 
north-east. For licensees and 
business partners Colin Stone-
house and Andrew Waller, the 
award demonstrates their dedi-
cation to supplying customers 
with pints of real ale that are 
always in peak condition. 

In January, Andrew and Colin 
will have notched up four years at 
the pub. Andrew used to work at 
the pub and knew that there was 
scope to increase cask-beer sales. 
The duo’s first task when handed 
the keys was to redecorate the 
place. Andrew comments: “It was 
run down, not in a bad way, just a 
little unloved.” 

To signal the new start, the 
pub’s old name of the Tap & Spile 
was changed to the Station Inn. 
While Colin and Andrew redeco-
rated, Enterprise carried out 
external improvements, erected a 
smoking shelter, added new sign-
age and handled the legal side of 

the name change as the pub is in a 
conservation area.

The duo immediately doubled the 
number of handpulls from four to 
eight to underline the fact that real 
ale was going to be the driving 
force behind the business. Cus-
tomer demand led to three 
ales being installed as a per-
manent fixture on the bar – 
Timothy Taylor’s Golden Best, 
Camerons’ Strongarm and 
Sharp’s Doom Bar. The other five 
beers change weekly and are selected 
from ales listed by Enterprise and 
the SIBA (Society of Independent 
Brewers) direct delivery scheme.

Colin remarks: “We definitely 
believe that variety is the spice of 
life. More and more drinkers are 
now keen to experiment and the 
people who visit always want to try 
the new beers we make available. I 
think the five changing beers are one 
of the main reasons the Station is 
such a success.”

Awards from the Campaign for 
Real Ale, a listing in the Good Beer 
Guide, and accreditation in the Cask 
Marque quality scheme soon fol-

lowed to signify the pub’s high stand-
ing in the real-ale world. The Station 
is 100% wet and extra revenue is gen-
erated by regular quiz nights and 
live music three times a week.

The duo harbours plans 

to convert the upstairs of the pub 
into six letting rooms, once they 
have found alternative accommo-
dation. Andrew also wants to add 
more handpulls: “I think there is 
the potential to have 12 ales.” 

Steve Haslam and Jo Drain say 
one of the driving forces for 
entering the trade five years 

ago stemmed from the treatment 
they received when taking their 
three children to a pub. Steve 
explains: “Many pubs are child toler-
ant, but not child friendly. We knew 
that if we found the right site, we 
could change the whole concept of a 
family pub. We consulted our kids to 
find out exactly what they wanted. 
They are our test cases for every-
thing we do.”

The husband-and-wife 
duo found an ideal loca-
tion at the White Horse, a 
rundown site in dire 
need of rebuilding, not 
just refurbishment. As the 
building work progressed, 
more and more unforeseen 
difficulties arose, which blew the 
original budget out of the water. The 
work was co-funded by the couple 
and Enterprise and to both parties’ 
credit; the extra expenditure wasn’t 
absorbed by cutting back on the 
quality of the finishes. After a mas-
sive £1.4m investment, the pub 
opened two years ago. The interior is 
stylishly decorated and all the fix-

tures and fittings are top 
notch. Likewise, the exterior 

and the large rear garden, 
which are almost beyond belief. The 
features include: an alfresco dining 
area with top-quality furniture; more 
informal benches on the lawn; a well-
equipped playground; and an elec-
trically-powered canopy to provide 
shade for toddlers. The garden has its 
own purpose-built bar and top-class 
toilet. At last year’s awards, the White 
Horse convincingly won the best 

Pulling power: Andrew Waller wants to put another four ales on the bar

Gap in the market: Steve Haslam and Jo Drain entered the trade 

because they thought too many pubs weren’t child-friendly 

creative outdoor area category as 
well as being voted the best pub in 
East Anglia.

Jo and Steve’s fastidious approach 
to business is further illustrated by 
completely redecorating the interior 
last February, even though the pub 
only re-opened 16 months earlier. 
Similarly, the garden was spruced up 
and an under-5s play area added. 
Further developments in the pipe-
line are upgrading the children’s 
play area with bigger and better 
equipment. Steve comments: “We 
want to keep our business fresh and 
vibrant. People’s habits haven’t 
changed, but their aspirations have. 
Therefore we must continually 
evolve the business.” 

Special attention has also been 
paid to the children’s menu with 
wholesome, freshly-prepared food 
on offer. Over two weeks at Easter, 
more than 1,100 kids tucked into 
their meals. 

Steve estimates that 60% of the 
White Horse’s clientele are family 
units. He says the most gratifying 
thing is seeing the smiles on kids’ 
faces as they run towards the play 
equipment. He adds: “It brings a 
lump to my throat.”
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