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Carl Owen is one of our most favourite people because he supplies the White Eagle 
with all our meat. 
Stuart was singing Carl’s praises when our reporter caught up with him in the pub 
kitchen.  “He’ a great guy,” said Stuart, “nothing is ever a problem.  Best of his quality 
cuts and the sirloin and rib eye steaks—and of course his sausages are out of this 
world.” 
Having got the taste, many White Eagle customers are now going out of their way to 
buy from the Valley Butchers—with business doing well Carl has invested in a new 
walk-in fridge and is working 6 long days every week. 

Sewerage is the 
only obstacle still to 
be negotiated 
before we obtain 
planning permission 
and the new White 
Eagle can become 
a reality.  
We have the technology to turn 
effluent into pure water—the only 
question is—which way will the water 
flow? - our experts have identified 
three possible pipeways all with 
environmental approval.  They are 
now talking to the neighbours whose 
cooperation is needed before 
agreeing the final plan. 

With the White Eagle becoming a 
popular feature on the Anglesey 
coastal path, Stuart and Kirsty are 
going out of their way to cater for 
walkers. 
Before the rambling season gets into 
full gear the pub lobby will have extra 
storage for coats, boots, sticks and 
brollies. 
And, in addition to enjoying your favourite food and wine 
from the spring and summer menu, we will be stocking a 
wider range of chocolates and snacks so you can stock 
up for the rest of your trek. 

Following extensive research by Stuart, loads 
of comments from our customers and a testy 
tasting by Alex, we have agreed our Spring 
Menu—it is planned to launch the new list on 
April 5th in time for Easter. 

Carl Owen, Cigydd Y Fali Butchers 



Cliff Owen led a party of White Eagle regulars to Burton on Trent the source of 
Marston’s beer.  After an early 8.30 start and a 3 hour drive, our pictures show they still 
had the energy to enjoy the brewery tour and several samples.  Cliff now claims he 
really can organise a piss up in a brewery. 

Timpson’s Shopfitting and 
Development Manager, Anthony 
Horsfield may have picked the short 
straw.  In addition to looking after 
Timpson’s 565 high street properties 
he has taken on the task of 
coordinating the White Eagle refit. 
‘It’s the biggest single job my team 
has undertaken,” said Anthony, “and I 
will be operating under the watchful gaze of Alex 
Timpson—a perfectionist.” 
Observing Anthony’s calm exterior it is difficult to 
appreciate how many projects he can pursue at the 
same time. 
“We are opening up to 20 new shoe repair/key 
cutting shops this year and will be refitting at least 2 
existing shops every week.”  How then we asked 
have you got time for the White Eagle? 
“Have you met Alex?” was his simple reply. 

Anthony Horsfield 

Beer lovers will be given a difficult choice 
during the next few months with the 
introduction of some guest beers. 
Cheshire Cat from Weetwood has 
already proved 
popular with some 
regulars who will soon 
be able to taste our 
Easter ale, Cool Cwrw 
Pasg, brewed in 
Caernarfon. 
We would be delighted 
to hear customer 
suggestions of other real 
ales that are worthy of 
the White Eagle. 

Our house wines continue to be popular but more and more 
customers are picking bottles from the main list. 
During the winter our top 3 sellers have been: 
1.  Pinot Grigio 
2.  Palandi Sauvignon Blanc 
3.  Solara Shiraz 
Specialist wine supplier, Ben Robson is extending the size of 
our cellar by adding several new wines for summer drinking. 


