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Dip them, dunk them, drizzle them with
fizz. However you enjoy them, succulent
and seasonal English strawberries are
the toast of the season.

Celebrate their loveliness with a
delicately blushing glass of sparkling
sunshine. Or two.

We’re extremely proud of our very
classy selection of rosé Champagnes.
These wines have far more to offer than
a quick pop and tickle. They deserve to
be relished and adored. Sip slowly and
drink in the summer. Delicious.
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Ogysters - they’re one of those rare foods that ' :
raise passions in everyone. Love them and you'll
relish the opportunity to quaff a dozenwithsjustass
a wedge of lemon for company. Loath them
» and, well, you’ll probably not have read this far.

Or oysters are as fresh as an eager teenager -
n a first date.

They're local boys and girls too - raised in Butley,
near Woodbridge, just a few miles down a
rather picturesque Suffolk read.

Savour them at the Salthouse Harbour and ¢
Angel Hqtelg‘w out August.™
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_Seabass has to be one of MOSt e
: ; | delicious fish caught off our shores. |
L R ; i g _ _In theicase.of the beauties we-serve,

they’re very local indeed - caught by
Pinneys. of Orford.off the. Suffolk oastu

" To anglers, the fish is still knawn simply
as ‘bass’; there’s'no need for the ‘'sea”
prefix, as they aren’t found in fresh water.

They’re slow-growing fish, which gives rise
to their mouth-wateringly meaty texture,
perfect as a base for piquant sauces and
ideally complemented by succulent
seasonal vegetables and salads.




