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In the beginning there was
Pig+Fish, and its creators
thought, “Yep, this works; this is
good.” Now a second bolt of culi-
nary creativity has struck, result-
ing in a new creation – The Pick-
led Pig Pub.

“Pickled Pig Pub said fast a
few times will definably trip a
few people up,” said Doug
Frampton, general manager.

Frampton and wife, Lisa, and
Michael Stiglitz and wife Denise
opened The Pig+Fish Restaurant
Co. on Rehoboth Avenue in Re-
hoboth Beach in 2007. They had
purchased Sydney’s restaurant in
2006, which they operated for a
year before they changed its
name.

Stiglitz is chef at the Pig+Fish
and also at the Pickled Pig Pub.

Featuring a menu and prices
that are a gastronomic stimulus
package, Stiglitz said the Pickled
Pig’s offerings are created to be
doubly irresistible.

“We wanted to have very rea-
sonable pricing, offering smaller
plates for smaller prices. Every-
thing on the regular menu is $10
to $14, and everything on the
Plate of the Day menu today is

$11 to $14,” Stiglitz said.
Frampton said the pub fea-

tures dishes and flavors that have
wide appeal. 

“It’s kind of global pub-grub
meets bistro. The global influ-
ence is strong. The menu offers a
wide range of things,” he said,
pointing out the Cuban Press
sandwich, $9, featuring smoked
pit ham, shredded pork, pickles,
Swiss cheese and Dijon spread
on a panini roll, and the very
British-style Chip Buddy sand-
wich, $7, featuring french fries,
curry gravy and green peas on a
toasted panini roll.

Stiglitz, who trained at the
Culinary Institute of America, is
blending years of experience
having prepared food for the
fine-dining experience, and for a
multiple location brewpub, to
create The Pickled Pig’s version
of a gastropub, a style of dining
with British origins.

“Our cuisine blends from the
classic pub steak to a classic Ital-
ian sausage, pasta and peppers,
to a couple of Asian-influenced
items,” he said. Also on this
week’s menu: a ‘Pork chop
Schnitzel,’ $10; ‘Creole Meatloaf,’
$12; and ‘Soy Sake Skirt Steak,’
$12.

“We don’t have a 15-page lami-
nated menu like the casual
restaurant chains do. Our menu
is on a regular piece of paper that
came right out of the printer.

Next week it might not look like
this,” Stiglitz said.

The pub’s Build Your Own
Cheese Board (B.Y.O.C.B.),
$12.95, lets the diner choose two
cheeses from a choice of offer-
ings and is served with smoked

chorizo, imported olives, dried
cherries and petite toast points.

Cheese board offerings in-
clude Rouge Oregonzolla, a
tangy, fruity, Italian-style blue
cheese; Cypress Grove Lamb
Chopper, a smooth and buttery

sheep-milk cheese; and Sartori
Sar Vecchio, a hard, dry Wiscon-
sin Parmesan.

“You know that the people
who are getting that plate and
who enjoy cheese are getting ex-
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New Construction Prices
starting at $249,900

Distinctive Homes . . . Quiet Country Setting

Visit Us on the Web at countrylifehomes.com

Directions to River Rock Run: From Lewes,
take Route 1 north 4 miles. Turn west on Eagles
Crest Road (RD 264), then turn left at stop sign
on Hudson Road. River Rock Run entrance

is 3/10 mile on right. 302.645.0731

�

T 6 SINGLE FAMILY FLOOR PLANS FROM 1,829 TO 2,700+ SQ. FT.
ON 3/4 ACRE LOTS

T SECLUDED COASTAL COMMUNITY CONVENIENT TO CHARMING,
HISTORIC MILTON AND RESORT BEACHES

T LOW TAXES AND HOA FEES

T STRUCTURAL OPTIONS,  POPULAR FEATURES AND BASEMENTS
AVAILABLE PER PLAN. LOW MAINTENANCE CONSTRUCTION.

NEWINCENTIVES!

OUTSTANDING AGENTS, OUTSTANDING RESULTS

Coast & Country
Each office independently owned & operated.

Kent &
Sussex

Counties

• Abbotts Pond- Custom Built home
• Garage and Basement Available
• Includes Sunroom

$249,000
Call for Details!!!

John Walls
302-270-9419

PEMBERTON-MILTON   
• HARDWOOD, TILE, GRANITE & more!
• *$3,500 towards washer, dryer & refrigerator
• BUILDER to pay all TRANSFER TAX

$279,900   WOW!!!
GEORGIANN LITTLE
302-381-5058 DIRECT
www.glittlerealtor.com

• Value of property is in the land.
• Home in need of Renovations
• Bring an open mind.

$119,000
Call for Details!!
Skip Burnham 

Direct 302-249-3582
www.skipburnham.com

NEW CONSTRUCTION
New build home featuring 4BRs, 2-1/2 BA, 1st fl bed

& bath, full height basement, gas fireplace,
convenient access to resort areas and shopping

Just $232,900.
Closing assistance $$$ available!

Call Charlie Doran for Info
Direct:302-448-5987

ABSOLUTELY A BEST BUY
No HOA fees or restrictions! Plenty of room with 3
bedrooms, a family room, 3-season room, workshop
and a garage. Call before it is too late!

$166,000
Call Tiffany Carver-O’Malley 302-312-1173

Or Donna Carver 
302-547-8121

www.tiffanycarver.com

NEW 

CONSTRUCTION

NEW CONSTRUCTION

CUSTOM BUILT

REDUCED

NEW PRICE

NEW CONSTRUCTION JUST MINUTES TO LEWES
This custom built home is located just minutes to Lewes and
Rehoboth and features 3 Bedrooms, 2 Baths, media room,
screened porch, 2 car garage and much more!  Community has
no deed restrictions!. Call Today for more information!

$229,900.
Call Tiffany Carver-O’Malley 302-312-1173

Or Donna Carver 302-547-8121
www.tiffanycarver.com

16392 COASTAL HWY. ONE, LEWES, DE
OFFICE (302) 645-0800 • www.rccde.com

The Pickled Pig Pub: great food without the trough
Skilled team opens
second venture
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THE PICKLED PIG PUB, a restaurant featuring high-quality pub fare and bever-
ages at affordable prices, is open in Harbor Square on Route 1. Pub Chef Michael
Stiglitz, left, and General Manager Doug Frampton also own and operate The
Pig+Fish Restaurant Co. in Rehoboth Beach.
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