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Guaranteed Lowest Price

10 Days Roundtrip Papeete
Mar 25 - Apr 4, 2016
Hosted by Sanjay Goel
Aboard Marina

Includes
� FREE Roundtrip Air*
� FREE Prepaid Gratuities+
� Cocktail Parties
� Special Events & More

Oceanview from $4,799

$3,799 USD

16 Days Lisbon to Rio de Janeiro
Nov 21 - Dec 7, 2016
HostedbySanjayGoel&ChefMassimo
Aboard Marina

Includes
� FREE Roundtrip Air*
� FREE Prepaid Gratuities+
� FREE Internet+
� FREE Shore Excursions+
� Cocktail Parties
� Special Events & More

From

$4,399 USD

SANJAY GOEL, MBA
President

Cruise Connections

There is nothing like the special touch of a hosted
voyage. Discover a world where every detail is
attended to � from personalized itineraries to
exclusive social gatherings. It is my pleasure
to present to you our hosted programs. These
voyages are selling out fast. Call us today!

All prices in USD, per person based on double occupancy. Government taxes and fees of $199/person for Mar 25
and $299/person for Nov 21 are extra. New bookings only and may not be combinable with other offers. *Roundtrip Air
included from Vancouver. Low airfare available from other gateways. +Free Pre-Paid Gratuities apply to 1st 2 guests
in a stateroom. +Free Internet is one login per stateroom. Cruise Line reserves the right to charge a fuel supplement
without prior notice, including on fully paid bookings. All offers and rates are subject to change and availability at time
of booking. Cruise Connections Canada reserves the right to correct errors or omissions and to change any and all
fares or promotional offers at any time. BPCPA #28364.
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CRUISERS’ CHOICE

“BEST DINING”
“BEST STATEROOMS”

30% OFF EVERY SHIP, EVERY SAILING
with Royal Caribbean & Expedia® CruiseShipCenters®

*Prices are per person in Canadian dollars, valid for residents of Canada only, based on double occupancy for the first and second passengers, on
specific stateroom categories and are subject to availability at time of booking on select departure dates. Prices listed already reflect percentage
savings off the standard cruise fare. Offer applies to sailings departing after Nov. 12, 2015 & excludes all China departures. Offer expires
Nov 9, 2015. Airfare, transfers, government fees & taxes are additional. Expedia Extras are per stateroom based on double occupancy and vary by
cruise line, destination, departure date & stateroom category. Additional restrictions apply to all offers featured. For Bookings Made in Quebec:
Travel Agents’ Customers Compensation Fund FICAV (0.10% or 1$ per 1 000$ of tourism products). Contact us for full details.®Aeroplan and
the Aeroplan logo are registered trademarks of Aimia Canada Inc. Expedia CruiseShipCenters in Windsor. 3020 Dougall Avenue, Windsor, ON.
www.cruiseshipcenters.com/Windsor. TICO #: 50010067. CPBC Reg #: 2278-9

Navigators of spectacular vacation experiences since 1987.
Call, click or come in to any of our 150 locations across Canada.

1 (888) 707 5835
www.cruiseship.com

Earn & Redeem Aeroplan® Miles on thousands of sailings every day.

Own an Expedia® Franchise www.expediafranchise.com
Join our Team as a Vacation Consultant www. joinecsc.com

Book your cruise Oct 12 – Nov 9 and save big with 30% off over
1,600 sailings – including the newest Royal Caribbean ships.

Plus, save up to 45% on select Europe sailings.

Allure of the Seas®
Mar 6, 2016
CALL FORMOREDATES
Gov’t fees & taxes: $145pp.

$860*
CAD

Interior, CAT N

7 NIGHT Caribbean Cruise

DEALS
of theWeek

Fort Lauderdale - Labadee - Falmouth -
Cozumel - Fort Lauderdale

Expedia® Extras:

$50 CREDIT
onboard cash credit*

Rhapsody of the Seas®
Apr 24, 2016
Gov’t fees & taxes: $114pp.

$980*
CAD

Interior, CAT Q

9 NIGHT Europe Cruise

Barcelona - Ajaccio - Naples - Messina -
Malta - Kotor - Ravenna - Venice

Expedia® Extras:

$50 CREDIT
onboard cash credit*

SAVE*

45%
SAVE*

30%
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For a wave of hotels across
England, “hotel” is actually a

misnomer: These emerging
enterprises are not measured by
the size and sumptuousness of
their bedrooms, their linen
threadcount or toiletries. For
them, food is the focus.

“We describe ourselves as a
restaurant with rooms and we
try to overdeliver on that prom-
ise,” says Robin Hutson, owner
of the Pig in southern England.
The restaurant opened in 2011 in
New Forest National Park Forest
and quickly evolved into a small
chain. “We’re more informal and
approachable than a traditional
country house hotel, and if we
sound like a pub that’s a good
thing.”

A restaurant with rooms isn’t a
new concept; the French
auberge, or inn, has long seduced
clients with a decadent meal fol-
lowed by a comfortable room to
sleep it off (without a check-in
desk, stuffy lounge or concierge
in sight). Old-fashioned British
pubs offered lodging as an anti-
dote to a night of drinking, but
the food served was often under-
whelming. The Pig, and foodie
inns like it, have upped the ante.

“There’s been a huge revolu-
tion of food in the U.K. during
my career,” Hutson says, having
previously created and sold the
Hotel du Vin group, a chain of
luxury boutique hotels in Brit-
ain. “It’s not about crisp, white
linen and pretentious dishes.
People now care about ingredi-
ents. We centred the whole idea
of the Pig around our kitchen
gardens, with a principle to try
and source other food from
within 25 miles.”

Each of the four Pig restau-
rants in southern England – with
another opening next year –
serve honest, seasonal fare in a
relaxed, bohemian environment:
think mismatched furniture, vin-
tage cutlery and glassware, and
bric-a-brac found by Hutson and
his wife Judy at junk shops and
auctions. The cozy chic

bedrooms at the Pig are also
uniquely designed with their
personal touch.

Another good place for a well-
fed sleepover is the family-run
Russell’s of Broadway. When you
walk through the front door,
you’re immediately in the dining
room, and a barman or waitress
will hand you a key to one of
seven cheerfully decorated
bedrooms. Just two hours by
train from London, Russell’s has
been open in the Cotswolds
since 2004.

Russell’s modern British menu
is market-based using local in-
gredients where possible, such
as Evesham asparagus, Glouces-
tershire apples or mallard and
venison in game season. The res-
taurant hasn’t had a lull in the
past 12 months.

“We’re trying to capture the
French ethos of eating out more,
not just on special occasions,”
proprietor Andrew Riley
explains.

With room rates that include 
a full English breakfast, there’s
no excuse to dine, drink and
drive – guests can simply retire
to their room above the restau-
rant.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Special to The Globe and Mail
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

The writer was a guest of the Pig
on the Beach; some travel was pro-
vided by the Great Western Rail-
way. Neither approved or reviewed
this article.

ENGLAND

Inns for foodies
A restaurant with rooms is a long-existing concept, but a new wave of hoteliers is focusing on local ingredients as the main draw
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STEPHANIE DRAX
DORSET, ENGLAND
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Russell’s, in Broadway, England, serves a modern British menu that uses local ingredients where possible.

Foodie inns, such as the Pig on the
Beach, are catering to clients who
care more about the food than the
linen threadcount.

Instead of driving out of Lon-
don, try the Great Western
Railway. For the best value,
book tickets in advance at
GWR.com.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

The Pig on the Beach, Dorset:
Perched above Dorset’s Juras-
sic Coast cliffs, the Pig has epic
views on its doorstep. The
enchanting greenhouse res-
taurant is where you’ll savour
rock oysters and fish caught
that morning, slow-cooked
shoulder of home-reared
lamb, herbs, salads and veget-
ables foraged or plucked from
the walled garden, with home-
made ice creams and “piggy
fours” for pudding. From £129
($260) a night (room only).
thepighotel.com
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Dean Street Townhouse, 
London: Located within a con-
nected pair of fine Georgian

townhouses, this is an irresist-
able Soho hot spot. Guests
come for the comfort food and
they stay next door for the
roll-top baths and retro furn-
ishings. From £230 a night, in-
cludes breakfast.
deanstreettownhouse.com
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

The Wild Rabbit, Oxfordshire:
This is an intimate inn with
roaring open fires and chic,
neutral interiors. The kitchen
uses produce from Daylesford
Organic Farm, and offers
dishes such as crisp pig’s head,
Daylesford Aberdeen Angus
beef seared in a charcoal-
burning oven, and homemade
cheeses with bowls of peaches,
plums and pears. From £130 a
night, includes breakfast. 
thewildrabbit.co.uk
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Russell’s of Broadway,
Worcestershire: Set within the

postcard-pretty village of
Broadway, Russell’s balances
refined menus with a relaxed
atmosphere. Think smoked
breast of wood pigeon with
cherries, chocolate and foie
gras, followed by pan-fried
turbot with lobster ravioli and
shellfish bisque. From £120 a
night, includes breakfast. rus-
sellsofbroadway.co.uk
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

The Talbot Inn, Somerset: The
Talbot has eight airy
bedrooms set around a cob-
bled stableyard. Guests can
wash down duck hearts on
toast with homemade Talbot
Ale in the bar, and on week-
ends feast on whole suckling
pig spit-roasted on a fire in the
Coach House Grill Room.
From £95 a night, includes
breakfast. talbotinn.com
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Stephanie Drax

WHILE YOU’RE THERE
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