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Samuels Spotlight
Alice

Seasonal American Cooking, Centered on the Flame

n  Philadelphia’s  Italian

Market, Alice is a restaurant

offering seasonal American
cuisine centered around charcoal
oven—prepared dishes. The restau-
rant is named after Chef and Owner
Dave Conn’s mother. Since opening
in June 2023, Chef Conn has
thoughtfully evolved the menu to
showcase the best of each season’s
ingredients.

The menu isn’t the only element that §

changes throughout the year. Alice
offers indoor table seating for 36
guests and bar seating for 10, and
when the weather allows, it nearly
doubles its capacity with outdoor
seating.

Alice’s menu unfolds as a thoughtful
exploration of flavor and technique,
offering small plates designed for
sharing, refined individual entrées,
generous entrées for two, and a
carefully curated tasting menu that
showcases the kitchen’s range and
precision. Each dish reflects a confi-
dent balance of restraint and bold-
ness.

The char-roasted oysters, bathed in
garlic lager butter and a side of
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Bluefin Tuna Crudo, Leeks, Charred Lemon

Whole Grilled Bronzino, Satsuma, Baby Fennel, Herbs

house-made hot sauce, arrive bubbling
and aromatic, their briny sweetness
deepened by the flame. Equally com-
pelling are the pristine Barnegat Bay
oysters, served raw with cucumber and
avocado, a bright and elegant compo-
sition that highlights their clean, ocean-
ic character.

The bluefin tuna crudo with leeks and
charred lemon is as visually striking as
it is flavorful. The coal-roasted octopus
with green chile and preserved lemon
is expertly prepared in a perforated
steel pan, allowing the tentacles to kiss
the hot coals. The result is a perfect
contrast of textures: delicately crisped
edges giving way to tender, succulent
flesh infused with smoke and citrus.

The grilled hamachi collar with parsley
and lemon is a standout, celebrated for
the remarkable way the skin blisters
and crisps over the fire while protect-
ing the rich, juicy meat beneath. It is a

By Blake Montalto

Photos by Gab Bonghi

dish that feels both rustic and
refined in presentation and flavor.

Together, the menu reads as both
generous and sophisticated, a
seamless marriage of coastal fresh-
ness, live-fire technique, and
thoughtful composition that evolves
with the rhythms of the seasons.
While walk-ins are welcome, reser-
vations are strongly encouraged,
particularly as each seasonal shift
brings new dishes and renewed
anticipation to the table.

Coal Roasted chopus Green Chl e,
Preserved Lemon
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Employee of the Month

NiN0 S. LAWRENCE ST.

" LADELPHIA, PA
| 47
. PT 613963
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Pedro Zavaleta

Pedro Zavaleta — Driver (Philadelphia)

We are pleased to recognize Pedro Zavaleta, a Philadelphia-based driver, as our Employee of the Month for
January.

Pedro has been a valued member of the Samuels Seafood Co. team since October 2025. In his role, he con-
sistently demonstrates reliability, professionalism, and a strong commitment to excellence.

Pedro is always willing to go the extra mile and regularly collaborates with our Operations team to support
new processes and ensure smooth, efficient execution. His positive attitude, flexibility, and willingness to
step up when needed make him a highly valued member of our organization.

Please join us in congratulating Pedro on this well-deserved recognition.
Thank you, Pedro, for your continued hard work, dedication, and commitment to Samuels Seafood Co.

Trademark 2026, all rights reserved, by Samuels Seafood

Co. To be published 12 times in 2026: January, February,
FISH TALES DESIGNER March, April, May, June, July, August, September, October,
BLAKE MONTALTO FOLLOW US ON SOCIAL MEDIA November, and December. The editors reserve the right to

f select and edit all material submitted for publication.

DIRECTOR OF MARKETING BlakeM@SamuelsSeafood.com

KRISTIN O’NEILL

KristinO@SamuelsSeafood.com CONTRIBUTING DESIGNER

ANTHONY PRIZZI Contact marketing@SamuelsSeafood.com to sponsor

AnthonyP@SamuelsSeafood.com Fish Tales® or for any other inquiries.
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Experience the 0ishii® Difference:

Unmatched Quality in Sustainable Shrimp Farming

ishii® [oh-ee-shee] Shrimp

represents a new standard

in sustainable shrimp farm-

ing. Through dedicated

small-batch methods, inno-
vative pond construction, advanced
farming techniques, and strict water
quality  control, Qishii  delivers
unmatched consistency and quality
from start to finish.

The Qishii promise is clear: sustaina-
bly harvested shrimp handled with
exceptional care to preserve their
pristine flavor and texture. Unlike
conventional practices, every shrimp

NG

is carefully monitored and processed
to maintain peak freshness and integri-

ty.

After years of development, Oishii
achieved a remarkable mile-
stone—shrimp that can move from
water to harvest in as little as four
hours. The name “Qishii,” derived from
the Japanese word for “delicious,”
reflects the brand’s pursuit of culinary
excellence and its commitment to
producing the freshest White
Vannamei shrimp possible.

and

Strategically located ponds

SHRIMP

processing facilities minimize travel
time and maximize freshness. Innova-
tive transportation systems, including
custom aerated tanks, maintain
shrimp vitality during transfer, allowing
for immediate processing upon arriv-
al.
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Each shrimp is hand-processed with precision to
preserve vibrant color, firm texture, and clean, pure
flavor. The result is a consistently superior product
designed for chefs, retailers, and seafood lovers
who demand excellence.

Free from artificial additives, antibiotics, and
hormones, Oishii Shrimp stands as a benchmark for
purity and responsible aquaculture. By prioritizing
sustainability,  quality  control, and rapid
harvest-to-processing timelines, Oishii delivers
shrimp that truly set a new industry standard.

For more info, please visit oishiishrimp.com.

SHRIMP
SIMPLIFIED h@

,m FREE FROM
L ARTIFICIAL PRESERVATIVES
ADDED HORMONES
PHOSPHATES
¢ o4 ANTIBIOTICS
'

ALL NATURAL

RAW SHRIMP

SHELL-ON - EASY PEEL

RESPONSIBL!

FROZEN FRESH va
SUSTAINABLY SOURCED

ATTHE SOURCE

NETWT. 32 0Z (2.0LB) 907g

KEEP FROZEN - THAN BEFORECAOKIG

g
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SWORDFISH FARM-RAISED NEW ZELAND MAHI MAHI

BUFFET CUTS TILAPIA FILLETS STARGAZER SKIN-ON FILLETS
Skinless & Boneless Skin-Off, 5-7 oz Each Skinless Fillets Natural
5 Ib Minimum 10 Ib Case House-Cut 10 Ib Case

$10.00 1b $10.00 cs $10.001b $10.001b

COOKED CRACKED

FRESH FRESH FRESH
RED FISH TAI SNAPPER BARRAMUNDI LOBSTER CLAWS
Skin-On Fillets Skin-On Fillets Skin-On Fillets 6/9 Count
Farm-Raised House-Cut Farm-Raised
$15.001b $15.001b $15.001b $15.001b
( N ) s ' = 0 -

CEYLON

\ y, \
FRESH SPANISH BLUE CLAW COOKED TAIL-ON PEELED & DEVEINED
BLUEFIN TUNA CRABMEAT TIGER SHRIMP TAIL-OFF SHRIMP
Farm-Raised F]’%s'rliugzed 3110/118 C(::ount Lllél If) (c::ount
Top Loin $35.00 Ib ase ase ase

. Special pricing is reserved for current Mid-Atlantic
ca" vour sales East Coast Midwest account holders and Seven Fish Club members

ngenl Tﬂﬂavl 800-580-5810 888-512-3636 only. Price and availability are subject to
- change. Additional freight charges may apply.

Please consult with your Samuels Sales Agent for
more information.

215-336-7810 412-244-0136
Sale Dates: March 1- 31,2026 SamuelsSeafood.com
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ALL-NATURAL ALL-NATURAL
OISHII SHRIMP OISHII SHRIMP

| ALL NATURAL 26/30 Coun'r U/] 5 COUI’IT
SHRIMP ' RAW SHRIMP 20 Ib Case 20 Ib Case

SHELL-ON - EASY PEEL

' $6.751b $12.751b
@ 1
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FRESH DRIED SPANISH DOVER LOCAL CONCH
HORSERADISH SUGAR PLUMS SOLE MEAT
Woeber’s Brand Moist, Rich & Sweet 14-16 oz Each Cooked Scungilli
1 Gallon Unit 11 Ib Case 25 Ib Case 1 Ib Unit
$15.00 ea $15.00 cs $15.001b $15.001b

0y

@

SHRIMP PORK & SHRIMP CRAWFISH CRAWFISH
GYOZA SHUMAI SALAD GUMBO
Approx. 156 Pieces Approx. 104 Pieces Aunt Connie’s Famous Aunt Connie’s Famous
6.6 Ib Case 6.8 Ib Case 5 Ib Unit 1 Gallon Unit
$39.75cs $39.75cs $39.75 ea $39.75 ea
o s \ 3 i P N T AN >
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.Fh.[T OF ALLIGATOR \

JAPANESE ALLIGATOR CLAM CRABCAKE

SUSHI BOX MEAT JUICE MIX
10-Piece Omakase Kit No New York Sales Aunt Connie’s Famous Aunt Connie’s Famous
Ready in 18 Minutes 12 Ib Case 1 Gallon Unit 5 Ib Unit

$15.00 ea $15.00 Ib $15.00 ea $125.00 ea



08 | SAMUELS SEAFOOD CO. | FISH TALES® MARCH 2026

BLU® CRAB
COCKTAIL FINGERS
30/60 Count
12 oz Unit, 12 per Case

$10.00 ea

% NN

JAPANESE UDON
NOODLES
250 Gram Pack
30 Packs per Case

$25.00 cs

8 "':_ %
BEER BATTERED
cobD

4 oz Each
10 Ib Case

$150.00 cs

MARGRA LA CRAWFISH
LEGS TAIL MEAT
Boneless 150-200 Count
5 Ib Average 10 Ib Case
$10.00 Ib $10.001b

COLD WATER WESTERN CANTERBURY CURE®

AUSTRALIAN LOBSTER SALMON ROE
6-7 oz Tails Wild-Caught From USA
10 Ib Case 8 oz Unit
$50.001b $50.00 ea

(SRR N o
(i O T o — N 1y

SANTA INES MANISHEWITZ _
OLIVE OIL GEFILTE FISH
From Spain Kosher for Passover

5 L Unit, 3 per Case 14 per Can, 6 per Case
$150.00 cs $150.00 cs

BARRAMUNDI
Chef’s Choice
4-6-8
Ounce Portions

10 Ib Case

$5.00 Ib

WILD-CAUGHT
LANGOSTINOS
20/30 per Kilogram
13.2 Ib Case

$10.001b

JAMON
MANGALITSA
25 Ib Avg Whole Leg
Cured in Spain

$50.001b

OYSTERS
ON THE HALF SHELL
Hand Shucked
144 Count Case

$150.00 cs

GRASS-FED BEEF
FEMUR BONES
Center-Cut
46 |b Case

$5.001b
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