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RESORT & COUNTRY CLUB

TREAT YOUR SWEETHEART TO OUR CHEF-INSPIRED VALENTINE’S DAY MENU WHILE ENJOYING
THE TIMELESS TRADITION OF CLASSICAL VIOLIN MUSIC IN THE STAGECOACH GRILLE RESTAURANT.
FEBRUARY 13™ AND 14™, RESERVATIONS REQUIRED.

85 Country Club Drive « Atkinson, NH 03811 « (603) 362-8700 « www.atkinsonresort.com




Va]cntinc’s D33 Menu

AFFETIZERS

*Bccr 5tcamccl Musscls*
[Half a Pouncl of FE_] mussels with Cl’xorizo sausage steamed with beer
and finished with fresh limcjuicc, Jtalian Parslcg and chiffonade of Napa cabbagc

*Gri”ccl Sca”ops and Bacon*

Girilled sca”ops with aPPlewood smoked bacon, served with pea risotto and corn puree

*Baked 5Pinacl1 and Artichoke DiP*
A baked cream cheese blend served with toasted Pita chiPs brushed with an orange olive oil

*Sl'lrimp Cocktail*

Fourtender chilled shrimP served with a zesty cocktail sauce

[© ach additional sl’urimp

*Bruschcttas*
A T rio of varieties: | omato with mozzarella and basil; \White beans, roasted tomatoes, cured olives and

goat cheese; Ar’cichoke with roasted red and 9e”ow pepper

SOUFS and SALADS

*New Eng|ancl Clam Cl’lowcler*

A traditional creamy clam chowder with aPPIe wood smoked bacon, black pepper and roasted sweet corn

*Lobstcr Bisquc"
A rich lobster veloute with dr3 sl‘nerrg and bits of lobster infused with cream.

*5ouP Du Jour*

Jtalian chicken with vcgctablc soup

“Wildflower Salad*
Mixed greens with edible wild flowers, tossed in a cl’xampagne pear vinaigrette and toppec] with radish.

*C aesar Salacl*

Romaine lettuce tossed with our house made Caesar dressing, gratcc{ parmesan cheese and garlic croutons

*House Salacl*

Romaine lettuce with tomatoes, cucumber, black olives and red onions served with your choice of house clressing



ENTREFFS

*Haddock Francaise*

FPan seared haddock, liglﬁtlg battered in egg, served with wilted escarole and white beans in a clﬂardonnag sauce

*C]ﬁﬂcan Sea Pass*

Gri”cc{ Cl‘ailcan sea bass served with wild mushroom risotto and }Jroccohni, finished with a port wine reduction

*Salmon en FaPi”otc*
Wild Chinook salmon Prepared ina paper POUC}’] with sliced potatoes
and a mcc”eg of vegctaHes seasoned with fresh herbs

*Filet and | obster*
Girilled 4 oz filet mignon and lobster tail with demi glacc and herb butter sauce
served with mashed Potatoes and gri”ed asparagus

*Bonein Filet Mignon*

i2 oz bone in filet mignon served with cabernet mashed potatoes and roasted ge”ow }38})5 bects, balsamic reduction

*Slow Roasted Prime Rib*

Slow roasted to PerFectfon and served with aujus and horseradish sour cream

King cut- Queen cut -

*Sca{:oocl Casscrole*
Mcc”cg of sca”oPs, shrimP and haddock baked in a s}ﬁcrrg cream sauce and toPPcd with Ritz cracker crust

*(Chicken on Wild Mushroom Ravioli*

Seared chicken with diced bacon and mushrooms deglazed with marsala wine, served with sautéed asparagus

*Bakcd | obster Pie*
Tcncler lobster meat baked en casserole with sl‘acrrg cream and toppecl with our seasoned cracker crumbs

served with house rice and vegetable of the day

*Bakcc‘ Haclcloci(*
Fresl'l Atlantic haddock toppccl with seasoned Panko crumbs and served with our house rice and vcgctable of the clag

*Fettuccine Basilico*
Your choice of gri”cd shrimP, salmon or chicken in a basil pesto cream sauce with sundried tomatoes

and served over fettuccine

*Scarcd Sca Sca"ops*
Seared sea sca”ops with sautéed lima beans served with Prosciutto, radicchio, scallion and tomatoes,

finished with carrot syrup and sweet Potato crisPs.

*Comish Game Hen*

Semi—bonelcss whole roasted Cornisl‘l game hen served with roasted root vegctablcs and sautéed green beans.
Dcsserts

*Fromcitcrolcs ala mode*

FroFiterolcs inice cream toPPecl with a chocolate ganache accomPaniecl }39 chocolate moose. .

*Strawberry Custa rd*

A creamy strawberry custard served with whiPPcc{ cream and fresh berries.



