COMFORT FOOD FAVORITES

Items Include Homemade Bread

Lobster Stuffed Ravioli ~ Jumbo lump lobster meat stuffed inside of seasoned
shells and finished in a light Alfredo cream sauce. 22.95

Roast Turkey ~ Traditional cranberry sage stuffing topped with fresh Carolina
turkey breast, baked stuffed potato and veggie of the day, cranberry sauce. 18.95

Full Rack of “San Antonio” Baby Back Ribs ~ Slow roasted, lathered in sweet
and tangy BBQ sauce served with golden French fries and our homemade
creamy coleslaw. 24.95 Half Rack 18.95

Fish and Chips ~ New England style deep-fried Boston haddock served with
golden hand-cut fries and creamy coleslaw. 18.95

Chicken Parmesan ~ Boneless breast breaded with Italian seasonings on a bed
of fresh tossed Fettucine in our own marinara sauce. 19.95

Chicken Alfredo ~ Juicy grilled chicken breast, sundried tomatoes and spinach
lightly sautéed in Alfredo. 19.95

Penne ala Rosa ~ Penne pasta tossed with creamy sauce of Parmesan, Romano
cheeses with a spash of Pomodora sauce. 18.95 Add chicken or shrimp. 23.95

Boneless Breaded Chicken Fingers ~ Fried, crispy and tender and served with
golden French fries. 13.95

SHELBURNE SAMPLERS

“Specialty of the House"”

Our Fabulous Praline Cheesecake ~ A creamy blend with caramel pecan
topping on our homemade cheesecake with a pecan crust. 7.95

Strawberry Shortcake ~ Always a favorite...fresh biscuit topped with a scoop
of French vanillaice cream, strawberries & whipped cream. 5.95

Home Baked Apple Crisp ~ Brown sugar, cinnamon & oatmeal topping
finished with French vanilla ice cream. 7.95

Our Own Bread Pudding ~ Warm bread pudding topped with caramel sauce
& whipped cream. 6.95

Brownie Boat Sundae ~ Our original fudge brownie topped with French vanilla
ice cream, hot fudge sauce & whipped cream. 7.95

Tiramisu ~ A delightful Italian delicacy of espresso-laced pound cake layered
with mocha cream, Mascarpone and vanilla. 7.95

Ice Cream Sundae ~ With a choice of hot fudge, caramel or strawberry &
whipped cream. 4.95

Subject to NH Meals Tax and 15% Gratuity

Prices subject to change.
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Take Out Menu

Route 2, Shelburne, NH 03581
603-466-3315 « www.townandcountryinn.com

Take Out Orders will have a 15% gratuity added.
Items Subject to Change.



GREAT STARTS

Parrot Bay Coconut Shrimp ~ Fried golden and crisp with a Pina Colada dipping
sauce. 9.95

House Specialty Bacon Wrapped Scallops ~ Our signature appetizer. Succulent
coast of Maine scallops wrapped in crisp bacon and drizzled with a maple dijon
glaze. 10.95

Oven Baked Spinach & Artichoke Dip ~ A favorite house made appetizer
served bubbling with roasted garlic bread crostini for dipping. 9.95

Mozzarella Sticks ~ Beer battered, fried golden brown with homemade
marinara. 8.95

Fried Calamari ~ Fried golden brown served with Southwest Chipotle Aioli. 9.95

Chilled Shrimp Cocktail ~ Jumbo Gulf Stream shrimp with freshly cut lemon
and tangy cocktail sauce. 10.95

Breaded Bone-In Chicken Wings ~ Deep fried golden brown outside and juicy
inside with your choice of homemade BBQ sauce, Sweet & Sour, Spicy Buffalo
or Thai Style tossed in sweet Chili sauce. 9.95

Sausage Stuffed Mushroom Caps ~ Sweet Italian sausage stuffing topped
with melted Fontina Cheese. 9.95

SANDWICHES

Open Face Turkey Sandwich ~ Our Carolina Tom turkey on homemade Texas
toast and smothered in flavorsome gravy, melted American cheese, sweet potato
fries, cranberry sauce. 15.95

Steak and Cheese Bomb ~ Shaved Angus steak, peppers and onions finished
with American cheese on a bulky hoagie roll, golden French fries. 14.95

Chicken BBQ Bacon Melt ~ Fried chicken fingers, tangy BBQ, crispy bacon,
melted under American cheese on Texas toast, golden French fries. 13.95

Fried Haddock Sandwich ~ Fresh Boston haddock fried golden brown, crisp
lettuce, steak tomato, colossal red onion, Brioche bun, golden French fries. 14.95

Angus Burger ~ Char broiled 8 oz. juicy burger, crisp lettuce, steak tomato,
colossal red onion, Brioche bun, golden French fries. 13.95

Black and Bleu Burger ~ Char broiled 8 oz. juicy burger, cracked black pepper,
Gongonzola cheese, crispy bacon, jumbo onion rings, crisp lettuce, steak
tomato, colossal red onion, Brioche bun, golden French fries. 14.95

Veggie Burger ~ A medley of risotto, beans and corn pan seared and served on
a toasted Brioche bun. Comes with lettuce, tomato, onion and a mild Chipotle
Aioli, golden French fries. 13.95

SOUPS AND SALADS

Chef Inspired Soup of the Day ~ Hand crafted and served daily.
Cup 3.95 Crock 4.95

House Garden Salad ~ Assorted Baby lettuces with fresh garden vegetables
topped with Italian croutons. 6.95

Traditional Caesar Salad ~ Fresh cut Romaine hearts, lightly tossed in a
creamy Caesar dressing, Italian croutons. 7.95

Dinner Plate Caesar Salad ~ Well portioned helping, topped with juicy grilled
chicken breast. 15.95 Or grilled fresh Atlantic salmon. 18.95

Buffalo Chicken Salad ~ Grilled or fried chicken tenders tossed in Spicy Buffalo
over our deluxe house salad. 15.95

DINNERS
“From the Butcher’s Block”
Roast Prime Ribs of Beef ~ Needs no description, our specialty since 1956. 28.95
Queen Cut 25.95 Friday & Saturday Only
NY Sirloin ~ Char broiled, hand cut 12 oz. steak, cooked to your liking. 24.95

Filet of Beef ~ A beautiful 8 oz. cut. Lean, tender and will melt in your mouth
with delicious Béarnaise. 31.95

Flat Iron ~ Shoulder skirt, 10 oz. grilled lean beef, finished with fresh sautéed
mushrooms and rich Gorgonzola cheese. 24.95

Bistro Tender ~ An excellent choice, marinated in slow cooked brown sugar,
onions and Tuckerman Ale from local brewery in North Conway, NH. 24.95

New England Baked Chicken ~ Boneless chicken breast stuffed with our
homemade cranberry sage stuffing finished with pan gravy, cranberry sauce. 19.95

“From the Coast”
Baked Haddock ~ Fresh Boston haddock, broiled in our signature sherried
seafood stuffing, white and flakey. 21.95

Baked Shrimp ~ Our sherried seafood stuffing baked on top of jumbo
Gulf Stream shrimp and served with clarified butter. 22.95

Sea Scallops ~ Plump Atlantic scallops, sherried seafood topping drizzled in herb
butter and baked to perfection or try them lightly coated and deep fried. 25.95

Atlantic Salmon ~ Delicately poached with a side of Béarnaise sauce or try it
grilled with herb butter. 21.95

Deluxe Surf and Turf ~ Petit 5 oz. Filet of Beef accompanied with your choice
of baked shrimp or baked sea scallops. 29.95



