Pulled Pork
Potato Skins

Salads

Fried potato skins with
barbeque pulled pork, fried
onion, Queso Fresco cheese and
a poblano dressing

10

Restaurant Hours
Breakfast
7:00am-9:30am Mon-Fri
8:00am-10:30am Sat & Sun

Mixed baby artisan greens,
julienne carrot, pickled onion
and cucumber with maple
balsamic vinaigrette

8

Warm Spinach &
Artichoke Dip

Classic Caesar

Served with focaccia crostinis
and sliced apples for dipping

10

Dinner
5:00pm-9:00pm Nightly

House Salad

Crisp romaine lettuce, tossed in
traditional Caesar dressing with
aged asiago cheese
and savory croutons;
with or without anchovies

8

Soups

Gluten-free without croutons

Starters

New England
Clam Chowder

Wedge Salad

Ahi Tuna Bites

Three Chimneys Inn award-winning
original recipe

Spicy marinated tuna, avocado,
cucumber, julienne tomato,
grilled corn, fried corn tortillas,
sweet chili sauce and chili aioli
served on a Bibb lettuce wrap

7

11

10

French Onion
Homemade and served with melted
Swiss and cheddar cheese French
baguette crouton

Gluten-Free without corn
tortilla strips

8

Crispy Fried Calamari

Soup du Jour

Tossed with pepperoncini,
lemon, lime and red pepper with
roasted garlic aioli

Ask your server for our Chef’s
daily soup selection

Crab Rangoon Nachos

Three Chimneys Inn

Crab rangoon dip over wonton
crisps with chopped scallion,
diced red pepper
and sweet chili sauce

Many of our dishes are proudly
prepared using locally
grown/produced items:

Denotes Gluten Free Items
Please inform your server of any
allergies. Consuming raw or
undercooked meats, poultry,
seafood, shellfish or eggs may
increase the risk of illness.

Three Chimneys Inn

Seaport Fish
Rye, NH

Fresh romaine lettuce, tossed
with grilled flatbread, tomato,
mint, parsley, scallion and
asiago cheese with
lemon garlic dressing

8

6

Terra Cotta Pasta
Dover, NH

Fatoush

Gluten-free without flatbread

12

12

Grilled baby romaine wedge
with bleu cheese buttermilk
dressing

Add to any Salad:
Grilled Chicken
Grilled Shrimp
Grilled Salmon
Grilled Tuna

7
9
13
13

Fogarty’s Bakery
South Berwick, ME

Maine Family Farms
Portland, ME

Shipyard Brewery
Portland, ME

603 Brewery
Londonderry, NH

Spring Harvest Maple Farm
Barrington, NH

Executive Chef
David Masotta

NH Coffee Roasting Co.
Dover, NH

17 Newmarket Road, Durham, NH 03824

603-868-7800

www.threechimneysinn.com

Entrees

Buttermilk
Fried Chicken

Potato Crusted
Haddock

Vegetable Stack

Boneless thighs over mashed
sweet potatoes and cranberries
with a pancetta gravy

22

Grilled Tenderloin
7 oz Tenderloin topped with
bleu cheese, a port wine demi,
roasted fingerling potatoes and
vegetable of the day

29

TCI House Burger
8 oz Prime sirloin on a Brioche
bun, topped with American
cheese, onion rings, Bibb lettuce
and tomato, served with
house-made fries

14

Burger of the Day
Please ask your server

Grilled and roasted local
vegetables, cous cous, fresh
mozzarella, roasted tomato
coulis, drizzled with
a balsamic glaze

20

26

Pan Seared Pork Chop
Double cut pork chop served
over walnut bacon hash with
Cabin Fever bourbon apple
maple glaze, accompanied by
vegetable of the day

Moules Frites

~ 12 years & under ~

Mussels steamed in House IPA
with garlic, onions and bacon
over house-made fries, topped
with Cave Aged Cheddar cheese

Grilled Cheese

Mac n’ Cheese
10

Pasta Bowl
With choice of grated cheese or
marinara sauce, served with
homemade bread

27

9

Lobster Carbonara

25

10

Pasta in a creamy Alfredo and
Romano cheese sauce

Pulled Pork Sandwich

Slow braised in red wine au jus,
served with mashed potatoes,
roasted vegetables, horseradish
sour cream and pickled onions

Served with house-made fries
and a pickle

Half 10 Full 18

With apricot chorizo stuffing,
Shiraz apricot glaze and a
roasted butternut squash,
mushroom cous cous

TCI Pot Roast

Ask your server for our Chef’s
daily dessert selection

Children’s Menu

Roasted Quail

13

Dessert

24

Price varies

Served on a grilled Brioche bun
with house-made barbeque
sauce, Napa slaw, cheddar
cheese and house-made fries

Fresh New England haddock
fillet with Yukon Gold potato
crust, finished with lemon-dill
beurre blanc and fresh vegetable

Fresh Maine lobster sautéed
with bacon, caramelized onion,
lemon and cracked pepper in a
Romano cheese cream sauce,
served over fresh fettuccini and
garnished with a poached egg

28

Chicken Fingers
Breaded and fried chicken served
with house-made fries and choice of
barbeque sauce or ketchup

10

Fish Nuggets
Fresh fish lightly battered and fried
served with house-made fries

12

Cheese Pizza

Fish and Chips
Pan Seared Salmon
Served over parmesan risotto
with a lemon garlic caper sauce,
served with vegetable of the day

27

Three Chimneys Inn

Beer-battered fresh Atlantic
haddock lightly fried, served
with house-made fries,
Napa slaw, remoulade
and malt vinegar

Grilled flat bread topped with
marinara sauce and cheese

10
Children’s meals served
with choice of:
Milk, soda or juice

20
17 Newmarket Road, Durham, NH 03824

603-868-7800

www.threechimneysinn.com

