
Ask your Server or Bartender to see our Daily Specials and Dessert Menu

GF = Items that can be prepared gluten-free | V = Vegetarian |  VG = Vegan |            Contains Nuts

Before ordering, please inform your server if anyone in your party has special dietary requirements. 
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS. NOT ALL INGREDIENTS LISTED. SOME ITEMS MAY COME IN CONTACT WITH NUT PRODUCTS.

@ATKINSONCOUNTRYCLUB

SALAD ADDITIONS

GRILLED CHICKEN  8

FRIED CHICKEN 9

 

STEAK TIPS*  13

GRILLED SWORDFISH  17

 

GRILLED SHRIMP  12

GRILLED SALMON*  15
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CHICKEN TENDERS
House Breaded Tenders,

Choice of Buffalo,

Honey BBQ, Sweet Chili,

Jamaican Jerk Rub 16

MUSSELS FRA DIAVOLO*
Steamed PEI Mussels, Spicy

Tomato Sauce,

Grilled Ciabatta 15

FRIED PICKLES
Crispy House Pickle Chips,

Sriracha Ranch 13

TUNA POKE*
Ahi Tuna, Crispy Wonton Chips,

Tamari Marinade, Asian Slaw,

Wakame 18

 

CALAMARI*
Rhode Island Style, Garlic

Butter, Cherry Peppers,

Parmesan, Arrabbiata Sauce 15

BUFFALO CAULIFLOWER
Crispy Buffalo Cauliflower,

Scallions, Ranch 13

FISH NUGGETS
Bite Size Fried Haddock,

Cajun Remoulade 16

SOUTHWEST NACHOS
Tortilla Chips, Cheddar Jack,

Roasted Corn, Jalapenos,

Roasted Red Peppers,

Salsa, Sour Cream

Add guacamole 5 | chicken or chili 6

17

BAVARIAN PRETZEL
Four Pretzel Sticks, Honey

Mustard, Cheese Sauce 15

SHRIMP COCKTAIL
Five shrimp, lemon wedge,

cocktail sauce

Each additional shrimp +4

14

CHIMICHANGAS
Southwest Seasoned House-

Ground Beef, Chipotle Lime

Crema

Each Additional Chimichanga +4

13

BRUSCHETTA
Grilled Ciabatta, Basil

Pesto, Fresh Mozzarella.

Tomato Checca,

Balsamic Glaze 15

SOUPS & SALADS

FRENCH ONION SOUP
Five Onion, Gruyere,

Crostini 9

CHILI
House-Ground Beef, Prime Rib,

Onions, Peppers, Beans,

Cheddar Jack, Tortilla Chips

Cup 11 Bowl 14

NEW ENGLAND
CLAM CHOWDER

Native Clams, Smoked Bacon,

Potatoes, Onion, Celery

Cup 9 Bowl 12

GARDEN SALAD  

Mixed Greens, Cherry

Tomato, Cucumbers, Red

Onion, Carrot, Citrus

Vinaigrette 7 / 12

MELON SALAD   

Cantaloupe, Honeydew,

Watermelon, Mixed Greens,

Feta, Toasted Pistachios,

Basil Vinaigrette 13

CLASSIC CAESAR
Chopped Romaine, Shaved

Romano, Croutons,

Caesar Dressing 7 / 13

ATKINSON COBB
Mixed Greens, Cherry Tomato,

Egg, Roasted Corn, Bleu

Cheese, Bacon, Avocado,

Apple Cider Vinaigrette 18

BERRY SALAD   

Baby Spinach, Seasonal

Berries, Raspberry Goat

Cheese, Toasted Almonds,

Honey Vinaigrette 8 / 14



M AIN COURSE

CHICKEN PARMESAN

Fried Cutlet, Provolone,

Pomodoro, Fresh Linguine,

Garlic Bread 22

BAKED HADDOCK

Buttered Ritz Crumbs,

Citrus Cream, House Rice,

Green Beans 28

BACON WRAPPED FILET*

Grilled 8oz Bacon Wrapped

Filet Mignon, Roasted Garlic

Mashed Potatoes, Asparagus,

Bordelaise 48

SALMON BOWL*

Sweet Chili Glazed Salmon

Bites, Jasmine Rice, Avocado,

Shaved Cucumber, Scallions,

Toasted Sesame Seeds,

Sriracha Mayo

Substitute for

*Blackened Tuna 32

Blackened Shrimp 24

Sweet Chili Glazed

Cauliflower 18

24

STEAK FRITES*

Grilled 12oz New York Strip,

Chimichurri, Cajun Dusted

House Frites 32

ATLANTIC SALMON*

Blackened Salmon, Roasted

Tomato & Corn Couscous,

Sauteed Spinach, Chipotle

Lime Crema 28

CASHEW CRUSTED CHICKEN

Pan-Fried Chicken, Jasmine Rice,

Sweet Tamari Tossed Asian

Slaw, Sweet Chili 24

CAJUN RIBEYE*

Grilled 16oz Blackened Ribeye,

Roasted Garlic Mashed

Potatoes, Asparagus, Bleu

Cheese Butter 48

SHRIMP SCAMPI

Jumbo Shrimp, Cherry Tomato,

Fresh Linguine, Lemon Butter

White Wine Sauce, Shaved

Parmesan, Garlic Bread 27

BOLOGNESE

Hearty House Ground Beef,

Tomato Sauce, Shaved Parmesan,

Penne, Garlic Bread 22

CHILI LIME SWORDFISH

Seared Tajin Rubbed Swordfish,

Coconut Rice, Mango Salsa 36

FISH & CHIPS

Fried Haddock, French Fries,

Coleslaw, Tartar Sauce 26

SEAFOOD CIOPPINO*

Haddock, Salmon, Swordfish,

Shrimp, Mussels, Arrabbiata

Sauce, Fresh Linguine,

Grilled Ciabatta 32

BLACKENED CHICKEN ALFREDO

Blackened Chicken, Broccoli,

Alfredo, Penne, Garlic Bread 22

STEAK TIPS*

Carne Asada Marinade, House

Rice, Grilled Onion & Peppers,

Asparagus 30

PRIME RIB*^^

Roasted Garlic Mashed Potato,

Vegetable du Jour, Au Jus, &

Horseradish Sour Cream

Queen Cut 12oz 40

King Cut 16oz 50

Club Cut 21oz 60

HA NDHELDS

Substitute regular fries for onion rings +4 or sweet potato fries +2

STEAK & CHEESE

Shaved Prime Rib, Pepperjack,

Onions, Mushrooms,

Peppers, Toasted Sub Roll,

Fries & Pickle 18

TAVERN BURGER*

Half Pound Patty, Honey BBQ,

Vermont Cheddar, Bacon, Crispy

Onions, Candied jalapenos,

Lettuce, Sourdough Bun,

Fries & Pickle 18

CAPRESE CHICKEN

Grilled Chicken, Fresh

Mozzarella, Pesto, Lettuce,

Tomato, Balsamic Glaze,

Toasted Focaccia Bun,

Fries & Pickle 17

CAULIFLOWER WRAP

Crispy Cauliflower, Sweet Chili,

Asian Slaw, Shaved Cucumber,

White Wrap, Fries & Pickle 15

FISH TACOS

Cajun Dusted Fried Haddock,

Lettuce, Roasted Corn Pico de

Gallo, Cotija Cheese, Chipotle

Lime Crema, Flour Tortillas
ADD GUACAMOLE +5

18

SMASH BURGER*

Two Smash Patties, American

Cheese, Smash Sauce, Lettuce,

Pickles, Griddled Onions,

Sourdough Bun,

Fries & Pickle 18

LOBSTER ROLL

Native Claw & Knuckle, Old Bay

Aioli, Fine-Diced Celery, Lettuce,

Toasted Brioche Roll, Fries &

Pickle MARKET PRICE

FISH SANDWICH

Fried Haddock, Cajun

Remoulade, Lettuce, Tomato,

Toasted Sourdough Bun,

Fries & Pickle 17

CRISPY CHICKEN

Fried Chicken, Pepperjack,

Sriracha ranch, Lettuce,

Pickles, Focaccia Bun,

Fries & Pickle 17

COUNTRY CLUB

Turkey, Bacon, Cranberry Mayo,

Lettuce, Tomato, White or Wheat

Bread, White Wrap,

Fries & Pickle 18

GF = Items that can be prepared gluten-free | V = Vegetarian |  VG = Vegan |            Contains Nuts

Before ordering, please inform your server if anyone in your party has special dietary requirements. 
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS. NOT ALL INGREDIENTS LISTED. SOME ITEMS MAY COME IN CONTACT WITH NUT PRODUCTS.

^^ Available Thursday-Saturday after 4 PM
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