
Brunch

176 Mammoth Road
Londonderry, NH  03053

(603) 437-2022
thecoachstopnh.com

History
     Constructed in 1810, this 12 room colonial with nine 
fireplaces is one of the oldest standing structures in the 
town of londonderry. In its early years, it served as the 
original homestead of the prominent Dr. Watson. In the 
late 1800’s it was converted to a tavern and served as a 
stagecoach stop known then as plummer’s tavern. They 
welcomed guests traveling between Boston and Concord 
on Mammoth Road and between Nashua and Exeter on 
Old Dunstable Road, now Route 102. Guests were greeted in 
the “Common Room” located in the Northwest Corner of 
the original house. Marks on the wide pine flooring show 
signs of where the original bar was located. High to the 
right of the fireplace is a small square cupboard known 
as “The Parson’s Cupboard” where the most select liquors 
are said to have been stored. In 1990, the property was 
purchased by the McDonough Family and operated as the 
Homestead for twenty years. Today, the Steve McDonough 
family and dedicated staff open their doors as “The Coach 
Stop Restaurant and Tavern”. Offering you a glimpse of the 
past while serving fine food and beverage. Enjoy our hand-
cut steaks, “fresh daily” seafood along with homemade 
breads, soups, sauces and desserts.

Ask about our 
Loyalty Card Program

Hours of Operation:
Sunday Brunch 10-3  Dinner 3-Close

Monday - Thursday  Lunch 11:30-4  Dinner 4-9
Friday & Saturday  Lunch 11:30-4  Dinner 4-9:30

“Call-Ahead” available @ (603) 437-2022

Coach Stop Gift Cards
Great For Any Occasion!

Ask Your Server for Details

Planning an Event?
The Coach Stop has private 

rooms available for up to 60 
people. Book your party today!



Great Beginnings
Appetizer Sampler	 12

Homemade crabcake, potato skins, chicken fingers 
and scallops wrapped in bacon

Jumbo Shrimp Cocktail	 11
4 jumbo shrimp served with our house cocktail sauce

Crab Cakes	 11
pan-sautÉed golden brown and served 
with our spicy remoulade sauce

Baked Onion Soup	 5
Homemade and topped with Swiss Cheese 
and freshly shaved parmesan

Soup of the Day	
Priced Daily

Potato Skins	 7
Baked with cheddar cheese and crumbled bacon topped 
with tomatoes and fresh scallions - OR- stuffed 
with broccoli and cheddar cheese

Homemade Clam Chowder	Cr ock	 6
Rich and creamy	C up	 4

Bruschetta	 6
Garlic toast topped with marinated plum tomatoes, 
fresh basil, garlic, and balsamic vinegar

add melted mozzarella cheese  add 1

Buffalo wings	 7
Not too spicy. served with celery, carrots and bleu cheese

Escargot	 9
Baked in garlic butter with melted swiss cheese 
and garlic toast points

scallops wrapped in bacon	 9
a house favorite! Topped with a maple glaze

Fresh salads
salad dressings: Balsamic vinaigrette, creamy caesar, 

parmesan, Peppercorn, Russian, Bleu cheese, 
and light Zinfandel Vinaigrette

Coach stop signature salads	 9
mixed greens, bacon, crumbled feta cheese, 
diced tomatoes, onions and egg.
choose one of the following hot off the grill:

Chicken breast	 add 3
3 jumbo shrimp	 add 6
sirloin steak	 add 6
Grilled Salmon	 add 6

Caprese salad	 7
fresh buffalo mozzarella and sliced vine ripe tomatoes 
layered over mixed greens with fresh basil, olive oil, 
and balsamic glaze

Caesar salads	 6
Fresh, crisp romaine lettuce tossed with creamy Caesar 
dressing and topped with homemade croutons 
and shaved parmesan

grilled chicken	 add 2
3 jumbo shrimp	 add 4

Fresh garden salad	 5
mixed greens, grape tomatoes, cucumbers, carrots, 
shaved red onions, and fresh shaved parmesan cheese

The tavern salad	 7
mixed greens, sweet dried cranberries, candied nuts, 
feta cheese, and balsamic vinaigrette

Children’s menu
Your Choice	 4

1/2 Waffle: served with choice of bacon or sausage
French toast sticks: served with choice of bacon or sausage
Cheesy scrambler: scrambled eggs with cheese and ham.

Includes toast and homefries

Add a side garden or caesar salad with any entrÉe    2

New!
Brunch Buffet	 14
Kids	 7
Featuring: Breakfast items, 

assorted fresh fruit, 
danishes & pastries

Dinner Ham, carving station
and dessert table

Start off with:	 3
bloody mary, screwdriver,
or mimosa
House specialty bloody mary	 6
16 oz bloody mary with a 
colossal shrimp and vegetable 
garnish

Breakfast and EntrÉe items served with choice of buttermilk biscuit, 
white, wheat, or english muffin 

and choice of homefries or hashbrown casserole
Eggbeaters available upon request. Ask your server.

Breakfast is Served
eggs Benedict	 7

english muffin topped with 2 poached eggs, canadian bacon, 
and hollandaise sauce 

Banana french toast	 6
Texas toast and freshly sliced bananas topped 
with cinnamon sugar

Crab cake benedict	 10
Two crab cakes topped with poached eggs & Hollandaise sauce

Country Breakfast	 7
Two eggs any style, toast, homefries, 
and choice of sausage, bacon, or ham

Tornados benedict	 14
english muffin topped with 6 oz grilled filet mignon, 
poached eggs and hollandaise sauce

Eggs sardou	 7
Two poached eggs served over a bed of spinach 
with artichoke hearts and topped with hollandaise sauce

3 egg omelette	 7
Create your own omelette:		  add .50 per topping
Swiss, cheddar, mozzarella, mushrooms, sausage, 
bacon, onion, broccoli, ham, peppers

Frittata	 8
Italian-style omelette with peppers, mushrooms, honey ham, 
and herbs topped with parmesan, diced tomatoes and scallions

Lobster Oscar Omelette	 14
Chunks of sweet maine lobster meat, swiss, 
and asparagus topped with hollandaise sauce

Hash & Eggs	 7
Two poached eggs on corned beef hash

Sandwich Board
Coach stop burger	 10

10 oz angus on a toasted bulky roll
-mushrooms-onions-peppers-bacon-Swiss
-cheddar-american-mozzarella-gorgonzola
    add .50 for each item

jumbo lobster roll	 13
lightly toasted with fresh maine lobster, 
mayonnaise, celery, and green leaf lettuce

monte Cristo	 7
Turkey, ham, and swiss on white bread dipped in egg and grilled

French dip Panini	 9
Lean roast beef, caramelized onions, and cheddar cheese between 
thick slices of italian bread with hot au jus sauce for dipping

Grilled chicken pesto panini	 9
Grilled chicken, sliced red onion, roma tomatoes, parmesan, 
mozzarella, and sun-dried tomato pesto mayonnaise

EntrÉes
Prime Rib	 15

12 oz cut of prime rib beef

Chicken cordon bleu	 13
Boneless chicken, honey ham, and swiss 
baked in a puff pastry served with supreme sauce

Seafood crepes	 14
Lobster, scallops, and baby shrimp simmered in rich 
newburg sauce wrapped in golden brown crepe shells

black forest crepes	 10
Turkey breast simmered with bacon and mushrooms 
in our supreme sauce and wrapped in crepe shells

Broiled Boston schrod	 12
Baked with white wine, butter, bread and cracker crumb toppings

baked stuffed haddock	 13
Fresh haddock baked with a crabmeat stuffing 
topped with mornay sauce and cheddar cheese

baked stuffed shrimp	 13
Three colossal shrimp with crabmeat stuffing 
and baked with lemon butter

Chicken marsala	 12
Boneless, tender chicken sautÉed with fresh mushrooms 
in a marsala wine sauce

broiled salmon	 12
Baked with lemon butter, white wine, bread 
and cracker crumb toppings

Any side $2: ham steak, sausage patties, eggs (2 any 
style), homefries, bacon, hashbrown casserole

English muffin, biscuit, or toast (white or wheat) $1


