2023 AMC International Dinner and Adventure Series at Pinkham Notch

Each week from January —March 2023 the series features a

unique menu carefully planned and prepared by our Chefs. groups of 5 or more. Payment is required
Dinners are four courses of delectable fare from fresh baked | ypon reservation. Reservations are
breads to dessert. Beverages are included. All menu items recommended. 25% discount for

are prepared fresh in our kitchen. Responsible BYOB is Wednesday night lodging and voucher for
welcome. The after dinner presentation is a cultural and Great Glen Trails.

inspirational adventure presented by local and regional

guides, explorers, and travelers!
Please note: February 22 no dinner or program scheduled

Dinner prices are: $24 AMC Members/ $29
for Non-Members. Group Rate $21 for

Call (603) 466-2727
Monday — Saturday 10-5

January 11, 2023

Galapagos with Larry Garland

The land of Darwin’s Finches holds intrigue for anyone
thrilled by rich wildlife adventures. Larry shares trip
highlight features that never get old.

Galapagos

Soup: Sopa Biche

Bread: Cassava Bread

Starter: Balon De Verde
Entrée: Cod with Potatoes
Veg Entrée: Quimbolitos
Starch: Rice

Vegetable: Roasted Tomatoes
Dessert: Tres Leches Cake

January 18, 2023

The West Highland Way Scotland with Suzanne and
Pete Madiera

From loch shores to craggy peaks and open moorlands
in between this long distance trail across the wildlands
immerses hikers in the iconic history and scenery of
Scotland.

Scotland

Soup: Cock-a-leekie Soup (DF)

Bread: Scottish Oatmeal Rolls

Starter: Scottish Sticky Cups

Entrée: Cullen Skink Pie (haddock pot pie)
Veg Entrée: Potato Scones

Starch: Scottish Rumbledethumps
Vegetable: Heather Honey roasted Carrots
Dessert: Dundee Cake

January 25, 2023
Sea Kayaking in Baja with Nancy Ritger

Join Nancy on a sea kayaking adventure around
Espiritu Santo in Baja Mexico where dolphins,
sea lions, whale sharks, diving pelicans and blue
footed boobies steal the show.

Baja

Soup: Vegan Stew

Bread: Corn Bread (Vegan)

Starter: Flautas (veg)

Entrée: Fish Taco w/Pickled Jalepeno
Slaw (GF)

Veg Entrée: Stuffed Peppers (Veg)
Starch: Poblano Potato Frittata
Vegetable: Street Corn

Dessert: Rice Pudding

M February 1, 2023

Chemin de St Jacques de Compostelle with Gale
Carey

The Chemin de St. Jacques is an amazingly beautiful
walking route cherished by the French and traveled by
pilgrims for nearly 1000 years; Gale brings us the sto-
ry of her 35-day journey as a modern day pilgrim on
the Chemin - from the practical to the philosophical.

France

Bread: Baguette DF

Starter: Brie and Pear Salad with Lem-
on Dijon Dressing (vegetarian, gf)
Soup: Lentil and Tomato (Vegan, gf)
Entree: Duck Confit (gf)

Vegetarian Entree: Tofu

“Confit” (vegan)

Vegetable: Ratatouille (vegan, gf)
Starch: Potatoes Lyonnaise (gf)
Dessert: Tarte Tatin

February 8, 2023
Kilimanjaro and Tanzania with Carter Owens

AMC Guide Carter Owens recounts his 2020 expe-
dition of Tanzania's famed Mount Kilimanjaro -
the Roof of Africa. Learn about the five distinct
climate zones - from tropical forest to arctic tundra
- encountered on this journey, as well as the fasci-
nating history and culture that surrounds the 19,341
-foot peak.

Tanzania

Soup: Bean Chili (Veg)

Bread: Flatbread

Starter: Zanzibar Pizza

Entrée: Mango and Lime Chicken
Veg Entrée: Falafel Bites

Starch: Wali na Maharage (Rice and
Beans)

Vegetable: Irio (Mashed Potato, corn,
peas)

Dessert: Mandazi (African Doughnut)
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February 15, 2023
New Zealand with Arlette Laan

The land of jagged mountains, steep
fiords, rolling pastures, and raging rivers
features perfect terrain for hiking long
distance in a foreign country with Arlette
Laan.

New Zealand

Soup: Curried Kumara Soup

Bread: Potato Sour Dough

Starter: Cheese roll

Entrée: Stuffed Chicken

Veg Entrée: Spinach Gratin with Cauli-
flower sauce

Starch: Sweet Potato and Ginger Mash
(Vegan)

Vegetable: Kerikeri Corn Salad (Vegan)

Dessert: Orange Coffee Cake

March 1, 2023
Nepal with James Duckworth

Over the 2018-19 Christmas school break,
James Duckworth, his wife and two young
daughters took an unforgettable trip to
Nepal visiting rural villages in the Hongu
Valley with the dZi Foundation and
trekking in the Khumbu Valley up to Ama
Dablam Base Camp

Nepal

Starter: Chapati & Momos (Flatbread and
Stuffed Dumplings)

Soup: Thukpa (Noodle Soup)

Entrée: Gorkhali Lamb

Veg Entrée: Dal Bhat (Lentil Stew)
Starch: Chiura (Rice)

Vegetable: Curried Vegetables

Dessert: Yomari (Sweet Dumplings)

March 8, 2023

China Return to New Places with Jack
Holmes

Jack Holmes, traveling photographer,
returned to some favorite places visited
over the past two decades. The changes
to Shanghai, Guangzhou (Canton), and
Yangshuo and the scenic Li River
make traveling in China a cultural
adventure.

China

Soup: Chinese Vegetable Soup
Bread: Scallion Milk Bread (Veg)
Starter: Dumplings

Entrée: Short Rib

Veg Entrée: Mongolian Tofu
Starch: Coconut Rice
Vegetable: Steamed Edamame
Dessert: Banana Fritters

March 15, 2023

South Tyrol with Tim Linehan and
Karen Thurston Barsanti

Though Tyrol is part of Italy it is as
much German in culture and cuisine.
This trip features scenic walking on
the highest alpine pastures in Europe
and a visit with Otzi, the iceman.

South Tyrol

Soup: Zuppa d'Orzo — Tyrolean Barley
Soup (GF/Vegan)

Bread: Vinschgerl — South Tyrolean Flat-
bread-(Vegetarian)

Starter: Stuffed Mushroom (Vegan)
Entrée: Roast Lamb (Schopsernes) DF/GF
Veg Entrée: Cheese gnocchi (Veg)
Starch: Potato Casserole (Veg)
Vegetable: Asparagus with Boznersauce
(Veg) ,

Dessert: wine cake (Vegan)

March 22, 2023

Lake District England with Ann
Pillion and Hadley Champlin

The world renown Lake District of
England was protected from
development by none other than
Beatrix Potter. Join Ann and Hadley as
they follow the footsteps into the real
world of one of the most beloved
children’s authors.

Lake District England

Soup: Brown Windsor Soup

Bread: Haver Bread

Starter: Beet Root and Goat Cheese
Salad

Entrée: Beef Wellington with pickled
walnut ketchup

Veg Entrée: Welsch Spinach Rarebit
Starch: Bubble and Squeak
Vegetable: Mushy Peas

Dessert: Sticky Toffee Pudding

Dinner prices are: $24 AMC Members/ $29 for Non-Members. Group Rate $21 for groups of 5 or more.
Payment is required upon reservation. Reservations are recommended. 25% discount for Wednesday
night lodging and voucher for Great Glen Trails.

Call (603) 466-2727 Monday — Saturday 10-5




