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To make your reservation,
contact Madilyn Hughes at

madilyn.hughes@irwinzone.com
PICK UP & DELIVERY HOURS:

Monday - Friday 7:00am - 5:00pm
Saturday & Sunday Closed

Irwin Automotive Group
51 & 59 Bisson Ave Laconia, NH

603-524-4922 | www.irwinzone.com

*15 mile radius. Available at our
51 & 59 Bisson Ave locations

PICK UP & DELIVERY  SERVICE

NEED SERVICE WORK?
We’ll pick your vehicle 
up & drop it back off

FREE of charge!

Concord-Laconia commuter bus route suspended at end of January

The Concord-Laconia commuter bus route 
will suspend operations permanently as of 
Jan. 30, according to a press release from 
Concord Area Transit on Monday.

The decision was made because of low-
er-than-anticipated ridership along the bus 

route, which ran from Concord to Laconia 
with stops in between, mostly for work or 
other appointments. Also cited was a lack of 
solid funding opportunities for future opera-
tions.

“It’s a press release from the Community 
Action Program for Belknap and Merrimack 
counties,” City Manager Kirk Beattie said at 
a council meeting on Monday night, “they are 

suspending the Concord-Laconia commuter 
bus route.” 

The free commuter bus service ran from 
Concord up Route 3 through Franklin and 
Tilton, and then into Laconia, before turning 
back the other direction. The press releases 
cites a low number of riders and financial 

see BUS ROUTE page 14

By Bob Martin
THE LACONIA DAILY SUN

By Gabriel Perry
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PLYMOUTH — Town 
hall was packed with 
law enforcement officers 
and other supporters 
on Monday night. The 

see CHIEF page 12

Hutchins retires, Buffington in as Plymouth chief
Top cop steps down 
after 24 years to 
focus on his health

Retiring Police Chief Alex Hutchins, center, is honored by the Plymouth Selectboard Monday night for his 24 years of service, including nearly 
five years as chief. Also pictured from left are Dispatcher Amy Trask, Officer Jill Bonan, and Dispatcher Karen McComiskey. (Bob Martin/The 
Laconia Daily Sun photo)
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Scan Code or visit: Hermitwoods.com/music For Tickets
Hermit Woods & Sweet Mercy’s Kitchen 

Meredith NH  |  603.253.7968
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Want to advertise in Want to advertise in 
Thursday’s Lake Scene?Thursday’s Lake Scene?

Call or email Crystal Furnee
603-737-2012 or

crystal@laconiadailysun.com

The Lake Scene — Dining

Cheers at the Weirs is the newest local pub, 
located on Lakeside Avenue in Weirs Beach. Pop-
ular with locals and tourists alike, what makes it 
special are the people who visit the unique 1911 
building, enjoying fun conversation, good food and 
a friendly atmosphere. Open seven days, year-
round.

Giuseppe’s Pizzeria & Ristorante in Meredith is 
a long-standing, family-owned Italian restaurant 
known for its festive atmosphere and nightly live 
music. Located in the historic Mill Falls Market-
place, the restaurant offers a diverse menu featur-
ing gourmet pizzas, pasta specialties and a variety 
of Italian-American dishes, with vegetarian and 
vegan options available.

Hermit Woods Winery & Eatery in Meredith 
is home to Sweet Mercy’s Kitchen, a farm-to-ta-
ble eatery. Sweet Mercy’s Kitchen crafts dishes 
with fresh, locally-sourced ingredients, designed 
to pair beautifully with Hermit Woods’ unique 
wines, meads and ciders. Together, they offer a 
complete culinary experience in a welcoming set-
ting. Enjoy tastings, tours and live music in The 
Loft.

Patrick’s Pub & Eatery in Gilford is a lively, fam-
ily-friendly Irish pub known for its American fare 
served in a spacious setting. It’s a popular spot in 
the Lakes Region, offering a menu with a wide vari-
ety, including award-winning chowder and house-
made dishes. Diners will often enjoy live music on 
weekends, and they have entertainment, like open 
mic nights and trivia, during the week.

Tilt’n Diner in Tilton is a traditional ‘50s-style diner 
conveniently located near Tanger Tilton. Complete with 
be-boppin’ music, hearty breakfasts served all day — 
including their popular “Cadillac” — and classic com-
fort food favorites like baked shepherd’s pie and White 
Mountain meatloaf, Tilt’n Diner offers something for 
everyone. Don’t forget the classic frappes, flavored Cokes 
and housemade pies.

The Van Horn Estate in Holderness offers two dis-
tinct dining experiences. The Van Horn Dining Room 
provides an elegant setting for romantic dinners or cel-
ebrations, with options for indoor dining by a fireplace, 
or outdoor dining on a scenic terrace, complemented by 
an extensive, award-winning wine list. Isaac Bistro & 
Pub offers an upscale, casual atmosphere with fireside 
seating and a patio for warmer weather.

Giuseppe’s Pizzeria & Ristorante

Patrick’s Pub & Eatery

Van Horn Estate

Cheers at the Weirs

Hermit Woods Winery & Eatery

Tilt’n Diner

TILTON — The 
Lake Estate on Win-
nisquam invites the 
public to its first exclu-
sive five-course wine 
pairing dinner featur-
ing award-winning 
Randy Ullom, head 
winemaker of Califor-
nia’s Kendall-Jackson 
Winery, in partnership 
with Director of Culi-
nary Arts Chef Chris 
Viaud.

On Wednesday, Jan. 
21 from 6 to 8 p.m., 
Viaud will pair a five-
course dinner in the 
Estate Ballroom, cele-
brating local ingredi-
ents and the bounty of 
New Hampshire farms. 
Guests gather for an 
evening of food, wines, 
and stories worth 
savoring.

Kendall-Jackson is one of Amer-
ica’s beloved family-owned and 
operated wineries and Ullom is 
one of California’s most respected 

winemakers. With a 
career spanning more 
than three decades, 
Ullom has played a 
defining role in shaping 
the style and success of 
Kendall-Jackson and 
the broader Jackson 
Family portfolio and 
making the most pop-
ular Chardonnay sold 
in America — the Ken-
dall-Jackson Vintner’s 
Reserve.

Known for his 
approachable storytell-
ing and deep under-
standing of wine, 
Ullom will guide guests 
through each pairing, 
sharing insight into the 
craftsmanship, philoso-
phy and sense of place 
behind every glass.

The five-course menu 
is as follows:

First course:  Hibiscus-cured 
tuna with compressed persim-
mon, cucumber yogurt, radish and 
yuzu mint gel paired with a 2023 

Vintners Reserve rose.
Second course:  Peking quail 

with pear and thyme gastrique, 
smoked parsnip puree topped 
with hazelnut crumble and paired 
with Jackson Estate chardonnay.

Third course: Hand-cut pappar-
delle with smoked oyster mush-
rooms and spiced squash with 
sage oil and toasted hazelnut. 
This course is paired with a 2022 
Dakel pinot noir.

Fourth course:  Five spice duck 
breast featuring caramelized 
fennel and glazed celery roots and 
leeks topped with fennel pollen 
and a huckleberry and herb sauce, 
paired with a 2021 Hawkey Moun-
tain cabernet sauvignon.

Fifth course:  Honey pavlova 
with highlights from Buddah’s 
Hand Semmifreddo, blood orange, 
kumquat, satsuma, mandarin 
and pistachio paired with a 2022 
Grand Reserve Late Harvest 
orange Muscat.

For more information, visit 
thelakeestatenh.com/event/
wine-dinner-with-jackson-family-
wines.

The Lake Estate on Winnisquam to host 5-course wine dinner

ULLOM

VIAUD

steph
Highlight

steph
Highlight


