
                              Steakhouse 
WOODWARDS

Open Hearth

Woodwards Resort
527 Route 3

Lincoln, NH 03251
Toll Free: (800) 635-8968 

Local: (603) 745-8141

Executive Chef Kevin Savoy Welcomes you. 



Appetizers

Seafood

French Onion Soup
Served in a crock, topped with cheese 6.25

Crab Cakes
Topped with lemon dill sauce 8.00

Woodward’s Wings
Hot or Plain 6.50

Fried Potato Skins
Served with bacon, cheese and sour cream 6.25

Seafood Stu�ed Mushroom Caps
Stu�ed with a rock crab stu�ng 6.50

Shrimp Cocktail
 7.00

Salad

                       Fried or Baked Scallops  
Golden fried scallops served with tartar sauce or baked in a 

rock crab and Ritz cracker stu�ng and white wine
 20.95                                          

Haddock Fillet           
Golden fried haddock served with tartar sauce or Baked in 

a rock crab and Ritz cracker stu�ng or poached with lemon, 
parsley and white wine.  20.00                      

         
 

House Salad 
Entree size salad served with mixed greens, 

choose from our famous House Dressing, Ranch, 
Bleu Cheese or Raspberry Vinaigrette 9.00

Add  steak tips, grilled chicken, or 
grilled shrimp 5.00

Caesar Salad
Entree size salad served with hand cut romaine 
lettuce, multi grain croutons and Asiago cheese 

tossed with our garlic Caesar dressing 9.00
Add  steak tips, grilled chicken, or 

grilled shrimp 5.00

Side Garden Salad
Served with mixed greens, choose from our 

famous House Dressing, Ranch, Bleu Cheese, or 
Raspberry Vinaigrette 2.95

Side Caesar Salad
Hand cut romaine lettuce, multi grain croutons, 

and Asiago cheese tossed with our garlic 
Caesar dressing 3.95

Steaks
All of our steaks are USDA Choice and 

cooked over and open �ame grill.
7oz Filet Mignon

Charbroiled to your liking.  One of the most tender
 cuts of beef.  25.95

12oz Ribeye Steak
A great cut of beef with a hearty �avor.  25.95

Steakhouse Flat Iron
This 8 ounce steak comes from the shoulder and has 

phenomenal �avor.  19.75

Steak Oscar
8oz Flat Iron topped with Bernaise sauce, asparagus and 

crab meat.  22.95

10 oz NY Sirloin Strip
A great �avored steak.  24.95

Full Rack of Ribs
Slow roasted pork baby back ribs in maple barbeque sauce.  

21.50

Surf and Turf
Create your own Surf and Turf with our Flat Iron steak and 

one of the following:
25.95

Stu�ed Shrimp topped w/ rock crab and Ritz cracker 
stu�ng
Baked Scallops topped with rock crab and Ritz cracker 
stu�ng
Fried Shrimp
Fried Haddock
Baked Haddock

All above entrees served with choice of potato and
seasonal vegetable. 

** Consuming raw or under cooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of food-borne illness.  ** 

Salmon Fillet
Poached, Blackened, or Baked topped with 

Mandarin orange glaze.  20.50

Seafood Platter Fried or Baked
Golden fried shrimp, scallops and haddock 
served with tartar sauce or baked shrimp, 

scallops and haddock topped with white wine, 
rock crab and Ritz cracker stu�ng.  24.95

All above seafood entrees served with choice of potato and seasonal vegetable. 



** Consuming raw or under cooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of food-borne illness.  ** 

Woody Burger
1/2 pound ground beef burger with lettuce and tomato.  Served with French Fries 10.00

Add cheese, bacon, onion or mushrooms .50 each

6 oz Pub Steak
Charbroiled to your liking and served with French Fries 14.00

Flat Bread Pizza of the Day
Flat bread with roasted red pepper sauce and topping of the day 10.00

Fish & Chips
Golden fried haddock.  Served with French Fries and tartar sauce 13.00

Barbeque Chicken or Parmesan Chicken Sandwich
A 5oz tender chicken breast grilled with lettuce and tomato or prepared Parmesan style.  

Served with French Fries 11.00

Chicken Wings
Golden fried wings with sweet and sour or honey mustard sauce. 

 Served with French Fries 14.00

Bourbon Steak Tips
Flavorful and tender charbroiled tips of beef.  Served with French Fries 14.00

Half Rack of Ribs
Slowly roasted pork baby back ribs in maple barbeque sauce and served with French Fries 14.00

Italian Fare
Chicken Marsala

Tender chicken breast sauteed with mushrooms and Marsala wine and served with choice of potato 19.00 

Pasta
Topped with Marinara sauce or Alfredo sauce and garlic bread 11.00

Eggplant Parmesan
An eggplant cutlet served with Marinara sauce, cheese, pasta, and garlic bread 13.00 

Chicken Parmesan
Tender chicken breast served with Marinara sauce, cheese, pasta and garlic bread 16.00 

Stu�ed Shells 
Ricotta stu�ed shells baked with Marinara sauce and cheese with garlic bread 15.00

Broccoli Alfredo
Fettuccine noodles in a creamy Alfredo sauce tossed with broccoli and garlic bread 14.50

With chicken 16.50 or shrimp 17.50 

Combo Parmesan
Eggplant and Chicken

A tender chicken breast and eggplant cutlet served with marinara sauce, cheese, pasta, and garlic bread 18.00 

All above entrees are served with seasonal vegetable

Lighter Fare

                                                                   
         

       
     

    
    

    
     

    W
oodward’s Open Hearth      

=  Denotes our culinary team’s specialty entrees



** Consuming raw or under cooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of food-borne illness.  ** 

Children’s Menu

Beverages
Wine

House White Chablis or Red Burgundy
           6oz 4.75            1/2 Liter 11.50            Liter 18.00 

         
     

    
   O

ur Story  
                            Woodward’s opened in 1956 with a few cottages a short distance north of its
                      present location.  At this time Lincoln was a small town with two main industries.  
Lincoln was known as a paper mill town with a growing tourist industry.  The cottages were 
moved south and over the next 50 years, motel units, restaurants, indoor and outdoor pools, 
and a pub were all added to make Woodward’s a year round family destination.  The resort 
was operated by the Woodward family until 2010 when they joined forces with John and Lori 
Guertin.  John and Lori had purchased the Inn of Lincoln in 2009 which is a quarter mile 
north of Woodward’s.  The two places united and the merger created a 142 unit resort featur-
ing standard rooms, suites with hot tubs, �re places, full kitchens, and two each indoor and 
outdoor pools, sauna, jacuzzi, and many outdoor activities including tennis and racquetball 
courts.  A new conference room was added in 2010 which can accommodate up to 150 
people.  We also have a full service restaurant and pub with a stone �replace.  Woodward’s 
has been welcoming guests for over 50 years and hope to continue the high level of 
customer service and satisfaction that has made us a favorite destination for many years.

Mac-n-Cheese
Creamy macaroni and cheese with 

your choice of milk or soda and 
dessert 6.50

Pasta
Pasta with marinara sauce or 

butter with your choice of milk or 
soda and dessert 6.50

Haddock
Fried or Baked with French Fries 
with your choice of milk or soda 

and dessert 6.50

Personal Pizza
Served with French Fries with your 
choice of milk or soda and dessert 

6.50

Fried Chicken Fingers
Served with French Fries with your 

choice of milk or soda and dessert 6.50

Cheeseburger
1/4 pound ground beef burger and 

French Fries with your choice of milk 
or soda and dessert 6.50

Bottled Light or White
    6oz Glass      750ml Bottle
Beringer Zinfandel       6.25                 22.00
Folonari Pinot Grigio         5.75               20.00
Kendall Jackson Savignon Blanc  6.00              21.50
Columbia Crest Chardonnay          6.00                 21.50
Kendall Jackson Chardonnay        7.50               26.00

Bottled Red
        6 oz Glass        750ml Bottle 
Columbia Crest Merlot             6.25               22.00
R. Mondovi Woodbridge Cabernet  5.75               20.00
Yellow Tail Shiraz              6.00               21.50
Blackstone Pinot Noir                           7.50               26.00

Beer
Beer On Tap

Bud Light 3.50    Sam Adams Lager 4.50    Pigs Ear Brown Ale 4.50    Long Trail 4.50    Trout River Red Ale 4.50
Beer Bottles

Budweiser, Bud Light, Coors Light, Miller Lite, Killian’s Irish Red, Blue Moon, Amber O’Doul’s 4.00
Sam Seasonal, Corona, Heineken, Michelob Ultra, Tuckerman’s Pale Ale, Guinness 4.25

Full Liquor Bar and daily drink specials also available.    

Dessert
Chocolate Layer Cake, Reese’s Peanut Butter Pie, Strawberry Cheesecake, Key Lime Pie

6.00 each

(For Children 12 and under)


