LUNCH MENU

—— STARTER +280

/

MAIN COURSE

Mixed salad, salami, wild mushrooms,
mozzarella, walnut vinaigrette
or
Seafood chowder, croutons, dill

—— DESSERT +180

Basque Cheesecake
or
Dessert of the day
or
Seasonal fruit dessert

XX

Alcohol Free Sparkling

Spumante Blanc de Blanc
Spumante Rose
+280

Selection of the Day

House Sparkling Wine
House White Wine
House Red Wine
+250

XX

\

WA

Stew smoked pork cheek, grilled vegetables
580

Clams, bay scallop, nut pesto, tagliatelle
680

Tuscan-style seafood rice
780

Woodfired chicken leg salad, cauliflower,
quinoa, yuzu mustard dressing
780

Wildwood Omni burger, potato fries, spicy ketchup
880

Wildwood cheese burger, potato fries, spicy ketchup
880

Woodfired AUS steak salad, cauliflower,
quinoa, yuzu mustard dressing
980

Woodfired catch of the day, brussels sprout, garlic,
crumbled sausage, cherry tomato balsamic vinaigrette
980

AUS grain-feed 150 days tenderloin 6 oz, potato purée,
horseradish creme fraiche
1380

USDA prime ribeye filet 6 oz, potato fries, spicy ketchup,
herb mustard butter
1880

USDA prime ribeye 10 oz, truffled mac & cheese,
black pepper beef jus
2580

Add starter and dessert
+380

Includes coffee or tea. The water charge is NTD120 / per person.
All prices are listed in NTD and subject to 10% service charge.
If you have any concerns regarding food allergies or intolerances, please alert the server before ordering.
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SET MENU \ A /

STARTER MAIN COURSE
[Choose one] Taiwan Sasso chicken leg, spiced pilaf, piri piri
Tuna sashimi, citrus 2180
caper vinaigrette
or Catch of the day, brussels sprout, garlic, crumbled sausage,
Hokkaido scallop, prickly ash, cherry tomato balsamic vinaigrette
calamansi ponzu
2280
or
Daily salad . . . .
BBQ Taiwan black pork ribs, potato fries, spicy ketchup,
pickled red cabbage
2280
[Choose one] AUS grain-feed 150 days tenderloin 6 oz,
Saffron seafood soup potato purée, horseradish créme fraiche
or 2380
Daily soup
NZ lamb chops, truffled mac & cheese, herb mustard butter
o 2580
[Choose one] USDA prime ribeye filet 6 oz, potato fries,
Fried soft shell crabs, sriracha onion, spicy ketchup, herb mustard butter
maggi-mayo 2880
or
Roasted halibut, magaw chili butter, USDA prime short rib 6 oz, potato fries, spicy ketchup, chimichurri
cannellini bean purée, bacon, sugar snap peas 2980
or
Crunchy crab cake, caviar, USDA prime ribeye cap 6 oz, potato purée, black pepper beef jus
yuzu kosho rémoulade +480 3480
USDA prime ribeye 10 oz, truffled mac & cheese, black pepper beef jus
3580
DESSERT Surf and Turf — USDA prime ribeye filet 6 0z and tiger prawns,
truffled mac & cheese, cherry tomato balsamic vinaigrette
Basque Cheesecake
3780
or
Dessert of the day Toscana seafood stew, half lobster, red coral trout fillet,
or squid, tiger prawns, mussels, clams, scallop, fennel
Seasonal fruit dessert
4180
USDA prime dry-aged 28 days bone in ribeye 25 oz,
BEVERAGE pesto wild mushrooms, maple cauliflower, sun-dried tomato,
bacon, chimichurri, black pepper beef jus (for 2)
Coffee 8380/for two
or
Tea Head Chef
Jarry Liu

All prices are listed in NTD.
The water charge is NTD120 / per person and subject to 10% service charge.
If you have any concerns regarding food allergies or intolerances, please alert the server before ordering.
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WAV
SHARING MENU FOR 4

Manitoba bread, balsamic vinaigrette

Fig salad, serrano ham, burrata, walnut, lemon vinaigrette
Daily soup

Roasted halibut, magaw chili butter, white bean purée, sugar snap peas
Fried soft shell crabs, sriracha onion, maggi-mayo

Charred asparagus, mushroom sauce, bacon

USDA prime dry-aged 28 days bone in ribeye 25 oz,
maple cauliflower, bacon, black pepper beef jus

Taiwan pork jowl, pesto wild mushrooms, herb mustard butter

Catch of the day, brussels sprout, garlic, crumbled sausage, cherry tomato balsamic vinaigrette
Basque Cheesecake / Dessert of the day

Coffee or tea

All prices are listed in NTD9880.
The water charge is NTD120 / per person and subject to 10% service charge.
If you have any concerns regarding food allergies or intolerances, please alert the server before ordering.
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— SNACKS

Manitoba bread, balsamic vinaigrette
280

Selection of premium Taiwanese ham
580

—— SIDES ——

Potato purée
Truffled mac & cheese
Grilled corn, parmesan cheese
Potato fries, spicy ketchup
Brussels sprout, garlic,
crumbled sausage

Maple cauliflower,
sun-dried tomato, bacon

280

Sautéed mushroom, shrimp, marjoram
380

— SAUCES ——

Cherry tomato balsamic vinaigrette
Chimichurri
Piri piri
Herb mustard butter
Horseradish créeme fraiche
Black pepper beef jus
80

—— DESSERT ——

Basque Cheesecake
Dessert of the day
Seasonal fruit dessert
280

COLD DISHES

Tuna sashimi, Citrus Caper VINAIGrette ........cevveverruueeeererierneememmimmeeeeesieraeenennas 480
Hokkaido scallop, prickly ash, calamansi ponzu..........cccceeuiecceiiiieieiniiniciaiennene. 480

SOUPS AND SALADS

DT 11 PPN 280
Saffron SEAf00d SOUP..cuueiiiierrreriiriieeeeeeeereeerenrmneeeeereereeenennnnnssenseasereennens 380
Daily SAIAA .. .o e e e e e e 380
Kale salad, cannellini bean purée, cumin, parmesan ..........ccceeeeeererereririreeeeenenn. 420
Fig salad, serrano ham, burrata, walnut, lemon vinaigrette ............cccoeevvvieeieennnn. 480
Romaine lettuce salad, smked chicken, caesar dressing, COrn CriSpS........cccveeeenns 480

WARM STARTERS

Charred asparagus, mushroom sauce, bacon ..........ccccceeveeeeiereerieeierereieeeeeneenn. 480
Fried soft shell crabs, sriracha onion, maggi-mayo ............ccceeeeeiiiririiiiiiciennnnn. 580
Roasted halibut, magaw chili butter, cannellini bean purée, bacon, sugar snap peas 580
Crunchy crab cake, caviar, yuzu kosho remoulade ........c.cuvieiiiiiiiininiiiiiiiiciiennn, 880

WOODFIRED GRILL

USDA prime dry-aged 28 days bone in ribeye 25 oz,

truffle fries, bacon, black pepper beef jus......c.cuuuuieeererriiiieiiiiiiiicceee e 5880
Catch of the day (wild caught seafood, delivered fresh daily),

brussels sprout, garlic, crumbled sausage, cherry tomato balsamic vinaigrette......... MP
Toscana seafood stew, half lobster, red coral trout fillet,

squid, tiger prawns, mussels, clams, scallop, dill .......cccooeeiiiiiiiiiiiiiiiiiiiiiannns 2980
Surf and Turf — USDA prime ribeye filet 6 0z and tiger prawns,

truffled mac & cheese, cherry tomato balsamic vinaigrette .........cccccvevveererenenes 2780
USDA prime ribeye 10 oz, truffled mac & cheese, black pepper beef jus .............. 2580
USDA prime ribeye cap 6 oz, potato purée, black pepper beef jus ......cccceevveeenne. 2480
USDA prime short rib 6 oz, potato fries, spicy ketchup, chimichurri.................... 1980

USDA prime ribeye filet 6 oz, potato fries, spicy ketchup, herb mustard butter ...... 1880
NZ lamb chops, truffled mac & cheese, herb mustard butter ...............coeveeeenene. 1580

AUS grain-feed 150 days tenderloin 6 oz,
potato purée, horseradish créme fraiche.......ccceveevieeeieeiiiicieirieiiieeeeeieees 1380

BBQ Taiwan black pork ribs, potato fries, spicy ketchup, pickled red cabbage ...... 1380

Taiwan Sasso chicken leg, spiced pilaf, piri Piri.......ccceeerreeiimrmiiiiiieeeieieeeeeenee. 1280
Wildwood cheese burger, potato fries, spicy ketchup ..........ccccoiviiiiniiiiiiiinnie. 880
Wildwood Omni burger, potato fries, spicy KetChup......cccccoeecvcviimieieiereieneeenenenn. 880
Head Chef
Jarry Liu

All prices are listed in NTD.

The water charge is NTD120 / per person and subject to 10% service charge.
If you have any concerns regarding food allergies or intolerances, please alert the server before ordering.




[lRH &% WEEKEND BRUNCH

JRAR NG - B Eh
WILDWOOD AVOCADO SALAD

pebedoae 7 itz N $680
Wood-fire grilled chicken thigh, Caesar dressing
FHIKR EEILTE MFmEE v $680
Seasonal fruits, Smoked ricotta, Yuzu vinaigrette

RS IR AR $780
Smoked cajun prawns, Lemon vinaigrette
RARBERMAIEST 4oz bk HES $980

Wildwood AUS tenderloin 40z, Walnut vinaigrette
Ul FEEER KABR BB MEa0

Above all served with Vanilla scone, Boiled eqgg,
Avocado, Mixed salad

FAFIEL PASTA

MRS M B Jih 2RBAFE $680
Grilled squid, Sun-dried tomato, Cream, Ink spaghetti
i B %R REE $680

Clams, Bay scallops, Nut pesto, Tagliatelle

JEAR S B =R
WILDWOOD OPEN SANDWICH
AR T AL B $680

Smoked salmon, Capers, Avocado, Yogurt dill sauce

FhsaA B FEHFLE HHEREE $680

Serrano ham, Pesto wild mushrooms, Pepper maple

EEFRNEEH ER RCFR TEE $880

USDA Beef patty, Cheese, Caramelized onions, Peanut butter

RERH R RBEEEE W $880
Omni meat patties, Cheese, Truffle aioli

W BTk BER B A B R A REEE IR bk s
E%- BN R/ RE/EERE)

Above all served with Sourdough, Scrambled eggs,
Arugula mixed salad, Walnut vinaigrette, Potato fries,
Yogurt(Plain/Brown sugar/Strawberry jam)

JBRMRE 3875+ B 11:00-17:00 PREF{LHE Weekend Exclusive! Available every Saturday and Sunday from 11:00 AM to 5:00 PM.

AR EFEIMER KANG Artisan Bakery | All bread featured on this menu is handcrafted by KANG Artisan Bakery
Y BINE | FEEREREAEE BEEERE | EHASA—REE | SHTEIGMENMLE ATH
FREERUNTD (R &) :tHE | BIM10%IRHE  BRYUKESAINTD120 | RE2E #E8516:00;85716:30

v& Lacto-ovo Vegetarian | To maintain quality, all dishes are fixed and not customizable Minimum order: one main dish per person | Every main course includes American coffee or Black tea

All price are listed in NTD | The water charge is NTD120 / per person and subject 10% service charge Last order : Food — 4:.00 PM ; Beverage - 4:30 PM

RN - BRI ER
WILDWOOD * OMELET

EREIER BRSNS $780
Smoked bacon, Spicy ketchup

KEERIER EIEIR TS B $680

Torched fig, Smoked ricotta, Balsamic vinaigrette

£ B MR R 5t TR $780

Charred halibut, You-An style, Yuzu miso

XEFREEH ER RCFE EEE $880

USDA beef patty, Cheese, Caramelized onions,
Peanut butter

REEH ER NEESE W $880

Omni meat patties, Cheese, Truffle aioli

B L3Ik BB R ERIE S| AR S PR H BV AL
BRhEE - BB BRI

Above all served with Brioche, Omelet, Kale salad,
Lemon vinaigrette, Sun-dried tomato, Pickled vegetables

\\v//,\\\v//

WILDWOOD
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LHEE SWEETS $150
B ISR

Basque cheesecake

hihTEER

Cream mille-crépe cake

FEEBERCH M | BRFER —3X $120/ mik $200
Extra virgin olive oil ice cream / Raspberry sorbet
1 scoop $120 / 2 scoops $200

/Nl SNACKS

BREEE (R B/ EERE) $90
Yogurt (Plain / Brown sugar / Strawberry jam)

SHER $280
Daily soup

BHg - #ERR [ YEER / ¥R E $480

Fried platter - Cheese sticks / Potato fries / Onion rings

FRYFERRE RNIE R XBERE $580

Fried soft shell crabs, Sriracha onion, Maggi-mayo

JEMEARER $180
NON-ALCOHOL

(32 IS

Wild lemonade

AR RIS

Lychee ice tea

BIREHhRE0R
Rose, Grapefruit, Sparkling

MIPE COFFEE $200

=48 (I/H)
Latte

®HEHE (I/H)
Cappuccino

Espresso

Z5 TEA $150
RATERZE (I/H) [ #8% (I/H)

Jasmine tea / Chamomile

KRS REREINE (I/H)

Torched oolong milk tea

FRE &R SR AR BX

Unlimited beverages during Wild Hour

WILD HOUR ~ 14:00-17:00 | sugssot; 545499 o nmsfE— &R S4B MEMMES399
Pricing: NT$499/person, or order any food, could enjoy the special price NT$399/person

JBRMRE! 5875 H 11:00-17:00 PREFHEFE Weekend Exclusive! Available every Saturday and Sunday from 11:00 AM to 5:00 PM.

FREERIUNTDEI &%) E | FIN10%MRHE » BRBUKESAINTD120 | RBZE&E816:00;,1R16:30
All price are listed in NTD | The water charge is NTD120 / per person and subject 10% service charge | Last order : Food — 4:00 PM ; Beverage — 4:30 PM

%% WINE $200 =#/ class

WHITE Morandé Sauvignon Blanc
RED Bourg phidell les iris

M6 BEER $200
Stella Artois

Heineken

PR ERE COCKTAIL

Highball $200
*HouseiBimt
Gin tonic $200
*HousesHrt
Sangria (I/H) $250

House red wine, Cassis, Cointreau, Apple,
Orange, Honey, Lemon

Irish coffee (H) $250
House whisky, Coffee, Sugar, Cream

\\V//,\\\v//

WILDWOOD

IVE FIRE CUISINE




