—  STARTER

SET MENU

V/f\\V
WAV

MAIN COURSE

[Choose One]
Tuna Sashimi, Citrus
Caper Vinaigrette
or
Crab Tartare,
Grapefruit Vinegar Jelly, Fennel
or
Salad of the Day

[Choose Onel
Saffron seafood soup
or
Soup of the Day

[Choose Onel
Fried Squid, Ink Risotto
or
Roasted Halibut, Magaw Chili butter,
Cannellini Bean Purée, Bacon,
Sugar Snap Peas
or
Crunchy Crab Cake, Caviar,
Yuzu Kosho Rémoulade +480

DESSERT

Dessert of the Day
or
Seasonal Fruits Dessert

——— BEVERAGE———

Coffee
or
Tea

Catch of the Day, Brussels Sprout, Garlic, Crumbled Sausage,
Cherry Tomato Balsamic Vinaigrette
2180

Taiwan Sasso Chicken Leg, Spiced Pilaf, Piri Piri
2280

Grilled Coriander Chicken Breast, Potato Purée, Piri Piri
2380

Rye Beer Taiwan Bone-In Pork Loin, Potato Fries,
Spicy Ketchup, Pickled Red Cabbage
2580

NZ Lamb Chops, Truffled Mac & Cheese, Herb Mustard Butter
2580

AUS Grain-Feed 150 Days Tenderloin 6 o0z,
Potato Purée, Horseradish Creme Fraiche

2580

USDA Prime Ribeye Filet 6 oz, Potato Fries,
Spicy Ketchup, Herb Mustard Butter
2880

USDA Prime Short Rib 6 oz, Potato Fries, Spicy Ketchup, Chimichurri
2980

Southern Italian Seafood Stew, Large Squid,
Prawns, Mussels, Crumbled Sausage
3180

USDA Prime Ribeye Cap 6 oz, Potato Purée, Black Pepper Beef Jus
3480

USDA Prime Ribeye 10 oz, Truffled Mac & Cheese,
Black Pepper Beef Jus
3580

Surf and Turf - USDA Prime Ribeye Filet 6 oz and Prawns,
Truffled Mac & Cheese, Cherry Tomato Balsamic Vinaigrette

3780

USDA Prime Dry-Aged 28 Days Bone In Ribeye 25 oz,
Pesto Wild Mushrooms, Maple Cauliflower, Sun-Dried Tomato,
Bacon, Chimichurri, Black Pepper Beef Jus (for 2)
8380/for two

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 foed allergies or intolerances, please alert the server before ordering.




—— STARTER +280

V/\\v
LUNCH MENU \ A )

MAIN COURSE

Salad of the Day
or

Soup of the Day

—— DESSERT +180

Dessert of the Day
or

Seasonal Fruits Dessert

Chef's Signature Pasta of the Day
680

Grilled Chicken, Cream Sauce, Kahlia, Madeira Wine, Focaccia
780

Woodfired Chicken Leg Salad, Cauliflower,
Quinoa, Yuzu Mustard Dressing
780

Tuscan-Style Seafood Rice
880

Wildwood Vegetarian Burger, Potato Fries, Spicy Ketchup
880

Wildwood Cheese Burger, Potato Fries, Spicy Ketchup
880

Woodfired AUS Steak Salad, Cauliflower,

X

Quinoa, Yuzu Mustard Dressing

Alcohol Free Drinks

Spumante Blanc de Blanc
Merlot Grape Juice
+280

Selection of the Day

House Sparkling Wine

980

Woodfired Catch of the Day, Brussels Sprout, Garlic,
Crumbled Sausage, Cherry Tomato Balsamic Vinaigrette
(Extra Prawn $220/pc)

980

AUS Grain-Feed 150 Days Tenderloin 6 oz, Potato Purée,
Horseradish Creme Fraiche
1580

USDA Prime Ribeye Filet 6 oz, Potato Fries,
Spicy Ketchup, Herb Mustard Butter
1880

USDA Prime Ribeye 10 oz, Truffled Mac & Cheese,

House White Wine Black Pepper Beef Jus
House Red Wine 2580
+250
XX 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.




/

SHARING MENU FOR 4

Manitoba Bread, Balsamic Vinaigrette

Fig Salad, Prosciutto Ham, Burrata, Walnut, Lemon Vinaigrette

Soup of the Day

Roasted halibut, Magaw Chili Butter, White Bean Purée, Bacon, Sugar Snap Peas
Fried Soft Shell Crabs, Sriracha Onion, Maggi-Mayo
Charred Asparagus, Mushroom Sauce, Bacon

*k

USDA Prime Dry-Aged 28 Days Bone In Ribeye 25 oz,
Maple Cauliflower, Bacon, Black Pepper Beef Jus

Taiwan Pork Jowl, Pesto Wild Mushrooms, Herh Mustard Butter

Catch of the Day, Brussels Sprout, Garlic, Crumbled Sausage, Cherry Tomato Balsamic Vinaigrette

Dessert of the day

*hH

Coffee or Tea

All prices are listed in NTD10,880.
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.

v

WAV




— SNACKS

V/[\\V

COLD DISHES

Manitoba Bread, Balsamic Vinaigrette
280

Selection of Premium Cold Cut
580

— SIDES ——

Potato Purée
Truffled Mac & 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 Creme Fraiche
Black Pepper Beef Jus
80

i DESS ERI[ ———

Dessert of the Day
Seasonal Fruits Dessert
280

Tuha Sashimi, Citris Caper Vinaigrete ... 80
Crab Tartare, Grapefruit Vinegar Jelly, FENNEL.........ceierireriiisersisireneiieesesmrnees 480

SOUPS AND SALADS

SOUP BT RO DAY vivenmmmrrvoriimsisie e ey iR o T s e s g
Satiron Sealoor SOUR s msmnseistssssssctasn At A E I SR AP AR SRR S SRS
Salad abthE DAY o s s e

Romaine Lettuce Salad, Smked Chicken, Caesar Dressing, Corn Crisps

Kale Salad, Cannellini Bean Purée, Cumin, Parmesan ..........coouvieiinesiisiinsnieseen.
Fig Salad, Serranc Ham, Burrata, Walnut, Lemon Vinaigrette .........c.coevvveiiiiiiieinns

WARM STARTERS

Charred Asparagus, Mushroom Sauce, Bacon
Fried Soft Shell Crabs, Sriracha Onion, Maggi-Mayo
Roasted Halibut, Magaw Chili butter, Cannellini Bean Purée, Bacon, Sugar Snap Peas .580

Crunchy Crab Cake, Caviar, Yuzu Kosho Rémoulade.......c..ccoovviiiiiiiiiiiiniiiiinnen. . 880

WOODFIRED GRILL

USDA Prime Dry-Aged 28 Days Bone In Ribeye 25 oz,
Truffle Fries, Bacon, Black Pepper Beef JUS ...ciiiiivisiiasissanisinssisssrsssissssion 5880

Catch of the Day (Wild Caught Seafood, Delivered Fresh Daily),
Brussels Sprout, Garlic, Crumbled Sausage, Cherry Tomato Balsamic Vinaigrette......MP

Acqua Pazza, Prawn's, BlaMS ccueiieississaiiininsiismiimraiivssisvnbissesosiie 3680

Surf and Turf - USDA Prime Ribeye Filet 6 oz and Prawns,
Truffled Mac & Cheese, Cherry Tomato Balsamic Vinaigrette ...

USDA Prime Ribeye 10 oz, Truffled Mac & Cheese, Black Pepper Beef Jus
USDA Prime Ribeye cap 6 oz, Potato Purée, Black Pepper Beef Jus ........c..........

Southern Italian Seafood Stew, Large Squid, Prawns, Mussels, Crumbled Sausage 1980
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
AUS Grain-Feed 150 Days Tenderloin 6 oz, Potato Purée, Horseradish Créme Fraiche1580
Rye Beer Taiwan Bone-In Pork Loin, Potato Fries, Spicy Ketchup, Pickled Red Cabbage 1580

NZ lamb chops, Truffled Mac & Cheese, Herb Mustard Butter..............coccevveees 1580
Taiwan Sasso Chicken Leg, Spiced Pilaf, Piri Piri........ccccviiieeiianeninicieeiiens 1280
Wildwood Cheese Burger, Potato Fries, Spicy Ketchup......ccoccvvveiiieviciciienrenn. . 880
Wildwood Vegetarian Burger, Potato Fries, Spicy Ketchup ........ccovvviiiiiiiiiiiiininian. 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.




EH®E SWEETS

FRFEEME $280
Dessert of the Day

VIR CHM | BRFER  —I3% $120/ Mk $200
Extra Virgin Olive Oil Ice Cream / Raspberry Sorbet
1 Scoop $120/ 2 Scoops $200

/INBE SNACKS

BEEE (R / BiE /| EERE) $90
Yogurt (Plain / Brown Sugar / Strawberry Jam)

SEBESM $280
Soup of the Day
Biis - EBEMR [ VEBIR / R EE $480

Fried Platter - Cheese Sticks / Potato Fries / Onion Rings

FRYEERGRE Bl FE XEERE $580
Fried Soft Shell Crabs, Sriracha Onion, Maggi-Mayo

MRS HAR NON-ALCOHOL $200
FEEH1E 57K Wild Lemonade

#17kZE Lychee Iced Tea

YE COFFEE $200

ZERINLE Americano
=8 Latte
%35k Cappuccino

Z% TEA $200

4T%S Black Tea
FKFI4EZS Jasmine Tea
¥ H% Chamomile

K Iz BRERFINZE Torched Oolong Milk Tea

MR R e /9hE $280
SMOOTHIE/MILK SHAKE

ERREEE Wild Berry Smoothie

REER BRI AR BE
Mixed Berries, Soy Milk, Orange, Apple, Honey

FETRFHRERE Wild Hulk Smoothie
T ET 5E B3

Rocket Leaf, Mint, Banana, Pineapple

SEEE Wild Elvis's Milk Shake
TE4 B3R BE 41 FEKHK

Peanut, Bacon, Banana, Milk, Vanilla Ice Cream

BRRE =875 B 11:00-17:00 PREF{HFE Weekend Exclusive! Available every Saturday and Sunday from 11:00 AM to 5:00 PM.

FREERUNTD(HrE )T HE S M10%RBEE | KES SMINTD120 | HERE R 3PM; MR 4PM

All prices are listed in NTD and subject to a 10% service charge | The water charge is NTD120 per person | Last order: Food 3PM; Beverages 4PM

WILD HOUR 11:00-16:00

BEISBEERMEE—E—
Buy One Get One Free

(Same-Priced Drinks Contain Alcohol)

%% WINE $200 =# / class

WHITE Morandé Sauvignon Blanc
RED Contenda Cabernet Sauvignon

L BEER $200

Stella Artois
Hoegaarden

T COCKTAIL $280

Highball
*House Selection

Gin tonic
*House Selection

Sangria (Iced)
House red wine, Cassis, Cointreau, Apple,
Orange, Honey, Lemon

Mojito
House White Rum, Mint, Lime, Sugar

\\V/A\V//

WILDWOOD




flRH5.“F4%& WEEKEND BRUNCH

RN - BEATDHL
WILDWOOD AVOCADO SALAD

IR VEZRRBHE SIEE $680
Wood-Fire Grilled Chicken Thigh, Caesar Dressing
FHIKR BIBIRAIIE T hiE v $680
Seasonal Fruits, Smoked Ricotta, Yuzu Vinaigrette
EIE S AR S 5Ch A $780
Smoked Cajun Prawns, Lemon Vinaigrette
RAREZMFIES 40z 2tk hES $980

Wildwood AUS Tenderloin 40z, Walnut Vinaigrette
WS BEEE B KRR BB EE0HL

Above All Served With Vanilla Scone, Boiled Egg,
Avocado, Mixed Salad

FNAE PASTA

IS BEEN il ERBAFE $680
Grilled Squid, Sun-Dried Tomato, Cream, Ink Spaghetti
IESHBEERATEE $680

Chef's Signature Pasta of the Day

JEOR B )5 Bl = HHTG
WILDWOOD OPEN SANDWICH

IR BT BREY (BARISEE $680
Smoked Salmon, Capers, Avocado, Yogurt Dill Sauce
EEGREEH R REFRE EEE $880

USDA Beef Patty, Cheese, Caramelized Onions, Peanut Butter

LU0t BERES R B I B AR B Z MBIV L ik S
ER-ENR(RK%/ RE/EERE)

Above All Served With Sourdough, Scrambled Eggs,
Arugula Mixed Salad, Walnut Vinaigrette, Potato Fries,
Yogurt (Plain/Brown Sugar/Strawberry Jam)

FRIVHLE FRITTATA

BEHE HRE $680

Shrimps, Clams, Bay Scallops, Squid, Eggs, Tomato,
Padano Cheese, Focaccia

FERIHE BRE
Chorizo, Onion, Jalapefo, Olives, Eggs, Tomato,
Padano Cheese, Focaccia

$680

JBARRE!Si1875 B 11:00-17:00 FRE{HFE Weekend Exclusive! Available every Saturday and Sunday from 11:00 AM to 5:00 PM.

FHEEBFEISFER KANG Artisan Bakery | All bread featured on this menu is handcrafted by KANG Artisan Bakery

YA EBINE | BRBREAEE BAEFRE | 11 AM-2 PM SEAMEH—HEE  2pmiBE SAMEH RS | TEM—FEXMBEAIR
FRAERUNTD(H A ) S H B S M10%RFBE | KBSt SINTD120 | HBMBEEFR  E23pm / BRG4pm

Y Lacto-ovo Vegetarian | To maintain quality, all dishes are not customizable | 11:00 AM — 2:00 PM Minimum order: one main dish per person : After 2:00 PM Minimum order: one drink per person
Main courses are served with an Americano or black tea | All prices are listed in NTD | The water charge is NTD120 per person | 10% service charge applies | Last order: Food 3:00 PM / Drinks 4:00 PM

JFORBNE - BRI
WILDWOOD + OMELET

EREIEIR RSN E $780
Smoked Bacon, Spicy Ketchup
Lt B St B Y5 IR0 $780

Charred Halibut, You-An Style, Yuzu Miso

XEFREEH ER RIEFE EEE $880

USDA Beef Patty, Cheese, Caramelized Onions,
Peanut Butter

M Bk R BERME B BRIBE AR A PR EEE D HI
ESChES Bz & BURBR S

Above All Served With Brioche, Omelet, Kale Salad,

Lemon Vinaigrette, Sun-Dried Tomato, Pickled Vegetables

\\V//A\\v//

WILDWOOD

LIVE FIRE CUISINE




