Choose From a se]ection 01( the lfinest meats and sealfood, cooked to order on our WOOd ﬂl’ed gl’l“

Mix and match with your favorite sides and sauces to craft your own gourmet meal.

— SNACKS CRUDO
House-made longan rye bread, butter ~ Kanpachi ceviche, tamarind, bell apple, jalapefio, coriander............. 420
180
Selection of Spanish ham
(Shoulder ham, chorizo, coppa) SOUPS AND SALADS
980 Romaine salad, chorizo, maggi-mayo, tortilla................................ 380
Woodfired fig salad, stracciatella, balsamic dressing  ............... 380
Saffron seafood soup, dill, lime ... 380
—  SIDES WARM STARTERS
Potato purée Beer battered oysters, gribiche sauce, parsley.............................. 480
Truffled mac & cheese Seared foie gras, kyoho grape compote, tarragon........................ 780
Grilled Co,m’ parmesan cheese Sauteed clams, spicy tomato sauce, herbs.................................. 420
Maitake, bottarga )
Potato fries, spicy ketchup Grilled asparagus, mushroom sauce, bacon.................................. 420
House cucumber kimchi Fried calamari, yuzu dip, sesame.................c..ocooiiiiii 420
Grilled vegetables
Broccoli, cherry tomato
200
SAUCES WOODFIRED GRILL
Cherry tomato vinaigrette Catch of the day (wild caught seafood, delivered fresh daily)...................... MP
Cordia-soy vinaigrette AUS tenderloin 8 0Z.............oooii i 980
Piri piri : :
Herb mustard butter USDA pr!me r!beye CAP B OZ .o 1980
Horseradish creme fraiche USDA prime ribeye 12 0Z ... 1980
Black pepper beef jus USDA prime dry-aged 28 days bone in ribeye 250z ...................... 3380
80 USDA prime dry-aged 28 days bone in striploin20 0z ................... 3280
USDA prime dry-aged 28 days porterhouse 350z......................... 4980
— DESSERT ———  Surf and Turf - USDA prime ribeye fillet 6 oz, tiger prawns............. 1680
Cake of the day NZ [amb ChOpS.. ... 980
Tart of the day Taiwan Sasso chicken leg..............coooiiii 780
Seasonal fruit dessert Taiwan pork oWl .. ... 780
280 Wildwood cheeseburger...........o.ooo 680
Wildwood beyond burger...........oooooiiiiiii 580

*Grill items include your choice of one side and one sauce

Chef Proprietor
Lam Ming Kin

All prices are listed in NTD and subject to 10% service charge




SET MENU

Kanpachi ceviche, tamarind, bell apple, jalapefio, coriander
or
Woodfired fig salad, stracciatella, balsamic dressing

*kk

Saffron seafood soup, dill, lime

*kk

Beer battered oysters, gribiche sauce, parsley
or
Seared foie gras, brioche, kyoho grape compote, tarragon +480

*kk

9

Catch of the day, broccoli, cherry tomato, cordia-soy vinaigrette 1780

Taiwan Sasso chicken leg, potato purée, piri piri sauce 1780
Taiwan pork jowl, maitake, bottarga, piri piri sauce 1780
AUS tenderloin 8 oz, potato purée, horseradish créme fraiche 1980

NZ lamb chops, broccoli, cherry tomato, herb mustard butter 1980

Surf and Turf - USDA prime ribeye fillet 6 oz, tiger prawns, truffled mac & cheese,
horseradish créme fraiche 2680

USDA prime ribeye 10 oz, truffled mac & cheese, black pepper beef jus 2680

USDA prime dry-aged 28 days bone-in ribeye 25 oz, grilled corn, parmesan cheese,
black pepper beef jus (for 3) 2380/person

XX

dokk

Cake of the day
or
Tart of the day

Includes coffee or tea
All prices are listed in NTD and subject to 10% service charge




SHARING MENU FOR 4

X

5IDES

Truffled mac & cheese

Grilled corn, parmesan cheese
Potato fries, spicy ketchup

Grilled vegetables

WHITE WINE

Alameda Chardonnay
Argentina

RED WINE

Contenda Cabernet Sauvignon
Spain

SPARKLING WINE

Grandial Brut
France

+880 / bottle
Regular +1280

XX

5880

House made longan rye bread, butter

Romaine salad, chorizo, maggi-mayo, tortilla

Daily soup

Fried calamari, yuzu dip, sesame

Grilled asparagus, mushroom sauce, bacon

*kk

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

Taiwan pork jowl, horseradish créeme fraiche

Whole maine lobster +980

*kk

Tart of the day/ Cake of the day

Includes coffee or tea

All prices are listed in NTD and subject to 10% service charge




CHINESE NEW YEAR'S EVE SET MENU
bR & BB E %

Scallop tartare, Asian pear, salmon roe, finger lime, ponzu
jemETHEEE, KE, HA00, FEEE. HBE)

*kk

Romaine salad, chorizo, maggi mayo, tortilla
BENL. ANFER. EBEFE. TKkR

*kk

Tomato oxtail soup

BYBEMTES

*k*

AUS tenderloin 60z, potato purée, horseradish créme fraiche 2880
BMIE D60z, YHERER. WIRERINE

or

Berkshire French rack, truffled mac & cheese, piri piri 2880
XEEREREN. MBEEEOH. IENRBE

or

NZ lamb chops, broccoli, cherry tomato, herb mustard butter 2880
MARNERFH. X, EkEm. FRFTRH

or

USDA prime ribeye cap 60z, potato fries, spicy ketchup, black pepper beef jus 3280
EREMNIEAR EEFHboz. EfR. BWREME. BHAMSEFT

or

Surf and Turf (USDA prime ribeye fillet 60z and tiger prawns), house cucumber kimchi, 4280
cherry tomato vinaigrette

BEEER~XEIBAAIRIE D60z, KEAIR. BR/NEIAR. EHkEHnhEs

or

JPN A4 Kumamoto Wagyu tenderloin 60z, grilled corn, parmesan cheese, black pepper beef jus 5180

BEAMAIESI60z. RIEEAR. MIBHRES. RAMFH

*kk

Tart of the day
& RS

*kk

Coffee or tea
FEIEMIME S ZR

All prices are listed in NTD and subject to 10% service charge
FREERLUNTDFEE)StE, SN 10%R%EE


https://en.wikipedia.org/wiki/Pur%C3%A9e

CHINESE NEW YEAR MENU

Romaine salad, chorizo, maggi mayo, tortilla
or
Scallop tartare, Asian pear, salmon roe, finger lime, ponzu +400

*kk

Tomato oxtail soup

*k%

Beer battered oysters, gribiche sauce, parsley
or
Grilled asparagus, mushroom sauce, bacon
or
Seared foie gras, kyoho grape compote, tarragon +400

MAIN COURSE
AUS tenderloin 6 oz, potato purée, horseradish creme fraiche 2380
USDA prime ribeye cap 6 oz, truffled mac & cheese, black pepper beef jus 2880

USDA prime ribeye 10 oz, grilled corn, parmesan cheese, black pepper beef jus 2980

Surf and Turf - USDA prime ribeye fillet 6 0z and tiger prawns,
truffled mac & cheese, cherry tomato vinaigrette 3880

USDA prime dry-aged 28 days bone-in striploin 20 oz, potato fries, spicy ketchup, herb mustard butter 4380

USDA prime dry-aged 28 day bone in ribeye 25 oz, potato purée, horseradish créme fraiche (for 2) 2980/person

USDA prime dry-aged 28 days Porterhouse 35 oz, grilled corn, parmesan cheese,
black pepper beef jus (for 3) 3080/person

JPN A4 Kumamoto Wagyu tenderloin 6 oz, truffled mac & cheese, black pepper beef jus 4780
Berkshire French rack, broccoli, cherry tomato, piri piri 2080

NZ lamb chops, house cucumber kimchi, herb mustard butter 2080

Catch of the day, house cucumber kimchi, cherry tomato vinaigrette MP

ALA CARTE

House-made longan bread, butter 180

DESSERT

Cake of the day
or
Tart of the day

Includes coffee or tea
All prices are listed in NTD and subject to 10% service charge




WILDWOOD TAKE OUT MENU
ENJOY 20% OFF

SALADS

Romaine and radish salad, sourdough, parmesan dressing 280 224
Honeydew melon salad, stracciatella, hazelnut vinaigrette 386 304
** Woodfired chicken leg salad, cauliflower, quinoa, yuzu mustard dressing 480 384
** Woodfired miso halibut salad, cauliflower, quinoa, yuzu mustard dressing 480 384
** Woodfired AUS steak salad, cauliflower, quinoa, yuzu mustard dressing 680 544
WARM STARTERS SIDES
Grilled asparagus, mushroom sauce, bacon Truffled mac & cheese
Fried calamari, yuzu dip, sesame Grilled corn, parmesan cheese

420 336 .
Broccoli, cherry tomato

House cucumber kimchi
260 160

MAIN DISHES

** Wildwood cheese burger, spicy ketchup

** Wildwood beyond burger, spicy ketchup

** Tofette pesto pasta, spanish ham, green bean

** Woodfired USDA prime ribeye 100z, horseradish créme fraiche

=% Woodfired AUS tenderloin 8oz, horseradish créme fraiche

=+ USDA prime dry aged 28 days bone in ribeye 250z, horseradish créme fraiche
«+ USDA prime dry aged 28 days bone in striploin 200z, horseradish créme fraiche

Potato fries, spicy ketchup

680 544
580 464
380 304
1580 1264
886 704
3386 2704
3980 2624

The dry-aging efficiency varies between different parts of the beef. We provide the products based on the

different orders of dry-aging process completion and would not open selections to designated parts

Items with “**” can get a free upgrade to a set meal with 1 fries and sparkling apple drink.

02-2722-8886 | 4F, NO. 9, SONGSHOU ROAD, XINYI DISTRICT, TAIPEI CITY, 11051



