
뫸

彟⾕屧䬕ꏖ褻
㥘屘꼛ꉁ讙岟
匡ꪫ饱鸒䗱띳

挂掑桪碜䋪꼛喀饱
挂掑脌賥訮薺㾋饱
⻍ꬌ㼭碜袖蟏✝
莻蝇捦눴㶩

挂掑蓥貽蝳ꂷ唅
讙哭鳯殤薸ꄷ

㥘屘撞麕頥껻虋띳⺫磌
掑㖒檘ꃒ㥘
껻腛峕詙㕖

껻拰蚛貽鞝ㄤ㿋谔謮蚛
200

䩛䊨醗띋呟㕩띳⺫㥘屘
150

A LA CARTE MENU

僽䬘䊴ꆄ命ꄷ
夾呠殤薸屘ꃳ
뒉唅蛏蛏ꄷ
ꬌ崎鳯嗊ꄷ
蔅欰蓥劣ꄷ
呏䒄ꫭꄷ
눴ꪫ㥘屘
鳯呏ꃒ㥘ꄷ
䎁詙랱ꃳꄷ
랱脌嗊暋实

80

醬汁

氏뭒

斬⯽褻

ⸯ勏旷搈

럊鼇⟃♳⾲加敯掑⚺蝳〳 ⟤鼇ꂂ蝳ꄷ实ぐ♧⟨

䨾剤⭆呔⟃ NTD倞〵䍤鎙⭆〥⸈�10% 剪顥

气낝
㢚㪮㣧괐능눴ꂷ唅ꅿ碜嵳蕋
秋欥欰눴晚繏劆㶩角ꪓ㟯銯ㆥ鳯嗊껻蝳
傈劥A5ㄤ暋欰暋聘㐉ꄷ屘实跗랔껻虋尪䬘
倞늫岁㕜開剋痧欰迾ꧽ㽵ꂋꄷ

...................................................................380

.....................................................380

 .................................................680

............................................⼱䩧...980 / ♧䩧...1780

銯檘ㄤ㼭랔檘尪䬘螩麨饱ꄷ屘䊼蛏碜〳屘ꃳ謮蚛
㥘屘蠲蕫ㄤ뒉唅尪䬘夾呠殤薸譑实屘ꃳ�
殤薸弔掑饱㕼繏⹗
嵳늫䊫麨弔豤䩧귕褆賥

........................................320

.........................................................320

 ...............................................................................320

...............................................................................380

挾暔逝ꃒ鞝跗랔ꄷ⛰㾵㝝��
껻摛듙聾蒺卓蕲蕫
挂掑涯蔅嗴ㆁꅽ讍鳯ꄷ⮛呔��
挂掑稙薸鞝鞡鳯嗊ꄷ课띋�
挂掑笃豢瘧豻蝇ꄷ㛆呏

.........................................................................480

.....................................................................................680

.........................................................................320

............................................................................320

...............................................................................380

殹傈礶鼇跗票
殹傈礶鼇㝝崣

䊫⯘⸂莞蓇謠銼渝㶩ꨔꂷ
桪碜翱➿搋祫ꄷ

䊼랫䋒倛暶岙蓇蔅欰ꄷ
㷎眏宐卓尪䬘

280

岚㡦갾륌軋
植崩贅軋
植崩愈廪瀖罉눴
嵳度湬鷑植崩嵳늫锞罌嵳늫墵ㅷ갪
慍崎螩⸂暋䱖 8 oz

慍崎ㄤ暋䌟남聜滚暋䱖 30 oz 

慍崎ㄤ暋暋㼭䱖 6 oz     

慍崎ㄤ暋堾色芙 6 oz     

傈劥⡎꼛ㄤ暋秣秉⯘ 8 oz

傈劥⡎꼛ㄤ暋螩⸂暋䱖 6 oz  

傈劥⡎꼛ㄤ暋聜滚暋䱖 10 oz

繡㕜䗞䊝갥秹聜滚暋䱖 12 oz

繡㕜갥秹✝䒭擿䧭28傈秋㾋暋䱖 42 oz     

繡㕜갥秹✝䒭擿䧭28傈䌟남秣秉㹐 20 oz

秣銯貽✝䒭擿䧭7傈♨남繙䱖
劥㖒랱韂䌟남聜滚
劥㖒桪碜㕼ꧽ
Wildwood�饱恎㜄

.................................................................................................1880

.....................................................................................................880

............................................................................................880

..............................................................MP

.........................................................................................980

.........................................................................6980

....................................................................................1680

....................................................................................1480

..............................................................................2980

...........................................................................2580

 .........................................................................3480

.........................................................................1980

.............................................................5280

..........................................................3380

..........................................................................1380

........................................................................................1080

 ...............................................................................................780

........................................................................................680

Chef Proprietor

卌�僈⨴
Head Chef

꤫�冕



BREAD

SOUPS AND SAL ADSSIDES
Potato purée

Truffled mac & cheese

Grilled corn, parmesan cheese

Grilled carrot, cottage cheese

Couscous, raisins

Maitake, bottarga

Charred Chinese kale, avocado

Potato fries, spicy ketchup

Creamed chayote shoots, herbed panko

Baked sweet potato, sour cream

Crunchy onion rings

Sautéed sugar snap peas and yam, mint

200

House made longan rye bread, butter

150

A LA CARTE MENU

Sriracha kumquat

Cherry tomato vinaigrette

Pineapple salsa

Piri piri

Peanut mustard

Chimichurri

Fish sauce butter

Horseradish crème fraîche

Shallot compote

Black pepper beef jus

80

SAUCES

DESSERT

WARM STARTERS

WOODFIRED GRILL

Grill i tems include your choice of one side and one sauce

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

CRUDO

Tuna poke, avocado, wild rice, nori

Kanpachi ceviche, tamarind, rose apple, jalapeño, coriander

Japanese Wagyu sashimi, miso soy dressing, egg yolk, herb salad 

Fresh French oysters, cocktail sauce

.....................................................................380

....................................380

 ............................680

........................half dozen...980 / one dozen...1780

Watermelon and cucumber salad, feta, soy balsamic vinaigrette, mint

Butter lettuce and pineapple salad, cherry tomato, ginger dressing 

Tomato soup, grilled cheese, basil

Seafood chowder, oyster crackers, dill 

......................320

...........................320

 .....................................................................320

................................................................380

Maine lobster

Tiger prawns

Parrotfish

Catch of the Day (please see our seafood display)

..............................................................................................1880

.................................................................................................880

....................................................................................................880

.....................................................MP

Beer battered oysters, caper remoulade, Taiwanese basil  

Seared foie gras, mango, endive

Grilled cauliflower, harissa, yogurt

Grilled eggplant, fermented black bean chili, quinoa

Grilled asparagus, mushroom sauce, bacon

.......................................480

........................................................................680

....................................................................320

..............................................320

.........................................................380

Cake of the day
Tart of the day

Chocolate soufflé, raspberry sorbet
Sweet corn sundae, caramel

Paris brest, peanut butter
Seasonal fruit salad

280

AUS tenderloin 8 oz

AUS Wagyu bone in ribeye 30 oz 

AUS Wagyu short rib 6 oz

AUS Wagyu skirt 6 oz

JPN Wagyu striploin 8 oz

JPN Wagyu tenderloin 6 oz  

JPN Wagyu ribeye 10 oz

USDA prime ribeye 12 oz

USDA prime dry aged 28 days porterhouse 42 oz

USDA prime dry aged 28 days bone in striploin 20 oz

NZ Lamb T-bone dry aged 7 days

Taiwan black pork chop

Taiwan spring chicken

Wildwood cheeseburger

........................................................................................980

......................................................................6980

...............................................................................1680

....................................................................................1480

...............................................................................2980

............................................................................2580

 ................................................................................3480

................................................................................1980

................................................5280

..........................................3380

.....................................................................1380

.................................................................................1080

 .....................................................................................780

..................................................................................680

Chef Proprietor

Lam Ming Kin

Head Chef

Ino Chen


