FISH & SEAFOOD

Colossal Shrimp Scampi 16
With roma tomatoes, spinach and mushrooms tossed with fettuccini.
Finished with a scampi lemon butter sauce.

Broiled Seafood Platter 21

A selection of baked stuffed shrimp, sea scallops, white fish filet, clam casino and lobster claw.
Served with drawn butter and choice of potato.

FRESH FISH

Cedar Planked Salmon 17

Glazed with Vermont amber maple syrup. Served with garlic mashed potatoes and asparagus.
Drizzled with butter sauce.

Seared Tuna Steak 23

Served over shaved potato, fire roasted peppers and asparagus. Finished in a whole grain mustard sauce.
(also available with wasabi and soy sauce)

Grilled Swordfish Steak 24

Served over thin noodles. Garnished with sun-dried tomatoes, artichoke hearts and baby green beans.
Finished with lemon beurre blanc and spicy aioli.

Roasted Native Haddock 18
Served with pan-flashed spinach, fingerling potatoes and wine butter sauce.

SPECIALITIES

Roasted Spring Rack of Lamb 23

Served over mashed potatoes, sautéed spinach and tomatoes. Finished in a mushroom wine sauce.

Honey Mustard Chicken 15

Grilled marinated double breast of chicken basted with honey mustard.
Served over butternut squash ravioli, garlic mashed potatoes, asparagus and crispy onions.

Chicken Galinha 15

Sautéed chicken breast topped with asparagus, mozzarella cheese and mushroom Madeira sauce.
Served with garlic mashed potatoes.

BBQ Hickory Smoked Pork Baby Ribs

Dry rubbed and slow cooked ribs, glazed with blackstrap molasses barbecue sauce.
Served with golden pineapple coleslaw and fries. Full Rack 19 Half Rack 15

Wildwood BBQ Combo 19

A taste of both worlds with a grilled marinated double breast of chicken and slow cooked
barbecued pork ribs. Served with choice of potato and pineapple coleslaw.

Thank you for choosing the Wildwood.

WILDWOOD GIFT CARDS PRIVATE FUNCTION ROOMS PREFERRED SEATING

Please inquire at the front desk for more details or visit:
www.wildwoodsteakhouse.com or telephone us at 508.481.2021




