
SHARING PLATES AND STARTERS 
 
 

Ask your server about today’s daily soup feature 
 
 

	  
DAILY FEATURED FRESH SALT SPRING MUSSELS	  
	  

CRAB AND PORTOBELLO BISQUE 

Cooked in a white wine tomato cream broth with freshly chopped 
herbs. 

	  
CHARCUTERIE PLATTER 

Best suited as a dish for two.  

Three classes of cheeses, dried fruit, marinated olives, cured meats, 
and crostinis. 

 

GOAT CHEESE AND TAPENADE PLATTER 

Four herbed goat cheese quenelles, roasted red pepper and 
artichoke tapenade, crostinis, arugula and beet salad, finished with a 
drizzle of balsamic reduction and olive oil. 

 

HOUSE GREENS *GF 

Great salad to add on to any dish or have as a starter. 

Seasonal greens, tossed with our maple & balsamic house 
vinaigrette; topped with thinly sliced seasonal vegetables. 

 

ROMAINE HEART SALAD *GF 

Crispy chopped romaine hearts seasoned with Himalayan salt, and 
fresh ground pepper, tossed with boar bacon, scallions, rosemary 
infused croutons, and citrus caesar dressing. 

 

BACON WRAPPED PRAWNS *GF 

Black tiger prawns with boar bacon, seared, then baked to 
perfection. Accompanied by arugula, spicy maple reduction, sliced 
green onions, and crostinis. 

 

SMOKED SALMON SCALLOPS *GF 

Digby N.S. scallops wrapped with freshly shaved smoked salmon; 
seared and tossed in the oven. Finished with white wine dill cream 
sauce and freshly shaved lemon zest. 

 

 

At Wildwood we strive to create the highest quality dishes through natural foods that the local community offers, when 

possible, that alter with what the seasons provide. Being from New Brunswick and having had travelled across 

Canada, Chef Mike Sonier has compiled many of his preferred dishes that support farm to fork, Ocean Wise, and 

organic foods. From the Chef’s travels he has gotten the opportunity to showcase his passions through various styles of 

food and diverse restaurant atmospheres, and is honoured to bring that experience to Wildwood. Each dish is designed 

with simple and specific ingredients to produce the most complimentary flavours – fresh, from scratch, and per order. 
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MAINS 
	  

TENDERLOIN *GF 

Top quality AAA Beef Tenderloin seared, cooked in the oven and 
prepared medium rare. Accompanied by a rosemary potato purée, 
sautéed vegetables, caramelized onions, and a garlic pinot noir jus. 

 

 

STRIP LOIN *GF 

24 hour marinated Strip Loin, pan seared and baked medium rare. 
Served with a side of roasted garlic mashed potatoes and seasonal 
vegetables.  

 

 

BBQ SLOW COOKED RIBS 

Slow, oven roasted Baby Back Ribs soused in a Canadian whiskey 
and maple syrup marinade. Served with a side of roasted garlic 
mashed potatoes and sautéed vegetables. 

 

 

CHEF’S FEATURED SALMON 

Ask your server about the chef’s featured salmon dish. 

  

 

COCONUT CURRIED LING COD *GF 

Poached Ling Cod in a mildly spicy, Thai red curry sauce, blanketing 
a bed of rice pilaf and seasonal vegetables. 

 

 

GREEN CURRY BOWL *GF 

A vegetarian gem. 

Sautéed zucchini, asparagus, mushrooms and baby bok choy; veiling 
a bed of rice pilaf, finished with fresh avocado, cashews, chive, 
cilantro and a Thai green curry broth. 

Option to add chicken. 

 

 

PROSCIUTTO STUFFED CHICKEN *GF 

Seared and baked prosciutto-wrapped chicken breast, stuffed with 
maple and oregano goat cheese. Accompanied with sautéed 
vegetables and rice pilaf, and a white wine cream sauce. 
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PASTAS 
 

CAJUN CHICKEN PENNE 

Chicken breast coated with a custom roasted, coarse Cajun spice rub 
with a rich white wine garlic cream sauce.  

 

SEAFOOD LINGUINI 

Pan seared scallops and prawns with a Chardonnay dill & tarragon 
citrus cream sauce. Finished with smoked salmon and fresh lemon 
zest. 

 

PRAWN AND CHORIZO LINGUINI 

Zesty creamy tomato sauce, sautéed peppers, and zucchini, 
accented with caramelized onions. 

 

SPINACH AND SUNDRIED TOMATO LINGUINI 

Wilted greens tossed with roasted red peppers, sun dried tomatoes, 
pine nuts, ricotta cheese, and fresh basil. 

 

 

 

BURGERS 
 

BOAR BACON BURGER 

Option of seared chicken breast or house-made beef patty. Served 
with caramelized onions, bacon, Roma tomatoes, mixed greens, 
roasted red pepper aioli, served on a brioche bun. 

 

 VEGGIE BURGER 

House-made lentil patty, sautéed peppers, caramelized onions, aged 
cheddar, arugula, served with roasted garlic aioli on a brioche bun. 

 

 

 

SIDES 

 

FRENCH FRIES 

NAAN AND DIP 

CARAMELIZED ONIONS 

SAUTÉED MUSHROOMS 

GARLIC PRAWNS X3 

MASHED POTATOES 
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