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Menu prices subject to change.

HOURS
Daily · From 4:00 pm

MEALS SERVED
Dinner

CUISINE
American, Classic,  
Seafood

Wildfish 
Seafood Grille

Wildfish serves only the very best prime seafood and steaks.  Our seafood comes from the “top of the catch” 

right off the docks featuring oysters shucked to order from our oyster bar and Foley seafood prepared to your 

liking.  If you’re a steak lover, USDA prime, center-cut steaks are broiled to perfection. From the moment that 

you walk into Wildfish, you are embraced with the warmth that our team displays with their sincerity, caring, and 

attentiveness.  Wildfish is a restaurant where the atmosphere is exciting, the food is center stage, and the staff is 

dedicated to every detail.

7135 E. Camelback Rd  |  Scottsdale, AZ 85251  |  (480) 994 4040  |  www.eddiev.com

This is a sample of our award-winning seasonal menu.  Entrees range from $20-$40.

Wildfish Oyster Bar
North Atlantic Oysters* 

North Pacific Oysters* 

Gulf Shrimp Cocktail on Ice with Two Sauces and Atomic Horseradish 

Chilled Avocado and Crab Cocktail with Spicy Remoulade 

Sashimi Tasting Sliced to Order* 
Starters and Appetizers
Maine Lobster Bisque with Cream, and Cognac 

Fuji Apple Salad with Candied Walnuts and Ginger‐Sesame Vinaigrette 

Hot Goat Cheese and Wild Mushroom Arugula Salad with Champagne Vinaigrette 

Crispy Salt and Pepper Shrimp with Shiitakes and Sugar Snap Peas 

Crispy Cashew Calamari with Fine Cut Vegetables, Ginger and Soy* 

Pacific Ahi Tartare Served with Sliced Avocado, Citrus Fruits and Toasted Sesame Crisps* 

The Wildfish All Lump Crab Cake Sautéed ,with Chive Remoulade Sauce* 

Sliced Wagyu Beef “Hot Rock” Ishiyaki with Soy Broth* 

Plates
Grilled Little Lamb Chops with Fine Cut Tomato, Baby Olives, Artichoke‐Potato Puree* 

Maine Blue Hill Bay Mussels in Rich Broth with Garlic, Herbs and Parmesan Crostini

Two Lobster Tacos on Fresh Tortillas with Grilled Sweet Corn, Avocado‐Tomato Pico and Lime* 

Wildfish Chopped Salad with Jonah Crab, Gulf Shrimp, Tomato, Avocado, Blue Cheese and Walnuts

Entrees
Broiled Swordfish Steak Frites with Grilled Mushrooms and Truffled French Fries*

Chilean Sea Bass, Steamed Hong Kong Style, with a Light Soy‐Sherry Broth and Sesame Spinach*

Seared Pacific Ahi Steak with Sautéed Shiitake Mushrooms and Wasabi Potato Puree, Ginger‐Soy Jus *

Gulf Snapper Filet Sautéed with Fresh Jonah Crab and Lemon‐Chive Butter Sauce*

Jumbo Georges Bank Scallops Sautéed with Citrus Fruit, Roasted Macadamia Nuts and Brown Butter*

Crab‐Stuffed Colossal Shrimp Grilled with Red Chile Vinaigrette*

Two ½ Lb Broiled West Australian Lobster Tails with Drawn Butter & Lemon*

Roasted, Double Breast of Chicken with Wild Mushrooms and Natural Jus

Steaks We Serve Center Cut of the Finest, Aged, Midwestern Beef 

Filet Mignon 7 oz*                        Filet Mignon 10 oz*

USDA Prime Bone‐In Ribeye 22 oz*                  USDA Prime New York Strip 16 oz*

Sides Sides
Twice Baked Potato with bacon and Chives  •  Sautéed Spinach with Garlic and Shallots  •  Crisp Parmesan and Truffle 
French Fries  •  Sugar Snap Peas with Portabella Mushrooms  •  Crab Fried Rice with Scallions and Mushrooms  •   
Thin Green Beans with Fresh Water Chestnuts  •  Truffled Macaroni & Cheese  •  Steamed Asparagus with Hollandaise*

Dining Information
Terrace Dining
Vegetarian Options
Take Out Meals
Seasonal Menu
Extensive Wine List

Lounge/Bar
Happy Hour 
Nightly · 4:00 pm-7:00 pm

Attire
Resort/Dressy Casual

Additional Services
Private Parties, Private Rooms,
Valet Parking

Reservations
Suggested

Non-Smoking

Handicap Facilities

Credit Cards
American Express,
Visa, MasterCard,
Discover Card

Checks
Not Accepted




