
INTRO COURSE 

TRUFFLE CHEESE FONDUE                                             16¼  P/P
gruyère & emmentaler, white truffle oil, 
herbs, baguette for dipping
Minimum order 2 guests
 

DIPPING ACCOMPANIMENTS       
prawns 17     apple 6     tenderloin 17   

PANZANELLA & HALOUMI 17¾
quebec haloumi cheese, panzenella, 
stewed broxburn tomato’s 

WAGYU DUMPLINGS  19     ½
gochujang aioli, ponzu dipping sauce 

MODERN TARTARE                                               S -19 L - 28½ / ½
dijon, caper, gherkin, farm yolk, truffle 
oil, homemade potato chips
 
BACON TASTING      19¾    
4K farms berkshire double smoked, 
hill-view farms salt-cured, 
modern house braised pork belly, 
house made bbq sauce  

THE “MEATBALL” FOR 2  24¾
1lb fresh ground brant lake wagyu,  
fior di latte stuffing, tomato, herbs

CRAB IN A JAR   22  ½
warm king crab, citrus butter, 
fresh herbs, baguette

ARANCINI  16½
dry aged benchmark beef short rib, arborio rice, 
mushroom, caramelized onion puree, red radish 

FRESH SALADS

MODERN CAESAR 15¾
romaine, house made bacon bits, 
grana padano, garlic dressing

ENTREE SIZE STEAK CAESAR SALAD 28¾

DUCK PROSCUITTO SALAD 18¾
house cured brome lake duck 
proscuitto, butter leaf lettuce, roasted 
peppers, pickled red onions, blue 
cheese, basil vinaigrette

ARUGULA SALAD  13½
cherry tomatoes, sunflower seeds, 
beets, carrot chips, manchego cheese,  
balsamic vinaigrette

SALAD ADD-ONS  17 
prawns       
tenderloin        
arctic char

CHILLED  SEAFOOD

OYSTERS ON THE HALF SHELL                                   3¾ each

PRAWN COCKTAIL 6    each½
jumbo prawns, cocktail sauce
 
KING CRAB COCKTAIL 29
½ pound king crab, sauce Louis

LOBSTER COCKTAIL 27
½ atlantic lobster, bearnaise sauce

PRAWN & SCALLOP CEVICHE                       S - ¾ L - 2 ¾17  / 6
lime, cucumber salad, paprika chili oil

SEAFOOD PLATTER
nova scotia lobster, king crab, 

east & west coast oysters, 
mussels, poached prawns,
appropriate condiments

 
GRAND      (2-3 GUESTS)       99

DELUXE      (4-5 GUESTS)       159  

MODERN STEAK

01800  STEAKS
prime grade, dry & wet aged, pasture raised & grain finished
BENCHMARK ANGUS - WARNER, AB. 
FILET      8oz 51
STRIPLOIN  12oz 49
RIBEYE 14oz 54
T-BONE 22oz 64

100% grass fed & finished, wet aged, pasture raised
PINE HAVEN FARMS - WETASKIWIN, AB. 
FILET  7oz 51
PETITE TENDER   8oz     39
SIRLOIN      9oz 39

+prime grade , wet aged, grain fed & finished
BRANT LAKE WAGYU - BRANT, AB.
FLAT IRON 6oz  44 
HANGAR  8oz  39      
SKIRT 10oz      39

FILET SMALL 6oz     69
FILET LARGE 10oz     89
NY STRIPLOIN 10oz     69
RIBEYE 14oz  79

ALL THE WAGYU - SUPER PLATTER
ALL 6 CUTS OF WAGYU  - 54oz 

FLAT IRON, HANGAR, SKIRT, FILET, STRIPLOIN & RIBEYE
WITH 3 SIDES OF YOUR CHOICE  | FEEDS 2 - 6 GUESTS 

294

SHARE FOR 2 -  STEAKS INCLUDES 2 SIDES 

40oz BENCHMARK TOMAHAWK RIB EYE  - 45 day dry aged     69 per person 
 
FILET TRIO  - all three ranches filets on one plate 79 per person 

BRANT LAKE WAGYU SAMPLERS     
flat iron, filet, striploin     77 per person    
flat iron, filet, hangar & ribeye    99 per person

  & SEAFOODFISH
PAN SEARED ARCTIC CHAR WITH STEWED TOMATOES 31
SIMPLY GRILLED GARLIC BUTTER JUMBO PRAWNS  49
SEARED LARGE CANADIAN SCALLOPS                                49
1 NOVA SCOTIA LOBSTER WITH DRAWN BUTTER 64¼ ½ LB - 
1 LB - KING CRAB LEGS WITH DRAWN BUTTER       68¼

PASTA BAR

WAGYU SPAGHETTI & MEATBALLS  - basil tomato sauce, grana padano 24
GNOCCHI BOLOGNESE  - homemade gnocchi, beef ragout 26
BAKED CHICKEN PENNE  - maple hill chicken, red pepper sauce, bocconcini   28
SEAFOOD  -  prawns, mussels, scallops & char in EVO & white wine 44
RABBIT -  confit rabbit, arugula pesto, cream, tomato, sunflower seed   28
     

VEGGIE & VEGAN

QUINOA LASAGNA  - noodle-less, root veg, tomato sauce, pickled zuc. 21
MUSHROOM RISOTTO  - cremini, truffle, grana padano 24
VEGETABLE STRUDEL  - roasted veg, gruyere cheese, tomato sauce  19

MODERN WAGYU BURGER
ground brant lake wagyu, 4K farm berkshire bacon, 
gruyere cheese, arugula, tomato, pickled zucchini,

truffle aioli, beer mustard
26 SINGLE  /  34 DOUBLE PATTY 

includes one modern side includes one modern side

We are able to accommodate most dietary restrictions, including gluten and lactose intolerance, please inquire with your server
not all ingredients listed in menu description  * one cheque per table - 18% gratuity on bookings of 6 or more 

CHEF - DUSTIN SCHAFER     SOUS CHEF - DEAN HODGE
PASTRY CHEF - STEVEN BOULIANE 

For each 'mealshare item' sold, we provide 1 meal to someone in need. Buy one, give one! 

MODERN STEAK SUPPORTS LOCAL ALBERTA RANCHER’S WITH ONLY USING 100% RANCH SPECIFIC ALBERTA BEEF. 
0  

HUMANELY RAISED, OPTIMALLY AGED AND COOKED ON AN 1800 INFRARED BROILER

AVENUE & WHERE MAGAZINE STEAKHOUSE OF THE YEAR 2017

@ModernSteakCA 

www.modernsteak.ca

B L U E  –  C O L D ,  R E D  C E N T E R      

RARE – VERY RED, COOL CENTER      

MEDIUM RARE – RED, WARM CENTER

MEDIUM – PINK, WARM CENTER      

MEDIUM WELL – DULL PINK CENTER    
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SURF  WITH  YOUR  TURF 

SAUTEED    PRAWNS   1 7      OCEANWISE SELVA
½ MARITIME  LOBSTER   2 7   
½  POUND  KING  CRAB 29

SEARED LARGE CANADIAN SCALLOP 27
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