
MODERNSTEAK
NEW YEARS EVE 2017 
THANKS FOR CELEBRATING WITH US!

$85 per guest plus 18% Grat & GST for early seating (2hr seating maximum)

$98 per guest plus 18% Grat & GST for Late seating

Please Inform Your Server Of Any Food Allergies Or Dietary Restrictions. 
NOT All Ingredients Listed In Menu Description. One Cheque Per Table.

MUSIC BY DJ S.DOT - PARTY STARTS AT 10PM
OLD SCHOOL, HIP-HOP, R&B & DANCE

First Course

Modern Tartare - Dijon, capers, gherkin, farm yolk, truffle oil, homemade potato chips
Or

Crab Empanada's- King crab salad, tarragon aioli, arugula, fresh figs

Second Course

Modern Caesar - Romaine, house made bacon bits, grana Padano, garlic dressing
Or

Smoked Tomato Bisque - Smoked san marzano tomato, cheddar cheese crostini 

Third Course

 *All steaks served with decadent mashed potato and seasonal vegetables*

6oz benchmark black angus filet
Or

8oz brant lake wagyu striploin
Or 

14oz benchmark black angus ribeye

Chicken Supreme - Stuffed with roasted red peppers, and goat cheese, hunter sauce
Or

Sablefish - Quinoa, fried brussel leaves, butternut squash, candied fennel

SUPPLEMENT -  
½ Lobster $27

½ pound of king crab $29
sesame soy sauce or chimichurri $5   

 Fourth Course

Coconut Chocolate Tart - Coconut chocolate ganache, white chocolate chantilly
Or

Tequila Cake - Vanilla sponge, strawberry creameux
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