
MODERN STEAK
VALENTINE’S WEEK FEB. 13TH TO 15TH

Amuse
East Coast Oyster, House Mignonette, Northern Divine Caviar

1st
Modern Tartare

Dijon, Capers, Cornichon, Farm Yolk, Truffle Oil, Home Made Potato Chips
Or

Seafood Ravioli 
Saffron Tea, Salmon Roe

2nd
Modern Caesar

Romaine, House Made Bacon Bits, Grana Padano, Garlic Dressing
Or

Mushroom Bruschetta
Cremini, Oyster And Shimeji Mushrooms, Thyme Cream Reduction, Warm Baguette

3rd
All steaks served with mashed potato, and seasonal vegetables

6oz Benchmark Filet
Or

10oz Wagyu Striploin
Or

14oz Benchmark Ribeye
Or

Duck Breast, Carrot Puree, Red Wine Poached Pear, Polenta Cake
Or

Sable Fish, Quinoa Salad With Butternut Squash, And Fried Brussel Leaves, Candied Fennel

4th
Red Velvet Cake

Cream Cheese Icing, Strawberry Coulis
Or

Chocolate Raspberry Cheesecake, Graham Crumble, Raspberry Gelee, Cocoa Nib Florentine 

Add a Sauce or Butter: Chimichurri, Asian Steak Sauce, Truffle Butter, Roasted Garlic Butter $5 Each
Add Half Lobster $27 Or Add Half Crab $29

*please inform your server of any food allergies or dietary restrictions. 
not all ingredients listed in menu description.

$89 per person

please note due to high demand we kindly ask that you take under 2hrs 
for your dinning experience as the table is re-booked after you. 

thank you from the modern steak team  
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