
MODERN OCEAN

SURF & TURF 

36oz. BONE IN MODERN BENCHMARK STRIPLOIN, 
2 - NOVA SCOTIA LOBSTER TAILS, 

7 - COLOSSAL PRAWNS, GARLIC BAY SCALLOPS,
 DRAWN BUTTER, APPROPRIATE 

SAUCES & TWO CHEF SELECTED SIDES

FEEDS 2 - 4 -  224  |  SUNDAY FEATURE $199

P L A T T E R  

SHRIMP BRUSCHETTA  7¾  1
north atlantic baby shrimp, 
tomato, shallot, garlic, 
cilantro, toasted baguette

GARLIC BUTTER SHRIMP                   SM/24     L/32
scampi style, garlic, butter, white
wine, chili flakes, fresh herbs
add grilled french bread $3  

GRILLED SPANISH STYLE  OCTOPUS  6¾2
octopus, beef chorizo, 
peppers, smoked potato, olive oil

SIGNATURE WARM CRAB IN A JAR  29¾ 
dungeness crab, citrus butter, 
fresh herbs, house baguette

BAY SCALLOPS... not sea scallops 21¼
spanish tapas style, garlic butter,
white wine, chili flakes, herbs

MUSHROOM “TOAST” 18¾ 
exotic mushrooms, porcini 
waffle, whipped feta, 
grana padano, arugula

BAKED CAMEMBERT  24¼
truffle tapenade, crispy fried
sage, grilled bread

MODERN STEAK TARTARE                       23¾
dijon, caper, gherkin, 
cured farm yolk, truffle oil, 
gaufrette chips

S 35¾ TEAK & EGGS 
modern steak tartare, topped 
with northern divine caviar

WAGYU DUMPLINGS 9¾ 1
gochujang aioli, ponzu dipping
sauce, sesame 

FRESH SALADS

MODERN CAESAR               16   SALAD 
dbl smoked bacon, 
grana padano, 
crouton crumb, 
garlic dressing

ENTREE SIZE CAESAR SALAD   21
add 6oz. sliced skirt steak -15
add 5 large sauteed prawns -22 

WEDGE SALAD  7¼   1
bacon, tomato, feta, 
buttermilk dressing, 
crispy potato strings, 
everything bagel spice

BÉARNAISE - 7  |  CREAMY COGNAC PEPPERCORN - 7  |  ARGENTINE CHIMICHURRI - 5  |  HORSERADISH CREMA - 5  |  MODERN STEAK SAUCE - 5  
SUKIYAKI SAUCE - 5  |  BLUE CHEESE CRUST - 9  |  TRUFFLE BUTTER - 5  |  ROASTED GARLIC BUTTER - 5  |  MODERN STEAK BUTTER - 5   SAUCES & BUTTERS

@modernoceanca www.modernocean.ca 

Grand Seafood  Platter

We are able to accommodate most dietary restrictions, including gluten & lactose intolerance. please inquire with your server. *Please be advised that consuming raw 
or undercooked food may increase your risk of food borne illness. Not all ingredients listed in menu description * one cheque per table -20% gratuity on tables of 6 or more 

3 nova scotia lobster tails, 
dozen east coast oysters, 
dozen cocktail prawns,
PEI marinated mussels, 

shrimp bruschetta, 
citrus & appropriate condiments, 

served ice cold 

 ADD-ONS -      5 LARGE PRAWNS  - 2 2     |      GARLIC BAY SCALLOPS - 21     |     1/2lb KING CRAB - 64      |      NOVA SCOTIA  LOBSTER TAIL   -  45     |     OSCAR TOPPING - CRAB & BEARNAISE - 23 

 $89  | SERVES 1 - 2  GUESTS $189  | SERVES 2 - 4 GUESTS

nova scotia lobster tail, 
6 east coast oysters, 
6 cocktail prawns,

citrus & appropriate condiments, 
served ice cold 

Cold Seafood Sampler  Chilled Seafood

INTRO COURSE

MUSHROOM RISOTTO  -  cremini, white truffle oil, grana padano, fresh herbs                    26¾

 

OYSTERS ON THE HALF SHELL                                    MP                     
citrus, daily mignonette  

PRAWN COCKTAIL (5)                                                  2 ¾3
cocktail sauce, fresh citrus 

    NORTHERN DIVINE STURGEON CAVIAR      98 / 12G
  buttered baguette, cornichon, shallot, 
  chopped yolk & whites,crème fraîche 

PLAN YOUR NEXT EVENT WITH MODERN!
PRIVATE ROOMS | SPECIAL EVENTS | STAMPEDE

0
1800 STEAKS

FILET   8oz ...................................64

NY STRIPLOIN   12oz  .................64     

RIBEYE   14oz ..............................71

TOMAHAWK FOR 2   40oz ........198

FROM OUR PARTNER RANCH
 - BENCHMARK ANGUS - 

PRIME GRADE 100% ALBERTA BEEF
SERVED WITH  MASHED POTATO 

& CHEF’S VEGETABLE

FRESH SEAFOODFISH & 

SABLEFISH

soy glazed, bok choy, 
shiitake, kabayaki soba 

noodle    

51¾

ORA KING SALMON

prosecco beurre blanc, 
baby carrots & 

potatoes   

49¾ 

BC STURGEON

duchess potato, french 
onion soubise, charred 

broccollini, crispy leeks,         

54¼

PRAWN RISOTTO

prawns, lobster veloute, 
sun-dried tomato, 

grana padano 

  49½



OUR SELECTIONS 

MODERN OCEAN
A  S U S TA INA B LE  F IS H & S EA F O O D H O U S E   

Modern Ocean is the definitive destination for seafood 

in Calgary. Modern Ocean is known for its excellence in 

celebrating all the extraordinary flavours of the ocean and 

can be recognized for unparalleled service, and an 

unforgettable food experience in an upscale setting. All our 

seafood is delivered to our kitchen daily by the best suppliers 

and only the absolute freshest, exceptional quality fish and 

shellfish are to be selected. Line-caught, trap caught or 

sustainably farmed is our goal and commitment. We only 

want to procure and serve responsibly sourced seafood 

without compromising our ocean habitat.

Ocean Wise is a nonprofit organization 

whose mission is to empower communities 

and individuals to take action to protect and 

restore our world’s oceans. Ocean Wise 

Seafood empowers consumers and businesses 

to choose sustainable seafood options that 

support healthy oceans — today and into the 

future. Thanks to our team of scientists and 

collaborators, our recommendations are based 

on the most up-to-date science on aquatic 

ecosystems and the species they support. 

w w w . o c e a n . o r g

INDICATES A 
SUSTAINABLE 
SEAFOOD CHOICE 
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