
01800 STEAKS

MODERN OCEAN
A  S U S TA INA BLE  FIS H & S EA FO O D H O U S E   

FRESH SEAFOODFISH & 

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  

FILET   7oz ...................................58

NY STRIPLOIN   10oz  .................54     

RIBEYE   14oz ..............................68

TOMAHAWK FOR 2   40oz ........184

FROM OUR PARTNER RANCH
 - BENCHMARK ANGUS - 

PRIME GRADE 100% ALBERTA BEEF
SERVED WITH  MASHED POTATO & SEASONAL VEGETABLE

««««« ««««« SURF  WITH  YOUR  TURF  
 5 LARGE PRAWNS  - 2 2  |  GARLIC BAY SCALLOPS - 21  

 5oz. NOVA SCOTIA  LOBSTER TAIL   -  36  
OSCAR TOPPING - CRAB & BEARNAISE - 23 

VEGGIE & VEGAN

SABLE
FISH

pan seared, 
jasmine rice, 

mixed vegetables, 
green curry sauce

48¼

ORA KING SALMON
miso butter, 

shiitake mushrooms, 
asparagus, 
edamame 

dashi broth        

 46¾
 

COLD TAPAS

OYSTERS ON THE HALF SHELL  MP                       
SELECTION CHANGES DAILY 

citrus, daily mignonette  

PRAWN COCKTAIL (5)  22½

cocktail sauce, 

fresh citrus

 “LOBSTER ROLL” BAO BUNS (3) 18¾ 

nova scotia style

TUNA TATAKI ¼  19

rare seared and sliced

ahi tuna, citrus ginger soy, 

pickled Vegetables, 

fresno Chile       

S 29¾ TEAK & EGGS 

modern steak tartare & 

northern devine caviar 

modern steak tartare 22¾

SOUTHWEST PRAWNS   22½

garlic prawns, avocado,

wonton tostada, chili flakes, 

chili lime vinaigrette

SHRIMP BRUSCHETTA  7¾  1

north atlantic baby shrimp, 

tomato, shallot, garlic, 

cilantro, toasted baguette

HOT TAPAS 

RED CURRY CHOWDER  1         6½
monkfish, potato, cilantro in a
savory red curry broth 

GRILLED SPANISH STYLE  OCTOPUS  26¾
octopus, beef chorizo, 
peppers, smoked potato, 
olive oil

SAUTEED SHRIMP SELECTION(S)   SM/24     L/32
 - scampi style
 - miso butter
add grilled french bread $3  

BAY SCALLOPS 21¼
spanish tapas style, garlic 
butter, white wine, chili 
flakes, fresh herbs       

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

COWBOY PEPPERS & PRAWNS 26½
charred shishito peppers,
sauteed prawns, cowboy butter,
baguette 

WAGYU DUMPLINGS 9¾ 1
gochujang aioli, 
ponzu dipping sauce

“CHILI CHICKEN” SQUID 17¾ 
crispy humboldt squid, homemade 
sweet chili sauce, green onion, 
sesames       

@ModernOceanCA www.modernocean.ca |

3 nova scotia lobster tails, 

12 east coast oysters, 

12 cocktail prawns,

PEI marinated mussels, 

shrimp bruschetta, 

tuna tataki, 

fresh citrus,

appropriate condiments

 $198  | SERVES 2 - 4 GUESTS

Grand Seafood  Platter

Cavair Service

MODERN CAESAR               SALAD 
double smoked bacon, 

grana padano, 
crouton crumb, 
garlic dressing

SM 15  | LRG 21

WEDGE SALAD 
bacon, tomato, feta, 
buttermilk dressing, 

crispy potato strings, 
everything bagel spice

  5¾  1

CRAB SALAD 
 dungeness crab, avocado, 

pickled vegetables,
 arugula, green goddess, 

crispy wonton
  29¾  

SALAD ENHANCEMENTS
     sauteed bay scallops -  11     |     4oz. steak - 15   |   3oz. ahi tuna – 14  

FRESH SALADS

MUSHROOM RISOTTO    
cremini, 

white truffle oil, 
grana padano

     
26¾

HAIDA GWAII HALIBUT
summer corn 

chowder risotto, 
smoked bacon, 
charred corn, 

chimichurri 

 49¾
 

NORTHERN DIVINE CAVIAR
 PACIFIC STURGEON, FRASER RIVER, BC

$98 / 12g

 
potato blini, hard boiled egg

cornichon, radish, crème fraîche 

SEAFOOD SPAGHETTI

large tiger prawns, bay scallops, 

humbolt squid, monk fish, garlic, white wine,

 calabrian chili, tomato sugo, fresh basil

89 FEEDS 2 

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 

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