MODERN OCEAN

FRESH FISH & SEAFOOD
SABLE FISH - B.C, CANADA - 38½
pan seared, jasmine rice, mixed vegetables,
banana leaf, green curry sauce

A S U S TA I N A B L E F I S H & S E A F O O D H O U S E

HALIBUT - B.C, CANADA - 44½
spanish rice, tomato chutney,
asparagus, grilled lime

INTRO COURSE
WAGYU DUMPLINGS
gochujang aioli, ponzu dipping sauce

17¾

AHI TUNA TARTARE
cucumber, orange, scallion, soy sauce, sesame oil,
rice vinegar, sesame, wonton chips

18½

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

27¾

GRILLED OCTOPUS
beef chorizo, pepper stew, smoked potato, olive oil

19½

CALAMARI
grilled calamari, squid ink risotto, cherry tomato, pea shoots

17½

CIOPPINO
18¾
fresh fish & seafood in a light tomato broth, house baguette
MODERN CAESAR
14¾
romaine, 4k farms bacon bits, grana padano, garlic dressing
ENTREE SIZE STEAK CAESAR SALAD
28
springvale filet, romaine, bacon, grana padano, garlic dressing
SUMMER SALAD
17
mixed greens, blueberry balsamic vinaigrette, summer berries,
feta cheese, compressed cucumber, red radish

CHILLED SEAFOOD

RAINBOW TROUT - ELBOW SPRINGS, AB - 33½
smoked potato salad, beef chorizo,
brussels sprouts, lemon vinaigrette

SEA BREAM - GREECE - 39¾
smoked red potato, saffron
tomato broth, grilled lime

AHI TUNA - HAWAII, USA - 31½
spice crusted, bacon and corn hash,
romano beans, arugula salsa verde

SCALLOP RISOTTO - NOVA SCOTIA, CAN - 39½
large seared scallops, lobster veloute,
sun-dried tomato, grana padano

All our seafood is delivered to our kitchen daily and
only the absolute freshest, exceptional quality sh
and shellsh are selected. Most of them are line
caught, trap caught or farmed in sustainably . Our
commitment is to procure and serve responsibly
sourced seafood without
compromising our important
ocean habitat.

Grand Seafood Platter
nova scotia lobster tail
king crab legs
east coast oysters
poached prawns
house marinated octopus
appropriate condiments

SURF & TURF
FROM OUR PARTNER RANCH
- BENCHMARK ANGUS PRIME GRADE 100% ALBERTA BEEF
SERVED WITH MASHED POTATO & SEASONAL VEGETABLE

----- $174 -----

FRESH OYSTERS

SEE DAILY FRESH SHEET
4¾ each

FILET 8oz ............................54

KING CRAB COCKTAIL
32
half pound of crab, clarified butter

NY STRIPLOIN 10oz ..........51

Caviar

RIBEYE 14oz .......................64

JUMBO PRAWN COCKTAIL

NORTHERN DIVINE CAVIAR

100% RANCH SPECIFIC

T-BONE 28oz .......................86

PACIFIC STURGEON, FRASER RIVER, BC

$80 / 12g

potato blini
hard boiled egg
cornichon
radish
crème fraîche

3 SAUTEED JUMBO PRAWNS - 19 / 6 SAUTEED JUMBO PRAWNS -32
NOVA SCOTIA LOBSTER TAIL - 32 / TWIN NOVA SCOTIA LOBSTER TAILS - 58
½LB KING CRAB - 32 / 1LB KING CRAB - 58
3 SEARED LARGE SCALLOPS - 23 / 6 SEARED LARGE SCALLOPS - 42

We are able to accommodate most dietary restrictions, including gluten and 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 - 18% gratuity on bookings of six or more

SABLE FISH - B.C, CANADA
Sablesh is highly prized for an intensely rich, buttery
avour – hence the nickname “buttersh” – and for its
surprisingly delicate texture. Although commonly called
“black cod,” this deep-sea sh, which can live up to 5,000
feet (1,500 metres) below the sea.
HALIBUT - B.C, CANADA
Halibut are taken by longlines, primarily in Alaska and British
Columbia. The sh are cleaned, washed and iced thoroughly
at sea. It’s a very mild, sweet-tasting, lean sh with negrained, dense meat. Uncooked, the white esh of halibut
should be almost translucent, not dull, yellowish or dried
out. A seasonal staple at Modern Ocean.
RAINBOW TROUT - ELBOW SPRINGS, AB
Alberta Rainbow Trout are the most sought after Trout in
Alberta, and have been the most widely stocked sh in
Alberta for decades. The Rainbows of the Bow River, which
average 16 inches in length and often reach lengths of 22”
or better. With a natural fresh taste and a rich pink
coloured esh it’s the best seafood on the prairies.
SEA BREAM - GREECE
Sea Bream: it's big avor. In one small, delicious package.
Widely considered by chefs to be the tastiest of all sh,
Mediterranean sea bream has a wonderfully clean taste and
satisfyingly meaty texture. Served whole for a simple and
lling meal.
AHI TUNA - HAWAII, USA
In Hawaii, “Ahi” refers to two species, the Bigeye Tuna and
the Yellown Tuna. All Hawaii bigeye tuna are line-caught.
Most of Hawaii’s bigeye tuna are caught by deep-set
longline shing gear off shore of Hawaii. a sh with a rm
texture and mild avour makes versitile for any preperation.
SCALLOPS - NOVA SCOTIA, CAN
Mildly sweet, buttery and delicately tender scallops. Slightly
bigger than a twoonie with a light, pearly-white or pink hue,
these scallops are shucked and packed on ice immediately
after harvest with absolutely no chemicals added. They sear
beautifully with a rm texture and clean fresh avor.

