
FRESH SEAFOODFISH & 

SURF & TURF

SURF & TURF 

FILET   7oz ............................57

NY STRIPLOIN   10oz  ..........52     

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

TOMAHAWK FOR 2   40oz .......174

100% RANCH SPECIFIC 

FROM OUR PARTNER RANCH
 - BENCHMARK ANGUS - 

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

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 

sustainably . Our commitment is to procure and 
serve responsibly sourced seafood without 
compromising our important ocean habitat.

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

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 -20% gratuity on bookings of six or more 

40oz. BENCHMARK TOMAHAWK RIBEYE
2 - NOVA SCOTIA LOBSTER TAILS, 7 - COLOSSAL PRAWNS

5 - SEARED SCALLOPS, DRAWN BUTTER, APPROPRIATE 
SAUCES & TWO CHEF SELECTED SIDES

FEEDS 2 - 4 -  327½ 

P L A T T E R  

LING COD -  B.C, CANADA    38¾

caper rose sauce, blistered cherry tomatoes, 

green beans, basil

SABLE FISH - B.C, CANADA   ¼   43

pan seared, jasmine rice, mixed vegetables, 

green curry sauce

PAN ROASTED HALIBUT  - B.C, CANADA     ¾ 46

corn veloute, smoked bacon, asparagus, 

chimichurri, corn shoots

 WHOLE SEA BREAM - GREECE 39¾ 
grilled whole sea bream, lemon garlic sauce, 

beef fat potato, green beans, tomato bruschetta

SCALLOP RISOTTO -  NOVA SCOTIA, CAN   46½
seared scallops, lobster veloute, 

sun-dried tomato, grana padano

TOGARASHI AHI TUNA - NORTHERN ATLANTIC, USA   ¾39

gochujang vegetables, tamarind soy chili sauce, 

CHILLED  SEAFOOD 

OYSTERS ON THE HALF SHELL                                                      SELECTION CHANGES DAILY | MP  
citrus, daily mignonette  

PRAWN COCKTAIL (3)                                                                 22
cocktail sauce, fresh citrus 

HAMACHI CRUDO  21¼                                                             
chili lime vinaigrette, sunomono cucumber, herb oil, 
tatsoi mustard greens, fried capers

AHI TUNA TARTARE   19½
cucumber, orange, scallion, soy sauce, sesame oil,
rice vinegar, sesame, wonton chips

INTRO COURSE

SHRIMP BRUSCHETTA    7¾  1
newfoundland fogo island baby shrimp, tomato, shallot, garlic, 
cilantro, toasted baguette  

WAGYU DUMPLINGS  8¾     1
gochujang aioli, ponzu dipping sauce 

MODERN STEAK TARTARE                                                                                                         22½
dijon, caper, gherkin, farm yolk, truffle oil, house chips

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

GRILLED SPANISH STYLE  OCTOPUS      21½
octopus, beef chorizo, peppers, smoked potato, olive oil

CRISPY HUMBOLT SQUID   18¼    
tomato short rib ragu, arugula, mustard vinaigrette, parmesan

CROQUETTES   1 ¼    7
potato and salt cod filling, roasted garlic aioli, fresh herbs

MODERN CAESAR                           SMALL 4¾  | LARGE 9¾ SALAD 1 1
romaine, double smoked bacon, grana padano, garlic dressing

WEDGE SALAD   4¾1
iceberg lettuce, bacon, tomato, feta, buttermilk dressing, 
crispy pickled onions, everything bagel spice 

salad enhancements - 4oz springvale striploin - 3oz ahi tuna - 13 | 14  

2 nova scotia lobster tails, lb king crab legs, ½
10 east coast oysters, 6 cocktail prawns, marinated 
humbolt squid, shrimp bruschetta, hamachi crudo, 

fresh citrus, appropriate condiments

-----  $198  -----

Grand Seafood  Platter

« « SURF  WITH  YOUR  TURF  
3 COLOSSAL PRAWNS  - 2 2  | 6oz. NOVA SCOTIA  LOBSTER TAIL   -  36  

3 SEARED SCALLOPS - 29  |  lb KING CRAB LEGS - 59 ½
OSCAR TOPPING - CRAB, ASPARAGUS & BEARNAISE - 23 



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.

The name “Lingcod” causes some confusion in the culinary 
world because it is neither a “Cod” nor a “Ling”!  It is 
actually a Pacic Greenling. Settlers chose this name due to 
its similarity to European Ling coupled with its cod-like aky 
white esh. They are indigenous only to the Pacic West 
Coast. 

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.

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.

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.

SABLE FISH - B.C, CANADA

SEA BREAM - GREECE

AHI TUNA - HAWAII, USA

 

 

 

SCALLOPS -  NOVA SCOTIA, CAN

LING COD -  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 ne-
grained, dense meat. Uncooked, the white esh of halibut 
should be almost translucent, not dull, yellowish or dried 
out. A seasonal staple at Modern Ocean.   

HALIBUT - B.C, CANADA
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