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| LARGE STONE CRAB CLAW 2 LOBSTER TAILS OYSTERS ON THE HALF SHELL MP
6 EAST COAST OYSTERS 2 LARGE STONE CRAB CLAWS YUCATAN SHRIMP COCKTAIL 26%
6 COCKTAIL PRAWNS | O EAST COAST OYSTERS “MEXICAN BLOODY MARY”, CUCUMBER,
CITRUS & APPROPRIATE | O COCKTAIL PRAWNS ONION, AVOCADO, CILANTRO, LIME
CONDIMENTS TUNA POKE, SHRIMP BRUSCHETTA CLASSIC PRAWN COCKTAIL - 26%
SERVED ICE COLD CITRUS & APPROPRIATE CONDIMENTS
MODERN CEVICHE 25,
s, LECI GRE, AVOCADO,
$78 | SERVES 1-2 GUESTS $198 | SERVES 2-4 GUESTS T, O iGE. oo, Ao
INTRO COURSE
WHIPPED FETA & CARAMELIZED ONION DIP - RoASTED TOMATOES, CARAMELIZED ONION, OLIVE OIL 16% FRESH SALADS
] 3
SHRIMP BRUSCHETTA - NORTH ATLANTIC BABY SHRIMP, TOMATO, SHALLOT, GARLIC, CILANTRO 17% MODERN CAESAR SALAD 16
SIGNATURE WARM CRAB IN A JAR- sHUCKED DUNGENESS CRAB, CITRUS BUTTER, FRESH HERBS 323, BACON, CROUTON CRUMB, GARLIC
DRESSING, GRANA PADANO
SPANISH GARLIC SHRIMP - GARLIC-INFUSED OLIVE OIL; SMOKED PAPRIKA, CHILI, PARSLEY 26% ENTREE SIZE CAESAR SALAD 921
SEAFOOD MUSHROOM BAKE - LoBSTER, CRAB, SHRIMP, MASCARPONE, SLICED PORTABELLA 27% 233 2OSZAU?.EEE?D::\T,:SLC_)I|N95TEAK 1o
ALL THE ABOVE SERVED WITH GRILLED BAGUETTE HEIRLOOM TOMATO SALAD 17%
MODERN STEAK TARTARE - biuoN, CAPER, GHERKIN, EGG YOLK, TRUFFLE OIL, HOUSE CHIPS 23% HEIRLOOM & GEM TOMATOES, LOCAL
BASIL, FRESCO CUCUMBER, RED
BEEF CARPACCIO - TRUFFLE DIUON AIOLI, MUSHROOMS, CRISPY SHALLOT, OLIVE OIL, CHIVES 284 ONION, WHITE BALSAMIC, OLIVE OIL
1
WAGYU DUMPLINGS - GocHUJANG AIOLI, PONZU DIPPING SAUCE, SESAME SEEDS, CHIVES 1934 WEDGE SALAD 17

BACON, TOMATO, FETA, BUTTERMILK
DRESSING, CRISPY POTATO STRINGS,
EVERYTHING BAGEL SPICE

CLASSIC CALAMARI - LIGHTLY BREADED CALAMARI, TZATZIKI, RED ONION, CITRUS 21"

FRESHFISH & SEAFOOD

STONE BAKED PAN FRIED ASIAN STYLE AHI TUNA PAN SEARED SEARED U10 SAUTEED
ORA KING SALMON BARRAMUNDI SUKIYAKI SAUCE, SCALLION, SESAME BC HALIBUT SCALLOPS PRAWNS
48%, 483, 47%, 531 493, 443,
CHOOSE A SAUCE OR BUTTER: CLASSIC BEARNAISE CHIMICHURRI CREAM CHAMPAGNE BEURRE BLANC ROASTED GARLIC BUTTER
CHOOSE A SIDE : CLASSIC MASHED POTATOES TRUFFLE FRIES FRIED CAULIFLOWER ASPARAGUS PARMESAN
) BUTTER & CREAM PARMESAN, GARLIC AIOLI LIME YOGURT, CITRUS VINAIGRETTE, RISOTTO
POMEGRANATE REDUCTION GRANA PADANO
LOBSTERTAIL - 80z LoBSTER TAIL, CLARIFIED BUTTER - SIDE OF YOUR CHOICE 69'%

— 1800'STEAKS

CHICKEN SUPREME - ovEN ROASTED, GARLIC BUTTER, MASHED POTATOES, CHEF'S VEGETABLE 3414
MUSHROOM RISOTTO - cREMINI, WHITE TRUFFLE OIL, GRANA PADANO, FRESH HERBS 26%

FROM OUR PARTNER RANCH
-BENCHMARK ANGUS -
CANADA PRIME 100% ALBERTA BEEF

SERVED WITH MASHED POTATO
SURF & TURF & CHEF'S VEGETABLE

ASIAN STYLE BEN’'S BEEF NEW YORK STRIPLOIN - 320z
SUKIYAKI SAUCE, SCALLION, SESAME FILET 70Z oo 56

2 e NY STRIPLOIN 120z............ 67

SEAFOOD MUSHROOM BAKE

GRILLED BREAD. DRAWN BUITER. APPROPRIATE RIBEYE 140Z ..o 71

SAUCES & TWO CHEF SELECTED SIDES

FEEDS2-4- 249 | SUNDAY FEATURE $199 TOMAHAWK FOR 2 400z ......198

ADD-ONS - 7 SAUTEED PRAWNS -24 | 2 LARGE STONE CRAB CLAWS-42 | 80zLOBSTERTAIL -54 | OSCARTOPPING-CRAB & BEARNAISE-23 | 3 SEARED U10 SCALLOPS - 24

BU—I—FER BEARNAISE-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

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




MODERN OCEAN

A SUSTAINABLE FISH&SEAFOODHOUSE

Modern Ocean is the definitive destination for seafood Ocean Wise is a nonprofit organization
in Calgary. Modern Ocean is known for its excellence in QCEAN who_se r_ni_ssion is to empower communities
celebrating all the extraordinary flavours of the ocean and and individuals to take action to protect and
can be recognized for unparalleled service, and an restore our world’s oceans. Ocean Wise
unforgettable food experience in an upscale setting. All our Seafood empowers consumers and businesses
seafood is delivered to our kitchen daily by the best suppliers to choose sustainable seafood options that
and only the absolute freshest, exceptional quality fish and WWw.ocean.org support healthy oceans — today and into the
shellfish are to be selected. Line-caught, trap caught or future. Thanks to our team of scientists and
sustainably farmed is our goal and commitment. We only AL collaborators, our recommendations are based
want to procure and serve responsibly sourced seafood SEAFOOD CHOICE on the most up-to-date science on aquatic
without compromising our ocean habitat. ecosystems and the species they support.

SPARKLING LIGHT RED

RICH WHITE MEDIUM RED

CHAMPAGNE, PROSECCO ST. LAURENT, GAMAY,

—
| CHARDONNAY, VIOGNIER SPARKLING WINE, CAVA PINOT NOIR, ZWEIGELT RED TABLE WINE,
ROUSSANNE, MARSANNE ZINFANDEL, MERLOT

SWEET WHITE BOLD RED

GEWURZTRAMINER,
MALVASIA, MOSCATO

CABERNET SAUVIGNON,

MALBEC, AGLIANICO

DRY WHITE DESSERT

L
SAUVIGNON BLANC

PINOT GRIGIO, ALBARINO

LATE HARVEST, PORT
ICE WINE, SHERRY
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VEGETABLES ROASTED SOFT HARD STARCHES FISH RICH WHITE RED CURED SWEETS
VEGETABLES CHEESE CHEESE FISH MEAT MEAT MEAT
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