
TAKEOUT AVAILABLE & WE DELIVER THRU DOORDASH 

STARTERS
BUFFALO CAULIFLOWER | 11 

PHILLY CHEESE STEAK SPRING ROLLS | 16 

FRIED MOZZA STICKS | 12 CRISPY BRUSSELS SPROUTS | 13 

WARM ARTICHOKE DIP | 14 

 

 
 

 

MODERN BEEF TARTARE | 17 

 

           ALL BURGERS SERVED ON A BRIOCHE BUN WITH FRENCH FRIES | SUBSTITUTE SWEET POTATO FRIES, TOTS OR HOUSE SALAD  $2 | ONION RINGS, TRUFFLE FRIES OR POUTINE ADD $4

WINGS

CRAFT BURGERS
MODERN BURGER PROUDLY SUPPORTS ALBERTA RANCHERS & FARMERS

MODERN BURGER
CR A F T  B U R G ER S  &  CO NCO CT IO NS  

breaded orets, buffalo hot 
sauce, blue cheese dip

shaved prime rib, peppers, 
onions, mushrooms, swiss 
cheese & philly dipping sauce

bacon, maple grainy mustard 
vinaigrette, pistachio, radish

pita bread

artichoke hearts, 2 cheeses, 
roasted red pepper, 

mozzarella, panko crust, 
tomato jam dip  

cornichon, caper, farm 
yolk, trufe, house 
kennebec potato chips

JAMAICAN JERK -  traditional medium spiced
jerk, house buttermilk dill dip

YYC BBQ -  sweet & smoky bbq, 
fresh herbs, house buttermilk dill dip

MODERN HOT -  buffalo hot sauce,
house buttermilk dill dip

1LB | 15.50          

mustard, relish, 

THE PURIST  
cheese, 

 & pickles 

PREMIUM MUSHROOM SWISS | ADD $4

black truffle aioli 
bacon onion jam, 

 swiss cheese, cremini mushrooms,  

  MBURGER CLASSIC
cheese, shredded lettuce, 

pickles, m-sauce 
red onion, tomato, 

PREMIUM ALBERTA | ADD $4
smoked gouda,

horseradish crema, pickles 
braised beef short rib, onion ring, 

black truffle cheese, lettuce, 
TRUFFLE 

grainy mustard vinaigrette,
black truffle aioli 

lobster tail, bearnaise sauce,

PREMIUM SURF & TURF | ADD $29

lettuce, grainy mustard vinaigrette 

full nova scotia butterflied 

red onion, baby arugula, 
brie cheese, fig aioli, 

mango jalapeno vinaigrette 

YOU FANCY HUH !!!

GOING BACK TO CALI
 jack cheese, roasted red pepper,

 avocado aioli, 
red onions, lettuce, tomatoes 

HOUSE  CUSTOM BLEND

MODERN BENCHMARK BEEF
WARNER, AB. 

18.50

GRASS-FED & BARLEY FINISHED 

WILD ROSE RANCH 
FORT MACLEOD, AB.

19.50

WAGYU

BRANT LAKE WAGYU 
BRANT, AB.

22.50

CHICKEN BREAST

KINGSLAND COLONY
NEW DAYTON, AB.

17.50

VEGGIE

QUINOA &
BLACK BEAN  

15.50

deep fried pickle spears | 7

house salad | 7

sauces | 2

poutine | 9

m-sauce 

truffle parm fries | 9

black truffle mayo

french fries | 5

sweet potato fries | 7

caesar salad | 9

panko crusted onion rings | 9
old school tater tots | 7

horseradish crema

house buttermilk dill
yyc bbq 

gravy
blue cheese sauce

BIG GREENS

benchmark burger, cheese, bacon, iceberg lettuce, 

tomato, pickle, m-sauce, house buttermilk dill dressing

MBURGER SALAD | 18.50

radish, pistachio, mango jalapeno vinaigrette 

pickled onion, hard boiled egg, cucumber, bacon, 

mixed artisan greens, strawberry, roasted red pepper, avocado, 

TOMATO SALAD | 17.25

CHICKEN CAESAR SALAD | 19.50

UPTOWN SUMMER | 14.75

HOUSE COBB SALAD | 22.25

romaine, platinum bacon bits, grana padano, garlic dressing

blue cheese, house buttermilk dill dressing

tomato, bocconcini, fresh basil, citrus vinaigrette, balsamic glaze

sliced chicken breast, lettuce, avocado, tomato, 

Please alert your server of any food allergies, as not all ingredients are listed on the menu. Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses | 18% gratuity added to parties of 6 or more

HAPPY HOUR 4 TO 6PM SUNDAY HAPPY HOUR ALL DAY  DATE NIGHT  WEDNESDAY

2 CLASSIC WAGYU 
BURGERS& FRIES 

PAIRED WITH 2 FEATURE
GLASSES OF WINE $54

$5 WELL DRINKS, BEER 
& WINE SPECIALS 

$10.50 LB OF WINGS 
$5 LITTLE BURGERS (EACH)

$5 WELL DRINKS, BEER 
& WINE SPECIALS 

$10.50 LB OF WINGS 
$5 LITTLE BURGERS (EACH)
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VITA FRIED EGG $1        BACON $2        AVOCADO $3         EXTRA CHEESE $1        SAUTÉED MUSHROOMS $2        BACON ONION JAM $3        GLUTEN-FREE BUN AVAILABLE $3 

CHOOSE THE PROTEIN OF YOUR CHOICE

THEN CHOOSE THE BURGER OF YOUR CHOICE

CHEF FEATURE BURGER



Heineken - Pale Lager 5.0% - Netherlands - $9.75

Belgian Moon - Witbier 5.0% - Colorado, USA - $8.75

Citizen Brewery - New England Pale Ale 6.0% - Calgary - $8.25

Lagunitas - IPA 5.0% - California, USA - $9.75

Murphy's Irish Stout - Stout 4.1% - Ireland - $9.25

Grizzly Paw - Beavertail Raspberry Ale 5% Canmore, AB- $8.75

Coors Banquet - Light Lager 5.0% - Colorado, USA - $8.00

Phillips Analogue 78  - Kolsch 5.0% - BC, Canada- $9.25

Railyard - Railyard Lager  5.0% - $9.25 (473ml)

LOCAL BOTTLED BEER

Annex - Metes & Bounds - Extra P.A  6.0% - $10.75 (473ml)

Caravel - Dead Ahead - Irish Red Ale  4.8% - $7.25

Inner City - Hub & Spoke Vienna Lager 4.4% - $9.25 (473ml)

Miller High Life - American Lager  4.6% - $6.75

Lonetree -  Authentic Dry Cider 5.5% - BC, CAN - $9.75

CIDER (473ml)

ITALIAN “ADULT” SODA (355ml)

Bella Amari - Blood Orange -  6.5% - ONT, CAN - $8.75

Sol  -  Mexico Golden Lager  4.5% - $7.75

OLD SCHOOL BOTTLED BEER

Legend 7 - Serpens - Pilsner  4.8 % - $7.25

Bella Amari - Lemon -  6.5%, ONT - CAN - $8.75

Tool Shed - People Skills - Cream Ale  5.2% - $7.25

Trolley 5 - First Crush White IPA 6.2% -  - $7.25

Pabst - Blue Ribbon Lager  4.9% - $6.75

A collaboration between 

Light Lager 4.9% - Calgary, AB

 $7.25

LEVELS 

Trolley 5, Modern Steak & DJ KAV 

 5oz.    btl        

Super Tuscan - Lagone, Aia Vecchia, Tuscany, ITA $11¼ 63

Cava - Mar Salada, Catalonia, SPN $9¾ 54

Riesling - Henry of Pelham, Ont, CAN $9¾  49 

Pinot Noir - Line 39, Monterey, CA $9¾ 51

Malbec - Tercos - Mendoza, ARG $11¾ 63

Grenache Blanc - Via Edetana, Terra Alta, SPN $13½ 67

Merlot Blend - Forgeron “Imaginarium”, WAS $13½ 67

Cabernet Sauv. - Optima, Alexander Valley, CA $18¾ 93

Unoaked Chardonnay - Vineland Estates, ONT, CAN $9¾ 51

Champagne - Taittinger Cuvee Prestige Brut, FRA $23¼ 121

Tempranillo - Tandem, Ars Nova, Navarra, SPN $10½ 55

Rosé - Triennes, Côtes de Provence, FRA $9¾ 47 

Sparking Rose - Antech, Rosé, Limoux, FRA $13½ 59

Pinot Gris - Torrae Del Sale, Pavia, ITA  $9¾ 51
Sauv Blanc - Peju, Napa, CA $13½ 67

Chardonnay - 4 Star, Central Coast, CA $13¼ 63

 

Cabernet Sauv. - Volo, Puglia, ITA $11¼ 63

BOMBAY GIN, CASSIS, LEMON JUICE, EGG WHITES

BARREL AGED MANHATTAN | $15  

FROZEN SANGRIA | $13 

BUTTERFLY EFFECT | $14 

NOT MY STEEZ | $14 

EL JIMADOR, BACARDI COCONUT, FRESH LIME, BUTTERFLY PEA EXTRACT, SODA 

VODKA, GALLIANO, COLD PRESSED PINEAPPLE & GRAPEFRUIT JUICE 

BRAMBLE GIN SOUR | $13 

APEROL, COCCHI VERMOUTH, ANTECH ROSE, HIBISCUS FLOWERS

RE-RUMMER | $13 

HARVEY SEA BANGER | $13   

GOSLING DARK RUM, COLD PRESSED LIME, PINEAPPLE & ORANGE JUICE

EL JIMADOR, LYCHEE LIQUOR, COLD PRESSED LIME & GRAPEFRUIT JUICE 

FROZEN SANGRIA, PATRON CITRONGE, PEACH SCHNAPPS

MODERN SPRITZ | $14 

SAZERAC LUIGI | $14 
GIBSONS BOLD RYE, VECCHIO AMARO DEL CAPO, CREME DE CACAO,  BITTERS

JACK DANIELS RYE, COCCHI VERMOUTH, BITTERS, BOOZY CHERRIES 
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INSANE SHAKES
OVER THE TOP MILKSHAKES

THE PB AND J | 12
PEANUT BUTTER SHAKE

strawberry sauce drizzle, peanut butter coated rim 

AC/DC | 14

caramel sauce drizzle, streusel rim, whipped cream, 

chocolate shavings, and ferrero rochers

 strawberry drizzle, and a peanut butter cookie

CARAMEL SHAKE

caramel sauce again and an

HAZELNUT DREAMIN’| 15

 apple cinnamon turnover

nutella coated rim, topped with whipped cream, 

with peanut butter cups, topped with whipped cream,

CHOCOLATE SHAKE

caramel drizzle,  cinnamon sugar coated rim, 

and two churros

DULCE DE LECHE SHAKE

THE CANDY SHOP| 15
STRAWBERRY SHAKE

jolly ranchers, swedish berries, fuzzy peaches and twizzlers
sugar coated rim, topped with whipped cream, skittles, 

PREEMO COOKIES ’N CREAM | 14
OREO SHAKE

chocolate drizzle, chocolate frosted rim with crushed oreos, 
topped with whipped cream, chocolate drizzle, 

topped with whipped cream, chocolate shavings, 

LUCHA LIBRE | 15

and deep fried oreos

   | 9.5 - CHOCOLATE,  VANILLA,  STRAWBERRY, PEANUT BUTTERCLASSIC SHAKES
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