
MODERN STEAK

MODERN SHAKSHUKA | 24
All-Beef andouille sausage, Fire-roasted tomato sauce, Aged Sharp Cheddar, 
Two baked Farm-fresh Eggs,  Naan bread,

SHORT RIB HASH | 26
Slow-braised Short Rib, Caramelized Onions, Roasted Peppers, Patatas Brava, 
Two Poached Farm-fresh Eggs, Smoky Ancho aioli , Shaved Grana Padano, Fresh Scallions.

FRENCH TOAST | 21
Vanilla Bean And Grand Marnier Custard, Macerated Berries, Chantilly Cream.

Brunch Entrees are all served with Fingerling Hashbrowns.

STEAK AND EGGS | 39
6oz Prime Grade Modern Benchmark Flat Iron, truffle cream,
Two Sunny-side-up Farm-fresh Eggs, Roasted Heirloom Tomatoes.

CLASSIC EGGS BENEDICT | 24
Canadian Bacon, Toasted Bu�ered English Muffin,
Two Poached Farm-fresh Eggs, House-made Hollandaise,

LOBSTER EGGS BENEDICT | 44
Bu�er-poached Lobster , Toasted Bu�ered English Muffin, Two Poached Farm-fresh Eggs,
Citrus-infused Hollandaise, Smoked Paprika, Fresh Herbs.

          Add Protein:     Side of Double Smoked Bacon $7     All Beef Andouille Sausage $7          

We are able to accommodate most dietary restrictions, including gluten and lactose intolerance, please inquire with  your server. Not 
all ingredients listed in menu description  * one cheque per table - 20% gratuity on bookings of 6 or more 

F U L L   M O D E R N   S T E A K   D I N N E R   M E N U   A V A I L A B L E 

Mother’s Day Brunch 
MOTHER’S DAY  

BOTTOMLESS DRINK
FEATURES

Bo�omless 
Mimosas

27.95

Bo�omless
Buckle Vodka Caesars 

32.95

Bo�omless 
40 Creek Old Fashioned

44.95

MOTHER’S DAY HOUSE RULES: VALID FOR MAXIMUM 90 MINUTES  | BEHAVE OR GET CUT OFF IN FRONT OF MOM  
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