
MODERN STEAK

SALADS |

WARM BEETS: Mixed Greens, House Ranch Dressing, Fresh Mint, Cranberries & Pumpkin Seeds.  $18

LUNCH CAESAR: Romaine, Bacon, Sourdough Crouton, Grana Padano, Garlic Dressing.  $18

          Add Protein: 6oz Striploin $29     5 Sautéed Prawns $19     Grilled Chicken Breast $15

HANDHELDS | (Served With Fries Or House Salad)

BBQ SLOPPY JOE: Benchmark Beef Ragu, Bacon, Onion Rings, Parmesan Cheese.  $21

STEAK HOUSE BURGER: 6oz Alberta Beef Pa�y, Cheese, Tomato, Bu�er Le�uce, M Sauce.  $24

PRIME RIB MELT: Shaved Prime Rib, French Onion Spread, Aged Gouda, Jalapeno, Au Jus.  $26

             
          Upgrade T0: Damn Good Fries $3     Caesar Salad $4     Beer Ba�ered Onion Rings $5 

LUNCH ENTREES |

ROASTED CHICKEN BREAST: Andouille Sausage & Manchego Rose Sauce, Mashed Potatoes, Broccolini.  $29

RISOTTO: Seared Ahi Tuna, Za’atar, Lemon, Cherry Tomatoes, Spinach & Arugula, Olive Oil.  $31

STEAK SANDWICH: 6oz Benchmark Flat Iron, Sourdough Toast, Chimichurri Bearnaise.  Fries or Salad.  $34

TROTTOLE CON CARNE: Sautéed Beef Tenderloin, Fresh Cork Screw Pasta, Sundried Tomato Cream. $26

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 

FULL MODERN STEAK DINNER MENU AVAILABLE
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