
INTRO COURSE

SHRIMP BRUSCHETTA  7¾  1
north atlantic baby shrimp, 
tomato, shallot, garlic, 
cilantro, toasted baguette  

BAY SCALLOPS 21¼
spanish tapas style, garlic 
butter, white wine, chili 
flakes, fresh herbs

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

GRILLED SPANISH STYLE  OCTOPUS  6¾2
octopus, beef chorizo, 
peppers, smoked potato, 
olive oil

COWBOY PEPPERS & PRAWNS 26½
charred shishito peppers,
sauteed prawns, cowboy butter,
baguette 

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

WAGYU DUMPLINGS 9¾ 1
gochujang aioli, 
ponzu dipping sauce

CHILLED  SEAFOOD 

OYSTERS ON THE HALF SHELL  MP                       
citrus, daily mignonette  

PRAWN COCKTAIL (5)  22½
cocktail sauce, fresh citrus 

TUNA TATAKI 19¼ 
rare seared and sliced ahi tuna,
citrus ginger soy, pickled
vegetables, fresno Chile

FRESH SALADS

MODERN CAESAR              SM 15  | LRG 21 SALAD 
double smoked bacon,grana padano,  
crouton crumb, garlic dressing

WEDGE SALAD  5¾   1
bacon, tomato, feta, buttermilk 
dressing, crispy potato strings, 
everything bagel spice

CRAB SALAD            29¾
dungeness crab, avocado, 
pickled vegetables, arugula, 
green goddess, crispy wonton

SALAD ENHANCEMENTS
3oz ahi tuna - 14 
sauteed bay scallops -  11 
4oz black apron striploin - 15

WE OWN THE TOP GRADING BLACK ANGUS BULL 
IN CANADA, AND THAT’S NO BULL...

Stephen Deere, restaurant owner of Modern Steak has partnered with 
Michael Munton, rancher & owner of Benchmark Angus in Warner, 

Alberta & purchased Premium to create Modern Benchmark.

prime grade, dry & wet aged, 
pasture raised & barley finished
MODERN BENCHMARK BLACK ANGUS - WARNER, AB. 
FLAT IRON  6oz 46«
FILET  7oz 58«
NY STRIPLOIN   10oz 54«
RIBEYE  14oz 68«

100% grass-fed, grass finished, 
naturally raised & wet aged
PLATINUM ALBERTA FARM COLLECTIVE -  AB.
GRASS-FED FILET   6oz  46«

aaa, grass-fed, grain finished, hormone 
& antibiotic free, wet aged
BLACK APRON BLACK ANGUS -  LACOMBE, AB.
FILET  7oz  49
STRIPLOIN   12oz      56
COWBOY RIBEYE  20oz - BONE IN  78  

ALL STEAKS INCLUDE ONE CLASSIC MODERN SIDE | SHARED STEAKS INCLUDE TWO SIDES OR MORE | «-  INDICATES STEAK IS EXCLUSIVE TO MODERN STEAK 

«

«

«

01800 STEAKS

BÉARNAISE CREAMY COGNAC PEPPERCORN - 7  |  HORSERADISH CREMA - 5  |  MODERN STEAK SAU - 7  |  ARGENTINE CHIMICHURRI - 5  |  CE - 5  
SUKIYAKI SAUCE - 5  |  BLUE CHEESE CRUST - 9  |  TRUFFLE BUTTER - 5  |  ROASTED GARLIC BUTTER - 5  |  UMAMI BUTTER - 5   |  COWBOY BUTTER - 5SAUCES & BUTTERS

WAGYU BEEF

MODERN STEAK
A N  A LB ER TA  PR IM E  G R A D E  S T EA KH O U S E  

CLASSIC MASHED POTATOES - BUTTER & CREAM
TRUFFLE FRIES -  PARMESAN, GARLIC AIOLI

LOADED POLENTA - BACON, CHEDDAR & SOUR CREAM, ASIAGO FRICO
YORKSHIRE PUDDING - PULLED SHORT RIB, PEPPERCORN DEMI, CHEESE

EXOTIC MUSHROOMS - GARLIC BUTTER, FRESH HERBS 
BRUSSELS SPROUTS - DBL SMOKED BACON, MAPLE DIJON VIN, WALNUTS
HEIRLOOM CARROTS - GARAM MASALA YOGURT, GRANOLA, CHILI FLAKES

SLICED TOMATO & CUCUMBER SALAD - ARUGULA, HOUSE VINAIGRETTE

@ModernSteakCA @ModernSteakCA www.modernsteak.ca www.modernsteak.ca 

FILET TRIO -  20oz.
MODERN BENCHMARK, BLACK APRON & PLATINUM

WITH 2 SIDES OF YOUR CHOICE  | FEEDS 1 - 3 GUESTS | 141 

RIBEYE TASTING -  46oz.
MODERN BENCHMARK, BLACK APRON & SNAKE RIVER WAGYU

WITH 3 SIDES OF YOUR CHOICE  | FEEDS 2 - 4 GUESTS | 285 

AAA BLACK APRON TASTING -  39oz.
FILET, STRIPLOIN & COWBOY RIBEYE

WITH 3 SIDES OF YOUR CHOICE  | FEEDS 2 - 4 GUESTS | 183

KANSAS CITY BONE IN STRIPLION -  36oz.
MODERN BENCHMARK - WARNER, ALBERTA 

WITH 2 SIDES OF YOUR CHOICE  | FEEDS 1 - 3 GUESTS | 124

TOMAHAWK - 40 DAY DRY AGED  -  40oz.
PRIME GRADE MODERN BENCHMARK - WARNER, ALBERTA 

WITH 2 SIDES OF YOUR CHOICE  |  FEEDS 1 - 3 GUESTS  | 184  

 MODERN BENCHMARK SHOWCASE  -  37oz.
PRIME GRADE - RIBEYE, STRIPLOIN, FILET & FLAT IRON

WITH 3 SIDES OF YOUR CHOICE  | FEEDS 2 - 4 GUESTS | 214  

LARGE FORMAT SHARING STEAKS 
SERVED ON A SIZZLING HOTROCK

Grand Seafood  Platter

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 

At Modern Steak, we are dedicated to local sourcing & serving the highest quality ingredients the world has to offer. We have spent years choosing the best farmers, ranchers, butchers & aging houses.
 Our ongoing mission is to search out & partner with the world's finest purveyors of the best beef to bring to your table. 0  Humanely raised, optimally aged and cooked on an 1800 infrared broiler

MODERN CLASSIC SIDES - 14

A5 FILET
5oz  |  213          

A5 FILET
5oz  |  198          

A5 STRIPLOIN          
7oz  |  182

A5 STRIPLOIN          
7oz  |  167

STRIPLOIN          
10oz  |  149

STRIPLOIN          
10oz  |  139

STRIPLOIN          
10oz  |  129

A5 RIBEYE FOR 2    
17oz  |  328  

A5 RIBEYE FOR 2    
17oz  |  298  

RIBEYE    
14oz  |  159

RIBEYE    
14oz  |  149  

RIBEYE    
12oz  |  139  

KAGOSHIMA  - KAGOSHIMA PREFECTURE, JPN

MIYAZAKIGYU  - MIYAZAKI PREFECTURE, JPN

BLACK OPAL - VICTORIA, AUS

SAMURIA WAGYU - ONT, CAN

SNAKE RIVER FARMS - ID, USA

Modern Steaks expertly-curated portfolio of Wagyu is a 
comprehensive assortment of the world’s finest expressions of Wagyu

和牛

 WAGYU STRIPLOIN 
TASTING  27oz

MIYAZAKIGYU A5        7oz
SAMURIA                      10oz
SNAKE RIVER             10oz

$435 | FEEDS 3-4

WAGYU RIBEYE
TASTING  40oz

SNAKE RIVER             12oz
BLACK OPAL               14oz
SAMURIA                     14oz

$447 | FEEDS 3-4

TASTINGS INCLUDE 
SAUCE DUO & 3 SIDES

FRESH SEAFOODFISH & 

LOBSTER MAC & CHEESE
whole lobster tail,

oka cheese & 
sharp white

cheddar, bacon,
crouton crumb top

 48¼
 

VEGGIE & VEGAN
MUSHROOM RISOTTO    

cremini, white truffle oil, 
grana padano     

26¾

MAC & CHEESE - OKA, SHARP CHEDDAR, BACON, CRUMB TOP - 19
“POUTINE” STACK - SHORT RIB, CHEESE, CRISPY POTATO, DEMI - 19

POTATOES OSCAR - MASHED POTATOES, CRAB, BEARNAISE - 29
GRILLED SHISHITOS - CITRUS VINAIGRETTE, BONITO FLAKES - 16

3 nova scotia lobster tails, 
12 east coast oysters, 
12 cocktail prawns,

PEI marinated mussels, 
shrimp bruschetta, 

tuna tataki, 
fresh citrus,

appropriate condiments

 $198  | SERVES 2 - 4 GUESTS

««««« ««««« SURF  WITH  YOUR  TURF  
 5 LARGE PRAWNS  - 2 2  |  GARLIC BAY SCALLOPS - 21  

 5oz. NOVA SCOTIA  LOBSTER TAIL   -  36  
OSCAR TOPPING - CRAB & BEARNAISE - 23 

ORA KING SALMON
miso butter, 

shiitake mushrooms, 
asparagus, 
edamame 

dashi broth        

 46¾
 

HAIDA GWAII HALIBUT
summer corn 

chowder risotto, 
smoked bacon, 
charred corn, 

chimichurri 

 49¾
 

Premium Sides

Cavair Service

NORTHERN DIVINE CAVIAR -  STURGEON, FRASER RIVER, BC
$98 / 12g

 
potato blini, hard boiled egg

cornichon, shallot, crème fraîche 
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