
CHILLED  SEAFOOD 

OYSTERS ON THE HALF SHELL                                                                      SELECTION CHANGES DAILY  
citrus, daily mignonette  

PRAWN COCKTAIL  7¼ each                                                                 
cocktail sauce, fresh citrus 

INTRO COURSE

SHRIMP BRUSCHETTA    7¾  1
newfoundland fogo island baby shrimp, tomato, shallot, garlic, 
cilantro, toasted baguette  

WAGYU DUMPLINGS  8¾     1
gochujang aioli, ponzu dipping sauce 

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

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

GRILLED SPANISH STYLE  OCTOPUS   1    9½
octopus, beef chorizo, peppers, smoked potato, olive oil

SHRIMP & GRITS   1 ¼    7
jumbo prawn, asiago polenta, smoked tomato sauce, herbs

FRESH SALADS

MODERN CAESAR 4¾  1
romaine, double smoked bacon, grana padano, garlic dressing

LARGE CAESAR SALAD  7¾ 1
romaine, double smoked bacon, grana padano, garlic dressing
           w add 6oz springvale striploin - 19
           w add 60z arctic char - 15

WEDGE SALAD   4¾1
iceberg lettuce, bacon, tomato, feta, buttermilk dressing, 
crispy pickled onions, everything bagel spice 

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 44
FILET 8oz 57
NY STRIPLOIN  10oz 52
RIBEYE 14oz 64
T-BONE 28oz 86
TOMAHAWK FOR 2 | 40 DAY DRY AGED         40oz (COMES WITH 2 SIDES)  167

prime grade+, barley fed, hormone free, superior artisan beef
BRANT LAKE WAGYU - BRANT, AB.
NY STRIPLOIN 10oz 89
RIBEYE 14oz  108
TOMAHAWK FOR 2                                                   36oz  (COMES WITH 2 SIDES)  198

100% grass-fed, grass finished, naturally raised & wet aged
PLATINUM ALBERTA FARM COLLECTIVE -  AB.
GRASS-FED FILET  6oz 44

grass-fed, grain finished, naturally raised & wet aged
SPRINGVALE NATURALLY RAISED BLACK ANGUS -  ROCKYFORD, AB.
FILET  7oz 47
STRIPLOIN   12oz     51
COWBOY RIBEYE 20oz 89

includes one modern side | shared steaks include two sides
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MODERN STEAK SUPPORTS LOCAL RANCHER’S WITH ONLY USING 100% RANCH SPECIFIC 
0  AB. BEEF. HUMANELY RAISED, OPTIMALLY AGED AND COOKED ON AN 1800 INFRARED BROILER

B L U E  –  C O L D ,  R E D  C E N T E R      

RARE – VERY RED, COOL CENTER      

MEDIUM RARE – RED, WARM CENTER

MEDIUM – PINK, WARM CENTER      

MEDIUM WELL – DULL PINK CENTER    

  

STEAK
ORDER
GUIDE

01800 STEAKS

ó ó SURF  WITH  YOUR  TURF  

3 COLOSSAL PRAWNS  - 2 2  | 6oz. NOVA SCOTIA  LOBSTER TAIL   -  36  
3 SEARED SCALLOPS - 29  |  DUNGENESS CRAB & BEARNAISE - 21 

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 

béarnaisetraditional  - 6 
chimichurri - 3.50
horseradish crema - 3.50 
creamy peppercorn - 7
modern steak sauce - 3.50
japanese wagyu sukiyaki sauce - 5
 
blue cheese crust - 7

truffle butter - 5
roasted garlic butter - 3.50
umami wagyu butter - 4SA
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MODERN STEAK

FISH & SEAFOOD

MAHI MAHI    3  6½
clams, white bean miso sauce, wilted spinach, charred green onion
 
ARCTIC CHAR    34½
spanish rice, brussel sprouts, classic béarnaise      

COLOSSAL PRAWN RISOTTO    44½
lobster veloute, sun-dried tomato, grana padano    

    

VEGGIE & VEGAN

MUSHROOM RISOTTO    24¾
cremini, white truffle oil, grana padano 
 
WHITE BEAN CASSOULET     23½
white bean, smoked tomato, wilted spinach, mushrooms, 
fresh herbs, over asiago polenta

A N  A LBERTA  PRIM E  G R A DE  S T EA KH O U S E  

garlic butter mushrooms

classic mashed potatoes 

loaded polenta bacon, cheddar & sour cream

truffle fries, parmesan, garlic aioli

brussels sprouts, double smoked bacon, maple dijon dressing, pistachio

roasted heirloom carrots, whipped mascarpone, granola, chili flakes

sliced tomato & cucumber salad, arugula 

mac & cheese - beef chorizo, bacon pecan crumble, truffle oil *(add $5)

seafood baked potato - fogo island shrimp, chorizo, mornay sauce *(add $7)

roasted cauliflower, artichoke pesto, sun-dried tomato aioli *(add $3)

gnocchi, short rib, hazelnuts, mushroom sauce, chives *(add $4)

@ModernSteakCA 

www.modernsteak.cawww.modernsteak.ca

100% RANCH SPECIFIC 

é -  INDICATES STEAK IS EXCLUSIVE TO MODERN STEAK 

FILET TRIO -  21oz.
3 RANCHES, ONE PLATE: MODERN BENCHMARK, SPRINGVALE & PLATINUM

WITH 2 SIDES OF YOUR CHOICE  | FEEDS 1 - 3 GUESTS | 136 

RIBEYE TASTING -  48oz.
3 RANCHES, ONE PLATE: MODERN BENCHMARK, SPRINGVALE & BRANT LAKE WAGYU

WITH 3 SIDES OF YOUR CHOICE  | FEEDS 2 - 4 GUESTS | 258  

MODERN BENCHMARK SHOWCASE  -  38oz.
RIBEYE, STRIPLOIN, FILET & FLAT IRON

WITH 3 SIDES OF YOUR CHOICE  | FEEDS 2 - 4 GUESTS | 207  

Large Format Share Plates

MODERN SIDES ($12) 
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