
MODERN STEAK

@ModernSteakCA 

www.modernsteak.cawww.modernsteak.ca

WAGYU DUMPLINGS  7¾     1
gochujang aioli, ponzu dipping sauce 

MODERN STEAK TARTARE                                                                                                      S -1 L - 29½ / 4½
dijon, caper, gherkin, farm yolk, truffle oil, house chips

INTRO COURSE 

WARM CRAB IN A JAR   2  6½

WHITE PRAWNS “SCAMPI”     19¾   
oceanwise selva prawns, garlic white wine sauce, cherry tomato 

king crab, citrus butter, fresh herbs, house baguette

tomato sauce, basil, shaved parmesan 
MEATBALLS       16¼     

MODERN CAESAR 4¾  1
romaine, 4k farms bacon bits, grana padano, garlic dressing

mushrooms, truffle, cream, fresh herbs
MUSHROOM SOUP    9¾

prime grade, dry & wet aged, pasture raised & barley finished

WE OWN THE TOP GRADING BLACK ANGUS BULL IN CANADA, AND THAT’S NO BULL...
Stephen Deere, restaurateur & owner of Modern Steak has partnered with Michael Munton, rancher & 
owner of Benchmark Angus in Warner, Alberta & purchased Premium to create Modern Benchmark.

MODERN BENCHMARK BLACK ANGUS - WARNER, AB. 

RIBEYE 14oz 59
NY STRIPLOIN  10oz 46

NY STRIPLOIN 10oz     69
RIBEYE 14oz  89

FILET SMALL 6oz      74

prime grade+, barley fed, hormone free, superior artisan beef

FLAT IRON 6oz  39 
BRANT LAKE WAGYU - BRANT, AB.

FILET LARGE 10oz     98

PLATINUM ALBERTA FARM COLLECTIVE -  AB.
100% grass-fed, grass finished, naturally raised & wet aged

FILET  7oz 49

FILET  8oz 46

grass-fed, grain finished, naturally raised & wet aged
WILD ROSE ANGUS -  FORT MACLEOD, AB.

STRIPLOIN   10oz     39
COWBOY RIBEYE 18oz 69

includes one modern side
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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

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

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

 RISOTTOVEGGIE  

JUMBO PRAWN RISOTTO - lobster veloute, sun-dried tomato, grana padano   3    7½

 RISOTTO SEAFOOD 

MUSHROOM RISOTTO  - cremini, black truffle, grana padano 24¾

    

ó ó SURF  WITH  YOUR  TURF  

3 SAUTEED  JUMBO PRAWNS  - 1 9  /   6 SAUTEED  JUMBO PRAWNS -32             

NOVA SCOTIA  LOBSTER TAIL   -  32   /  TWIN NOVA SCOTIA  LOBSTER TAIL   -  58  

3 SEARED LARGE SCALLOPS - 23  /  6 SEARED LARGE SCALLOPS - 42

0
1800 STEAKS

indicates steak is exclusive to modern steaké

100% RANCH SPECIFIC 

maple dijon dressing, pistachio

sour cream mashed potatoes *(add $3)

ONE SIDE INCLUDED WITH STEAKS

chef’s “fully loaded” bacon, cheddar & 

brussel sprouts, double smoked bacon, 

garlic butter cremini mushrooms

parmesan truffle fries w/ garlic aioli

sliced tomato & cucumber salad, frisee
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classic mashed potatoes

poutine, short rib, quebec cheese curds, demi

horseradish crema | creamy peppercornchimichurri | 

truffle butter | roasted garlic butter |  spicy smoked butter 

SAUCES & BUTTERS ($4)

MODERN SIDES ($11) 

ORDER ONLINE THRU 

CALL 403.244.3600
TO PLACE YOUR ORDER

 FOR PICK-UP

10% OFF 
ALL PICKUP ORDERS

50% OFF 
OUR ENTIRE WINE LIST 

MONDAY TO SUNDAY 
4PM - 7:30PM
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