
appropriate condiments

KING CRAB COCKTAIL                                                               32 

JUMBO PRAWN COCKTAIL                                           4¾ each

house marinated octopus 

LARGE - $174
SMALL - $99 

half pound of crab, clarified butter 

poached prawns

OYSTERS ON THE HALF SHELL                                   3¾ each

nova scotia lobster tail 

east coast oysters 

CHILLED  SEAFOOD

king crab legs 

INTRO COURSE 
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

king crab, citrus butter, fresh herbs, house baguette

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

GRILLED OCTOPUS   1   9½

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

WARM CRAB IN A JAR   2  6½

beef chorizo, pepper stew, smoked potato, olive oil

mixed artisan greens, strawberry, roasted red pepper, 

ENTREE SIZE STEAK CAESAR SALAD  28 
wild rose filet, romaine, bacon bits, grana padano, garlic dressing

UPTOWN SUMMER SALAD   4¾1

avocado, radish, pistachio, mango jalapeno vinaigrette   

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

TOMAHAWK FOR 2 | 40 DAY DRY AGED 40oz 148

FLAT IRON 6oz 39

RIBEYE 14oz 59
NY STRIPLOIN  10oz 49

MODERN BENCHMARK BLACK ANGUS - WARNER, AB. 

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.

FILET 8oz 49

T-BONE 28oz 76

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

TOMAHAWK FOR 2  36oz 174

NY STRIPLOIN 10oz 74
RIBEYE 14oz  89

BRANT LAKE WAGYU - BRANT, AB.
prime grade+, barley fed, hormone free, superior artisan beef

GRASS-FED FILET  6oz 39
PLATINUM ALBERTA FARM COLLECTIVE -  AB.
100% grass-fed, grass finished, naturally raised & wet aged

FILET  7oz 41
WILD ROSE NATURALLY RAISED ANGUS -  FORT MACLEOD, AB.

COWBOY RIBEYE 20oz 69

grass-fed, grain finished, naturally raised & wet aged

STRIPLOIN   10oz     39

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

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

½LB  KING  CRAB - 32  / 1LB  KING  CRAB - 58

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

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  *  - 18% gratuity on bookings of 6 or more one cheque per table

Grand Seafood Platter

béarnaise horseradish crema traditional  | chimichurri | 
creamy peppercorn | modern steak sau  | truffle butter ce

roasted garlic butter |  spicy smoked butter | rosemary butter 

SAUCES & BUTTERS ($4)

MODERN STEAK

TURBOT -  seared, vegetable fricassee, manilla clams, cream  3 ¾   6

    

VEGGIE & VEGAN

ALBERTA RAINBOW TROUT  -  smoked potato salad, beef chorizo,  33½
                             broccolini, lemon vinaigrette 

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

  & SEAFOODFISH

STEAKHOUSE BURGER

VEGGIE SHEPHERD’S PIE  - our meatless verison of the classic  24½

MUSHROOM RISOTTO  - cremini, black truffle, grana padano 24¾
 

8oz Modern Benchmark Patty served with Fries - 18½

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

bacon onion jam $7 | blue cheese crust $7
king crab & béarnaise  $17

I LIKE IT ON TOP

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

classic mashed potatoes

sour cream mashed potatoes *(add $3)

broccolini, mornay sauce, pine nut gratin  

chef’s “fully loaded” bacon, cheddar & 

garlic butter mushrooms

modern hash, homemade beef chorizo, béarnaise 

oversized baked potato w/ sc & bacon marmalade

poutine, short rib, quebec cheese curds, demi

parmesan truffle fries w/ garlic aioli

roasted heirloom carrots, whipped mascarpone, 
granola, chili flakes

sliced tomato & cucumber salad, arugula 

MODERN SIDES ($11) 

@ModernSteakCA 

www.modernsteak.cawww.modernsteak.ca
100% RANCH SPECIFIC 

é -  INDICATES STEAK IS EXCLUSIVE TO MODERN STEAK 

FILET TRIO - ALBERTA BEEF SHOWCASE  -  21oz.
THREE RANCHES ON ONE PLATE
TASTE THE DIFFERENCE BETWEEN - TRADITION, NATURAL & GRASS-FED 
WITH 2 SIDES OF YOUR CHOICE  | FEEDS 1 - 3 GUESTS | 114 

ó ó



Modern Steak is the first restaurant in Canada to go into 
partnership with a local ranch and purchase its own bull to 
guarantee the highest quality, local Alberta Beef available.

Stephen Deere, restaurateur and owner of Modern Steak has 
partnered with Michael Munton, rancher and owner of 

Benchmark Angus in Warner, Alberta and purchase its own Bull 
and created Modern Benchmark. 

CUTSEXPLAINED
Flat Iron - It is cut with the grain from chuck section 
of the animal producing a very flavorful cut. Medium 
plus in tenderness. the butcher often kept this cut 
for themselves.

FILET / TENDERLOIN - The tenderloin is the most tender 
cut of beef and is also arguably the most desirable and 
therefore the most expensive. However, it is generally 
not as flavorful as some other cuts of beef,

STRIPLOINS / NY STRIP - Often considered the king of 
steaks! It consists of a muscle that does little work, 
making the meat particularly tender, but not as tender 
as the nearby rib eye or tenderloin. Fat content of the 
strip is somewhere between the two cuts. 

Tenderness: êêê      Flavour: êêêêêêê

Optimal temperatures: Rare to Medium Rare - up to 
Medium

RIBEYE - The rib eye or "ribeye" was originally, as the 
name implies, the center best portion of the rib steak, 
without the bone. It is both flavorful and tender, Its 
higher marbling and fat content easily makes it the 
most flavourful and juicy of all the steaks.

Tenderness: êêê      Flavour: êêêê ê ê

Tenderness: êêêê      Flavour: êêêêêê

Optimal temperatures: Medium Rare

Optimal temperatures: Blue, Rare to Medium Rare

Optimal temperatures: Medium Rare to Medium

Tenderness: êêêêê     Flavour: êêêêê

WE BOUGHT THE BULL
(AND THAT’S NO BULL...)

THE ONLY STEAKHOUSE TO OWN ITS OWN BULL 

MODERN

THERE IS LOCAL AND THEN THERE IS MODERN STEAK

I AM SO PROUD THAT WE SUPPORT 
LOCAL RANCHERS AND ALBERTA AGRICULTURE 

THRU OUR  WORLD CLASS .ALBERTA BEEF ONLY MENU

BORN, BREED AND HARVESTED IN ALBERTA,
THAT’S THE ONLY WAY WE DO IT!

STEPHEN DEERE - OWNER
MODERN STEAK 

Miller High Life - American Lager  4.6% - $6.75

Lonetree -  Authentic Dry Cider 5.5% - BC, CAN - $9.75

OLD SCHOOL BOTTLED BEER

Sol  -  Mexico Golden Lager  4.5% - $7.75

Bella Amari - Lemon -  6.5%, ONT - CAN - $8.75

Trolley 5 - First Crush White IPA 6.2% -  - $7.25

Pabst - Blue Ribbon Lager  4.9% - $6.75

ITALIAN “ADULT” SODA (355ml)Bella Amari - Blood 
Orange -  6.5% - ONT, CAN - $8.75

CIDER (473ml)

Railyard - Railyard Lager  5.0% - $9.25 (473ml)

LOCAL BOTTLED BEER

Tool Shed - People Skills - Cream Ale  5.2% - $7.25

DRAFT BEER 16oz.

Inner City - Hub & Spoke Vienna Lager 4.4% - $9.25 (473ml)

Caravel - Dead Ahead - Irish Red Ale  4.8% - $7.25

Heineken - Pale Lager 5.0% - Netherlands - $9.75 

Annex - Metes & Bounds - Extra P.A  6.0% - $10.75 (473ml)

Legend 7 - Serpens - Pilsner  4.8 % - $7.25

GOSLING DARK RUM, COLD PRESSED LIME, PINEAPPLE & ORANGE JUICE

EL JIMADOR, BACARDI COCONUT, FRESH LIME, BUTTERFLY PEA EXTRACT, SODA 
BUTTERFLY EFFECT | $14 

RE-RUMMER | $13 

FROZEN SANGRIA, PATRON CITRONAGE, PEACH SCHNAPPS

VODKA, GALLIANO, COLD PRESSED PINEAPPLE & GRAPEFRUIT JUICE 

FROZEN SANGRIA | $13 

HARVEY SEA BANGER | $13   

EL JIMADOR, LYCHEE LIQUOR, COLD PRESSED LIME & GRAPEFRUIT JUICE 

MODERN SPRITZ | $14 
APEROL, COCCHI VERMOUTH, ANTECH ROSE, HIBISCUS FLOWERS

GIBSONS BOLD RYE, VECCHIO AMARO DEL CAPO, CREME DE CaCACAO,  BITTERS

JACK DANIELS RYE, COCCHI VERMOUTH, BITTERS, BOOZY CHERRIES 

BOMBAY GIN, CASSIS, LEMON JUICE, EGG WHITES

BARREL AGED MANHATTAN | $15  

SAZERAC LUIGI | $14 

BRAMBLE GIN SOUR | $13 

NOT MY STEEZ | $14 
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@ModernSteakCA 

www.modernsteak.ca

Our Benchmark Tomahawk Ribeye is the best way to 
experience dry age. 

Dry aging is the process by which cuts of beef are aged 
for several weeks in a temperature and humidity 
controlled room. Moisture is evaporated from the 
muscle. The resulting creates a greater concentration of 
beef flavour and taste. Secondly, the beef’s natural 
enzymes break down the connective tissue in the muscle, 
which leads to more tender beef.

Steak aficionados love dry aged beef! It’s an expensive and 
time consuming process that is filled full of love.

DRY AGED BEEF


