
1st Course
Beef Tartare

Dijon, Caper, Gherkin, Cured Farm Yolk, Truffle Oil, Gaufre�es 
Chardonnay - Bichot, Horizon, FRA

2nd Course
Crab Croque�e

Warm Crab Béchamel, Lemon Zest, Chives, Crispy Panko, Citrus Aioli, Sea Salt
Sauv Blanc - Chateau Roquefort, Bordeaux, FRA

3rd Course
Whole Roasted Modern Benchmark Filet

Modern Mashed potatoes, chef’s vegetable, red wine demi-glace
Merlot - Chateau Roquefort, Grande Cuvee, Bordeaux, FRA

4th Course
Creme Brulee

Madagascar Vanilla Bean, Burnt Sugar Crust 
Moscato D’Asti - Massolino, ITA

MODERNSTEAK
S T EPH EN   AVENU E

FOUR COURSE WINE DINNER 
• $159 PLUS GRATUITY & GST 

BOOK YOUR SEATS USING THE OPENTABLE EXPERIENCE TAB

SATURDAY, FEB 7TH | 6:30PM

2026 Grammy Nominee • #1 Documentary • Best-selling author
30 million records sold • 4 Billboard #1 hit songs • Fashion Icon
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