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Starters
Charcuterie | 29
rotating selection of cured meats + assortment of
cheeses + accoutrement + grilled crostini 

wagyu sliders | 19
white cheddar + sundried tomato aioli + arugula +
crispy shallot

Wild Mushroom Tartine | 15
mushroom marmalade + goat cheese spread +
pecorino + mustard seed + fathead honey

Char-Grilled Chicken Wings | 20
sweet chili gochujang sauce + grilled pineapple salsa +
micro cilantro

Crispy Brussels Sprouts | 15
baked apples + peanut miso dressing + burnt honey
cashew + pecorino + espelette

Braised Short Rib Croquettes | 15
jalapeño potato + gouda white cheddar blend +
espelette aioli

Blistered Shishito Peppers | 14
yuzu miso dressing + furikake + bonito flakes

Crispy Shrimp Deviled Eggs | 16
smoked tomato bacon jam + pickled chili + spicy sauce

Bread Board
Platter | 18 includes: 

Honey-dipped cornbread
whipped goat cheese + fire roasted corn + fathead honey

Cayenne Parmesan Popovers
sundried tomato butter + habanero salt

Orange Rosemary Biscuit
maple bourbon pecan butter + smoked sea salt

Herb Butter Buns
whipped butter + flaked sea salt

Soups & Salads
Short Rib French Onion | 16
braised beef short rib + gruyère + white cheddar + 
mozzarella + gratin 

Lobster Bisque | 18
butter poached lobster + tarragon oil + bacon snow

Wasabi Caesar | 17
baby romaine + parmesan + potato chips + white anchovy +
cured egg yolk + teardrop tomatoes + wasabi caesar dressing

Modern Wedge | 18
little gem lettuce + marinated teardrop tomatoes + slab bacon
+ blue cheese foam + sherry tarragon vinaigrette

Harvest | 17
farm greens + quinoa + blue cheese + dried cranberry + apple
maple vinaigrette + sweet potato + apple + spiced pepitas

Roasted beet & Burrata | 18 
arugula + citrus + sesame seed cashew brittle + vanilla bean
vinaigrette + blood orange oil

Seafood Bar

On The Edge Platter* | MP
rotating selection of seafood items + oysters
+ shrimp cocktail + green goddess +
mignonette + lemongrass cocktail sauce

Colossal Shrimp Cocktail* | 22
lemongrass cocktail sauce + fresh horseradish 
+ green goddess

Oysters on the Half Shell*
chef’s mignonette + cocktail sauce + fresh 
horseradish + house-made hot sauce
HALF-DOZEN  24  |   DOZEN  44

Cured Salmon Belly Sashimi* | 14
yuzu miso dressing + pickled chili + charred
green onion salad + chili oil

Chilled

modern kitchen + bar seasonal dinner menu

*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness, especially if you have certain medical conditions.

20% gratuity applied for parties of eight or more.

C h e f  P a r t n e r  J o e l  H a s s a n a l i
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Sharable Sides
Grilled Asparagus | 14
truffle béarnaise

Lobster Mac + Cheese | 22
five cheese sauce + campanelli pasta + 
bacon parmesan + herb crumble

Truffle Pommes Frites | 13
parmesan herb + roasted garlic aioli
 
Pommes Aligot | 15
potatoes + white cheddar + gouda + mozzarella

Wild Mushroom Truffle | 23
roasted mushroom + gruyère + fresh thyme +
cured egg yolk + parmesan cream

Brick oven
Pizza

Classic Margherita | 17 
tomato + fresh mozzarella + tomato sauce +
olive oil + fresh basil

the julio | 23
braised short rib + shishito pepper + 
red wine onion + béchamel + pickled chili +
gruyère mozzarella

Steak
7 oz. Bison filet* | 71
butter-poached lobster tail + pomme purée + 
bacon herb butter + seasonal vegetables

6 oz. filet* | 47
bacon herb butter 

8 oz. Coffee Rubbed flat iron steak* | 41
pomme purée + charred broccolini + chimichurri  + crispy
shallot

14 oz. Steak Frites* | 59 
prime new york strip + pommes frites + truffle  béarnaise

14 oz. Dry-aged Prime Ribeye* | 69 
choice of: bordelaise | truffle béarnaise | or compound butter

gluten free
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Hot Honey Pepperoni | 20
spicy tomato sauce + mozzarella  + house-
made hot honey + basil

sausage Burrata | 22 
charred broccolini + mozzarella + roasted garlic
tomato sauce + chili onion crunch
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*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness, especially if you have certain medical conditions.

20% gratuity applied for parties of eight or more.
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Dry-aged Prime Edge Burger* | 22
red wine onion marmalade + black pepper bacon + gruyère
+ roasted garlic aioli + arugula + brioche bun + frites

Entrees

wagyu Bolognese | 30
dry-aged wagyu + house-made pappardelle + roasted
tomato sauce + herb ricotta + pecorino

Plum Creek Chicken | 35
chef’s spiced airline chicken breast + pomme purée +
grilled broccolini + mushroom madeira sauce

Mayze’s little lamb burger*| 22
herbed goat cheese spread + tomato bacon jam +
arugula+ brioche bun + frites

Trini-Spiced featured fish* | MP
black rice + asparagus + citrus + shishito pepper + 
Caribbean spice cream sauce + grilled pineapple salsa

Scallop risotto| 51
roasted mushroom + asparagus + sundried tomato +
parmesan + bacon snow 

Braised Short Rib | 39
jalapeno potato cake + bloomsdale creamy spinach +
horseradish crumble

Harissa Cauliflower Steak | 24 
hummus + chimichurri + onion chili crunch + plum
vinegar + horseradish crumb

Beef Cheek Ravioli | 37
spinach + herbed ricotta + roasted mushroom + sundried
tomato butter + parmesan

Miso Glazed Faroe Island Salmon | 42 
cauliflower purée + napa cabbage + oyster mushroom +
broccolini + salmon roe beurre blanc 

DN 11.19.25

Island Love | 22
jerk chicken + caribbean cream sauce + 
grilled pineapple + napa cabbage slaw +
pickled fresno + mozzarella

cauliflower crust available for an upcharge


