
SALADS
modern chopped*  12 
chopped romaine and iceberg,  
marinated artichoke, hearts of  
palm, smokey blue cheese,  
lardons, candied peacans, sweet 

onion vinaigrette.

caesar salad*  12 
parmesan crisp, herb crouton,  
parmesan vinaigrette 
add white anchovy  3

strawberry and bean sprout 
salad*  12 
spiced potatoes, cilantro lime  
vinaigrette 

chilled orzo shrimp salad*  12 
grilled asparagus, dill vinaigrette

*add a protein to any salad 
grilled chicken 6 steak 14 

salmon 10 shrimp 12

HOUSE SPECIALTIES
red wine braised short rib  22 
horseradish mashed potatoes, onion jam,  
natural pan jus

maple fried chicken  20 
mashed potatoes, creamed street corn

oven braised pork shank ragu  26 
fines herbs, pomme purée

6 oz or 10 oz filet  39/52 
roasted mushrooms, house fries, creamed street corn

grilled shrimp  22 
3 grilled jumbo shrimp with  
housemade lemon pepper pasta,  
grilled vegetables, saffron beurre blanc 
 
grilled salmon  34 
orzo, leeks, fines herbs, saffron beurre blanc, crispy  
oyster mushrooms

HANDHELDS 
modern burger  12 
8 oz, house made pickles, smoked cheddar, lettuce, 
tomato, chipotle aioli, house made brioche bun 
 
Mikes pulled pork sandwich 14 
Korean BBQ, pickled veggies, basil, mint, noble 
baguette 
 
new york steak sandwich  16 
gastrique onions, roasted wild mushrooms,  
gorgonzola butter, noble baguette 
*served medium to medium rare. 
 
chicken “spiedies” sandwich  12 
marinated grilled chicken, garlic herbed dressing, 
toasted noble baguette

GRILL PACK 
serves 2       $50 

 (2 day pre-order for 6 or more)   
modern chopped salad or 

ceasar salad 
corn on the cob 

mashed potatoes 
house made brioche bun 

uncooked 8 oz hamburger 
patties 

lettuce, tomato, onion, pickles 
or  

sub 10 oz filets  +$25

 key lime pie 
 

WINE 
BY THE BOTTLE 

$15
white wine 
Michael David Sauvignon blanc 

Hess “Shirtial” Chardonnay 

Underwood Rose 

red wine 
Francis Coppola Cabernet, CA 

Angeline Vineyards Pinot Noir, CA

 
DAILY WINE SPECIALS 

 
BOTTLED BEER 

$3

DESSERT
key lime pie  10 
graham crust, milk crumble, 
blueberry coulis, berries 

Thurs-Sun 
4:30-8:00 

Curbside To-Go 
(480) 531-1400

www. modernoysterbarchophouse.com

APPS/SIDES
mussels  18 
spanish chorizo, herbs,  
tomato concasse, pilsner beer,  
crab butter, crispy baguette 

dungeness & blue crab cakes  18 
roasted corn, charred scallion,  
red pepper remoulade

house fries  8 
lemon, herbs, shaved parmesan

truffled parmesan fries  14 
white truffle oil, shaved parmesan

modern mac and cheese  10 
carmody & aged white cheddar 
cheeses  
add bacon  4 

the best mashed potatoes ever  10 
yukon gold potatoes, butter, cream 

grilled asparagus  8 
lemon zest, olive oil, sea salt  


