
SUBJECT TO CHANGE

2025 FOOD MENU

Soft Baked Pretzel - Our traditionally made Pretzels. Made the same old-fashioned way as
they are made in Europe for centuries
Pretzel Pocket Dog - A high quality wiener wrapped in our traditional, delicious Pretzel
dough

BRETZELKING / 114

Pink Caviar Dill Pickle Devilled Egg - Voted Calgary’s BEST Devilled Egg! Opulent and
eye-catching, the most luxe devilled eggs you’ll ever eat! (GA)(DF) 
Pastrami & Swiss Mini Pretzel Bun Sandy - Cured beef* brisket with dijon mustard cream
and dill pickle (*certified halal beef) 
Whipped Goat Cheese & Raspberry Jam Toastie - Lush house-whipped goat cheese with
raspberry jam on a toasted baguette crostini (V)
Truffle Mushroom Potsticker - Truffle mushrooms with sake, asparagus and a sesame soy
emulsion (DF)(V)(Vegan)
XL Raclette Plate - Ooey-gooey, melty magic! Bubbling raclette cheese poured over
potatoes, snappy cornichons, and fresh baguette. Option to add artisanal cured meats (V) 

BRIE & BANQUET WILD CATERING CO. / 408

Black Mole Beef Short Rib - With confit garlic potato puree, a tomato emulsion and
toasted hazelnut (GA)

 ONE 18 EMPIRE / 437

Porchetta Sandwich 
CITIZEN BREWING COMPANY / 415

Spinach & Ricotta Agnolotti - House made stuffed pasta, topped with garlic prawns and
freshly grated cheese. Served with a fortified wine sauce 

SAGE & CO / 313

GA = Gluten aware / DF = dairy free / v = vegetarian / vegan = vegan

CALGARY

Charcuterie Cup - Hand-crafted charcuterie cup with a customizable selection of cured
meats, artisan cheeses, pickled goods, and vegetables

DOT & DARLING CHARCUTERIE AND SWEETS / 731
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Chicken Tacos - Seasoned chicken with shredded cheddar and mozzarella cheese. Topped
with pico de gallo, shredded lettuce on a flour tortilla
Spicy Rigatoni Pasta - House made alla vodka sauce with calabrian chilies served with
fresh chives and Gran Padano cheese (V)

EL FURNITURE WAREHOUSE / 704

Mini Falafel & Hummus Bites - Crispy Falafel served with our Golden garlic hummus and
topped with house made pickled red onions (GA)(DF)(V)(Vegan) 
Mini Lemon Herb Grilled Chicken Pita Wraps - Served in our house baked pita bread with
all the veggies, fixings and our tangy tzatziki sauce
Mini Chewy Chocolate Sesame Cookies (V) 

GARBANZO'S / 721

GA = Gluten aware / DF = dairy free / v = vegetarian / vegan = vegan

CALGARY

Scallop & Prawn Ceviche - With avocado, red onion, cilantro, mint drizzled in a
lemongrass–pineapple dressing and served with yellow corn tortilla chips (DF) 
Mini Steak French Dips - Craved New York strip with gruyere cheese served on garlic
toast with an au jus pour over

JOEY RESTAURANTS / 401

Rigatoni Alfredo Pasta - Delight in the rich, creamy indulgence of rigatoni pasta tossed
and cooked directly in a giant wheel of parmesan cheese (V) 
Prosciutto Di Parma -Hand sliced to perfection. Watch as the chef expertly slices thin,
delicate ribbons from a whole leg, carefully held in a traditional leg holder (GA)(DF) 
Cranberry Pecan Goat Cheese Truffle - A delightful blend of creamy goat cheese rolled
into bite-sized truffles, coated in a crunchy mix of pecans and sweet-tart dried
cranberries. Finished with a light drizzle of pure maple syrup (GA)(V) 
Eggplant & Burrata Cup - Candied Eggplant with fresh burrata & crispy pepperoni. Tender
slices of candied eggplant bring a rich, caramelized depth, perfectly balanced by the
creamy, delicate texture of fresh burrata. Topped with crispy pepperoni for a salty, smoky
crunch
Italian Cannoli Experience - Crisp, golden mini cannoli shells filled with sweetened ricotta
cream, delicately infused with vanilla and citrus zest (V)

LINA'S ITALIAN MARKET / 539

Assorted Gourmet Stuffed Cookies 
KRAMMED KOOKIES / 106
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Truffle Samples  - Various gourmet chocolate combinations (GA) (Vegan) 
MASTER CHOCOLAT / 600

GA = Gluten aware / DF = dairy free / v = vegetarian / vegan = vegan

CALGARY

Create your own Charcuterie Board - Choose from Meuwly’s selection of gourmet cured
meats, cheeses, fresh fruits, pickles, olives, and more to build your perfect charcuterie
board

MEUWLY'S CHARCUTERIE CART / 304

Classic Macaron Trio - A trio of mini macarons: Pistachio, Raspberry, Salted Caramel (GA)
Adventurer Macaron Trio - A trio of mini macarons: Lavender Matcha, Lemon Thyme,
Chili Chocolate (GA)
Assorted Macaron Duos - An assortment of 2 pre-packaged regular sized macarons (GA)
Raspberry Champagne Macaron - An open faced macaron shell topped with raspberry
champagne buttercream, raspberry coulis & a fresh raspberry

OLLIA / 423

Tuna Crudo - Raw albacore tuna, served with ginger dressing, cucumber, pickled onion,
and beef tendon (GA)( DF) 
Chicken Skewer - Charred chicken drum with a sweet and spicy sauce (GA)(DF)
Dry Aged Lamb - Local lamb, dry aged in beeswax (GA)(DF) 
Oak Aged Kombucha - Locally crafted organic raw kombucha

PARK BY SIDEWALK CITIZEN / 210

Korean BBQ Sticky Ribs - Butcher’s Block Pork Ribs that have been smoked for 3 hours
then tossed and braised in our housemade Korean BBQ Sauce.

PRAIRIE DOG BREWING / 601

Beef on a Bun - 100% free-range Alberta Beef on  bun, with Ranchman's way 
RANCHMANS CALGARY / 803

Stargazer Beer Chocolate Brownie - Rich chocolate brownie, chocolate ganache, stargazer
pilsner beer, garnish

SHOE AND CANOE PUBLIC HOUSE / 516
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Butter Chicken Bowl - Tender chicken simmered in our signature creamy tomato-butter
sauce, served over basmati rice and salads 
Butter Chicken Tacos - Soft tortilla stuffed with butter chicken, topped with onions,
cilantro, and lettuce 
Chili Chicken Bowl - Chicken tossed in Indo-Chinese chili sauce, served over rice or salad  
Chili Chicken Tacos - Fusion tacos filled with spicy chili chicken, onions, cilantro, and
lettuce
Samosas - Golden pastry filled with spiced potatoes and peas, served with house chutney

SPICEBROS / 500
GA = Gluten aware / DF = dairy free / v = vegetarian / vegan = vegan

CALGARY

A selection of Specialty Cheeses 
SPRINGBANK CHEESE CO. / 322

Sambuca Prawn Chitarra Pasta – Fresh market-made chitarra pasta tossed in a creamy
sambuca sauce, finished with authentic Parmigiano Reggiano and a seasoned prawn
Signature Grilled Cheese & Tomato Basil Soup – Fior di latte and DOP provolone melted
between artisan sourdough and crusted with authentic Parmigiano Reggiano. Served with
scratch-made creamy tomato basil soup
Raclette – imported Swiss Raclette cheese melted over seasoned potatoes, pickled
vegetables, and Calabrese Piccante salami from Soleterra d’Italia
Taco al Pastor – Thinly sliced marinated pork shoulder with fresh lime, onion, and cilantro
on a flour tortilla
Chicken & Seafood Paella – Tender chicken and smoky chorizo with clams, mussels.
shrimp, and squid, simmered with aromatic spices vegetables and served over rice
Tres Leches Cake – Sweet vanilla sponge cake infused with a rich milk mixture, topped
with whipped cream and fresh berries
Gelato Sandwich – Buttery brioche bun filled with small-batch gelato and topped with
chopped almonds and a rich chocolate sauce

SUNTERRA MARKET / 219

Alberta Beef Short Rib - Maple glazed Alberta beef short rib with an autumn squash puree
and maple crumble (GA) 

THE DORIAN HOTEL AUTOGRAPH COLLECTION / 747
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Mac N Cheese -  With bacon, onion, jalapeno in a three cheese sauce. Topped with
breadcrumbs, a fried mozza stick and a hot honey drizzle
Meatball Marinara - Slow cooked meatballs in marinara, parmesan Cheese and fried basil

THE STATION PUB & GRILL / 201

Chicken Vermicelli - Shredded lettuce, Vermicelli noodles, carrot, cucumber, chicken
skewer, Nauc Cham sauce, Cashew dressing. (GA)(V Option) (Contains nuts) 
Chicken Bacon Caesar Salad - Romaine lettuce, Black kale, Sourdough croutons, house
made Caesar dressing, Chicken skewer, bacon bits (V Option)

THE TAVERN COLLECTIVE / 538

House Made Meatballs - House-made meatballs from our secret family recipe. Pork and
beef-based meatballs served with a tomato sauce 
Vegetarian Ravioli - Butternut squash ravioli served with a basil pesto sauce (V) 

TOSCANA ITALIAN GRILL ON 10  / 214TH

Tuscan Inspired Sausage - Spolumbo’s Chicken Sun-dried Tomato & Basil Sausage with
red pepper & saffron aioli on a mini brioche bun (DF) (GA Available) 
Watermelon Poke - With crispy kale a miso-soy lime drizzle and togarashi aioli (GA)(DF)
(V)(Vegan)  

WILDER INSTITUTE/CALGARY ZOO / 111

Short Rib and Mac - Tender short ribs are slow-cooked and served over cheesy serpentini
pasta with grated parmesan and chopped parsley. Topped with crispy onions

FRESHPREP / 120

Blind Candy Tasting - Come and try 5 deliciously exciting candies and see if you’re up for
the challenge to guess their flavours without using your sight

THE SUGAR CUBE / 709
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NEON TACO / 138
Lobster Taco 
Vegan Taco 

Beef Birria Popper - One bite Beef Birria Taco, slaw (cabbage, carrot, onions) pico de gallo
sauce (DF)

VINTAGE GROUP CATERING / 642

Tuna Bites - Marinated seared tuna served with garlic aioli, garlic sesame, guacamole and
corn chips (GA)(DF) 
Beef Sliders - With American cheese, power sauce, pickled cucumber on a sesame brioche
bun 
Popcorn Bar - With a selection of toppings 

POWERPLAY ENTERTAINMENT / 715
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2025 ARTISANAL & PROMO
CALGARY

CUTCO CUTLERY / 228

TELUS SPARK SCIENCE CENTRE / 133

HOLT FINE ART / 818

LIQUOR CONNECT / 315

MIDDLETON'S BITTERS & BAR SUPPLIES / 745

ALBERTA CANCER FOUNDATION / 602

TUDI WRAP / 414

CALGARY SPORT & SOCIAL CLUB / 624

WINEFEST / 526

BLEU NIGHTCLUB / 514

FIGURE 8 WOODWORKING CO. / 607

DADDY C’S JERK SAUCE / 725

LAUNCHPAD GOLF/ 806

AFIRE HAT BURNING / 521

THE VEGAN POPCORN COMPANY / 134

LAMOSE / 814


