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Street Festival -

Feature Menu - Eats

FEATURE PLATES

From the Kitchen

ROMAINE CALM - caESAR saLap $18

Romaine heart, confit garlic crouton,
creamy lemon caper vinaigrette,
parmesan. Add chicken +$6.

WHIPPED RICOTTA

$17

Lemon, cracked pepper, honey, garlic
roasted tomatoes, sourdough.

$27

Yellowfin tuna, wonton crisp, unagi
glaze, edamame, wasabi pickled
cucumber, radish, sriracha kewpie
mayo, scallion, togarashi.

TUNA POKE NACHOS

$20

Blackened Cajun-spiced chicken &
andouille, peppers & onions,
pepper-jack, house pickles, creole
remoulade.

CAJUN QUESADILLA

Plzz A

NY-Style All Pies $25 GF Crust +$3
$25

Cupped pepperoni, mozzarella, San
Marzano tomato sauce, pecorino,
fresh oregano. NY-style.

THE BRONX PIZZA

MUSHROOM TRIP PI1ZZA

$25

Seasonal mushrooms, cashew pesto,
smoked gouda, truffle. NY-style.

STREET EATS

Walk-Up Griddled Hot & Fast

QUARTER POUND SMASH BURGER $15

Smashed AAA Alberta beef,
American cheese, pickles, onion,
house sauce, toasted brioche.

$10

All-beef jumbo dog, split & griddled,
classic fixings bar.

JUMBO HOTDOG

33rd Ave SW - Marda Loop - Calgary - Pricesin CAD - GST included
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SUNDAY AUGUST 9TH MARDA LOOP CALGARY, AB

MARDA GRAS

Street Festival - Feature Menu - Drinks
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TEQUILA COCKTAILS

1 oz Pours Festival Price

DARLENITA MARGARITA $12
1 oz tequila, Darlene's secret recipe - if we told you we'd have to kill you.
Classic.

CARTEL SHAFT $12

1 oz tequila, Kahlua, Spirit Bear cold brew, coconut milk.

TIKI TEAS

Tall Tropical Trouble

OG TIKI TEA $11
Classic Lime - our house Tiki Tea. Made with 100% blanco Tequila,
Indian black tea, Blue agave syrup, organic lime juice.

HURRICANE TIKI TEA $11
Passionfruit and grenadine swirled into our signature Tiki Tea. Made with
100% blanco Tequila, Indian black tea, Blue agave syrup, organic lime
juice.

WINE

6 0z Glass $15

HOUSE RED $15

Medium-bodied, easy-drinking pour - ask your server for tonight's
selection.

HOUSE WHITE $15
Crisp, dry & chilled - perfect with the ricotta or poke nachos.
HOUSE ROSE $15

Bright, blush, and made for patio sipping on a sunny Marda Gras
afternoon.

SPARKLING $15

Dry bubbles, festival flute. Because it's Marda Gras.

NON-ALC

Hydrate Revive Repeat

ELECTRO ELECTROLYTE $6
Electrolytes, adaptogens, vitamins & coconut water. 355 ml can on ice -
Peach Pineapple Pomelo Guava.

BOTTLED WATER $3

Ice-cold from the beer tub. Hydrate between hurricanes.

ON TAP

Pint (160z) $11

TANGERINE SPEEDO
Tropical New England IPA - 5.8%

FLO RIDA

Passionfruit / Peach Berliner Weisse - 3.8%

THE WEEKENDER
West Coast IPA - 5.8%

HOPTOPUS
Cold Cryo IPA - 6.0%

POCKET ROCKET
Double IPA - 7.5%

RIPTIDE
New England Pale Ale - 5.0%

EL HEFE
Dry Hopped Lemony / Lime Hefeweizen - 4.9%

JOIE DE VIVRE
Parisian Blanc - 4.5%

KONA KRUSH
Charred Pineapple Gose - 4.5%

CHELA

Mexican Cerveza - 4.5%

VEZPA

Italian Pilsner - 5.0%

CROUCHING TIGER
Asian Style Rice Lager - 4.2%

HIDDEN DRAGON
Salted Black Lager - 5.2%

VAYCAY SEASONAL TAP

Rotating small-batch release - ask your server what's pouring.

Throw Me Somethin', Calgary! - Cash & tap accepted at all vendor tents
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