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  Welcome to Las Canarias! 

Our menu features New American selections using the finest farm and growing regions in Texas.  

We are committed to using the freshest, seasonal and sustainable products. 

Celebrate Food! 

 
S M A L L  P L A T E S 

 

Shrimp Tempura   
Roasted Banana and Kaffir Lime Chutney 
 

Halibut Fish Cakes  
Thai Dipping Sauce 
     

Salmon Rillette in Clasp Jars   
Toasted Baguette 
 

Tuna on Crispy Jicama  
Roasted Tomato Diablo, Avocado and 
Grapefruit 
 

Smoked Salmon Slider 
Burgundy Onions and Aioli 
 

Coconut Ceviche   
Fresh Fish Prepared Daily 
 

Gazpacho  
Yellow Tomato, Mango and Watermelon 
 

L&M Ranch Braised Beef Empanada 
Shiner Bock and Manchego Fondue 
 

Mini Lamb Burgers 
Boursin Cheese and Romesco Sauce 
 

Bocadillos   
Lomo, Manchego, Garlic Aioli 
 

Smoked Brisket Benedict 
Sunny Side Up Egg and Sauce Béarnaise 
 

Stuffed Dates with Blue Cheese and Bacon 
Aged Sherry and Brown Sugar Crust 

  

   

ALL SMALL PLATES: $7 EACH OR THREE FOR $18 

 
L A R G E  P L A T E S 

 

Heirloom Tomatoes         9 
Single Estate Olive Oil and Sea Salt 
 

Hearts of Romaine Salad         8 
Pecorino Romano, White Anchovy and Tarragon Caesar Vinaigrette 
 

Simple Salad          8 
Five Fresh Lettuces with Preserved Lemon Vinaigrette 
 

Las Canarias Cobb Salad         12 
Chicken, Bacon, Avocado, Tomato, Blue Cheese, Jicama and Poblano Buttermilk Dressing 
 

Guajillo and Maple Roasted Beef Salad        12 
Skirt Steak, Bibb Lettuce, Watercress, Crispy Shallots and Tomato Vinaigrette 
 

Green Chili Burger         12 
Sharp White Cheddar and Applewood Smoked Bacon 
 

Flatbread Pizza         12 
Pulled Chicken, Goat Cheese and Maple Chipotle Sauce  
 

Grilled Chicken Sandwich         12 
Avocado, Pepperjack Chesse, Tomato, Applewood Bacon and Chipotle Dressing 
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S M A L L  P L A T E  D E S S E R T S 
 

Passion Fruit Semifreddo                                        
Encased in White Chocolate with Fresh Pineapple Lime Salsa 
 

Valrhona Chocolate Cake           
Frozen Malt Jivara Milkshake 
 

Caraibe Bittersweet Crème Brûlée          
Frozen Frangelico Sabayon 

 

Mini Ice Cream Sandwiches                                               
Chocolate Chip Cookie with Vanilla Bean Ice Cream  
and Peanut Butter Cookie with Chocolate Ice Cream  

 
$7 EACH OR THREE FOR $18 

 
C O F F E E 

 

Regular or Decaffeinated Coffee         3.75 

Espresso            4.25 

Café Latte            4.95 

Soy Latte            4.95 

Cappuccino            4.95 

 Tea Forte Hot Tea (rich flavor, all natural whole leaf teas)      3.95 

  

W I N E S – B Y – T H E – G L A S S 
Studies have shown that wine aids in digestion, is healthy for the heart and contributes to  

overall well being for those who consume in moderation.  Las Canarias is proud to offer a diverse  
and ever-changing selection of wines that are available by the glass.   

Please reference our wine list for a complete selection of wines.  
 
 

WHITE WINE                         Glass 
 

Chardonnay, Sonoma Cutrer “Russian River Ranches”, Sonoma County    12.5 

Stonestreet Winery, Alexander Mountain, Sonoma County, 2006     16 

Dry Creek Vineyard, Fume Blanc; Sonoma County, 2007      9 

Pinot Grigio, Tiefenbrunner, Italy         10.5 

Riesling, Dr Loosen, Germany          10.5 

 
 RED WINE 

 
Cabernet Sauvignon, Chateau St. Michelle “Indian Wells”, Columbia Valley    10 

Merlot, Havens Wine Cellars, Napa Valley        16 

Pinot Noir, La Crema Winery, Sonoma Coast        12 

Côtes-du-Rhone, Maison E. Guigal, France        10 

Dona Paula, Estate Malbec, Mendoza, Argentina, 2007       10 

 
     
Executive Chef|John Brand    Pastry Chef|Christine Ward 


