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www.cuisineofsanantonio.com

John Brand
Executive Chef

Dining 
Information
Terrace/Patio Dining,
Seasonal Menu,
Children's Menu,
Extensive Wine List

Additional 
Services
Full-Service Catering,
Private Parties,
Private Rooms,
Meeting Facilities

Reservations
Suggested

Attire
Smart Casual

Non-Smoking

Handicap 
Facilities

Credit Cards
Visa, MasterCard, American 
Express, Discover Card

Checks
Not accepted

Hours
Breakfast: from 6:30am
Lunch: from 11:30am
Dinner: from 5:30pm
Brunch: from 10:30am

Meals Served
Breakfast, Lunch, Dinner, 

Sunday Brunch

Cuisine
Contemporary American, 

French

At the Omni La Mansion del Rio Hotel
112 College Street | San Antonio, TX 78205 | (210) 518-1063

www.omnihotels.com

Critics' and Readers' Choice for Best Hotel Restaurant
– San Antonio Express News, 2009

Las Canarias restaurant reflects the charm and ambience of colonial 
Spain, taking its name from the Canary Islanders who, in 1731, 
established the first civil township in Texas on the banks of the San 
Antonio River. Las Canarias offers epicureans a romantic and relaxing 
experience, whether it be for breakfast, lunch or dinner. Guests may 
dine indoors in the multi-tiered dining room, or alfresco while watching 
the river barges float by on the serene Riverwalk. Las Canarias’ elegant 
setting is enhanced by daily menu features from Executive Chef John 
Brand, who favors the freshest ingredients from top-rated farms and 
ranches and uses indigenous herbs and spices to reflect New American 
cuisine with the strong regional flair of the Texas Hill Country.

S T A R T E R S
Warm Spinach Salad 
Duck Confit, Brie, Strawberries, Beignets 
and Pine Nuts  9

Roasted Cauliflower Velouté 
Popcorn Crema, Pumpkin Seed Oil 
and Toasted Pepitas  10

Heirloom Tomato Salad and 
Grilled Avocado
Texas Olive Oil, Arugula, Sea Salt  12

Hearts of Romaine ‘Caesar’
Black Truffle Tarragon Dressing, Brioche
and Egg  12

Venison Carpaccio
Sweet and Sour Shallots, Bosque Blue, and 
Dandelion Salsa Verde  12

Country Fried Texas Quail
Sweet Potato Puree and Fig Mustard  12

Rare Hamachi
Amarillo Aioli, Roasted Tomatillo 
Sorbet, Nopales  14

F E A T U R E S
Ricotta and Black Pepper Gnocchi
Fine Herbs and Noilly Prat Vermouth  26

Confit of Sonoma Duck Leg
Clementine Spaetzle, Swiss Chard,
Cherry Guajillo Sauce  28

Creekstone Farms Braised Beef
Potatoes and Celeriac, Horseradish
Gremoulata  28

Caramelized Sea Scallops and 
Kurabota Pork Belly
Pickled Watermelon Salad with Fennel
and Arugula  32

Alaskan Halibut
Beet and Carrot Jam, Black Truffle and
Meyer Lemon Aioli  34

Number One Tuna
Parsnip Apple Purée, Smoked Oyster
Mushrooms, Green Peppercorn and Sherry  38

S I G N A T U R E    I T E M S
Colorado Lamb
Tomato Pepper Chutney, Lamb’s Grist
Mill Polenta with Fontina and Mushrooms  42

Prime Beef Tenderloin
10 oz Center Cut, Sauce Béarnaise  55

C H E F ' S    T A S T I N G    M E N U
Create a memorable experience based on the 
best market products of the day prepared in 
our unique culinary style and paired with our 
signature wines.

Three-Course Prix Fixe
Soup or salad, entrée and dessert  39/person
Paired with win 55/person

Five Courses
Paired with wine 100/person

Nine Courses
Paired with win 150/person


