
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. Built on three levels that descend down to
the River Walk, Las Canarias is known for its romantic and relaxing atmosphere. Sitting under the graceful palms watching the
flow of the river or being caught up in the festivities of people strolling by, diners are carried away to another place and time.
Inside, Las Canarias recreates the graciousness that accompanies fine dining while providing the comfort that contemporary
lifestyles demand. Chef John Brand introduces a broader variety of Hill Country game meats to the menu, such as buffalo flank
steak (a signature Brand dish) and oxtail.  Brand incorporates vibrant, regional ingredients, including Native American greens and

products such as quinoa that were once prevalent in the South Texas region.   San Antonians and visitors alike call
Las Canarias the “the best fine dining restaurant on the Riverwalk.” 

B E G I N N I N G
Tasmanian Salmon
and Oregon White Sturgeon Carpaccio
Caviar, Mache, and Lemon Chive Blini $12.00

Beef Tenderloin Tartare 
Kecap Manis, Quail Egg, Fingerling Chips
and Pink Mustard $13.00

Texas White Shrimp
Guajillo Marinade, Warm Bacon Salad
and Flatbread $14.00

Fennel Seared Rare Tuna
Grapefruit, Avocado, Tarragon and Mizuna $12.00

S O U P S   A N D   S A L A D S
Kabocha Pumpkin Bisque
Spiced Pepitas and Crème Fraîche $10.00

Granny Smith Apple
and Roasted Parsnip Soup $6.00

Double Chicken Consommé 
Parisienne Vegetables, Domestic Black Truffle $8.00

Red Pear and Baby Spinach Salad
Candied Walnuts and Sharp White Cheddar
with Sherry Maple Dressing $9.00

Five Fresh Lettuces
Preserved Lemon Dressing $8.00

Hearts of Romaine 
Pecorino Romano, Spanish Anchovies
and Tarragon Caesar Vinaigrette $7.00

Marinated Fennel Salad
Avocado, Piquillo Pepper, Crab, Arugula
and Tomato $8.00

O C E A N   H A R V E S T
Sturgeon Veracruz 
Pasilla Pepper Rub, Olives, Smoked Tomato
Broth and Saffron Purée $33.00

Tuna
Arugula, Salt Cod Brandade, Leek Confit
and Broken Tomato Vinaigrette $32.00

Texas Redfish
Grilled Artichoke, Panzanella Salad
and Almond Roasted Pepper Sauce $31.00

Shellfish Stew
Clams, Mussels, Crab, Pernod, Cararoli,
Lemon and Dill $32.00

F A R M   A N D   F I E L D
Berkshire Pork Prime Rib
Shaved Brussel Sprouts, Caramel Apple,
Bacon and Dijon Veloute $36.00

Breast of Chicken 
Spanish Chorizo, Buttermilk Spaetzle
and Piment D’Espelette Crema $25.00

Tasting of Duck
Confit Stuffed Breast, Rosemary, Orange,
Kale and Peruvian White Beans $30.00

Wagyu Beef Flat Iron Steak
Smoked Sweet Potato Gratin, Small Green
Beans and Marjoram Gremoulata $35.00

Braised Beef Short Rib with
Dungeness Crab Salad
Asparagus and Sauce Béarnaise $32.00

Tenderloin of Beef
Caramelized Cauliflower, Smoked
Mushrooms and Sweet & Sour Onions $42.00

Rack of Lamb
Fine Herbs, Mushrooms, Cornbread,
Pancetta and Red Wine Jus $39.00

Fresh Pasta
Market Vegetables, Vermouth Cream
and Fresh Herbs $25.00         

Las Canarias
Restaurant

112 College Street
San Antonio, TX 78205

PHONE
(210) 518-1063

WEBSITE
www.omnihotels.com

HOURS
Breakfast

Daily from 6:30 am
Lunch

Daily from 11:30 am
Dinner

Daily from 5:30 pm
Sunday Brunch
From 10:30 am

MEALS SERVED
Breakfast

Lunch
Dinner

Sunday Brunch

CUISINE
Contemporary American

French

DINING INFORMATION
Terrace/ Patio Dining

Seasonal Menus
Extensive Wine Menu

ATTIRE
Smart Casual

ADDITIONAL SERVICES
Full Service Catering

Private Parties
Private Rooms

Meeting Facilities

RESERVATIONS
Suggested

NO SMOKING

HANDICAP FACILITIES

CREDIT CARDS
American Express 

Visa
Master Card 

Discover Card

CHECKS
Not Accepted
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John Brand
Executive Chef

www.cuisineofsanantonio.com
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