
B R U S S E L  S P R O U T S     8
roasted brussels sautéed with garlic, shallots, jalapenos,  
reduced with a soy caramel sauce 

C H I P S  A N D  G R E E N  C H I L I  Q U E S O  S A L S A     8

AV O C A D O  H U M M U S  P L  AT T E R     13
grilled pita bread and fresh cut vegetable

C R I S P Y  W I N G S     16
sauce option: buffalo, bbq, sweet chili, lemon pepper,
carrots and cucumber slices, homestyle ranch, fries

B L A C K E D  S H R I M P  TA C O S     15
blacked shrimp, spicey slaw, avocado crema,  
served with a side of charro pork black beans

S H R I M P  C E V I C H E     16
shrimp, avocado, tomato, mango, pineapple, cilantro,  
jalapeño, onion, lime juice, garnished w/avocado mouse,  
salsa, tortilla chips

P U L L E D  P O R K  N A C H O S     14
blue and yellow tortilla chips, pulled pork, green chili queso,  
corn and black bean salsa, cojita cheese topped with cilantro

P O R K  S L I D E R S     15
pulled pork on a brioche slider, topped with spicy coleslaw 
served with pork au jus and fries

B U F F A LO  C H I C K E N  W R A P     14
flour tortilla, fried chicken tossed in buffalo sauce,  
light coat of bleu cheese dressing, cheddar cheese,  
bacon lettuce, served with fries

C A E S A R  S A L A D     10
romaine, parmesan, croutons, caesar dressing 
add salmon or chicken  +6

U R B A N  C O B B  S A L A D     14
romaine and arugula mix, egg, grilled chicken, bacon, avocado, 
onions, tomato, homestyle ranch

C A N VA S  B U R G E R     17
grilled burger patty, house made bacon jam,  
pepper jack, red onion, arugula

F U N G U Y  F L AT B R E A D     17
boursin cheese spread, roasted garlic cloves,  
caramelized onions, sautéed mushrooms, arugula

B A C O N  J A M  F L AT B R E A D     15
bacon bourbon jam, pepperoni,  mozzarella,  
caramelized onions, finished with dressed arugula

# c a n v a s d a l l a s  @ c a n v a s d a l l a s

thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces 
the risk of foodborne illness individuals with certain health conditions may be at higher risk if these foods 
are consumed raw or undercooked



20% gratuity will be added to your check for walk taps, group of 6 guests or 
above, and tabs over $100

B O U R B O N  	
Angels Envy	 16
Basil Hayden	 14
Buffalo Trace	 14
Bulleit Bourbon	 13
Gentleman Jack	 14
Knob Creek	 13
Knob Creek Rye	 14
Makers Mark	 14
TX Blend	 13
TX Whiskey	 14
Whistlepig 10 Yr.	 20
Woodford Reserve	 13

S C OTC H
Chivas 12 Yr.	 15
Glenfiddich 12 Yr.	 17
Glenfiddich 15 Yr.	 20
JW Black	 18
Laphroaig 10 Yr.	 15
Macallan 12 Yr.	 25
Macallan 18 Yr.	 75
Monkey Shoulder	 12
Balvenie 12 Yr.	 20

R E D  W I N E  	
House Cabernet	 12
House Merlot	 12
House Pinot Noir	 12
Intrinsic Red Blend	 16
Meiomi Pinot Noir	 13
Velvet Devil Merlot	 12

W H I T E  W I N E 
House Pinot Grigio	 12
Kim Crawford Chardonnay	 13
Kendall Jacks. Chardonnay	  12
Kung Fu Girl Riesling	 12
Matanzas Sauvignon Blanc	 11

B U B B LY
LaMarca Glass Prosecco	 12
Wycliff Brut Champagne	 11

C O C K TA I L S
P O O L  W AT E R     16
Malibu, Bacardi, Sprite, blue curacao

S M O K E Y  PA L O M A     18
Mezcal, simple syrup, grapefruit juice, lime juice, jalapeno,  
Topo Chico, tajin rim

M I D O R I  S O U R     16
Amsterdam Gin, Midori, lemon juice, lime juice, soda water,  
maraschino cherry	

B E A C H Y  P E A C H     18
Woodford, lemon juice, peach puree, ginger beer, mint garnish

M A R I A N A ’ S  PA S S I O N     16 
Titos, lime juice, passion fruit, raspberry

B E V E R A G E  M E N U

# c a n v a s d a l l a s  @ c a n v a s d a l l a s


