CANYONS
S T E A K H 0 U § E

HAPPY HOUR BITES

CANYONS LOUNGE
DINE-IN ONLY4 PM -6 PM

$16. 50 EA.

PRIME SKIRT STEAK SKEWERS
Smokey Chimichurri Rojo | Roasted Garlic Aioli | Crispy Shallot | Charred Scallion Dust | Sea Salt

CANYONS WEDGES
Crispy Idaho Potatoes | Truffle Garlic Parmesan Sauce | Rosemary Sea Salt | Crispy Pancetta | Parmesan Snow

Sauce Trio: Roasted Garlic Aioli, Smoked Tomato Ketchup, Canyons Ranch

CHICKEN LOLLIPOPS
Crispy Frenched Chicken Wings | Canyons Ranch or Signature Blue Cheese

Choice of One Sauce: Bourbon Honey Glaze, Steakhouse Bufflo, Gochujang Glaze

CITRUS CURED CEVICHE
Seafood Medley | Lime & Orange | Fresno Chili | Avocado | Onion | Cucumber
Cilantro | House Made Plantain Chips | Spicy Crema

SIGNATURE STEAKHOUSE SLIDERS (3)

Brioche Bun | American Wagyu Patty | American Cheese | House Made Pickles

Butter Lettuce | Canyons Signature Sauce | Onion Jam

HAPPY HOUR DRINKS

PASSION FRUIT MARGARITA

Hornitos Tequila | Passion Fruit Syrup | Cointreau | Sweet & Sour

WHISKEY SOUR
Maker’s Mark | Seet & Sour | Egg White

POMEGRANATE MART
Ketel One Vodka | Pomegranate Juice | Simple Syrup

CANYONS SOUTHSIDE
Tanqueray Gin | Lime Juice| Habanero Honey Syrup | Muddled Mint| Mint Sprig

DARKHONEY
Woodford Reserve | Lemon Juice | Honey Syrup | Ginger Ale | Mint Sprig

*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
Parties of six or more will be subject to 20% gratuity



