
4th and 5th September 2026 
RESTAURANT EL CENADOR
An exclusive, sustainable culinary 
journey celebrating Canarian cuisine 
through a refined root-to-stem tasting 
menu, beautifully paired with 
exceptional local wines from the Altos 
de Trevejo estate.

AWARD WINNING CHEF 
JOSÉ PIZARRO’S 
FIRST-EVER CULINARY 
EXPERIENCE IN TENERIFE

PVP: 140€ per person.
Limited availability.

BOOK NOW:
MIRREC@IBEROSTAR.COM
(+34) 922 71 68 68



LIGHT BITE MENU
Bread from the hotel bakery

Ham
Canary Island cheese

Banana and ham croquettes

STARTERS
Octopus salad with watercress and tomatoes from Tenerife

Scotch egg with Canarian chorizo

MAINS
Stone bass (local fish), corn on the cob and mojo verde sauce

Pork shoulder steak, banana and mojo picón sauce

SIDES
Papas arrugadas

(local potato speciality) 
Green salad

DESSERT
Quesillo

(Canarian crème caramel),
figs, almonds and palm honey


