
Oyster with corn juice

Scarlet shrimp  
with roasted onion and carrots.

Marinated red tuna  
with pine nuts and leek confit

Grilled foie gras  
with pears, coffee and Pedro Ximénez

Wreckfish with watercress

Goat cannelloni  
with chanterelle mushrooms

Suckling pig with pineapple

Tahiti Vanilla cream with citrus fruits

Manga, goats cheese and basil

Petit foursWINE PAIRING (optional)

Five glasses of wine 

Oyster with corn juice

Scarlet shrimp  
with roasted onion and carrots

Marinated Red tuna  
with pine nuts and leek confit

Grilled foie gras  
with pears, coffee and Pedro Ximénez

Wreckfish with watercress

Suckling pig with pineapple

Manga, goats cheese and basil

Petit fours

We invite you to start with a glass of Cava and a few appetizers 
before moving on to our tasting menu prepared  

with the best seasonal products

When working with seasonal products the menus can be modified according to the market     |    Taxes included     |    Menus will be served for the whole table    |    In case of allergies or intolerances, please ask the person in charge of the restaurant

We invite you to start with a glass of Cava and a few appetizers 
before moving on to our tasting menu prepared  

with the best seasonal products

We invite you to start with a glass of Cava and a few appetizers 
before moving on to our tasting menu prepared  

with the best seasonal products

74€

30€

Tasting 
Menu

Classic Tasting
Menu

Great tasting 
Menu

WINE PAIRING (optional)

Seven glasses of wine 

Oyster with corn juice

Scarlet shrimp  
with roasted onion and carrots

Marinated red tuna  
with pine nuts and leek confit

Squid in its juice

Grilled foie gras  
with pears, coffee and Pedro Ximénez

Red seabream with wall-rocket

Goat cannelloni with chanterelle mushrooms

Roasted pigeon with gnocchis and pumpkin

Tahiti Vanilla cream with citrus fruits

Manga, goats cheese and basil.

Pistachios, red prickly pears and Rosemary

Petit fours

90€

42€

WINE PAIRING (optional)

Six glasses of wine 

80€

36 €



Les invitamos a comenzar con una copa de Cava Raventos i Blanc  
de Nit Rosado y unos pequeños aperitivos antes de pasar a nuestro menú 

degustación elaborado con los mejores productos de la temporada.

We invite you to start with a glass of Cava Raventos i Blanc de Nit Rosado  
and a few snacks before starting our tasting menu made  

with the best seasonal producks.

Wir laden Sie ein, mit einem Glas Cava Raventos i Blanc de nit Rosado und kleinen 
Häppchen zu beginnen, bevor Sie zu unserem Verkostungsmenü übergehen, 

welches mit den besten Produkten der Saison zubereitet wird.

becordial.com

E

A warm welcome to Los Guayres!

I am proud to introduce my specially designed 
menu for this season. This menu presents  

an array of fresh dishes which are made almost 
entirely from local ingredients. My first  
wish is to introduce to you the variety  

of products that our wonderful islands  
and the Atlantic have to offer.  

Everything is of the highest quality.

For many years, I have travelled throughout Spain 
and have gained experience in the most famous 

kitchens in our country. Amongst others, I have 
worked for such renowned chefs as Juan Mari 

Arzak and Pedro Subijana,  
and for the incomparable Ferran Adrià.  

Because of their training, I am passionate  
about absolute professionalism. 

This is the philosophy by which my team  
and I work to bring you food of the highest 

quality every evening.

It is my personal wish to blend my international 
experience with traditional Canarian cuisine. 

My aim is to create a fusion of the best cooking 
standards throughout the world with recipes 

and dishes which we have known and valued here 
for generations. Let me take you  

with me on this culinary journey.

I hope you will have a wonderful evening  
here with us in Los Guayres.

	
Yours

Alexis Álvarez


