
Oysters MP
half a dozen fresh oysters, served w�th herb
m�gnonette sauce & lemon

slow starters

Slow Danc�n’ Shr�mp 19
coconut crusted, served on a bed of arugula &
sweet coconut ch�l� sauce

Tuna Crudo 23 
sush� grade tuna, cucumber, poke sauce, ch�l� o�l,
sesame seeds, on�on a�ol�, pea green shoots

Wh�skey S�zzle Kabobs 20 gf 
sk�rt steak, on�on, bell peppers, potato medley,
apple wh�skey glaze

Wh�pped Feta & Ch�ll 16 gf 
served w�th roasted broccol�n�, sweet har�ssa
sauce, sp�ced p�ne nuts

Welcome to

WHERE FLAVOR
TAKES İTS TİME

*Consuming raw or undercooled meats, poultry, shellfish, or eggs may increase your risk of foodborne illness. 
Make sure to notify your server of any allergies or dietary restrictions    

gf=Gluten Free  DF=Dairy Free V=Vegan

Pleasure Pork Sl�ders 18 
slow-cooked shredded mar�nated pork, cr�spy on�ons,
p�ckles & sweet on�on a�ol�, served w�th fr�es

Tort�tas de Papa 14 
served w�th a creamy poblano sauce & apple salad

Black Mussels & Clams  18 
Mex�can chor�zo, cream, wh�te w�ne, tomatoes,
c�lantro, served w�th toasted po�nts

Burrata M�nt Bl�ss  17.50  
tomato-m�nt jam, arugula, wh�te balsam�c glaze,
sp�ced p�ne nuts, served w�th crost�n� 

Slowly Handmade Flatbread 
seasonal �ngred�ents, ask your server for deta�ls 

Pucc�a Bread & Spreads 14.50 vg
our popular l�ght and fluffy bread w�th a cr�spy crust
served w�th our s�gnature wh�pped feta, wh�pped
eggplant & house butter

Carrot Salad 17 gf 
shaved he�rloom carrots, asparagus, p�ckled beets,
orange & Fresno ch�l� w�th poppy seed-d�ll dress�ng

salads

Grec�an Breeze Salad 16.5 gf
red and green cabbage, arugula, cherry tomato,
ol�ves, feta cheese, house made Greek dress�ng

Slowly’s S�gnature Caesar 16 
cr�sp roma�ne, herbaceous Caesar dress�ng &
parmesan cr�sps, served w�th crost�n�

gf

1520 Garnet Avenue
 San D�ego, CA 92109 

(858) 352-6080 

www.slowlysd.com

gf

We hope you enjoy your exper�ence at
Slowly, where the pace �s easy, laughter
flows freely, and the flavors are fresh.



masterful  mains

Sea Bass & Clams 35.5 gf
tr�-color qu�noa w�th vegg�es, creamy saffron sauce, house ch�l� o�l 

Le�surely Burger 21
poblano a�ol�, mar�nated gr�lled panela, p�ckled on�on, arugula, served w�th fr�es

Arrachera 39.50 
gr�lled mar�nated sk�rt steak, roasted cambray on�ons, ch�m�churr� sauce & fr�es

Branz�no MP gf
butterfl�ed branz�no topped w�th c�trus butter-sage sauce served w�th a s�de of your cho�ce

Yad�’s S�gnature Ch�cken 28 gf
herb mar�nated breast, caul�flower puree, sauteed asparagus, ch�m�churr� sauce

Sweet & Slow Pork Chop 34 gf
mar�nated pork w�th guaj�llo pepper sauce, served w�th roasted vegg�es, 

sweet potato puree, sweet c�trus har�ssa sauce

Slowly Mole-y Mushrooms 24.5 gf v 
roasted ma�take mushrooms, cr�spy potatoes, mole sauce, arugula

 Seasonal Salmon Gnocch� 35.5 
potato gnocch�, peas, corn and curry sauce, cot�ja cheese

Poblano Pappardelle 26
egg pasta, burrata poblano sauce, capers, parmesan cheese, 

cr�spy guanc�ale, p�ckled on�ons

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

 Melt�ngly Tender Lamb 40 gf
bra�sed lamb shank served over mashed potatoes, roasted ra�nbow carrots, 

red w�ne jus and herbs

Med�terranean Stuffed Pepper 29.5 gf
 bra�sed lamb and m�xed vegg�es, served over cranberry-w�ld r�ce, 

topped w�th goat cheese sauce and cand�ed p�stach�os

Seasonal Vegg�es 7       
Sweet Potato Puree 8      
Housemade Pucc�a Bread & Butter 7     

sides

Spr�ng Garden R�sotto 26 gf
pea and m�nt puree, pecor�no cheese, roasted asparagus, sun dr�ed tomatoes

Cr�spy Smashed Potatoes 8 
Truffle Fr�es 10 
Roasted Ra�nbow Carrots 9
Broccol�n� 9 

deliberately desserted
Chef’s Gelato 10 gf

Chef Yad�ra’s handmade M�choacán �nsp�red �ce creams

Craveable Creme Brulee 14 gf
van�lla bean, c�nnamon and orange custard topped w�th fresh fru�t

Pay de Queso 14
Mar�a’s cook�e p�e crusted r�cotta and van�lla bean cheesecake

topped w�th blackberry sauce and fru�t

Chocolate Basque Cheesecake 14 gf
ultra creamy chocolate f�ll�ng w�th burnt outer edges

All desserts are handmade.


