
1520 Garnet Ave. 
San D�ego, CA 92109

(858) 352-6080 

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

salads

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

Seasonal Burrata Salad 18.50
butternut squash puree, gr�lled pear, za’atar
mar�nated ol�ves, arugula, f�g m�so glaze,
pomegranate seeds, p�ne nuts

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

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 
roasted broccol�n�, sweet har�ssa sauce, sp�ced p�ne
nuts

Welcome to

WHERE FLAVOR
TAKES İTS TİME

Seasonal Vegg�es 7

Cr�spy Smashed Potatoes 7

Sweet Potato Puree 8

Truffle Fr�es 10

Housemade Pucc�a Bread & Butter 7

Cr�spy Portobello Mushroom 10

sides

*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

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

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

www.slowlysd.com

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



deliberately desserted

masterful  mains

ABOUT THE CHEF

Sea Bass & Clams 35.5
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 38
gr�lled mar�nated sk�rt steak, roasted cambray on�ons, ch�m�churr� sauce & fr�es

Branz�no MP
butterfl�ed branz�no topped w�th c�trus butter-sage sauce 

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

Sweet & Slow Pork Chop 34
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
roasted ma�take mushrooms, cr�spy potatoes, mole sauce, arugula

 Seasonal Salmon R�sotto 34.5
pan-seared salmon served over butternut squash and sun-dr�ed tomatoes, 

topped w�th fr�ed capers

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

cr�spy guanc�ale, p�ckled on�ons

Chef’s Gelato 10
Chef Yad�ra’s handmade M�choacán �nsp�red �ce cream

Craveable Creme Brulee 14
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

Table Tart 14
van�lla and c�nnamon crust layered w�th dulce de leche and pumpk�n cream

topped w�th caramel�zed orange sl�ces and p�stach�os

Slowly Restaurant & Lounge’s Execut�ve Chef Yad�ra Rosar�o Cuevas has spent more than 10 years work�ng �n the
cul�nary �ndustry, but br�ngs w�th her a l�fet�me of pass�on for the art of cook�ng, wh�ch was passed down to her
through generat�ons of r�ch culture and fam�ly trad�t�ons. Chef Yad�ra’s menu focuses on Med�terranean cu�s�ne

w�th reg�onal Baja �nfluences, where each b�te �s carefully curated to �nst�ll a moment of bl�ss.

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

All desserts are handmade.

 Melt�ngly Tender Lamb 40
bra�sed lamb shank served over creamy polenta, roasted ra�nbow carrots, 

red w�ne jus and pomegranate seeds

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

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


