
SLOW & LOW MENU

Caramelized nori seaweed with amachi tartar
Babilla sandwich, palo cortado and capers

Seabass tartar with roasted chiles

Clam salad with sambal and celery
Bloody Mary

Fried tostada of tuna and moscatell
Scallop with fermented apple and beurre blanc

Seafood carbonara

Pasta of Ceps, caqui mole, Fricandó and chestnuts
Scorpionfish with zarzuela sauce

Lobster rice
Smocked duck and red curry
Rabbit brochette with dürüm

Alma olive ice cream
Maresme peas with basil and tapioca

Cacao biscuit with pear and white chocolate ice cream

Triple crema cheese
Wasabi and banana milfuille 

Chocolate with hazelnuts, cream sherry and tangerine

Sabai sabai


