SLOW & LOW MENU

Hibiscus flower, elderflower and tequila

Caramelized nori seaweed with seabass tartar
Mussels with mojo verde
Babilla sandwich, palo cortado and capers

Clam salad with sambal and celery
Bloody Mary
Fried tostada of tuna and moscatell
Scallop with fermented apple and beurre blanc
Seafood carbonara

Scorpionfish with zarzuela sauce
Pasta of Ceps, cagui mole, Fricandd and chestnuts
Lobster rice
Roasted sweetbread with kalamata spheres and green salad
Callos of skin with chicharréon

Alma olive ice cream
Pickled beetroot in raspberries with Recuit de Fonteta
Cacao biscuit with pear and white chocolate ice cream

Triple crema cheese
Wasabi and banana milfuille
Chocolate with hazelnuts, cream sherry and tangerine



