DINNER 52
THURSDAY

SNACKS

360 NACHOS | 16.50

refried black beans, melted cheeses, ground beef,
pico de gallo, fresh jalapefios & crema fresca

SHRIMP & CRAB DIP | 21.00

poblano peppers in baked cheeses, tortilla chips

CAULIFLOWER 1 14.00

crispy with a trio of dipping sauces: buffalo,
sweet Thai chili & ranch o

QUESADILLAS

pico & pepperjack cheese with chips,
molcajete salsa & lime crema

veggie $15.50 chicken $17.50

CHICKEN BITES | 15.50

crispy with a trio of dipping sauces:
buffalo, sweet Thai chili & ranch

BEEF SLIDERS 1 18.00

with tomato, lettuce, cheese, bacon
& 360 sauce on a house-made bun

WINGS | 16.00

choice of buffalo, BBQ or
lemon pepper sauce

FRENCH FRIES | 6.00

SALADS

HOUSE | 10.00

tomato, cucumber, red onion, crumbled feta,
aged balsamic vinaigrette

CAESAR | 10.00

Parmesan & house-made garlic croutons

add to any salad:

grilled chicken 7.00
garlic-lemon shrimp (3) *9.00
grilled salmon $11.00
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PIZZAS

MARGHERITA | 15.50

sauceless pie with fresh mozzarella, tomatoes,
basil & aged Parmesan cheese 0

AMERICAN PIE | 16.50

Canadian bacon, pepperoni, Italian sausage,
ground beef, Italian pizza sauce, fresh mozzarella

o vegetarian e no gluten-containing ingredients

Allergies? Our kitchen uses wheat, soy, milk, egg and nut products.
Please talk to a manager & chef about your dietary restrictions.
Consuming raw or undercooked meat, poultry, shellfish or eggs may in-
crease your risk of foodborne illness.



DINNER &

SNACKS

360 NACHOS | 16.50

refried black beans, melted cheeses, ground beef,
pico de gallo, fresh jalapefios & crema fresca

SHRIMP & CRAB DIP | 21.00

poblano peppers in baked cheeses, tortilla chips

CAULIFLOWER 1 14.00

crispy with a trio of dipping sauces: buffalo,
sweet Thai chili & ranch o

QUESADILLAS

pico & pepperjack cheese with chips,
molcajete salsa & lime crema

veggie $15.50 chicken $17.50

CHICKEN BITES | 15.50

crispy with a trio of dipping sauces:
buffalo, sweet Thai chili & ranch

BEEF SLIDERS 1 18.00

with tomato, lettuce, cheese, bacon
& 360 sauce on a house-made bun

WINGS | 16.00

choice of buffalo, BBQ or
lemon pepper sauce

SALADS

HOUSE | 10.00

tomato, cucumber, red onion, crumbled feta,
aged balsamic vinaigrette

CAESAR | 10.00

Parmesan & house-made garlic croutons

add to any salad:

grilled chicken 7.00
garlic-lemon shrimp (3) *9.00
grilled salmon $11.00
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PIZZAS

MARGHERITA | 15.50

sauceless pie with fresh mozzarella, tomatoes,
basil & aged Parmesan cheese 0

AMERICAN PIE | 16.50

Canadian bacon, pepperoni, Italian sausage,
ground beef, Italian pizza sauce, fresh mozzarella

o vegetarian e no gluten-containing ingredients

Allergies? Our kitchen uses wheat, soy, milk, egg and nut products.
Please talk to a manager & chef about your dietary restrictions.
Consuming raw or undercooked meat, poultry, shellfish or eggs may
increase your risk of foodborne illness.



ENTREES

CHICKEN FRIED STEAK | 24.00

with sausage cream gravy, Texas toast, smashed
potatoes & green beans

SHRIMP LINGUINI | 39.00

white wine & garlic cream sauce,
Parmesan, tomatoes & linguini

FISH TACOS | 28.00

fried; cabbage, carrots, jicama, mozzarella,
chipotle sour cream, southwestern black beans
& cilantro lime rice

MEDI PLATE | 28.00

grilled chicken, Greek salad, rice pilaf,
hummus, tzatziki sauce & naan bread

BLACKENED SALMON | 30.00

with rice pilaf & corn salad

BUFFALO CHICKEN SANDWICH | 20.00

on a house-made bun with jalapefio aioli, pepperjack
cheese, buffalo sauce, lettuce, tomato, onion & pickles;
served with ranch dressing & French fries

CHICKEN FRIED CHICKEN | 25.00

with sausage cream gravy, Texas toast, smashed
potatoes & green beans; garnished with fresno peppers

360 BURGER | 21.00

on a house-made bun with lettuce, tomato, pickles
& onions; served with French fries

add cheese *1.00; add bacon $1.00

0 vegetarian e no gluten-containing ingredients

SIDES

CHOOSE ANY 3 | 21.00

GREEN BEANS 1 10.00
SMASHED POTATOES | 10.00
PROSCIUTTO MAC & CHEESE 1 10.00

FRENCH FRIES 1 6.00

DESSERTS

DECADENT CHOCOLATE
TOFFEE TORTE | 10.00

with pieces of Heath® bar candy @

CHEESECAKE
SOPAPILLA 1 10.00

crispy cinnamon & sugar-coated
pastry, cheesecake, caramel,
vanilla bean ice cream

Allergies? Our kitchen uses wheat, soy, milk, egg and nut products. Please talk to
amanager & chef about your dietary restrictions. Consuming raw or undercooked
meat, poultry, shellfish or eggs may increase your risk of foodborne illness.



CRAFTED
LIBATIONS

GREEN TEA HIGHBALL 1| 16.50

Irish Whiskey, 99 Peaches, fresh lime,
simple syrup & Sprite

LAMBORGHINI MARGARITA | 19.00

Patron Tequila, citronage, fresh lime,
agave nectar & raspberry liqueur

SPICY WATERMELON RANCH WATER | 14.50

tequila blanco, watermelon liqueur, lime,
habafero, mineral water & tajin

THE BEST LONG ISLAND EVER [ 15.00

vodka, gin, tequila blanco, fresh lemon,
simple syrup & Mexican Coke

SAMBUCA 75 | 15.50

fresh blackberries & raspberries,
Tito’s vodka & champagne

SPICY BLUEBERRY MARGARITA | 16.50

Cimarron Blanco tequila, agave nectar,
fresh-squeezed pineapple juice, with
blueberries & chipotle-cayenne

SHOTS

MEXICAN CANDY | 12.00

tequila, watermelon schnapps & tabasco

GREEN TEA | 13.50

Jameson Irish Whiskey, peach schnapps
& a splash of Sprite

WHITE TEA | 12.00

vodka, peach schnapps & a splash of Sprite

MOCKTAILS

SHIRLEY GINGER I 9.00

grenadine, ginger beer, lemon & lime juice

PALOMA | 9.00

grapefruit juice, agave nectar & club soda

PINEAPPLE GINGER BEER | 9.00

pineapple juice, muddled jalapefio
& ginger beer

CUCUMBER GIMLET I 9.00

fresh cucumber purée, lime juice & club soda

BERRY BURLESQUE | 9.00

fresh blackberries & ginger beer

PINEAPPLE MINT SMASH | 9.00

pineapple juice, cucumber, lime juice
& mint leaves

PARTY WITH US!

LET US TAKE CARE OF THE DETAILS FOR
YOUR NEXT INTIMATE GATHERING FOR 10
OR HOLIDAY CELEBRATION FOR 200,
INCLUDING LIVE NIGHTLY ENTERTAINMENT.

FOR MORE INFORMATION VISIT SAMBUCA360.COM.




GRAPES BY THE GLASS

CHASING VENUS SAUVIGNON BLANC

Marlborough, New Zealand | g 18.00

CK MONDAVI CHARDONNAY

Willow Springs, California | g 13.00

CORVIDAE "MIRTH" UNOAKED
CHARDONNAY

Columbia Valley, Washington | g 14.00

RUFFINO PINOT GRIGIO

Friuli, Italy | g 14.50

MONTES PINOT NOIR

Chile | g 16.50

TRAPICHE "BROQUEL" MALBEC

Mendoza, Argentina | ¢ 16.50

CK MONDAVI CABERNET

Willow Springs, California | g 13.50

JUSTIN CABERNET

Paso Robles, California | g22.00

BEERS

8.00
BUD LIGHT « COORS LIGHT

MICHELOB ULTRA < MILLER LITE

8.50
DEEP ELLUM DALLAS BLONDE

JUKEBOCK « STELLA ARTOIS

9.00
BISHOP CIDER CRACKBERRY

BLUE MOON « DOS XX LAGER
GUINNESS « HEINEKEN
MODELO ESPECIAL « SHINER BOCK

LOCAL ROTATOR IPA ROTATOR
STOUT ROTATOR

8.00
HIGH NOON SUN SIPS > PEACH & PINEAPPLE

CHAMPAGNE
& SPARKLING

LA MARCA PROSECCO

Treviso, Italy | b 80.00

VEUVE CLICQUOT
"YELLOW LABEL" BRUT

Champagne, Reims, France | b 220.00

MOET AND CHANDON,
DOM PERIGNON

Champagne, Epernay, France | b453.00

ROSE

MIRAVAL PROVENCE

Provence, France | b 87.00

SAUVIGNON BLANC

CHASING VENUS

Marlborough, New Zealand | g 18.00 b 68.00



CHARDONNAY

CK MONDAVI

Willow Springs, California | g 13.00 b51.00

CORVIDAE "MIRTH" UNOAKED

Columbia Valley, Washington | g 14.00 b 56.00

ROMBAUER

Napa Valley, California | b109.00

CAKEBREAD

Napa Valley, California | b111.00

PINOT GRIGIO

RUFFINO

Friuli, Italy | g 14.50 b57.00

PINOT NOIR

MONTES

Casablanca Valley, Chile | ¢ 16.50 b 68.00

ELK COVE

Willamette Valley, Oregon | b 86.00

BLENDS
& MERITAGES

NINER RED

Paso Robles, California | b 64.00

ROBERT MONDAVI BDX

Napa Valley, California | b 107.00

We take pride in providing quality entertainment nightly.
Entertainment fees apply per person.

MERLOT

PEJU

Napa Valley, California | b127.00

ECLECTIC REDS

TRAPICHE "BROQUEL" MALBEC

Mendoza, Argentina | g 16.50 b 67.00

KLINKER BRICK ZINFANDEL

Lodi, California | b 75.00

STAGS' LEAP PETITE SIRAH

Napa Valley, California | b 98.00

RED SCHOONER BY CAYMUS MALBEC

Mendoza, Argentina | b 116.00

CABERNET
SAUVIGNON

CK MONDAVI

Willow Springs, California | g 13.50 b 51.00

JUSTIN

Paso Robles, California | §22.00 b87.00

AUSTIN HOPE

Paso Robles, California | b 140.00

JORDAN

Alexander Valley, California | b 149.00

CAYMUS VINEYARDS

Rutherford, Napa Valley, California | b 187.00

SILVER OAK CELLARS

Alexander Valley, California | b 198.00



