
  
 

Beginnings 
 

Summer Ribollita  7 
Sweet Corn, Sweet Potato, Turnip Greens, Croutons, Romesco 
  
Chilled Cantaloupe Soup  7 
Spicy Cucumbers, Mint 
 
Bruschetta  12 
Tomato Relish, Creamy Bonnie Blue Goat Cheese, Toasted Bread 
 
Steamed Prince Edward Island Mussels  14 
Saffron Fennel Broth, Fine Herbs, Crostini 
 
Jumbo Lump Crab Cake  17 
Sweet Corn Relish, Arugula, Chile Aioli 
 
Big Eye Tuna Tartar 18 
Sesame-Ginger Vinaigrette, Avocado, Wasabi Aioli, Cucumber, Micro Radish, Crispy Won Tons 
 
Duck Confit Carnitas  15 
Beets, Oranges, Miti Blue Cheese, Almonds, Chives 

 
Salads 

 
"Summar" Wedge  9 
Buttermilk~Blue Cheese Dressing,Bacon, Roasted Corn, Tomato, Scallions 
 
Mixed Chicories  10 
Apples, Valdeon Blue Cheese, Hazelnuts, Sherry and Tennessee Honey Vinaigrette 
 
Caesar  10 
Romaine Hearts, Spanish White Anchovies, Croutons, Lemon-Pecorino Dressing 
 
Gioia Cow's Milk Burrata   15 
Peeled South Carolina Peaches, Arugula, Farro, Saba 
 
  
       Entrees                                                                                     
 
Market Fish 
Chef's Selection of Daily Catch and Seasonal Accompaniments.   Market Price 
 
Market Steak 
Chef's Selection of the Day's Best Butcher Cut.   Market Price 
 
Lazzaroli Rigatoni   20  
Lamb Ragu, Turnip Greens, Pecorino Romano, Parsley 
               
Atlantic Striped Bass  28 
Cucumber Gazpacho, Haricot Verts, Shaved Zucchini, Marcona Almonds, Sherry Vinegar 
 
Labelle Farms Duck Breast  29 
Curried Cous Cous, Sweet Potato, Zuuchiuni, Pistachios, Currant Duck Jus 
 
Snake River Farms' Kurobuta Pork Scallopini   29 
Roasted Sweet Potato, Baby Bells, Chic Peas, Rucola, Sauce Romesco 
 
“The Original 360 Bistro Burger”   15 
Butterkase Cheese, Maple-Smoked Bacon, Tomatoes, Arugula, Crème Fraiche~Avocado Spread, Seasoned Fries 
 
Steak Frites   24 
Painted Hills Hangar Steak , Veal Jus, Pommes Frites 
 

Our menu is subject to change based on Market availability. 
 

We pride ourselves in selecting local farmer's produce, sustainable seafood, and all natural meats and poultry. 
 

$5 split plate charge for all Entrees. 


