
360
B I S T R O

N A S H V I L L E · E S T .  2 0 0 7

L U N C H
A P P E T I Z E R S

9WARM HOUSE FOCACCIA . . . . . . . . . . . . . . . . .

Herb crust, olive oil, salted French butter

29BEEF CARPACCIO † . . . . . . . . . . . . . . . . . . . . . . . .

Shaved prime tenderloin, roasted tomato aioli, fried
capers, pine nuts, arugula, potato gaufrettes

28 / 36JUMBO SHRIMP COCKTAIL . . . . . . . . . . .

Three or four chilled jumbo shrimp, classic cocktail
sauce, lemon

26THE 'MED' V . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Whipped Valbreso feta, hummus, olive tapenade,
pickled heirloom carrots, cucumber, pita

26HEIRLOOM & BURRATA V . . . . . . . . . . . . . . . .

Creamy Italian burrata, local heirloom tomatoes,
summer peaches, arugula pesto, basil, aged balsamic

25ARTISAN CHEESE BOARD . . . . . . . . . . . . . . . .

House jam, Marcona almonds, lavash
ADD SOPPRESSATA +7

24TUNA 'CRISP' † . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Yellowfin tartare, avocado, spicy mayo, soy glaze

24ROASTED BEETS GF · V . . . . . . . . . . . . . . . . . . . . .

Valbreso feta, roasted carrots, honey-yuzu vinaigrette

15PIMENTO CHEESE CROQUETTES V . . . . . .

Fried pimento cheese, sweet chili sauce

S A L A D S  &  S O U P S
add to Caesar or Assorted Lettuces —

chicken +13 / salmon +18 / three jumbo shrimp +27 / crab cake +32
25COBB SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Grilled chicken, cherry tomato, avocado, hard-boiled
egg, bacon lardons, cucumber, buttermilk ranch, bleu
cheese

25GREEK SALMON SALAD . . . . . . . . . . . . . . . . . .

Olives, marinated peppers, artichokes, cucumber,
cherry tomato, creamy feta vinaigrette

22CRAB AND AVOCADO SALAD . . . . . . . . . . .

Alabama blue lump crab, avocado, remoulade,
assorted lettuces

14CAESAR SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Parmesan, croutons

14ASSORTED LETTUCES GF · V . . . . . . . . . . . . . . .

Shaved fennel, candied pecans, mustard-tarragon
vinaigrette

15FRENCH ONION SOUP . . . . . . . . . . . . . . . . . . . .

Emmentaler, classic preparation

14CREAMY TOMATO BISQUE V . . . . . . . . . . . . .

San Marzano tomatoes, basil, garlic croutons

S A N D W I C H E S
served with fries, ½ Assorted Lettuces, or ½ Caesar

34CRAB CAKE SANDWICH . . . . . . . . . . . . . . . . . .

Jumbo lump crab, caper aioli

28STEAK SANDWICH † . . . . . . . . . . . . . . . . . . . . . . .

Sliced prime Allen Brothers hanger, melted bleu
cheese, roasted onions, soft baguette

27360 BISTRO SMASHBURGER . . . . . . . . . . . . . .

American cheese, caramelized onions, pickles, special
sauce

22360 CLUB . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Toasted sourdough, BlueGrass turkey, avocado,
Benton's bacon, Swiss, tomato, roasted garlic aioli

21CHICKEN SALAD CROISSANT . . . . . . . . . . . .

Lettuce, tomato, warm butter croissant

15GRILLED CHEESE V . . . . . . . . . . . . . . . . . . . . . . . .

Tillamook cheddar, sourdough, arugula, fig preserves

E N T R É E S

45SHRIMP 'SCAMPI' . . . . . . . . . . . . . . . . . . . . . . . . . .

Three jumbo shrimp, Carolina Gold rice 'grits',
mushrooms, herb butter, grilled bread

41PAN SEARED SCOTTISH SALMON † . . . . . . .

Anson Mills Sea Island peas, summer squash & herb
vinaigrette, sorghum-fennel glaze

38CHICKEN MILANESE . . . . . . . . . . . . . . . . . . . . . .

Potato purée, arugula, lemon-caper sauce

34JUMBO LUMP CRAB CAKE . . . . . . . . . . . . . . . .

Roasted peppers, cucumber, coconut–Sancerre
beurre blanc

32CONCHIGLIE ALLA VODKA V . . . . . . . . . . . .

House pasta, stewed organic California tomatoes,
Fresno chilis, crème fraîche, crisp Parmesan tuile

ADD CHICKEN +13 ·  ADD THREE JUMBO SHRIMP +27

25FISH AND CHIPS . . . . . . . . . . . . . . . . . . . . . . . . . .

Alaskan cod, lemon, caper aioli, malt vinegar, fries

D E S S E R T S

14STICKY TOFFEE PUDDING V . . . . . . . . . . . . . .

Caribbean toffee cake, sticky sauce, vanilla ice cream

14NY CHEESECAKE V . . . . . . . . . . . . . . . . . . . . . . . .

Mascarpone, sugar cookie crust, fresh peach compote

14CRÈME BRÛLÉE V . . . . . . . . . . . . . . . . . . . . . . . . . .

Crispy sugar, essence of orange

14TRES LECHES CAKE V . . . . . . . . . . . . . . . . . . . . .

Milk-soaked vanilla genoise, Chantilly, cinnamon

10SEASONAL GELATO OR SORBET V . . . . . . .

Chef's whim

V  vegetarian      ·      GF  gluten-free      ·      VGN  vegan
† consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

please make us aware of any allergies   |   $4 substitution    |    $5 split-plate


