
Appetizers

360 Shrimp Tower: Sautéed Asian-style shrimp with fried won-ton wrappers   $8

Blue-Lump Crab Cakes: Served with remoulade sauce   $12

Soup-of-the-Day: daily special   $5

French Onion Soup: Tender onions in a rich beef broth with croutons and gruyere cheese   $6

Caprese Bruschetta: Tomatoes, fresh mozzarella, and basil on toasted baguette slices 

with a balsamic vinegar reduction   $9

Goat Cheese Hushpuppies: Served with a sweet and spicy tomato jam   $6

Smoked Salmon: With dill cream cheese on rye toast points   $9

Shrimp Cocktail: Chilled poached shrimp with a zesty cocktail sauce   $12

 

Salads

360 Mixed Greens: Tomato, cucumber, croutons, and your choice of dressing   $5

Caesar: Romaine tossed with parmesan and croutons in creamy dressing   $5

wedge Salad: Iceberg wedge with ranch dressing, chopped bacon, tomatoes,

and bleu cheese crumbles   $5

Hot Slaw: Shaved cabbage with a warm bacon and onion dressing   $5

Arugula: Arugula tossed in a citrus vinaigrette and served with roasted beets,

bleu cheese, and candied almonds $6

Asian Greens: Tossed greens in a sesame soy vinaigrette $6

668 W Fifth Street
Covington, KY 41011

859.491.5300
threesixtydining.com

DINNER MENU
5 - 10 p.m.  

Tuesday thru Saturday

Sunday Brunch
10 a.m. - 2 p.m.



steaks & chops 

All entrees served with a mixed green salad. Substitute a different salad for   $2

Filet 360: 9 oz., King crab, Béarnaise, asparagus, and mashed potatoes   $37

Rib eye: 16 oz., caramelized onions, asparagus, and crispy redskin potatoes   $29

Pork Chop: 8 oz. bone-in chop, roasted apple, braised Swiss chard, and mashed potatoes   $19

NY Strip: gorgonzola butter, sautéed zucchini medley, and baked potato   10 oz $26     14 oz $30

Petite Filet: 6 oz. bacon wrapped filet, braised Swiss chard, and crispy redskin potatoes   $25

The Porterhouse: 24 oz. bone-in cut, onion straws, sautéed zucchini medley, and baked potato   $36

Braised Beef Short Ribs: Fried rice, Asian greens, and a Korean glaze   $22

Seafood, Chicken, & Pasta

Salmon: Marinated in brown sugar and soy sauce, served with fried rice   $21

Halibut: Pan-seared skin-on filet with basil cream, sautéed zucchini medley, and crispy redskin potatoes   $27

Filet of Sole: Pan-fried filet with butter, lemon, and dill mashed potatoes and asparagus   $24

Roasted Chicken: Served with braised Swiss chard and mashed potatoes   $19

Gnocchi: Potato dumplings tossed with Italian sausage, caramelized mushrooms, onions, and chicken stock   
$17

Grilled Chicken Carbonara: Sliced grilled chicken, crispy bacon, and spinach tossed in a rich cream 

sauce with penne $18

Four-Cheese Ravioli: House-made ravioli filled with a mixture of parmesan, mozzarella, goat, and ricotta 

cheese, covered in marinara sauce $16

Linguini Bolognese: Rich tomato and meat sauce with linguini noodles $18

*Consuming raw or undercooked meat, seafood or egg products can increase your risk of foodborne illness.

sides 

Mashed Potatoes   $4

Baked Potato   $3

Crispy Redskin Potatoes   $4

Zucchini Vegetable Medley   $4

Braised Swiss Chard   $4

Fried Rice   $5

Bourbon Glazed Carrots   $5

Asparagus   $5

Sautéed Mushrooms   $4

*A 20% gratuity is automatically added to your check for parties of six or more


