
B R E A D S  

Mixed Breads €7.5 (V)      
irish butter 2.4.7.14 

   360 Homemade Brown Bread €8 (V) 
irish butter 2.4.7.14 

 
     

     

P A T A T A S  B R A V A S  

Traditional Patatas Bravas €9 (V) 
spiced tomato sauce & garlic aioli 4.14 

Vegan Patatas Bravas €9.5 (V) 
vegan garlic aioli & tomato salsa 14 

Taco Patatas Bravas €11 
spiced beef mince, sriracha mayo 4,14 

T A P A S  

M E A T  S E A F O O D   V E G E T A R I A N  
   
 

Chicken Liver Parfait €11 
apple raisin chutney, house brioche, 

pickled cucumber 2.7.10.14 
 

Pork Belly Bites €12 
maple apple cider glaze, cracking 

crumb, pickled apple 13.14 

 
Gochujang Chicken Wings €12 

crispy glazed wings, lemon drizzle, 
sesame seeds 1.2.7.12.13.14 

 
 

Yorkshire Pudding €13 
pulled beef, house jus, horseradish 

cream 2.4.7.14 
 
 
 

Smoked Salmon Gravadlax €13 
house brown bread, hibiscus olive 

tapenade 2.4.5.7.9.14 
 
 

Gambas al Ajillo €13 
grilled prawns, garlic butter, red 

chilli, spring onion,  
sliced baguette 2.3.7.14 

 
Seafood Gratin €13 

diced white fish, spinach, 
bechamel, toasted breadcrumbs, 

sliced baguette 
2.5.7.14 

 
Salt & Pepper Calamari €12 

sweet chilli & soy dipping sauce 
2.7.8.13.14 

 
 

Breaded Mozzarella Sticks €9.5 (V) 
crispy fried mozzarella, garlic butter, 

chive dip 2.4.7.14 
 

 
Bruselas €8.5 (Vegan) 

brussels sprouts salad, beetroot, 
almonds, cranberries 10.14 

 
 

Roasted Squash Hummus €8.5 (Vegan) 
chickpea, toasted pumpkin seeds,  

house flatbread 2.12.14 
 

Bang Bang Cauliflower €10 
(Vegan) 

crispy cauliflower, sweet & spicy glaze, 
sesame, spring onion 2.9.12.13.14 

 
 
 

S H A R I N G  B O A R D S  

 
S T O N E B A K E D  P I Z Z A S  

Margherita house marinara sauce, fior di latte mozzarella, extra virgin olive oil 2.7   €19 (V) 

Mind Your Pep house marinara sauce, mozzarella, pepperoni, diced jalapeno  2.7.14   €20 

Prosciutto Crudo margherita house tomato sauce, mozzarella, prosciutto, black olive, 2.7.14   €20 

Oh My Gourd salsa verde, mozzarella, courgette, goat cheese  2.7.14    €19 (V) 

Feeling Sheepish  house marinara sauce, mozzarella, spiced lamb mince, lemon yogurt, coriander  2.7.14   €20 

Gluten Free pizza base available – please be aware pizzas are prepared in an environment where gluten is present  

Meat Board €32 
 

Gochujang Chicken Wings 
1.2.7.12.13.14 

 
Taco Patatas Bravas  

4.9.13.14 
 

Chicken Liver Parfait  
 7.10.14 

 
 
 
 
 

Seafood Board €35 
 

Salmon Gravadlax 
2.4.5.7.9.14 

 
Gambas al Ajillo 2.3.7.14 

 
Salt & Pepper Calamari 2.7.8.13.14 

 
 
 

Vegan Board €27 
 

Roasted Squash Hummus 
2.12.14 

 
Vegan Patatas Bravas 14 

 
Bang Bang Cauliflower 

2.9.12.13.14 
 
 
 



 

G R I L L / O V E N / P A N  

 
Bouillabaisse €27 

southern french seafood stew, sourdough baguette, saffron aioli 1.2.4.5.7.8.14 
 

Pan-Seared Hake €28 
wild mushrooms, kale, garlic potatoes, parsnip puree, parsnip crisps, chicken jus 5.7.14 

 
Chilli Prawn Linguini €24 

chilli & garlic, tomato & cream sauce, parsley, parmesan 2.3.4.7.14 
 

 Spaghetti Carbonara €22 
smoked bacon lardons, mushrooms, cream, egg yolk, parmesan 2.4.7.14 

 
360 Beer-Battered Fish & Chips €23 

house tartar sauce, crushed minted peas, lemon, rosemary salted fries 2.4.5.13.14 
 

Supreme of Chicken or Pork Roast Medallions  €28 
roast celeriac & apple puree, sautéed leek & wild mushroom, mushroom sauce, dauphinoise potato 1.7.14 

 
Bordeaux Beef Featherblade   €28 

brussels sprouts, lardons, glazed cranberries, cauliflower puree, dauphinoise potato, red wine jus 1.7.14 
 

Aged Prime Hereford Sirloin Steak 9oz  €36 
crispy onion rings, cherry tomato parmesan salad, cowboy butter, peppercorn sauce,  rosemary salted fries 2.4.7.14 

 
Chipotle Chicken Burger €21 

baby gem, crispy brie, spring onion yogurt, rosemary salted fries, brioche bun  (Gluten Free Available) 2.4.7.13.14 
 

Beef Pickle Burger €20 

emmental, crispy onion ring, baby gem, beef tomato, 360 special pickle burger sauce, rosemary salt fries, brioche bun 2.4.7.14 
(Gluten Free Available) 

 
Plain Jane Burger   €16 

just the patty & the bun, rosemary salted fries, brioche bun (Gluten Free Available) 2.4.7.12.14 
 

Moroccan Tagine €19 (Vegan) 
aubergine, chickpea, tomato, peppers, lemon & herb cous cous 1.2.10.14 

 
S I D E S  

 
              Green Side Salad (Vegan) 9.14 €5            Rosemary Salted Fries    14              €5 

              Dauphinoise Potato (V)    7.14            €7   Sprouts with Bacon & Cranberry  7.14 €7 

              Garlic & Herb Baked Potato 14 €7    Red Cabbage Coleslaw 4.7.14  €5 

                               
                              

ALLERGEN KEY:  1 = Celery  2 = Wheat  3 = Crustacean  4 = Egg   5 = Fish  6 = Lupin  7 = Milk  8 = Mollusc  9 = Mustard   
10 = Nut  11 = Peanut 12 = Sesame Seed  13 = Soybean 14 = Sulphites 

We are delighted to offer Gluten Free options, please be aware that they are prepared in an environment where Gluten is present. 
Please kindly be aware we cannot split bills. 

For parties of 10 or more we do include a 10% service charge on your bill, this gratuity is distributed amongst our team members. 
 We ask that you share this with your party prior to dining. 


