
Share Me, Please
CHILI CHEESE FRIES ..................................................................... 8.99
Shoe String French Fries Coverd in Texas Style Chili Con Carne,  
Sharp Cheddar and White Onion. “Gluten Free”

LOTZA MOZZA BREAD ................................................................... 8.99
Hand Tossed Dough Topped with Grated Mozzarella and Parmesan 
Cheese, Served with a Side of Warm House-Made Tomato Sauce.

LOADED NACHOS ........................................................................ 10.99
Crispy Corn Tortillas Covered in House Made Cheese Sauce, Jalapeños, Tomato, 
Olives, Onions, Shredded Chicken, Sour Cream and Cilantro. “Gluten Free”

360 WINGS ................................................................................ 10.99
Breaded and Fried Wings, Tossed in your Choice of Classic Buffalo Sauce,  
Garlic Thai or Special House Made Barbecue. (8)

BEEF TOSTONES ........................................................................... 8.99
Braised Shredded Flank Steak Served on Top of Fried Plantains  
Topped with Pico de Gallo and Fresh Crema. “Gluten Free”(4)

THAI SHRIMP ............................................................................ 12.99
Beer Buter Fried Shrimp Tossed in a Sweet Thai Chili Mayo  
Served on a Bed of Arugula and Sweet Soy Glaze. “Gluten Free”(8)

New TEXAS CHILI .......................................................................... 7.99
Classic Texas All Beef  Chili with Sour Cream and Jalapeño. 

SOUP DU JOUR ............................................................................. 5.99

The Lighter Side Of Things
CITRUS SALMON ........................................................................ 19.99 
8 oz. Pan Seared Salmon with a Cream Cauliflower Pureé with Florida
Citrus Glaze and Locally Grown Pea Shoots and Radishes. “Gluten Free” 
Suggested Wine | Santa Margherita Pinot Grigio

FLORIDA FRESH CATCH ............................................................... 20.99
Fresh Local Snapper Served with Roasted Fingerling Potatoes  
and Cherry Tomatoes Garnished with a Herb Puree. “Gluten Free” 
Suggested Wine | Kim Crawford Sauvignon Blanc

CAESER SALAD ............................................................................. 8.99 
Fresh Romaine with a Light Caesar Dressing, Brioche Croutons and
Garnished with Parmesan Cheese. “Gluten Free”

KALE & QUINOA SALAD *Signature Item*............................................. 11.99 
Fresh Baby Kale, Red Peruvian Quinoa with Goat Cheese,  
Red Radish and Tossed in a Dijon Dressing. “Gluten Free” 
Suggested Wine | Miraval Rose 

ICEBERG WEDGE ........................................................................ 10.99
Crispy Iceberg Lettuce with Chopped Bacon, Cherry Tomatoes  
and a Staut Blue Cheese Dressing. “Gluten Free” 

Add protein to any salad | Grilled Chicken +6  | Salmon or Shrimp +8  | Steak +10

You’re So Sweet
BERRY CHEESE CAKE .................................................................... 8.99 
Rich Cheese Cake Covered in Fresh Berries.

New RED VELVET CAKE  ................................................................. 6.99
Classic Red Velvet Two Layer Cake, Iced with Cream Cheese Frosting  
and Garnished with Red Velvet Crumbs.

KEY LIME PIE ............................................................................... 7.99 
Classic Florida Key Lime Pie with a Gravham Cracker Crust and Fresh Whip Cream.

360 DOUBLE CHOCOLATE BROWNIE ............................................... 7.99
Huge Warm Chocolate Brownie Served with Chocolate Ice Cream  
and Chocolate Sauce.

New BANANAS FOSTER ................................................................. 7.99
Bananas Cooked in  Brown Sugar and Rum and Topped  
with Vanilla Ice Cream. “Gluten Free”

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. Note: 18% service charge is added for your convenience.

From Our Kitchen To You
BISTRO BURGER ........................................................................ 13.99
6 oz All Beef Burger with Bibb Lettuce, Tomato, Pickled Red Onion,
Cheddar Cheese, Tarragon Aioli on a Buttered Brioche Bun.

BURGER’S BENEDICT *Signature Item* ............................................... 15.99
6 oz All Beef Burger, Topped with a Poached Egg, Swiss Cheese, Bibb Lettuce 
Apple Wood Smoked Bacon and Finished with Classic Hollandaise  
Sauce on a Brioche Bun. Mmmm...

CHICKEN SANDWICH .................................................................. 12.99
Beer Battered Chicken Breast Served on a Brioche Bun with House Made Bread 
and Butter Pickles and Arugula, Topped with a Sweet Thai Chili Aioli.

360 TACO PLATE ......................................................................... 11.99
Crispy Pork Shoulder with House Made Pico De Gallo on Top of Corn Tortillas  
and Fresh Crema, Served with White Rice and Black Beans. “Gluten Free” 
Sub Shrimp +$2 

New SHRIMP LO MEIN ................................................................. 16.99
Grilled Shrimp on Top of Classic Lo Mein Noodles with Fresh Ginger,  
Mushrooms, Carrots, Green and White Onion Topped with a Soy Reduction. 

New ROPA VIEJA ......................................................................... 15.99
Shredded Flank Steak with Bell Pepper Served with White Rice, Black Beans 
and Sweet Plantains. “Gluten Free”

SPAGHETTI POMODORO.............................................................. 13.99 
Thick Spaghetti Pasta with House Made Pomodoro.

New MELIÁ CLUB ........................................................................ 12.99
Roasted Turkey Breast with Lettuce, Tomato, Bacon and Cheddar Cheese on 
Marble Rye with Chipotle Mayo 

New BLACKEND FLANK STEAK ..................................................... 16.99
Blackened Flank Steak Topped with Chimi Churri and Served with Bistro Fries. 
“Gluten Free”

Live, From The Brick Oven
BBQ BACON PIZZA ..........................................13.99 | 10” |       17.99 | 14” |
House Made Bourbon BBQ Sauce, Chopped Bacon,  
Mozzarella Cheese.

CHEESE PIZZA ................................................. 9.99 | 10” |       11.99 | 14” |
Hand Tossed and Covered with our Amazing House
Made Sauce and Mozzarella.

PEPPERONI PIZZA ..........................................10.99 | 10” |       12.99 | 14” |
Hand Tossed and Covered with our Amazing House  
Made Sauce, Mozzarella with generous portions  
of Crisp Pepperoni.

VEGGIE PIZZA ................................................11.99 | 10” |       12.99 | 14” |
Hand Tossed and Covered with our Amazing House
Made Sauce, Mozzarella with Fresh Vegetables including  
Bell Peppers, Onions, Olives and Spinach.

BUFFALO CHICKEN PIZZA ................................12.99 | 10” |       17.99 | 14” |
Mornay and Classic Buffalo Sauce, Grilled Chicken  
and Red Onions.

MARGARITA PIZZA *Signature Item* .......................13.99 | 10” |       18.99 | 14” |
Fresh and Thick Mozzarella with House Made Red Sauce  
and Fresh Basil.

BUILD YOUR OWN PIZZA .................................13.99 | 10” |       16.99 | 14” |
Hand Tossed Pizza Made Your Way -Mozzarella Cheese,  
Choose from Pepperoni, Sausage, Bacon, Ropa Vieja, Chicken,  
Tomato, Olive, Peppers, Onion, Spinach and Jalapeño. (Choose 4)

New BUILD YOUR OWN CALZONE ................................................. 12.99 
Hand STUFFED Calzone with Ricotta and Mozzarella Cheese  
and your Choice of Fillings from Pepperoni, Sausage, Bacon, Ropa Vielja,  
Chicken, Tomato, Olive, Peppers, Onion, Spinach and Jalapeño. (Choose 3)

All crusts and Calzones are generously spread with our house garlic butter.
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Cocktail List
MARTINIS

EL MELIÁ MARTINI LIMÓN ............................................................... 10
Grey Goose Le Citron, Limoncello, simple syrup 102.

WATERMELON MARTINI .................................................................. 10
Grey Goose le Citron, concentrated watermelon juice, watermelon pucker.

ESPRESSO MARTINI ........................................................................ 11
Van Gogh Vanilla, Kahlua, Baileys, espresso.

COCONUT BURST MARTINI ............................................................... 11
Gosling Dark Rum, Van Gogh Vanilla, coconut rum, pina colada, toasted coconut.

BANANA FOSTER MARTINI ............................................................... 11
Crown Royal Vanilla, banana Liquor, cream, cinnamon.

MOJITOS

CLASSIC MOJITO ...............................................................................9
Bacardi, simple syrup, soda, mint, lime.

LEMON GINGER MOJITO................................................................... 10
Bacardi Limon, ginger liquor, simple syrup, soda, mint, lemon.

STRAWBERRY MOJITO ..................................................................... 10
Bacardi Dragonberry, strawberry, soda, mint, lime.

ORANGE MOJITO ............................................................................. 10
Bacardi Orange, orange juice, soda, mint, orange.

COCKTAILS

HOUSEMADE SANGRIA ................................................................... 10
Made to order Red or White

CUCUMBER COLLINS ....................................................................... 12
Choice of Hendricks Gin or Crop Cucumber Vodka, simple syrup, lime, muddled 
cucumber. Add prosecco float 3.

STRAWBERRY FIELDS ...................................................................... 12
Stoli Strawberry, lemon, soda, strawberry ice cube.

SPICY MARGARITA .......................................................................... 12
Jalapeño Tequila, triple sec, lime juice.

MULES

MELIA MULE ................................................................................... 13
Knob Creek, blackberry brandy, ginger beer, lime.

CREATE YOUR OWN MULE
Choice of Vodka or Whisky, ginger beer, lime- suggested options:
STOLI STRAWBERRY ...................11 FIREBALL ............................. 11
KETEL ONE.................................12 MAKERS MARK ..................... 12
VAN GOGH ACAI BLUEBERRY .......13 CROWN ROYAL ..................... 12
GREY GOOSE ..............................13 CROWN ROYAL APPLE ........... 12

Wine List
SPARKLING GLASS BOTTLE

PROSECCO / Mionetto, Italy / Bin 101 / ................................. 9 ........... 40

PIPERHEIDSECK / Reims / Bin 102 / ..................................12 .......... 60

PERRIER JOUET GRAND BRUT / Bin 101 / ........................................ 75

CHARDONNAY GLASS BOTTLE

CHALK HILL CHARDONNAY / Sonoma Coast / Bin 202 / ..........10 .......... 38

SONOMA CUTRER / Russian River Ranches / Bin 204 / .............13 .......... 52

CAKEBREAD CELLARS / Napa / Bin 101 / .......................................... 71

SAUVIGNON BLANC GLASS BOTTLE

KIM CRAWFORD / New Zeala / Bin 301 / ..............................12 .......... 45

ALTERNATIVE WHITES GLASS BOTTLE

MOSCATO / Caposaldo, Italy / Bin 401 /.................................10 .......... 34

RIESLING / Anew, Washington State / Bin 404 / ......................10 .......... 38

PINOT GRIS / King Estate, Oregon / Bin 406 / .........................11 .......... 41

MIRAVAL ROSÉ / Cotes de Provence, France / Bin 407 / .............13 .......... 50

PINOT GRIGIO / Santa Margherita, Trentino, Italy / Bin 408 / .....14 .......... 51

CABERNET SAUVIGNON GLASS BOTTLE

B.R. COHN, SILVER LABEL / North Coast / Bin 501 / ..............12 .......... 43

KENWOOD, JACK LONDON / Sonoma / Bin 502 / ...................14 .......... 48

STERLING / Napa / Bin 503 / ........................................................... 51

JUSTIN / Paso Robles / Bin 504 / ....................................................... 60

MERLOT GLASS BOTTLE

C SMITH “VELVET DEVIL” / Washington / Bin 601 / ...............10 .......... 38

ST. FRANCIS / Sonoma / Bin 602 /.......................................11 .......... 44

PINOT NOIR GLASS BOTTLE

LA CREMA / Sonoma Coas / Bin 701 / ...................................13 .......... 52

KING ESTATE / Oregon / Bin 702 / .......................................13 .......... 50

ALTERNATIVE REDS GLASS BOTTLE

KILLKA MALBEC / Mendoza, Argentina / Bin 803 / .................10 .......... 38

BANFI CHIANTI CLASSICO / Tuscany, Italy / Bin 804 / ............10 .......... 39

BABY AMARONE, MASI “CAMPOFIORIN” / Veneto / Bin 807 / .............. 42

AMARONE, TUFFO / Recchia, Italy / Bin 815 / ...................................... 84

Beers on Tap
3 DAUGHTERS STERN LINE STOUT / ST. PETERSBURG, FLORIDA / ................6

PERONI NASTRO AZZURRO / ROME, ITALY 701 / ......................................6

STELLA ARTOIS / BELGIUM /.................................................................6

CIGAR CITY JAI ALAI / TAMPA, FLORIDA / ................................................6

Non-Alcoholic Beverages
WATERMELON LIMEADE ............................................................... 4.95
Watermelon juice, lime juice, sprite.

SHIRLEY TEMPLE ......................................................................... 4.95
Sprite, Grenadine.

FRESH BREWED ICED TEA ............................................................. 4.95
Sweet or unsweet.

ROY ROGERS ................................................................................ 4.95
Coke, Grenadine.

FLAVORED LEMONADE ................................................................. 4.95
Strawberry or mango.
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