
SMALL PLATES

Soups & Salads

Sides

boards

Steaks and Signature Dishes

Steak Toppings

Signature sauces

Compound Butters

seafood

Chops & Burgers

homemade pasta

Warm Olives - 10
Served w/ Crostini’s

Oysters on the Half Shell - 4 each
Served w/ apple cider mignonette & cocktail sauce 

Jumbo Shrimp Cocktail - 4 each
Served w/ cocktail sauce, horseradish & Lemon

Tuna Tar Tar - 16
Fresh Ahi Tuna, lemon, capers and arugula served w/ house made pita chips

Seared Blackened Ahi Tuna - 16
Served w/ seaweed salad, pickled ginger, wasabi and topped w/ a teriyaki drizzle

Fried Mediterranean Calamari - 15
Garlic, olives, banana pepper, tomato, capers

350 Chicken Wings - 12
Marinated & Roasted jumbo wing (8)

Roasted Brussels Sprouts - 12
with pancetta and Parmesan cheese 

House made Risotto Balls - 12
Served w/ parmesan & herb tomato sauce

350 Veal Meatballs - 12
Our house made veal meatballs served w/ our house made marinara and ricotta cheese 

350 Pork Shanks - 13
Two crispy pork shanks tossed in a spicy plum sauce served over thai noodles

House made Fried Mozzarella Pillows - 12
Fresh mozzarella, basil pesto, served w/ marinara sauce 

Stuffed Mushrooms - 14
w/ a Crab Stuffing

Daily Seasonal Flatbread - 14
Ask your server for details

Seasonal Buratta - 12
Ask your server for details

Cheesy Stuffed Garlic Bread w/ Marinara - 7
350 Share Plate Sampler - 25

Pork shanks, meatballs, risotto balls, mozzarella pillows, garlic bread 

Scallops Wrapped in Bacon - 16 
Served w/ a maple Dijon cream sauce

Blackened Scallops -  16
Served on a bed of gorgonzola cream sauce 

Crab Cakes -  14
2 house made crab cakes served w/ lemon-lime chive aoili

Clams Casino -  14
Served on a half shell topped with bacon and a herb pepper butter

Lobster Poutine -  18
Lobster meat, cheese gravy, loaded on top of our house fries

Eggplant Tower -  12
Layered with tomato and fresh mozzarella 

(3) Beer battered shrimp - 14
Served w/ a citrus chutney

SMALL PLATES

Soups & Salads
French Onion Soup - 10

Lobster Bisque - 12
350 Salad - 16

Dried cranberries, candied pecans, onions, olives, roasted red peppers,
 goat cheese, mixed greens with a balsamic vinaigrette

350 Wedge - 10
Thick cut applewood bacon, tomatoes, red onion and chunky blue cheese dressing

Classic Caesar - 8
Chopped Romaine Hearts, house made croutons, shaved parmesan and creamy dressing

House Salad - 6 
Mixed Greens, tomatoes, onions, roasted peppers and olives

Melon w/ prosciutto - 8
***Add Chicken ($5), Salmon ($10), Shrimp($4ea) 

or Scallops ($4ea) to any salad** 

Vegetable of the day - 6
butter whipped mashed potatoes - 6

Truffle Parmesan fries - 6
grilled asparagus - 6

rice pilaf - 6 
Parmesan rosemary 
roasted potatoes  - 6 
sautéed spinach - 6

mac & cheese - 6
Parmesan Risotto - 6

Baked Potato - 6

Sides

350 Artisan Cheese & Crudités Board - 32
Chef selection of Meats, Cheeses and Fruits 

The Meat Board - 25
Prosciutto, Fried Dough, Olives & Roasted Peppers

Veggie Board - 20
Pretzels filled with assorted Veggies, Dip’s and Hummus

The Raw Board  - 42
chef’s selection of cold seafood, ask your server for details

boards

350 Mac & Cheese - 10
Blend of four cheeses baked with a cracker topping

350 Mac & Cheese w/ Buffalo Chicken - 15
Truffle Lobster Mac & Cheese - 18

w/ truffle oil 
Steak Mac & Cheese - 18

Steak tips and Gouda cheese

mac & cheeseMac & Cheese

Short Rib Ragu - 24
Served over Rigatoni
Pomodoro - 20

Served over Angel hair  topped with a slice of fresh mozzarella
Fettuccine Carbonara - 20

Ravioli Of The Day - Market Price

Filet Mignon 6oz - 32
Filet Mignon 8oz - 35

16oz Boneless ribeye - 30
20oz Bone-in Cowboy Ribeye - 38
16oz New York Sirloin Strip - 35

Chateaubriand for 2 - 50
Large steak cut from the thickest part of the tenderloin fillet of beef 

served w/ roasted potatoes and seasonal veggies

Surf and Turf Tower - 38
Twin filet medallions, three cheese risotto cake, (2) shrimp, (1) scallop 

topped with a house made boursin cream sauce.

Beef Wellington - 30
Puff pastry wrapped filet, foie gras, duxelles, demi-glaze served w/ asparagus

Beef Medallions Marsala - 30 
Twin filet medallions, mushroom marsala wine reduction served w/ mashed potatoes

Chicken Rollatini - 25
Chicken breast, prosciutto, smoked gouda, & spinach 

topped w/ a sherry cream sauce

Chicken Milanese - 20
Pounded & breaded chicken breast, pan fried 

Served w/ shaven parmesan and arugula salad

All steaks served w/ choice of 2 sides
We are not responsible for Steaks cooked over medium

Steaks and Signature Dishes

Steak Toppings
Oscar style topped w/ asparagus, crab, and béarnaise sauce - 12

Sherry Garlic Shrimp - 4
Pan Seared Scallops - 4

Signature Sauces
Add a signature sauce to any dish - 5
House Demi Glaze / Béarnaise Sauce

Gorgonzola Sauce / 350 Signature Sauce

Compound butters
Add a butter to any dish - 4

Parmesan Peppercorn Butter / Bourbon Bacon Butter
Goat Cheese and Chive Butter / Red Wine Butter

seafood
Pan Roasted Mediterranean Cod - 24

olives, capers, tomatoes, white wine served on a bed of sautéed spinach
Pan Seared Scallops - 30

Served over mushroom spinach risotto
Swordfish - Blackened or Grilled - 28

Choice of 2 Sides
Ceder-Plank Salmon - 28

topped with a white bean & tomato ragu
Seafood Pescatore - 38

Shrimp, Scallops, Cod & Clams served w/ fettuccine. Choice of Red or White Sauce

chops & Burgers
French Bone-in Pork Chop - 26

Bourbon cider glaze served w/ mashed potatoes
350 Signature Burger - 14

8oz choice chuck blend, caramelized onions, roasted garlic aioli on a brioche bun
Beyond Burger - 16

Veggie Burger served on a 100% vegan brioche roll served w/ sweet potato fries

Homemade Pasta

*Please Note: Your food may contain Nut Products. ** Please tell your server of any other 
food allergies you or anyone in your party may have. *Consuming raw or uncooked meat, 

poultry, seafood or eggs may increase your risk of Food-Borne illness. 20% Gratuity may be 
added to any check at manager’s discretion. Bottle and Cork Fee of $20. 




