www.latitude360.

4016 E. 82nd Streeg
Indianapolis, IN 46250




et

-l

FAVORITE STARTERS

CLASSIC BRUSCHETTA

Fresh chopped tomatoes, garlic and basil

7.99

CHICKEN FLATBREAD

Thin and crispy flatbread topped with grilled
breast of chicken, goat cheese, roasted
peppers and spinach. Finished with a drizzle
of balsamic glaze

8.99

STEAK FLATBREAD

Thin and crispy flatbread topped steak,
Bleu cheese, roasted peppers and spinach.
Finished with a drizzle of balsamic glaze

9.99

OUR SIGNATURE
GUACAMOLE & CHIPS 8.99

A blend of Haas avocados, jalapefios, tomatoes,
onions, cilantro and seasonings. Served with
crispy tortilla chips

SOUTHWESTERN ROLLS

Chicken, corn, black beans and cheese rolled
in a flour tortilla and deep fried. Served with
ranch dressing

8.99

THREE CHEESE QUESADILLA 7.99
Jack, Cheddar and smoked Gouda cheeses,

with roasted onions and peppers. Served with

sour cream, house salsa and guacamole

Add Chicken 3.99 / Add Steak 4.49

SALSATRIO

Your choice of one or all three types of
homemade salsa: House Pico, Fire Roasted
or Salsa Verde

8.99

BUFFALO WINGS

Available Traditional or Boneless Style, tossed in your
choice of sauce: Medium Buffalo, Hot Buffalo, Spicy
Garlic, BBQ, Thai Style or Lemon Pepper

Half Order 5.99 / Full Order 10.99 / Double

Order 20.99

BUFFALO CHICKEN QUESO DIP 8.99
A creamy combination of pulled chicken breast,
Buffalo sauce, cream cheese and Cheddar Jack.
Served with crispy tortilla chips

ASIAN CHICKEN LETTUCE WRAPS
Spiced chicken, red peppers, carrots and
green onions tossed with peanuts and ginger.
Served with crispy lettuce cups and a Thai Chili Sauce

8.99

CHICKEN STRIPS 8.99
Tender breast of chicken, breaded and deep

fried. Served with fries, BBQ Sauce or Ranch
Dressing

SEARED AHI 10.99

Rolled in black and white sesame seeds, thinly
sliced and served rare with a wasabi sour cream.
Accompanied by a ginger-soy-wasabi slaw and
a side of soy sauce

CRAB AND SPINACH DIP

Crab meat and spinach in herbed cheeses
served with fresh baked flatbread

10.99

CALAMARI
Golden fried, breaded Calamari served
with marinara

9.99

SWEET ONION RING TOWER 8.99
Thick, sweet onion rings dipped in golden batter.
Tower stacked and served with 360° sauce

BOOM-BOOM SHRIMP ™ 10.99
Plump shrimp, battered, fried and tossed

in our boom-boom sauce

NACHOS " 10.99

Tortilla chips topped with Jack and Cheddar
cheeses, black beans, jalapenos, green onions,
diced tomatoes and sour cream. Served with a
side of fire roasted salsa

Add Chicken 3.99 / Add Steak 4.49

K] =SPICY ITEMS
*These menu items are cooked to order. Consuming raw or undercooked meats, poultry or egg may increase your risk of foodborne illness.
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.
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SOUPS & SALADS

CHILI cup 3.99 / bowl 5.99
Our famous Chili topped with Cheddar Cheese

SOUP OF THEDAY cup 3.99/bowl 5.99

Ask your server about today’s signature soup

360° SIGNATURE SALAD

Mixed field greens with spicy pecans, Fuji
apples, crumbled Bleu cheese, roasted onions
and diced tomatoes tossed in our balsamic
vinaigrette dressing. Add Chicken 3.99/

Add Steak 4.49 / Add Shrimp 4.99

92.99

BUFFALO CHICKEN SALAD ™ 9.99
Your choice of fried or grilled chicken tossed in
Buffalo sauce with iceberg and romaine lettuce,
Jack and Cheddar cheese blend, bacon bits,

diced tomatoes, cucumber and red onions mixed

in our homemade Ranch dressing

Add Boom-Boom Shrimp 4.99

BLACKENED AHI* 14.99
Rolled in Cajun spice and sesame seeds, seared
rare, sliced and served atop mixed greens tossed

in our balsamic vinaigrette with chopped roasted
red peppers and sundried tomatoes. Finished with
a drizzle of wasabi sour cream and goat cheese

CHOP COBB 9.99
A delicious blend of iceberg and chopped romaine,
grilled chicken, tomato, avocado, bacon, Bleu
cheese and diced eggs, with your choice of extra
virgin olive oil or dressing on the side

ASIAN SALMON SALAD* 12.99
Marinated grilled Salmon glazed with Asian sauce
on a bed of mixed greens, grape tomatoes, shredded
carrots and cucumber with Thai Chili Sauce

CAESAR SALAD 8.99
Fresh romaine hearts, house croutons and grated
Asiago cheese tossed with a zesty Caesar dressing
Add Chicken 3.99 / Add Steak 4.49 /

Add Shrimp 4.99

LATITUDE SALAD 7.99
Chopped fresh romaine hearts and iceberg lettuce
with diced onions, cucumbers and tomatoes,
shredded Cheddar Jack cheese, house croutons

and Italian dressing.
Add Chicken 3.99 /Add Steak 4.49 / Add Shrimp 4.99

HAND CRAFTED SANDWICHES & WRAPS

SERVED WITH A CHOICE OF FRESH POTATO CHIPS, FRENCH FRIES, SEASONAL FRUIT OR
HOUSE COLESLAW. SUBSTITUTE SWEET POTATO FRIES OR ONION RINGS FOR 1.49

PULLED PORK BBQ 8.99
Slow cooked tender, hand-pulled pork mixed with
our homemade BBQ sauce served on a Kaiser roll

BOOM-BOOM SHRIMP PO’'BOY 11.99
Plump shrimp tossed in our boom-boom sauce

and served on a French roll with lettuce, tomato
and red onion

PRIME RIB FRENCH DIP 11.99
Tender thin-sliced prime rib with melted Jack
cheese and caramelized onions, served on a

French roll with a side of creamy horseradish

sauce and au jus

GRILLED CHICKEN SANDWICH 8.99
Grilled chicken breast on a fresh baked Kaiser roll
with lettuce, tomato and red onion on the side

Add Triple Cheese and Mushrooms 1.99

BLACKENED MAHI-MAHI* 11.99
Coated in Cajun spice, seared and served with
Cajun remoulade on a fresh baked Kaiser roll

with lettuce, tomato and red onion on the side

CALIFORNIA SMOKED

TURKEY SANDWICH 9.99
Tender sliced turkey, avocado, and Swiss cheeses
on toasted multigrain bread with lettuce, tomato,
red onion and Caesar dressing

MEDITERRANEAN WRAP

Fresh romaine tossed with Kalamata olives,
banana peppers, bell peppers, Feta cheese,
cucumber and red onion tossed in Greek dressing
wrapped in your choice of garlic herb or wheat
tortilla. Add Chicken 2.99

7.99

BUFFALO CHICKEN WRAP M 8.99
Crispy or grilled chicken tossed in Buffalo sauce,
romaine lettuce with Jack and Cheddar cheese
blend, bacon bits, diced tomatoes, cucumber and
red onions mixed in our homemade Ranch
dressing and wrapped in your choice of garlic

herb or wheat tortilla

BREADED TENDERLOIN 8.99
A hand breaded pork loin, deep fried to a golden
brown and served with lettuce, tomato and red
onion

SLIDER SAMPLER

onion rings

Slider trio of pulled pork, Buffalo fried chicken
and fresh ground chuck with Cheddar cheese and

7.99

F1 = SPICY ITEMS
*These menu items are cooked to order. Consuming raw or undercooked meats, poultry or egg may increase your risk of foodborne illness.
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.




ANGUS BURGERS

2 POUND BURGER SERVED ON A KAISER BUN ACCOMPANIED BY A CHOICE OF
FRENCH FRIES, FRESH POTATO CHIPS, SEASONAL FRUIT OR HOUSE COLESLAW.
SUBSTITUTE SWEET POTATO FRIES OR ONION RINGS FOR 1.49

TRIPLE CHEESE & MUSHROOM* 10.99 | BLACK & BLEU BURGER* 9.99
Jack, Cheddar and Provolone cheeses topped The perfect amount of Cajun seasoning and
with sautéed mushrooms topped with Bleu cheese
CALIFORNIA TURKEY BURGER 9,99 BACON CHEESE* 9.99
Lean ground turkey served on a whole wheat Cheddar cheese and two strips of bacon, along
Kaiser roll with lettuce, tomato, onion and with lettuce, tomato and red onion
avocado
BUILD YOUR OWN#* 8.99
PULLED PORK BURGER* 10.99 | PICKTHE TOPPINGS: Cheddar cheese, Jack cheese,
Angus burger topped with pulled BBQ pork and Provolone cheese, Swiss cheese, Bleu cheese,
Cheddar cheese caramelized onions, sautéed mushrooms .99 ea
Smoked Gouda, avocado and bacon 1.99 ea

PASTAS

ADD A HOUSE SALAD OR CAESAR SALAD FOR 2.99. OR ADD A CUP OF SOUP FOR 3.49

LAT “THAI” TUDE PASTA 11.99 | SPICY PENNE PASTA ” 10.99
Angel hair pasta with fresh vegetables including Italian sausage, mushrooms, sundried tomatoes
mushrooms, broccoli, onions and zucchini with and penne pasta mixed in a creamy Alfredo
peanuts and fried egg in a tangy Thai Chili Sauce Chipotle sauce
LOBSTER MACARONI & CHEESE 16.99 SHRIMP SCAMPI 14.99
Lobster tossed with Orecchiette pastain a Plump shrimp in a lemon white wine butter
Mascarpone cheese and spicy lobster bisque sauce with fresh garlic and diced Roma
tomatoes with angel hair pasta
PENNE ALFREDO 8.99

Penne pasta cooked with sundried tomatoes, and tossed
in a Parmesan cream sauce
add Chicken 3.99 add Shrimp 4.99

INDIVIDUAL HAND STRETCHED PIZZA

ADD A HOUSE SALAD OR CAESAR SALAD FOR 2.99. OR ADD A CUP OF SOUP FOR 3.49

MARGHERITA 10.99 BLACKENED CHICKEN CAESAR 10.99
Tomato sauce, fresh Mozzarella, Roma tomatoes Grilled blackened chicken with fresh Asiago,
and fresh basil Mozzarella and Gouda cheeses drizzled with
Caesar dressing
VEGGIE 9.99
Provolone and Mozzarella cheeses, spinach, FOUR CHEESE WHITE 9.99
mushrooms and diced bell peppers Signature Alfredo sauce topped with Asiago,
smoked Gouda, Mozzarella and Provolone cheeses
BBQ CHICKEN 9.99

Marinated chicken in BBQ sauce with smoked
Gouda, red onion and cilantro

BUILD YOUR OWN PIZZA

BUILD YOUR OWN* 8.99
PICK THE TOPPINGS: Mushrooms, onions, spinach, olives, banana peppers, bell peppers, pineapple,
roasted red peppers, Goat cheese, smoked Gouda, fresh Mozzarella, and sun-dried tomatoes 99 ea
Pepperoni, bacon, ham, sliced hot Italian sausage, chicken breast 1.99 ea

F1 = SPICY ITEMS
*These menu items are cooked to order. Consuming raw or undercooked meats, poultry or egg may increase your risk of foodborne illness.
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.
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HOUSE ENTREES

SERVED WITH CHOICE OF TWO SIDES: WHITE CHEDDAR CHEESE MASHED POTATOES, SEASONED GREEN
BEANS, SAUTEED SPINACH, COLESLAW, FRENCH FRIES, SEASONAL FRUIT OR WILD RICE.
SUBSTITUTE SWEET POTATO FRIES OR ONION RINGS FOR ONE CHOICE FOR 1.49
ADD A HOUSE OR CAESAR SALAD FOR 2.99. OR ADD A CUP OF SOUP FOR 3.49

HOUSE MEATLOAF 12.99

Our homemade, slow-cooked meatloaf topped with our signature sauce

FLAT IRON STEAK* 15.99
Marinated in garlic and herbs then grilled to perfection, topped with onion rings
and our signature steak sauce

BLACKENED SALMON * 15.99

Salmon filet chargrilled with blackened seasoning and garnished with lemon

BATTERED FISH & CHIPS 12.99
Battered Cod fried to a golden brown

RIBEYE STEAK* 20.99

12 ounce cut of Certified Angus Beef® rubbed with steak seasoning and charbroiled

BABY BACK RIBS Full Slab 20.99 / Half Slab 16.99

Tender baby back ribs with our signature BBQ sauce

PORK CHOP * 15.99

A 10 oz. chop, with Jamaican Jerk seasoning, charbroiled and topped with mango chutney

MEDITERRANEAN CHICKEN 14.99
Two grilled marinated breasts of chicken topped with a combination of Mediterranean
vegetables, skewered and grilled with herbs and topped with fresh diced Roma tomatoes
drizzled with balsamic glaze and served over wild rice

DESSERTS

A LA MODE .99
MILE HIGH CARROT CAKE 5.99 WARM BROWNIE A LA MODE 4.99
NEW YORK CHEESECAKE 5.99 MOLTEN LAVA CAKE 6.99

OUR SIGNATURE DESSERTS BELOW ARE MADE FROM SCRATCH AND TAKE 30 MINUTES TO PREPARE

PEACH COBBLER 6.99 APPLE COBBLER 6.99

L .l.f'lr I’r!"_‘i‘ » .I'-lIII ;'J'.I‘.H' wlen L w
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We proudly use Drug Free, Certified Humanely Raised
Springer Mountain Farms Chicken.

We proudly serve Pepsi Products.

Ask your server about our 1 Plus 1 Program.

F1 =SPICY ITEMS
*These menu items are cooked to order. Consuming raw or undercooked meats, poultry or egg may increase your risk of foodborne illness.
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.



-

SPECIALTY DRINK MENU

Martinis

Dirty 39
Three Olives Vodka, Olive Juice, Bleu Cheese
Stuffed Olives

Appletini
Stoli Gala Apple Vodka, Apple Pucker, Triple Sec,
Sierra Mist, and Sweet & Sour

Berry Breezetini

Three Olives Mango Vodka, Three Olives Berry
Vodka, Sweet & Sour, and Sierra Mist. Muddled
with fresh blueberries, strawberries & mint
leaves

Margaritas

Mango Pomegranate Martini

Three Olives Mango Vodka and Pomegranate
Liqueur shaken with Sierra Mist and a splash of
pomegranate puree

Chocolate Coffee Martini

Van Gogh Espresso Vodka, Bailey’s Irish Cream,
Frangelico and White Cream de Cacao shaken
and served with a chocolate swirl

L'Atitude Martini
Grey Goose L'Orange, Gran Marnier, Sours, Sierra
Mist and garnished with an orange.

Classico Margarita
Jose Cuervo Gold Tequila, Triple Sec, Sweet &
Sour with a salted rim

The Perfect Margarita
Tres Generations Tequila, Grand Marnier, Fresh Lime
Juice with a salted rim

Tropical Sunrise Margarita
Jose Cuervo Gold Tequila, Triple Sec, Orange
Juice along with a splash of grenadine

Strawgarita

Avion Silver Tequila and Triple Sec mixed with
strawberry puree, Sweet & Sour mix and fresh
lemon juice served with a sugar rim

House Specialties

Strawberry-Lemon Mojito

Bacardi Superior Rum muddled with fresh lemon
juice, strawberries and mint leaves mixed with
Soda Water and Sierra Mist garnished with a
lemon wedge and strawberry

Berry Cool
Three Olives Berry Vodka mixed with cranberry
and pineapple juices

Fuzzy Thing

Ketel One Citroen Vodka, Triple Sec, Peach Schnapps,
Orange Juice, Pineapple Juice and sweet & sour

mix

Blue Sky
Malibu Coconut Rum, Blue Curacao, Peach
Schnapps, Sweet & Sour, and Sierra Mist

Blueberry Lemonade

Stoli Blueberi Vodka, muddled with fresh
blueberries, lemon juice, simple syrup served
with a sugar rim

Lat Island Tea
Sweet Carolina Sweet Tea Vodka, Peach Schnapps,
Sweet & Sour, and Pepsi

Rum Runner

Bacardi Peach Rum mixed with orange juice,
pineapple juice and grenadine topped with
Myer’s Dark Rum

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.
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BEER LIST
BOTTLED BEER

&

Budweiser Upland Dragonfly IPA  Heineken

Bud Light Corona Heineken Light

Bud Light Lime Corona Light Amstel Light

MGD Dos Equis Amber Michelob Ultra

MGD 64 Killian’s Goose Island 312

Miller Lite Magic Hat #9 Flat 12 Amber Ale

Coors Light Sierra Nevada Sun King Wee Mac

Sam Adams Latitude Mikes Hard Lemonade Triton Magnificent
48 IPA O’Douls Amber

DRAFT BEER

Triton Four Barrel
Brown

Modello

Wood Chuck Amber

*Ask Your Server
about our Seasonal
beer selection

Bells Oberon Goose Island Sam Adams Seasonal

Blue Moon Guinness Stella

Bud Light Miller Lite Sun King Cream Ale

Coors Light Newcastle Sun King Osiris

Flat 12 Upside Down Sam Adams Lager Three Floyds
Blonde Gumballhead

WINE LIST
HOUSE

Upland Wheat

*Ask Your Server
about our Seasonal
beer selection

GLASS BOTTLE

Chardonnay 5.5

Cabernet 5.5

Seven Daughters Moscato 9 35
Chateau St Michelle Riesling 7 26
Woodbridge Robert Mondavi White Zinfandel 5.5 17
Santa Margherita Pinot Grigio 8 35
Nobilo Sauvignon Blanc 8.5 35
Emilana Natura Chardonnay 7 26
Kendall Jackson Chardonnay 8 30
La Crema Pinot Noir 8.5 35
Banfi Col di Sasso Sangiovese/Cab Blend 7.5 26
Jacobs Creek Shiraz 7 20
Robert Mondavi Cabernet Sauvignon 7 20
Ecco Domani Merlot 9 35
Hahn Merlot 8.5 28
Layer Cake Malbec 9 35
Prosecco 187 Split 6

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.



el o

" . ..I'r'a

70 LATITUDE 39 AND THE FUTURE OF LUKURY RESTAURANT/ENTERTAINVENT CENTERS!

We fuse the magic of an exceptional food and beverage ex erience with multiple entertainment
: ﬁ;&i‘nns in one upscale location. Latitude 39 has 7 different areas to keep you busy day or night ... all
Wi

full dining service. So whether you want to watch a movie in our dine-in movie theater, catch a
_ comedy show, bowl with friends, play the newest video/redemption games, listen to live music or
- watch the biggest sporting events being broadcast, we have you covered! If you have never been here
- before, please do not hesitate to ask your server to arrange a VIP tour to show you all we have to offer.

Itis our goal to make Latitude 39 your Indianapolis entertainment destination! Thank you for joining us
today and we look forward to you returning soon!

Best regards,
Brent W. Brown, CEO/Founder & Chairman of the Board

ENJUY Stall = IE ENDEESSENTERTAINMENI|

1st Floor

Give your next private, social or corporate event some Latitude with our Event Planning Department.
317-813-6565 | Lat39-Sales@latitude360.com

IR ERAN AN NS

— e —

Latitude360.com





