
THE TURN 
 ROCC Caprese Pizza 

Freshly Pulled Mozzarella, House Made Tomato Sauce, and 
Basil Chiffonade   

Add any of the following for an additional charge: Italian 
Sausage, Pepperoni, Extra Cheese, Assorted Olives, or 

Mushrooms  
 

 Truffled Wild Mushroom Pizza 
Wild Mushrooms, Truffle Shavings and Oil, Fresh Mozzarella, 

Arugula, Prosciutto, Roasted Pear, Black Garlic Sauce, and Basil 
Glaze    

 

❖ Ahi Tuna Tataki 
Quick Marinated then Seared Grade AA Ahi Tuna, Seaweed 

Salad   
 

 Red Pepper or Plain Hummus 
Natural Chickpea or Red Pepper Flavored Hummus                                 
with Garlic, Extra Virgin Olive Oil, Toasted Pita Bread                              

and Crispy Veggies for Dipping   
 

❖ Crisp Fried Brussels Sprouts 
 Crisp Fried Brussels Sprouts. Choice of Natural,                              

Sriracha, or Bacon and Dark Brown Sugar   
 

❖ Thai Lettuce Rolls 
Trio of Crisp Butter Lettuce Wrapper, Marinated Chicken or 

Pork, Shredder Cabbage, Bell Peppers and Jicama, Cucumbers, 
Avocado, with Hoisin and Thai Sweet Chili Sauce   

 

 Turn Burger 
Double Beef Patty and Double Cheese, Jalapeno Cheddar Bun, 

Choice of Regular Fries, Sweet Potato Fries, or House Chip   
 

❖ Grilled Shrimp Tacos 
Grilled Jumbo Shrimp, Mango Pico de Gallo,                                   

Avocado and Griddled Corn Tortillas   
 

 Charcuterie Board for Two 
5 Cheeses, 3 Cured Meats, Toasted Nuts, Fresh Berries,  

Dried Fruit, Local Honeycomb, Toasted Baguette,  
and Grilled Flatbread   

 

 Antipasti Platter 
Yellow and Red Roasted Peppers, Balsamic Marinated 
Portobello Mushrooms, Marinated Olives, Marinated 

Artichokes, Romaine Spears, Garlic Crostini, Pita Bread, Chips, 
Fava Bean Hummus    

 

❖ Greek Salad 
Hothouse Cucumbers, Peppers, Heirloom Grape Tomatoes, 
Feta Cheese, Kalamata Olives, and House Made Vinaigrette 

Dressing   
 

❖ Asian Salad 
Mixed Salad Greens, Bamboo Shoots, Water Chestnuts, Bean 

Sprouts, Soba Noodles, Cashews, Edamame, Shaved Napa 
Cabbage, and House Made Asian Dressing   

 

❖ Italian Salad 
Spring Mix and Romaine Lettuce, Pepperoncini, Heirloom 

Grape Tomatoes, Italian Olive Blend, Artichoke Hearts, and 
House Made Italian Vinaigrette Dressing   

 

❖ Wellness Salad 
Salad Greens, Spinach, Kale, Avocado, Broccoli, Grapes, 

Roasted Pear, Blueberries, Leeks, Sunflower Seeds, Almonds, 
and Blueberry Vinaigrette   

 
Enhance any Salad with the following for an additional 

charge: 

Chicken, Salmon, Shrimp, or Flat Iron Steak 

Gluten Free Menu Items are denoted with:  

Items that can be made Gluten Free by omitting an 
ingredient or two are denoted with: ❖ 

Vegetarian Menu Items are denoted with:  



 

COCKTAILS 
 

Cucumber Gimlet  10 
Mezcal, Fresh Cucumber, Mint, and Lime Juice 

 

Berry Mule  11 
Vodka, Seasonal Berries, Ginger Beer, Lime Juice 

 

Blackberry Rum Smash  9 
Rum, Fresh Mint, Simple Syrup, and Lemon Juice 

 

Raz-a-Rita  10 
Tequila, Fresh Raspberry, Cranberry Juice, Simple Syrup,                        

and Lime Juice 
 

The Turn Spritzer  12 
Aperol, Tequila, Grapefruit Juice, and Prosecco 

 

WINE 
 

Matua Sauvignon Blanc   
Marlborough 

 

LaCrema Chardonnay   
Sonoma Coast 

 

Sonoma Cutrer Chardonnay   
Sonoma 

 

Liberation de Paris Rosé   
France 

 

Meiomi Pinot Noir   
California 

 

Calera Pinot Noir   
Central Coast 

 

True Myth Cabernet Sauvignon   
Paso Robles 

 

Austin Hope  Cabernet Sauvignon   
Paso Robles 


