
Serious AttractionMorning Bites
First Drop 

French Press 

Illy Espresso Specialty 

Mighty Leaf Tea

 Hung(a)ry |20
 Poached Egg
 Dohar Paprika Sausage + Gravy 
 Pogacha Cheese Biscuit + Farmers Radish       

House Made Granola |12
Fresh Fruit + Milk or Yogurt

McCann’s Steel Cut Oatmeal |12
Family Tree Farms Apple Compote  
Brown Sugar + Raisins + Bananas 
Warm Milk

The Muesli |9
A Better Version of a Parfait
Soaked Oats + Apples + Pears + Granola  
Nuts + Yogurt + Berries         

Fruit + Berries + Cream |13  

Vegan Cast Iron |16
Kale + Onion + Cherry Tomato 
Tempeh + Edamame + Jack Fruit

East Side Challah|18
Sweet Almond Paste + Dipped + Fried
Seasonal Fruit Compote
Not Your Average French Toast but you can 
have that too

Carrot Cake Pancake | 16
Cream Cheese + Ohio Maple Syrup 
Walnuts
Or if you want to be boring we also have 
plain or blueberry 

Egg White Frittata |17
Chicken + Roasted Mushroom 
Lake Erie Farms Goat Cheese
Grilled Asparagus

Far Far’s Smoked Salmon|24
Fried Capers + Heirloom Tomato 
Cucumber Salad + Cleveland Bagel  
Cream Cheese
				  

Farm Fresh Eggs  |20
However you want them
Don’t Apologize + Asparagus  
Heirloom Potatoes

Coffee + Tea |6

Sides |7
Dohar Paprika Bacon         

J & J Breakfast Sausage        

Wiencek’s Beer Chicken Brat         

Chef’s Garden Heirloom Potato    

Breakfast Pastry

Berries       

Did you know that everywhere you TURN something is new? This is Cleveland, flavor and 
textures, rich culture and entertainment. We happily partner with local butchers and 
farmers to show the essence of our cuisines, heritage and personality. 
Let us TURN our city into something you can taste. 

Juice |6
Pull
Kale + Apple + Ginger + Lime

Local Beet 
Beet + Orange + Cherry Nectar 

Fresh Juices 

Smoothies |8
The Protein 
Banana + Peanut Butter + Whey 
Coffee Shot

Wild Thing
Seasonal Berries + Yogurt + Ice 

Melon Melody
Cantaloupe + Honeydew
Watermelon

Bulk it Up |1
Chia Seeds + Hemp Seeds 
Flax Seeds + Bee Pollen                    
Whey Protein 

 Goulash 
 for Breakfast |19
 Cattleman’s Goulash + Lángos
 Crème Fraîche + Farmers Cheese + Egg Up

Please advise server of any food allergies, or dietary restrictions. 
Consuming raw or undercooked meat, poultry, seafood, shellfish,                                    
or eggs may increase your risk of food borne illness.  |Richard Sören Arnoldi = Executive Chef 

Josh Nahm = Chef De Cuisine|



Did you know that everywhere you TURN something 
is new? This is Cleveland, flavor and textures, rich 

culture and entertainment. We happily partner with 
local butchers, breweries, and farmers to show the 

essence of our cuisines, heritage and personality. Let us 
TURN our city into something you can taste. 

SNACKS
Pretzel Provolone Sticks  9 	
Bertman’s Ball Park Mustard + Herbs 

The West Side Olive Bowl  10
Herbs + Really Good Olive Oil + Zatar + Bread

Flat Bread  9
BBQ Chicken + Smoked Gouda + Herbs + Pickled Onion + Balsamic

Or

Fresh Mozzarella + Tomato + Basil

Waffle Fries  9
Braised Beef + Beer Cheddar Fondue + Scallion + Dohar Paprika Bacon

Sea Salt Edamame 7

Classic Polish Meatball  9
Forest Mushroom Gravy

Drunk Chicken Liver  11
Plum Jelly + Lángos

Artisanal Regional Cheese 18

SOUP + SALAD
All salads are available as a wrap.

Tahini  12
Pepper + Cucumber + Tomato + Olives + Lemon + Tahini

Seared Rare Ahi Tuna Nicoise  19
Fingerling Potatoes + French Beans + Olives + Egg + Tomatoes                                     

Red Onions + Tarragon-Dijon Mustard Vinaigrette

Mango Arugula  12
Candied Pumpkin Seeds + Pistachios + Dried Cranberry + Citrus Vinaigrette

Chicken Schnitzel  15
Heirloom Potato + Baby Greens + Lemon + Mustard Vinaigrette

Chef’s Garden Greens  10
Raisin + Sunflower Seeds + Buttermilk Dressing

Protein Add Ons 
Polish Meatball 4 + Grilled Chicken 5 + Salmon Fillet 7                                             

Flat Iron Steak 10 + Peppercorn Tuna 11

Asia Town Tom Yum Goong 9	 East Side Matzo Ball Soup  8
      Shrimp + Coconut Broth	 Parsnips + Carrots + Parsley

BETWEEN BREAD  
Choose - Waffle Fries | Salad | Fruit  

Lake Erie Beer Battered Walleye  19 
Red Tartar + Arugula + Pita

Crab BLT   26
Lump Crab + Pork Belly + Balsamic Tomato + Haas Avocado                

Alfalfa + Sour Dough + Garlic Aioli

Turn Burger  16
How Do You Want It

Hot Corned Beef  17
Kitchen Cured Brisket + Russian Dressing + Swiss Cheese                         

Our Kraut + Jewish Rye

Not So Much “Polish Boy”  15
Cheddar Chicken Brat + Sweet Potato Fries + BBQ Sauce                            

Slaw + Amoroso Roll

Best Falafel Ever 17
Baba Ganoush + Feta + Pickled Turnip + Shaved Onion + Arugula

LINE CAUGHT

Mad River Rainbow Trout 23
Almond + Green Beans

Day Boat Scallops 29
Ohio City Pasta + Tomato Broth

Peppercorn Ahi Tuna 32             
Celery Root + Pickled Lime Fennel 

Apple Slaw + Red Pepper Coulis

Shrimp Scampi 28             
White Wine + Garlic + Ohio City Pasta

Grilled Faroe Island Salmon 30
Asparagus + Lemon

BUTCHER BLOCK

Braised Short Ribs 30
Red Wine

NY Strip Steak 38
Roasted Eggplant Basil Relish

Ohio Ribeye 48
Wild Mushrooms + Cress + Pepper

Pork Belly 28
Apple Compote + BBQ Sauce

Dry Aged Beef Filet + Paprika 
Sausage 42
Paprikash + Mustard Cream

Amish Chicken Breast 24
Jus + Roots

ON THE SIDE = 7

Chili Roasted Sweet Parsnip

Waffle Fries
 

Rosemary Honey Glazed 
Tri-Color Carrots

Almond Green Beans

Wild Mushrooms

Sweet Potato Fries 

Pancetta Maple Brussels Sprouts

Yukon Gold Whipped Potato

SWEETS = 8
 

Stewart’s Meet Mitchell’s 
Stewart’s Root Beer + Mitchell’s Vanilla 

Slavic Village Mini Paczki
Cinnamon Sugar + Jam

Northeast Ohio Cassata Cake
Strawberries + Custard                   

Whipped Cream

The Cake
Rich Chocolate Grand Marnier Cake     

Creme Anglaise + Candied Orange

Please advise server of any food allergies or dietary restrictions. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.  

Josh Nahm 
Chef De Cuisine|Richard Sören Arnoldi 

Executive Chef 



The Smoky Man 20
Woodford Reserve + Peychaud’s Bitters                               
Vermouth + Luxardo Cherry

Black Old Fashion 20  
Johnnie Black + Housemade Simple Syrup  
Black Walnut Bitters

Smoking the Sazerac 20
Bulleit Rye + Lemon Simple Syrup                         
Absinthe + Peychaud’s Bitters

SMOKEY CLASSICS THE USUAL SUSPECTS
Passion Cosmo 15

Milagro Tequila + Grand Marnier + Lime Juice + Cranberry

Daiquiri 15
Zacapa Rum + Lime Juice + Housemade Simple Syrup

SPHERES
TURN 18
Tito’s Vodka + Lemon Juice + Lavender Elixir 
Topped with soda

The CLE 18
Nolet’s Gin + St. Germaine + Lime Juice       
Sparkling Grapefruit Soda

BREW
That’s My Jam Amber Ale, Owl’s Brew Radler 9

The Blondie Wheat, Owl’s Brew Radler 9
Bubbles, Cidergeist Rose Cider 9

Truth IPA, Rhinegeist 9
Prosperity Wheat, Market Garen 9 

Progress Pilsner, Market Garden  9
Citramax IPA, Market Garden 9

Le Cheval Saison, Rockmill 13
Petite Saison, Rockmill 13 

Saison, Rockmill 14
Tripel, Rockmill 14

HOPO-Thermia Double IPA, Alaskan 9
Elysian Split Shot 9 

Dortmunder Lager, Great Lakes 8
Eliot Ness Amber Lager, Great Lakes 8
Burning River Pale Ale, Great Lakes 8

Edmund Fitzgerald Porter, Great Lakes 8

LARGE FORMAT
[ 750ml ]

Sofie Saison, Goose Island 18
Lolita American Wild Ale, Goose Island 24

Le Cheval Saison, Rockmill 20
Petite Saison, Rockmill 21

Rugged Expanse Stout, Rockmill 21
Tripel, Rockmill 22

Cask Aged Rugged AF Imperial Stout, Rockmill 28

TRIPLES
[ Seasonal ]

		  Captain Morgan Spiced Rum                    	
   Rosemary Syrup              

Lemon Juice + Holiday Shrub

Topped with fresh cranberries

18

STRAWBERRY PEACH
SANGRIA
15


