
TURNABOUT CAFÉ         DINNER MENU     5pm-10pm Tuesday-Saturday  

 

 

BLT Salad – romaine, bacon, tomatoes & garlic basil dressing - 7 

Caesar Salad- Romaine, Parmesan, croutons & house-Made Dressing   

half-size - 3  full - 6 

House Salad – topped with veggies  half-size - 3 full - 6 

Add Grilled chicken - 3.00    

Add shrimp - 5.00 

  dressings: bleu cheese, 1000 island,  

  ranch, balsamic dressing  

  and garlic basil dressing 

 

 

   

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

Sides 

   Hand Cut Fries - 3 

   Sweet Potato Mashers - 3 

   Vegetable of the Day - 3.5 

   Onion Rings - 3 

   Baked Potato - loaded 3.5 butter only 2.5 

   Garlic Bread - 3  
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Maryland Crab Dip – served with baguette – 9 

Crab Hush Puppies – with spicy tartar sauce - 7.5 

Fried Tomatoes – with Creole Mustard Sauce - 6 

Shrimp in Garlic Sauce – light tomato broth with saffron and sherry - 9 

Stuffed Oysters – filled with garlic butter, breadcrumbs and parmesan - 9.5 

 

Shrimp in Garlic Sauce – light tomato broth with saffron and 

sherry over jasmine rice - 18 

12oz. Ribeye Steak – with vegetable of the day & your 

choice of buttered baked potato or hand cut fries - 21 

Crab Cake Sandwich – with hand cut fries & tartar 

sauce - 11 

Angus Cheeseburger – ½ pounder with cheddar cheese & 

hand cut fries - 9.5 

14oz. New York Strip Steak – with vegetable of the day 

& your choice of buttered baked potato or hand cut 

fries - 23 

Linguine Primavera – with mushrooms, peas, spinach and 

onions in a parmesan cream sauce - 11 

Seared Salmon – drizzled with rosemary butter sauce, 

white beans and vegetable of the day - 16.5  

Pecan Crusted Trout – with brown butter sauce, jasmine 

rice and vegetable of the day- 16 

Blackened Mahi – with caramelized onions, bleu cheese butter   

& vegetable of the day – 17 

Half Beer Can Chicken – roasted chicken jus, sweet 

potato mashers and vegetable of the day - 13.5 

Dirty Chicken Penne – with peas and roasted peppers in an  

herb butter sauce - 14 

Pulled Pork BBQ Sandwich – with slaw & hand cut fries – 7.5 
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Kids Menu 

12 & Under $5 

(Served with Apple Sauce & Chips 

or French Fries) 

 

Mac & Cheese  

Nathan’s All Beef Hot dogs  

Chicken Tenders  
 

Add  A 

Crab Cake 

to Any 

Entrée 

$8.50 

Eating Healthy? 

All Fish Can 

Be Simply 

Seared in 

Olive Oil & 

Lemon with 

rice & veg of 

the day 

 



DESSERTS – Made fresh in house 

 

Try our NY Cheesecake -- with fresh fruit & Whipped Cream – 5 

 

PLEASE ASK YOUR SERVER FOR TODAY’S SPECIALS! 

 

 

 

 

 

 

 

 

 

 

Soft Drinks -- Free Refills on Soft drinks  

       except Juice & Bottled Water 

Iced Tea  - 1.5 Coffee - Larry’s beans -1.8 

Orange Juice  - 2 Hot Tea - 1.6 

Fountain Soda  - 1.5 Latte or Cappuccino - 3.5 

  Coke, Diet Coke, Root Beer,   

  Sprite,  & Hi-C (100% vit c ask for flavor) 

Espresso Double Shot - 2 

     

See Our Specials Board for Featured Beverages 

 

WHITE WINE 

 

Glass Bottle 

Sparkling - Woodbridge ---------- 21 

Pinot Grigio - Cavit 4.50 18 

Sauvignon Blanc - Brancott Estate 4.75 19 

Riesling - Chateau Ste Michelle 4.25 17 

Chardonnay - Kendall Jackson 5.75 23 

White Zinfandel - Woodbridge 4.00 16 

House White - RH Phillips 3.00 12 

         RED WINE 

 

Glass Bottle 

         Pinot Noir - Clos Du Bois 5.50  22 

         Merlot - Blackstone 5.00  19 

         Cabernet Sauvignon -MondaviPrivate 5.25  21 

         House Red - RH Phillips  3.00  12 

   

   

       BEER SELECTION 

 

 

       $2.75 $3.75 

        Bud Light Blue Moon -  Belgian White Ale 

        Miller Lite New Castle Brown Ale 

        Coors Light Flying Dog Raging Bitch IPA 

        Yuengling Fordham Copperhead Ale 

 Sam Adams Boston Lager 

  

Fair Trade 
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All Menu Items Available for Carry-Out & Curbside Pick-Up (410) 286-7387 

www.turnaboutcafe.com       7922 Southern Maryland Blvd. Owings, MD 20736 

 
 
 
 
 
 
 
 
 
 
 
 
B
e
e
r
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
R

e
d
s
 
 
 
 
 
 
 
 
 
 
W

h
it
e
s
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
S
o
f
t
 
 
D

r
in

k
s
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
D

e
s
s
e
r
t

 


