
The Teal Turnip  
Spring Dinner Menu 
 
 
Charcuterie – 20, 29 
Chef’s Cheese selection and cured meats* 
Served with pickled vegetables, fruit preserves, hopped mustard, and 
crackers 
 
Seasonal house Table Bread – 7 
Bacon Fat Focaccia, Hot Honey 
 
Truffle Fries – 6 
Crispy coated, truffle Powder, Pink Salt, Gruyere Cheese, Dijonaise 
 
Pea Funk Salad – 11 
Baby Greens, Spring Pea Puree, Red onions, Wasabi Peas, Blue Cheese, Lemon 
Vinny 
 
Cahones - 10 
House Ground Brisket MEATBALLS, Cherry Cola BBQ Sauce, crusty bread 
 
Fish & Greens - 17 
seared scallops*, Lucky local Field peas, bacon jam, charred kale, Red Wine 
Vinny 
 
That dish is vegan? - 14 
White Bean Cassoulet, BBQ Trumpet Mushrooms, Garlic Kale, Red wine 
agridolce, Cornbread if youre vegetarian 
 
Whiskey and Coke CHICKEN - 13 
Drums, Sticky smoky reduction, Charred, HAPPY scallion, bellavitano 
crumbles, Roasted Carrot Puree 
 
Carbonara - 14 
Blackened Salmon*, Risotto, crispy prosciutto, Snap Peas, Jammy Egg* 
 
Cheeky - 16 
rosemary braised beef cheek, Goat Cheese polenta, Scallion Pesto, jus 
 
High Stakes - 18 
Grilled Juniper Strip Steak,* Fried Oyster shroom, Miso Thyme Butter, Salt 
Cured Egg Yolk* 
 
Wake and Bake - 17 
Coffee Crusted Pork Tenderloin*, Sweet Corn Puree, Grilled Broccoli, 
Balsamic Redux 
 
If you have allergies or dietary restrictions, please inform your server 
 
*Consumer Advisory: These items cooked to order. Consuming Raw or undercooked proteins such as meats, poultry, seafood, shellfish, or Eggs may 
increase the risk of foodborne illness especially if you have underlying medical conditions. 


