
The Teal Turnip  
Fall 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 
Spent Beer Grain Pretzel Boule, Hopped Mustard, Beer Cheese 
 
Truffle Fries – 6 
Crispy coated, truffle Powder, Pink Salt, Gruyere Cheese, Dijonaise 
 
Think Pink – 11 
Roasted Beet and Parsnip Soup, Prosciutto Powder, Feta Crema, Herb cracker 
 
GOURDEOUS – 13 
Pickled Pumpkin AND ONION Bruschetta, Herb Whipped Ricotta, Pear Agridolce, 
Happy Scallion, Grilled Baguette 
 
Groovin to the beet – 12 
Arugula, Roasted red and gold beets, candied nuts, blue cheese, apple vinny 
Add blackened chicken – 4       Add blackened salmon* - 5 
 
Cahones – 10 
House ground brisket meatballs, smoky maple bourbon bbq sauce, crusty bread    
 
Cruisin in my Bucati - 15 
Bucatini noodle pasta, house pomodoro, brisket meatballs, romano, basil 
 
Fish and Greens - 17 
Blackened Scallop*, White Bean Hummus, Mustard greens, smoky tomato vinny 
 
Just Keep Swimming – 16 
Sumac Salmon*, Sundried tomato risotto, acorn squash coulis, Greens 
 
pig en provence- 15 
Pork* fine herbs, Carrot Puree, stewed vegetable RATATOUILLE, BALSAMIC glaze 
 
I would do anything for love – 15 
Chickpea meatloaf, Whipped Sweet Potato, Maple BBQ, Roasted Cauliflower 
 
duck* Season - 20 
Sage Breast, Grilled Zucchini, Blue Cheese Polenta, L’Orange Reduction 
 
Wabbit Season – 20 
Braised Rabbit, Carrot Gnocchi, shrooms, forest greens, herb wine jus 
 
Fighting Vampires - 19 
Juniper Strip steak*, Garlic Bleu butter, Big ass Frites, Caesar Grilled Asparagus 
 
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. 


