
The Teal Turnip  
Late Summer Early Fall Swing Harvest 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 
Bruh, Garlic Knots, Parsley Chimi, Pomodoro Sauce 
 
Truffle Fries – 6 
Crispy coated, truffle Powder, Pink Salt, Gruyere Cheese, Dijonaise 
 
You’re a Cute-cumber - 13 
Baby Greens, Cuke Rolls, radish, blue cRUMB, Sunflower Seeds, green goddess vinny 
Add blackened chicken - 4 
 
FANCY PANtZ – 13 
PANZANELLA Toast, PETITE SALADE, Tomato Jam, Seasonal Veggies, BASIL VINNY 
 
GOURDEOUS – 13 
Pickled Pumpkin AND ONION Bruschetta, Herb Whipped Ricotta, Pear Agridolce, 
Happy Scallion, Grilled Baguette 
 
Cahones - 10 
House Ground Brisket MEATBALLS, Cherry Cola BBQ Sauce, crusty bread 
 
Not your Average Lump Crab Cakes – 18 
Bloody Mary Cocktail Sauce,  Lemon Vinny, Greens 
 
Fishy -soisse - 17 
Blackened Scallop, Swiss Chard, Delicate potato soup, Scallion Pesto, Blistered 
Garbanzo bean 
 
Walks like a duck - 20 
Sage Breast, Grilled Zucchini, Blue Cheese Polenta, L’Orange Reduction 
 
Spiraling - 14 
Sweet Potato Tornado, Vegan White Chili, Grilled Pepper Relish 
 
Stracotto – 17 
Italian Braised Beef, Rustic Orecchiette Pasta, Tomato Brodo, Gremolata 
 
SWIMMING UPSTREAM - 15 
SALMON, Carrot Puree, VEGAN RATATOUILLE, FENNEL, BALSAMIC GLAZE 
 
Mist steak - 18 
Juniper Strip,  garlic rosemary oil, Smoked Thyme balsamic, Tableside, Crispy 
parsnips, charred broccoli, Herb Dust 
 
 
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. 


