
The Teal Turnip  
Summer 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 
Brazilian Pao de Queijo Cheesy popovers, Sundried Tomato Pesto Naturally GLUTEN FREE 
 
Truffle Fries – 6 
Crispy coated, truffle Powder, Pink Salt, Gruyere Cheese, Dijonaise 
 
Tay’s Salad - 13 
Baby Kale, red onion, radish, cucumber, cashews, Balsamic vinny, goat 
cheese croquette 
Add blackened chicken - 4 
 
Not your Average Lump Crab Cakes – 17 
Bloody Mary Cocktail Sauce,  Lemon Vinny, Greens 
 
Mod Tom - 14 
Burrata, fresh and grilled tomatoes, pickled peach, basil creameaux, 
Lemon Curd, micros, baguette 
 
Cahones - 10 
House Ground Brisket MEATBALLS, Cherry Cola BBQ Sauce, crusty bread 
 
Fish and Greens - 17 
Seared Scallops,* Black eyed pea Hummus, Red pepper coulis, Salt cured egg 
yolk*, Lacinato Kale 
 
South Side CHICKEN - 14 
Drums, Sticky Mustard reduction, scallion, Cajun Corn Macque Choux 
 
Vegan of the month club - 14 
Carrot Risotto, Tarragon Pesto, Tomato Kale Salade, Grilled Squash 
 
Cevi-che Lives - 15 
Citrus Poached Roughy Fish, Tomato Red Onion Cuke Serrano, Mojo 
Vinny, Tortilla Chips 
 
Beef Tongue Taco - 12 
Grilled Tortillas, Curtido, Pickled Red Onion, shaved radish, COtija 
 
All American - 18 
Juniper Strip Steak*, Btf Potatoes, Black Garlic Butter, Green Beans 
 
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.


