
The Teal Turnip  
Winter 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 
Smoked salt milk bread, honey butter 
 
Truffle Fries – 6 
Crispy coated, truffle Powder, Pink Salt, Gruyere Cheese, Dijonaise (Contains sneaky gluten) 
 
The devil you know – 7 
Bacon jam stuffed dates, smokey marcona almond, funky blue, balsamic redux 
 
Aunty Koocho – 8 
Roasted Chicken hearts, sweet corn puree, pasilla vinaigrette, happy scallion 
 
Its all Greek to me - 7 
Greek white bean dip, frou frou green stuff, grilled pita 
 
Psycho Killer kefta satay – 10 
Herb ground Turkey skewers, plancha, mashed lentils, lemon yogurt, peri sauce 
 
I yam what I yam – 13 
Petite Sweet Potato Confit, lemon mascarpone, fennel Agridolce, Grilled bread 
 
Like you got a pear – 12 
Baby Kale, Poached Pear, Funky Blue, Cajun Cashews, Cider vinny 
Add blackened chicken – 4       Add blackened salmon* - 5 

 
Cahones – 10 
House ground brisket meatballs, smoky maple bourbon bbq sauce, crusty bread    
 
Bourbon Chicken - 12 
Sticky glazed drums, sweet potato puree, green dust 
 
One pasta with meatless balls – 15 
Zucchini zoodles, pomodoro, mesquite black bean croquettes (psst vegan and Gluten free) 
 
Krabby Patty – 17 
Salmon cakes, Miso murasaki Curd, petite salad, lemon vinny (contains no crab) 
 
Braise the roof -18 
Rosemary short rib and demi, trofie pasta, crunchy citrus crumbs 
 
Rodney’s Fish – 20 
Catch fish, white bean cassoulet, eggplant kaponata, Garlic greens 
 
Aligot-tay tears – 19 
Juniper Strip steak*, cheesy surrender potatoes, roasted garlic butter,  ‘sprouts 
 
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. 


