
 
                                  Starters 

Teals Kimchi & potato croquettes, wild garlic emulsion (v) £7 
 

Wildfarmed flatbread, confit garlic houmous, pickled vegetables (vg) £8 
 

Wood-fired new season asparagus, soft boiled egg, herb mayonnaise, brown butter 
croutons (v) £12.5  

 

Mains  

Ruby Red Devon beef smash burger, Barbers cheddar, gherkins, mayonnaise, sweet mustard 

ketchup, skin on fries £18.5 Add smoked streaky bacon £3 

Wood-roasted fish of the day, Queen chickpeas, smoked Dorset nduja, aioli £18.5 

 

Lamb & beef Merguez mince, whipped feta & pickled red onion on  

wood-fired flatbread £16.5 

 

‘The Dauphinoise flatbread’: Rosemary & garlic cream, potato, mozzarella & rocket on 

wood-fired flatbread (v) £15.5 

 

Roasted cauliflower steak, braised lentils with wild garlic,  

hazelnut & asparagus pesto (vg) £15    

Add Old Winchester Cheese (v) £1 

  

Sides 
Skin on fries, seasonal mayonnaise (v) £5  

 
Spring greens, sherry vinegar dressing (vg) £5  

Wood-fired purple sprouting broccoli, green pepper yoghurt, crispy breadcrumbs (v) £5 
 

Desserts  

Baked double chocolate cookie, Brickell’s vanilla ice cream (v) £6.5  
please allow approximately 15 - 20 minutes  

Affogato, Brickell’s chocolate or vanilla ice cream, caramel, espresso (v) £5 

Scoop of Brickell’s vanilla or chocolate ice cream (v) £1.75  
*(v) vegetarian, (vg) vegan                                              

A discretionary 10% service charge will be added to your bill. Please inform your waiter of any allergens or intolerances - 

we can often adapt dishes to meet your needs. Note our open kitchen does not guarantee against cross contamination. 

Lunch Served 

12 - 3 

https://teals.co.uk/


 

Welcome 
If you are joining us for the first time, you may be curious to know a little more about us. 

We’re an independent business, run by a small team drawn mostly from the local area, 
that opened its doors in the 2020 pandemic. In addition to our restaurant, you’ll find most 
of what you’d expect from a rural food market alongside an array of foodie treats, 
thoughtful gifts, a takeaway for those in a hurry and plenty of outside space to stretch your 
legs. 

We were recently certified B Corp™ - an award for companies that prioritise people and 
planet as they grow. Through a challenging certification process we were recognised in 
particular for our successes in championing local producers and fostering community - 
this makes us very happy! 

 

In the restaurant, our no.1 priority is to cook you tasty food in a warm and relaxed setting - 
we try not to let anything get in the way of this. What’s a little different about Teals is how 
we go about things behind the scenes – an approach we call ‘positive impact cooking.’ 
Here’s what that means. 

First, we underpin taste and excitement with thrift, using the most of each raw ingredient 
and cooking in our efficient wood oven whenever possible to minimize waste and energy 
use.  Second, what you eat is created from scratch and with no cut corners meaning more 
flavour, healthier meals, less packaging. Third, menus change often, helping our small 
team work closely with the seasons and maximise support for small-scale independent 
producers. And finally, these producers will be as local as possible whenever possible, 
ensuring you leave us with an enduring taste of Somerset, whilst we leave more food miles 
‘in the garage.’  

Pioneering this ‘positive impact’ approach has been rewarding - it has a humility we enjoy 
and a respect for local produce that our suppliers welcome. We have seen it foster greater 
creativity in our team and closer collaboration with our partners, helping Teals become 
one of the most interesting places to eat in this dynamic and evolving food region. We 
have also proved good food cooked simply by a small but skilled team doesn’t have to 
cost the earth (in both senses).  

In fact, it maintains a healthy balance between what you pay, what we earn and what goes 
directly into the hands of local producers. We’re therefore especially grateful you have 
chosen to visit because whilst you eat, you’re also supporting the communities  around us 
and helping to preserve a brilliant local way of life. Positive impact all round! 

Thank you and much warmth, 

Nick and Ash  

 


