
FARMHAUS   3.23.2017 

Today’s menu brought to you by: 
The letter A the number 23, Chef / Owner Kevin Willmann, Chef Jake Sciales and Chef 
Michael Frank  
Thank you so much for sharing your evening with us!  
 
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may 
increase your risk of food borne illness. 
 

Bread and Butter  
Jake’s sourdough pretzels with whole grain whipped mustard butter  
-6- 
Farmhaus Butcher’s Plate  
Porchetta di testa, Farmhaus coppa, tasso ham, Yellowfin Tuna 
smoked fish dip, Marcoot Jersey Creamery Cave-Aged Heritage and 
aged Tomme cheese, Baetje Farms Bloomsdale, apple butter, 
focaccia with Baetje goat cheese, toasted sourdough, bread and 
butter pickles, pickled dilly beans, pickled beets 
-29- 
Fresh Fish On A Plate  
Chermoula rubbed Amberjack, crispy fingerlings, crème fraiche, 
pickled cucumber 
-11- 
Shaved Brussels Sprout and Belgian Endive Salad 
Toasted walnut, Arkansas black apples, Baetje Farms Feta, Sandhill 
honey mustard vinaigrette 
-10-  
Roasted Ozark Forest Mushroom Salad  
Roasted shiitake and oyster mushrooms, Crop Circle spicy greens, 
Baetje goat cheese, toasted pecans, warm bacon vinaigrette  
-13- 
Barnegat Light Sea Scallops  
Roasted, cauliflower, red raisin-white truffle emulsion, pistachio butter 
-24- 
Gulf Yellowfin Tuna  
Coriander crusted, creamy polenta, yellow foot chanterelles, fava 
bean, grapefruit and pea shoot salad 
-22- 
Tagliatelle All’ Amatriciana 
Sautéed rapini, Marcoot Jersey Creamery Cave-Aged Alpine cheese, 
fennel sausage ragout, chili, lemon  
-22- 
Buttonwood Farms Roasted Chicken Breast  
Sweet potato puree, brioche stuffing, glazed Brussels sprout leaves, 
chicken-sherry gravy 
-25- 
Dry Aged Jerseyville Filet 
Char grilled, horseradish potato mash, Ozark Forest mushrooms, 
glazed baby carrots, Farmhaus steak sauce v:5.3  
-44- 
 
This Evening’s Desserts:  
French Toast, Farmhaus brioche, buttermilk ice cream, pistachio 
butter, pistachio brittle, amaretto anglaise   
Apple Crostada, vanilla ice cream, brandy caramel  
Chocolate Cup, dark chocolate mousse, peanut butter ice cream, 
shaved chocolate, peanut butter crumble, chocolate meringue  
 
Brew for the Kitchen Crew -2-  


