
FARMHAUS  10.29.2016 

Today’s menu brought to you by: 
The letter H and the number 30, 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  
Sourdough pretzels with grain mustard butter  
-4- 
Farmhaus Butcher’s Plate  
Shaved Tasso ham, pork pie, Porchetta di testa, chicken terrine with chicken 
heart raisin mustardo, local honeycomb, Marcoot Creamery cave aged Gouda 
and white cheddar, bread and butter pickles, toasted sourdough country loaf, 
Focaccia toast with Baetje goat cheese, lavash, sherry peach gastrique, pickled 
dilly beans and watermelon rind 
-28- 
Bruschetta  
Double Star Farm’s baby tomato, Marcoot Creamery mozzarella, lavash, pea 
shoots 
-13- 
Butternut Squash Bisque 
Crispy cheese curds, shaved ham, candied hazelnuts, sherry peach gastrique 
-11- 
Goat Chorizo Zampini  
Butter bean hummus, mole spice golden raisin jam, fresh mustard greens 
-15- 
Roasted Ozark Forest Mushroom Salad  
Crop Circle spicy greens, fresh goat cheese, toasted pecans, warm bacon 
vinaigrette  
-13- 
Farmhaus Caesar Salad 
Crop Circle spicy greens, fried chicken oysters, oven dried tomatoes, herbed 
croutons, shaved Tomme  
-11-  
Farmhaus Carbonara  
Tagliatelle, smoked ham, field spinach, garlic and thyme cream, butter poached 
farm egg, shaved Tomme 
-21- 
Sheepshead  
Angel hair pasta tossed with roasted broccoli, baby bok choy, butternut squash 
and cilantro, butternut squash and lobster bisque, black radish and toasted 
sesame seed salad 
-25- 
Roasted Buttonwood Farm Chicken 
Cheddar cauliflower puree, Tuscan kale, cauliflower, roasted red pepper and 
almond salad, chicken reduction 
-22- 
Black Springs Farm Pork Loin 
Pork shoulder and hull pea ragout, field spinach, shaved fennel and apple salad, 
pork jus 
-25- 
Smoked Bacon Wrapped Meatloaf 
Smoked, sweet potato mash, green beans, tomato merlot, crispy onions, mustard 
jus 
-22-  
Angus Filet  
Grilled, caramelized fennel puree, green beans, Hen of the Woods mushrooms, 
Farmhaus steak sauce v:5.3  
-37- 
This Evening’s Desserts: 
French Toast, Farmhaus brioche, vanilla ice cream, maple meringue, local syrup 
Apple Crostata, vanilla ice cream, brandy caramel  
Chocolate Cup, dark chocolate mousse, peanut butter ice cream, shaved 
chocolate, peanut butter crumble 
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Brew for the Kitchen Crew -2-  


