
FARMHAUS   11.17.2017 

Today’s menu brought to you by: 
The letter W the number 40, 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. 

 

Smoked Tuna Toast 
Toasted country loaf, smoked yellowfin tuna, lemon aioli, pickled pepper, 
oven dried tomato 
-8- 
Farmhaus Nachos 
Sweet Potato chips, Salemville bleu cheese, red pepper ketchup, bacon 
lardons, pickled jalapeno  
-11- 
Goat Chorizo Empanadas  
Smoked tomato romesco, farmers cheese, tomatillo salsa verde, pickled 
shallots 
-14- 
Farmhaus Butcher’s Plate  
Porchetta di testa, pork pie, tasso ham, hogs head, coppa, Korte summer 
sausage, Marcoot Jersey Creamery cave-aged Tomme and Havarti cheeses, 
country loaf, smoked tomato jam, honeycomb, bread and butter pickles, 
pickled dilly beans, pickled beets 
-32-  
Kieffer Pear Salad 
Tuscan kale, roasted pear vinaigrette, toasted black walnuts, black 
currants, Marcoot Jersey Creamery Alpine cheese  
-11- 
Roasted Ozark Forest Mushroom Salad  
Shiitake and Oyster mushrooms, Crop Circle spicy greens, Baetje goat 
cheese, toasted pecans, warm bacon vinaigrette  
-13- 
Braised Goat Cannelloni 
A&T Boer Farms goat neck ragout, butternut squash puree, Marcoot Jersey 
Creamery Alpine fonduta, fennel and pear chutney 
-22-  
Chermoula Rubbed Gulf Cobia  
Yogurt, roasted sunchoke, compressed cucumber, mustard greens 
-26- 
Louisiana Yellowfin Tuna  
Fragrant pepper crusted, potato-horseradish puree, Napa cabbage, lop yuk, 
leek and Louisiana citrus vinaigrette 
-26- 
Smoked Bacon Wrapped Meatloaf 
Russet-Sweet potato mash, brussels sprouts, pork gravy, crispy shallots 
-23- 
Jerseyville Dry Aged Strip 
Russet-sweet potato mash, charred broccoli, eggplant relish, Farmhaus 
steak sauce v:5.3 
-38- 
This Evening’s Desserts:  
Chocolate Cup, dark chocolate mousse, peanut butter ice cream, shaved 
chocolate, peanut butter crumble  
Apple Tart, persimmon ice cream 
French Toast, blueberry coulis, vanilla ice cream, black walnut granola, 
Sugarbush maple syrup  
Brew for the Kitchen Crew -2-  


