
FARMHAUS   12.11.2018 

Today’s menu brought to you by: 
The letter N and the number 8, Chef / Owner Kevin Willmann and Sous Chef Dillon Witte   
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 & Butter 
Farmhaus country loaf, thyme butter 
-4- 
Olive and Chicken Heart Bread 
Castelvetrano olives, Buttonwood Farms smoked chicken hearts, extra virgin olive oil, 
Marcoot Jersey Creamery alpine cheese 
-6- 
Buttonwood Farms Chicken Faux Gras Toast 
Chicken liver mousse, smoked chicken hearts, golden raisin mostarda, balsamic 
reduction, Farmhaus country loaf 
-10- 
Chermoula Beef Skewers 
Windcrest Dairy yogurt with preserved lemon 
-9- 
Apple Salad 
Jonathon apples, roasted local squash, Baetje Farms feta, Ozark Forest spicy greens, 
sweet onion-mustard seed vinaigrette 
-12- 
Roasted Ozark Forest Mushroom Salad 
Shiitake and Oyster mushrooms, Ozark Forest spicy greens, goat’s cheese, toasted 
pecans, warm bacon vinaigrette 
-13- 
Butcher’s Plate  
Coppa, Porchetta di testa, pig heart pastrami, Buttonwood Farms chicken liver 
mousse with candied black walnuts, golden raisin mostarda, eggplant relish, dilly 
beans, pickled okra, B&B pickles, pickled pig’s tongue, pork pie, Marcoot Jersey 
Creamery Scamorza cheese, Farmhaus country loaf 
-29-  
Braised Beef Neck Tagliatelle 
Foraged mushroom ragu 
-19- 
Cavatelli Bolognese 
Hand rolled pasta, local pork and dry aged beef, sofrito, tomato, Marcoot Jersey 
Creamery Alpine cheese 
-23- 
Smoked Bacon Wrapped Meatloaf 
Roasted sunchokes, foraged mushroom gravy, white sweet potato puree 
-21- 
Kitty Mitchell Grouper 
Missouri rice pirlou with Gulf shrimp and Nantucket bay scallops, butternut squash, 
and savory creme anglaise 
-29- 
Newman Farms Pork Loin 
Roasted, glazed baby carrots, rutabaga, natural jus 
-30- 
Illinois Dry Aged Sirloin 
Sweet and russet potato mash, char-grilled broccoli, beef jus 
-29- 
 
This Evening’s Desserts:   
Fried Apple Pie Apple chips, butterscotch ice cream, cinnamon macerated apples, 
pumpkin caramel 
Crème Brûlée Poached pears, cinnamon poached apples 
Bourbon Pecan Tart Birch beer ice cream, apple dust, apple cinnamon gastrique 
Pumpkin Swirl Cheesecake Pumpkin seed glass, pumpkin caramel, vanilla ice cream 
 
Brew for the Crew -2- 


