
FARMHAUS   5.27.2017 

Today’s menu brought to you by: 
The letter R the number 25 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 
Farmhaus Focaccia, honey-rosemary butter 
-4-  
Chicken Rillette Toast 
Toasted country loaf, cherry gastrique, celery hearts 
-7- 
Ross Farms White Asparagus 
Grilled, ramp green goddess, FH coppa, butter poached duck egg, toasted bread 
crumbs, Marcoot Jersey Creamery Caciocavallo cheese 
-15- 
Farmhaus Butcher’s Plate  
Farmhaus tasso ham, pork pie, smoked pig’s head, Korte summer sausage, sauce 
gribiche, Marcoot Jersey Creamery cave-aged Tomme, Gouda, and Heritage 
cheeses, honeycomb, rhubarb jam, Sandhill Sorghum, focaccia with FH ricotta, 
toasted country loaf, bread and butter pickles, pickled ramps, kimchi  
-32-  
Blue Plate Salad 
Local field spinach, quick pickled vegetables, hard-boiled egg, sweet onion and 
mustard seed vinaigrette, lavash cracker 
-10- 
Roasted Ozark Forest Mushroom Salad  
Shiitake and oyster mushrooms, Crop Circle spicy greens, Baetje goat cheese, 
toasted pecans, warm bacon vinaigrette  
-13- 
Ricotta Ravioli  
English peas, chili, lemon, mint, Marcoot Jersey Creamery Caciocavallo cheese 
-18- 
Warsaw Grouper 
Grilled, Missouri rice and handpicked Louisiana crawfish pirlou, tasso ham, english 
peas, okra, Crystal emulsion  
-32-  
Pasta con Broccoli 
Roasted broccoli agnolotti, Marcoot Jersey Creamery White Cheddar fonduta, 
broccoli crème, shaved tasso ham, flowering wood sorrel 
-20- 
Buttonwood Farms Chicken Roulade 
Dirty rice stuffed, corn, okra, chicken jus 
-24- 
Smoked Bacon Wrapped Smoked Meatloaf  
Sweet-Russet potato mash, Scharf Farms grilled asparagus, red pepper ketchup, 
crispy sweet potatoes 
-23- 
Neuner Farms Ribeye 
Sweet-Russet potato mash, Ross Farms white asparagus, Farmhaus steak sauce 
v:5.3 
-42- 
This Evening’s Desserts:  
French Toast, Farmhaus brioche, crème fraiche, vanilla ice cream, milk crumble, 
Sugarbush maple syrup   
Chocolate Cup, dark chocolate mousse, peanut butter ice cream, shaved chocolate, 
peanut butter crumble  
Strawberry Shortcake, olive oil cake, strawberry-vanilla whipped cream, strawberry 
coulis, strawberry meringue  
 
Brew for the Kitchen Crew -2-  


