
FARMHAUS   06.24.2017 

Today’s menu brought to you by: 
The letter M the number 68 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. 

 

Big Eye Tuna Tartare 
Ancho-yuzu mayo, yellow wax beans, garden wood sorrel and chive, lavash cracker 
-22- 
Farmhaus Nachos 
Sweet Potato chips, Salemville bleu cheese, red pepper ketchup, bacon lardons, 
pickled jalapeno  
-11- 
Porchetta Bao  
Cilantro and ginger marinated pork belly, house made steam buns, XO sauce, 
kimchi 
-12- 
Farmhaus Butcher’s Plate  
Farmhaus pork pie, tasso ham, porchetta di testa, coppa, prosciutto, smoked 
chicken salad, Marcoot Jersey Creamery cave-aged Tomme and Gouda cheeses, 
gooseberry mostarda, focaccia with FH ricotta, toasted country loaf, bread and 
butter pickles, pickled dilly beans, pickled ramps, pickled broccoli, Robins Farm 
honeycomb,  
-32-  
Roasted Ozark Forest Mushroom Salad  
Shiitake and Oyster mushrooms, hearty greens, Baetje goat cheese, toasted pecans, 
warm bacon vinaigrette  
-13- 
Soft Shell Crab  
Corn flour fried, english pea and basil puree, summer onion-wood sorrel salad 
-19- 
Pasta con Broccoli 
Roasted broccoli agnolotti, Marcoot Jersey Creamery White Cheddar fonduta, 
broccoli crème, tasso ham 
-20- 
Crispy Duck Confit  
Savoy cabbage, grilled peaches, toasted hazelnuts, brandy-peppercorn duck jus 
-21- 
Barnegat Light Sea Scallops 
Pan seared, slow roasted pork belly, tempura fried Double Star Farms cauliflower, 
shaved cauliflower and citrus salad  
-27- 
Adobo Marinated Bigeye Tuna 
Cast iron roasted, cilantro rice, ancho tomato sauce, chorizo, Biver farms cherry 
tomato salsa 
-29- 
Newman Farms Pork Loin 
Coffee-rubbed, creamy grits, charred kale, Cumberland sauce 
-26- 
Jerseyville Dry Aged Ribeye 
Russet-Sweet potato mash, Scharf Farms roasted broccoli, Farmhaus steak sauce 
v:5.3 
-39- 
 
This Evening’s Desserts:  
Peach Crostata, vanilla bean ice cream 
Chocolate Cup, dark chocolate mousse, peanut butter ice cream, shaved chocolate, 
peanut butter crumble  
Mascarpone Cheesecake, graham cracker crust, amaretto infused strawberries, 
basil ice cream 
 
Brew for the Kitchen Crew -2-  


