
FARMHAUS   7.14.2018 

Today’s menu brought to you by: 
The letter T and the number 256, Chef / Owner Kevin Willmann, Chef de Cuisine 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 
Grilled country loaf, whipped butter 
-5- 
Summer Vegetable Fritto Misto 
Tempura fried zucchini, dilly beans, broccoli, Whole grain mustard aioli 
-12- 
Farmhaus Nachos 
Sweet potato chips, Salemville blue cheese, red pepper ketchup, bacon 
lardons, pickled jalapeno 
-9- 
Summer Vegetable Salad 
Locally Grown zyfer squash, green beans, beans, roasted beets, heirloom 
peppers, sun gold tomato, cucumber, radish, sweet corn, shiso, Baetje farms 
chevre, red wine vinaigrette, lavash cracker 
-11- 
Roasted Ozark Forest Mushroom Salad  
Shiitake and Oyster mushrooms, frisee, baby spinach, Baetje goat cheese, 
toasted pecans, warm bacon vinaigrette  
-12 
Louisiana Red Snapper Ceviche’ 
Yellow corn tortilla chips 
-16- 
Smoked Hog Head Torchon 
Sauce gribiche’, grilled country loaf 
-9- 
Farmhaus Breakfast 
Slow roasted pork belly, maple link, corn flour blinis, butter, whipped eggs, 
maple syrup 
-16- 
Butcher’s Plate  
Pork pie, Porchetta di Testa, chicken liver mousse, smoked hog’s head, lardo, 
Baetje Farms chevre, Goatsbeard Farm “Moniteau Blue”, dilly beans, B&B 
pickles, golden raisin mostarda, sourdough crostinis, lavash 
-27- 
Spaghetti Verde 
House cured pancetta, Illinois sweet corn, serrano pepper soffritto, tomato & 
onion sugo, Marcoot alpine cheese 
-24-  
Tagliatelle Bolognese 
Ground coppa , local beef, shaved Marcoot Alpine 
-18- 
Tasso Crusted Louisiana Red Snapper 
Zyfer squash, okra corn and smoked ham rice pirlou, red snapper veloute’  
-28- 
Illinois Dry Aged NY Strip 
Spoonbread, sautéed green beans, Farmhaus steak sauce 
-39- 
This Evening’s Desserts:  
Marcoot Creamery “Cheesecake”, cream cheese custard, vanilla ice cream, 
graham cracker streusel, blueberry compote, lemon verbena 
Chocolate Cup, Dark chocolate mousse, peanut butter ice cream, shaved 
chocolate, peanut butter crumble 
Blueberry Crostata, Vanilla ice cream, blueberry coulis 
Brew for the Crew -2- 


