
FARMHAUS   07.22.2017 

Today’s menu brought to you by: 
The letter P the number 30 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. 

 

Double Star Farms Cherry Tomato Bruschetta  
Housemade lavash, husk cherries, crispy garlic, Marcoot Jersey Creamery 
mozzarella, garden herbs  
-10- 
Farmhaus Nachos 
Sweet Potato chips, Salemville bleu cheese, red pepper ketchup, bacon 
lardons, pickled jalapeno  
-11- 
Farmhaus Butcher’s Plate  
Farmhaus smoked ham, porchetta di testa, pork pie, smoked hogs head, 
coppa, prosciutto, Marcoot Jersey Creamery cave-aged Tomme and Gouda 
cheeses, toasted country loaf, focaccia with corn ricotta, bread and butter 
pickles, pickled dilly beans, shishito peppers, fried Forney Farms okra 
-32-  
Farmhaus Summer Salad 
Fournie Farms okra, yellow squash, green zucchini, Double Star Farms sweet 
corn, matador peppers, cucumber, cherry tomatoes, Such and Such Farms 
shishito peppers, chiogga beet, Scharf Farms eggplant, Farmhaus ricotta 
-12- 
Roasted Ozark Forest Mushroom Salad  
Shiitake and Oyster mushrooms, hearty greens, Baetje goat cheese, toasted 
pecans, warm bacon vinaigrette  
-13- 
Corn and Ricotta Agnolotti 
Onion crema, basil pesto, toasted almonds 
-19- 
Brioche Crusted Sheepshead 
Smashed yukon gold potatoes, Double Star Farms heirloom tomatoes, basil 
aioli, oven-dried tomatoes, frisee salad with bacon-sherry vinaigrette 
-27-  
Smoked Bacon Wrapped Meatloaf 
Russet-Sweet potato mash, Double Star Farms green beans, pork gravy, 
crispy sweet potatoes 
-23- 
Coffee Rubbed Newman Farms Pork  
Stone-ground polenta, Scharf Farm pattypan squash, local royal trumpet 
mushrooms, blackberry cumberland sauce 
-26- 
Jerseyville Dry Aged Ribeye 
Russet-Sweet potato mash, Stuckmeyer Farms yellow wax beans, tomato and 
onion conserva, Farmhaus steak sauce v:5.3 
-38- 
This Evening’s Desserts:  
Peach Cobbler, vanilla ice cream 
Chocolate Cup, dark chocolate mousse, peanut butter ice cream, shaved 
chocolate, peanut butter crumble  
Blackberry Crème Brûlée, blackberry port compote, shortbread cookie 
 
Brew for the Kitchen Crew -2-  


