
FARMHAUS  9.24.2016 

Today’s menu brought to you by: 
The letter S and the number 8, Chef / Owner Kevin Willmann, Chef Jake Sciales and Chef 
Michael Frank  
Thank you so much for sharing your evening with us!  
 

Pretzels 
Honey, mustard seed, caraway butter 
-5- 
Farmhaus Butcher’s Plate  
House porchetta di testa, pork pie, tasso ham, smoked hogs head, aged 
Tomme, Marcoot Jersey Creamery Cave Aged Gouda, sherry peach 
gastrique, honeycomb, pickled dilly beans, pickled watermelon rind, bread 
and butter pickles, grilled bread and lavash  
-29- 
Bruschetta  
House lavash, Double Star Farm’s baby tomatoes, crispy garlic, Marcoot 
Jersey Creamery Mozzarella, garden herbs, balsamic reduction  
-13- 
Roasted Ozark Forest Mushroom Salad  
Crop Circle spicy greens, Baetje Farm goat’s milk cheese, toasted 
Missouri pecans, warm bacon vinaigrette  
-13- 
Local Vegetable Salad 
Fournie Farms’ eggplant, beets, corn and squash; Such & Such peppers 
and okra; Double Star sun gold tomatoes; garden herbs, red wine 
vinaigrette, Marcoot Jersey Creamery ricotta and lavash cracker  
-12- 
Lamb Merguez Zampini 
Cannellini bean pasata, tomato and leek pesto 
-18- 
Butternut Squash Agnolotti  
Lobster and oyster mushroom, toasted almonds, brown butter, garden 
sage 
-24- 
Red Grouper  
Roasted, crowder pea and hamhock ragout, sunchoke puree, tomato jam, 
onion chutney, cider jus 
-26- 
Roasted Buttonwood Farms Chicken 
Airline breast, spiced yogurt, fingerling potatoes, compressed cucumber 
and tomato confit, spiced chicken jus, paprika oil 
-25- 
Bond County Goat T-Bone 
Chermoula rubbed, cucumber raita, roasted sunchokes and bush beans, 
goat reduction 
-35- 
Dry Aged Strip 
Sweet & Yukon gold smashed potatoes, trumpet mushrooms, bush beans, 
Farmhaus steak sauce v:5.3 
-38- 
 
This Evening’s Desserts: 
Farmhaus French Toast, house made brioche, maple meringue, vanilla 
ice cream 
Peaches and Cream, ameretto infused peaches, lemon poppy seed cake, 
whipped cream, basil ice cream, peach jam 
Chocolate Cup, dark chocolate mousse, peanut butter crumble, peanut 
butter and chocolate ice cream 
 
Brew for the Kitchen Crew -2-  


