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General ManagerGeneral Manager
David Fluharty

*May be served raw or undercooked, regarding the safety 
of these items, written information is available on request.

Executive ChefExecutive Chef  
Ray England
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Gold Points*- Beaufort, NC	 medium	 3.50 per

South River Salts* - Cateret County, NC	 medium	 3.50 per

Steamboat Creeks* - Edisto, SC	 high	 3.50 per

Seasonal Dressed Oysters*		  4.50 per

and
Broadbent Country Ham - Kuttawa, KY	 medium	 9/oz

Col. Newsom Country Ham - Princeton, KY	 high	 9/oz

The Hamery Ham - Murfreesboro, TN	 low	 9/oz

Add Pimento Cheese and Parkerhouse Rolls 		  12

German GilbertGerman Gilbert  “Brut Nature Reserva”                                   Macabeo, Xarello, Parellada	 56
	 Cava, Spain, NV

Dandelion VineyardsDandelion Vineyards  “Wishing Clock of the Adelaide Hills”                                      Sauvignon Blanc	 54
        Adelaide Hills Australia, 2022

KlinkerbrickKlinkerbrick  “Bricks and Roses”                                                              Grenache, Carginan	 52

	 Lodi, California, 2023

French Fries, Garlic Aioli	 5
Field Greens Salad, Buttermilk Ranch, Cucumber, Carrot,Fennel, Breadcrumb	 13
Tuna Ceviche*, Ponzu, Shiso, Herbs, Taro Chips	 21
Shrimp, Lettuce Wrap, Chili Crisp, Tempura Crunch	 18
Ham & Cheese Croquettes, Rouille	 12
 
 
HUSK Cheeseburger with Fries	 23
Chopped Pork Barbecue Sandwich, Coleslaw, Fries	 14
Crispy Fish Sandwich, Shredded Lettuce, Cheese, Tartar Sauce, French Fries	 26
Joyce Farms Half Chicken, Alabama White Sauce 	 28
Fried Pork Ribs, Peanut Butter, Sorghum Glaze, Toasted Peanuts	 26  
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Gold Points*- Beaufort, NC	 medium	 3.50 per

South River Salts* - Cateret County, NC	 medium	 3.50 per

Steamboat Creeks* - Edisto, SC	 high	 3.50 per

Seasonal Dressed Oysters*		  4.50 per

and
Broadbent Country Ham - Kuttawa, KY	 medium	 9/oz

Col. Newsom Country Ham - Princeton, KY	 high	 9/oz

The Hamery Ham - Murfreesboro, TN	 low	 9/oz

Add Pimento Cheese and Parkerhouse Rolls 		  12

German GilbertGerman Gilbert  “Brut Nature Reserva”                                   Macabeo, Xarello, Parellada	 56
	 Cava, Spain, NV

Dandelion VineyardsDandelion Vineyards  “Wishing Clock of the Adelaide Hills”                                      Sauvignon Blanc	 54
        Adelaide Hills Australia, 2022

KlinkerbrickKlinkerbrick  “Bricks and Roses”                                                              Grenache, Carginan	 52

	 Lodi, California, 2023

French Fries, Garlic Aioli	 5
Field Greens Salad, Buttermilk Ranch, Cucumber, Carrot,Fennel, Breadcrumb	 13
Tuna Ceviche*, Ponzu, Shiso, Herbs, Taro Chips	 21
Shrimp, Lettuce Wrap, Chili Crisp, Tempura Crunch	 18
Ham & Cheese Croquettes, Rouille	 12
 
 
HUSK Cheeseburger with Fries	 23
Chopped Pork Barbecue Sandwich, Coleslaw, Fries	 14
Crispy Fish Sandwich, Shredded Lettuce, Cheese, Tartar Sauce, French Fries	 26
Joyce Farms Half Chicken, Alabama White Sauce 	 28
Fried Pork Ribs, Peanut Butter, Sorghum Glaze, Toasted Peanuts	 26 


