
Bloody MaryBloody Mary  14
 Husk Bloody Mary Mix, Country Ham, House Made Pickles
Mimosa Mimosa   14
 Freshly Pressed Orange Juice, Blended Family Peach, Sparkling Wine

Jo Landron “Atmospheres” Jo Landron “Atmospheres” Pinot Noir (Sparlking Rosé)  72

 Loire, France, 2022

Cicada’s Song Cicada’s Song Grenache, Caladoc, Cinsault (Rosé)  64

 Var IGP, Provence, France, 2024 

Storey Farms Deviled Eggs, Calvander, Jalapeno 14
Oat Griddle Cakes, Cinnamon Butter  12
Pecan Coffee Cake Bread Pudding, Brown Sugar & Pecan Crumble  9
White Lily Buttermilk Biscuits & Sausage Gravy  12
Field Green Caesar, Pangrattato, Forx Farm Parmesan  16
Chicken Liver Mousse, Muscadine “Transfusion” Jelly, Cheddar Crackers  14
Hogs Head Jelly, Hot Sauce, Herb Focaccia 14
Fried Pork Ribs, Alabama White Sauce, Benne Seeds 21
Broadbent Country Ham, Pimento Cheese, B&B Pickles, Biscuits   23

Storey Farms Omelette, Mushroom, Onion, Herbed Boursin  26
Pepper Bacon, Lettuce, Tomato, Fried Egg*, English Muffin, Tomato Viniagrette, Fries     24
Shrimp & Grits, Black Garlic, Coconut, Jimmy Nardello Peppers       29
Fried Chicken, Pickles, Herbed Schmaltz, Buttermilk Biscuit   27
Roasted Pork Dirty Rice, Fried Egg*, Holy Trinity, Corn, Chili Crisp  26
Broadbent Sausage, Pepper Bacon, Hashbrown, Fried Eggs*, Sourdough  38
HUSK Cheeseburger, Fries    24

Broadbent Pepper Bacon  8
Husk Cheddar Grits  7
Buttermilk Biscuits and Blackberry Fig Jam  7
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General ManagerGeneral Manager
David Fluharty

Not all ingredients may be listed on menu items 
*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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