
Cocktails
D E E P LY R O OT E D, Wheatly Vodka, Beet, Lillet, Pecan Orgeat, Lemon	 14

H U G O’S DAY O F F, Nippitaty Gin,  St. Germain, Pine Syrup, Lemon, Soda	 16

S M O OT H S A I L I N G, Spiced Rum, Falernum, Blood Orange, Pineapple, Coconut, Lime	 16

T H E D E V I L R AY, Reposado Tequila, Pasubio, Firewater Bitters, Ginger Beer, Lime	 16

C H A R L E S TO N D R AG O O N S P U N C H, 1792 Rum Punch from the Preservation Society Archives	 14

Q U E E N’S T I D E, Husk’s  Private Bardstown “Karaoke” Bourbon, Campari, Sweet Vermouth	 18

P R I VAT E P L A N E, Husk’s Private Weller Full Proof Bourbon, Amaro Nonino, Aperol, Lemon	 25

H A L F P O U N D C O C K TA I L S H R I M P, Comeback & Cocktail Sauce, Lemon	 19

F I E L D G R E E N S A L A D, Buttermilk Ranch, Carrot, Radish, Fennel, Breadcrumbs	 15

T U N A TO S TA DA*, Avocado, Jalapeno, Cilantro, Toasted Cumin	 17

Y E L LO W F I N T U N A C R U D O*, Blood Orange, Peanuts, Cilantro, Benne	 26

H U N T E R C AT T L E B E E F TA R TA R E*, Potato Pave, Smoked Cheddar, Egg Yolk Jam	 27

N A S H V I L L E H OT C H I C K E N TOA S T, Peanut Tartar Sauce, House Pickles	 17

H U S K H OT W I N G S, Carrot Cayenne Buffalo Sauce, Clemson Blue Cheese, Celery	 20

F R I E D P O R K R I B S, Alabama White Sauce, Benne Seeds	 21

A N D O U I L L E S AU S AG E, Giardinara, Benne Seeds	 21	

 H U S K C H E E S E B U R G E R, with Fries	 25

F R I E D C AT F I S H, Collard Greens, Dirty Rice, Comeback Sauce	 30

J OYC E FA R M S C H I C K E N, Cheddar Grits, Salsa Verde, Sweet Potato	 31

22 OZ A B E R D E E N A N G U S R I B E Y E*, Red Wine Jus,  Fries		                                          115

Ham
B R OA D B E N T C O U N T R Y H A M, Kuttawa, KY	 M E D	 9 /  OZ

C O L . N E W S O M C O U N T R Y H A M, Princeton, KY	 H I G H	 9 /  OZ

T H E H A M E R Y C O U N T R Y H A M, Murfreesboro, TN	 LO W	 9 /  OZ

Add Pimento Cheese and Parkerhouse Rolls  /  12

salinity

Husk Old-Fashioned H U S K ’ S  E L I J A H  C R A I G  8 Y R  S I N G L E  B A R R E L , 
R Y E ,  B I T T E R S ,  O R A N G E  P E E L ,  S O R G H U M  S Y R U P
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NOT A L L I N G R E D I E N T S M AY B E L I S T E D O N M E N U 
*I T E M S M AY B E S E R V E D R AW O R U N D E R C O O K E D, R EG A R D I N G T H E S A F E T Y O F T H E S E I T E M S, 
W R I T T E N I N FO R M AT I O N I S AVA I L A B L E O N R EQ U E S T.

Oysters
P E R K Y S E A C U P S*, Charleston, SC	 M E D	 3.50 P E R

S T E A M B OAT C R E E K S*, Edisto, SC 	 M E D	 3.50 P E R

TO P S A I L S*, Top Sail, NC 	 H I G H	 3.50 P E R


