
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 Pea Flower 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

First
S TO R E Y FA R M S D E V I L E D EG G S, Bacon Jam, Calvender Cheese, Jalapeño - 14

OAT G R I D D L E C A K E S, Cinnamon Butter - 12

P EC A N C O F F E E C A K E, Brown Sugar & Pecan Crumble - 9

W H I T E L I LY B U T T E R M I L K B I S C U I T S, Sausage Gravy -12

F I E L D G R E E N C A E S A R, Biscuit Crumble, Forx Farm Parmesan - 16

C H I C K E N L I V E R M O U S S E, Focaccia, Crispy Chicken Skins, Apple Jelly - 17

B R OA D B E N T C O U N T R Y H A M*, Pimento Cheese, Buttermilk Biscuits, Pickles - 23

Brunch
S TO R E Y FA R M S O M E L E T, Mushrooms, Caramelized Onion, Boursin Cheese, Petite Salad  - 26

B R E A K FA S T S AU S AG E, EG G*& C H E E S E, English Muffin, Maple Mustard, Hashbrown - 24

S H R I M P & G R I T S, Gumbo, Andouille Sausage, Pickled Fresno Chili - 29

F R I E D C H I C K E N, Pickles, BBQ Spiced Steens, Buttermilk Biscuit - 27

PA S T R A M I D I R T Y R I C E, Fried Egg*, Holy Trinity, Mushrooms, Chili Crisp - 26

B R OA D B E N T S AC K S AU S AG E, Pepper Bacon, Hashbrowns, Fried Eggs*, Sourdough - 41

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

Share
B R OA D B E N T P E P P E R B AC O N - 10

M A R S H H E N M I L L S T N C H E D DA R G R I T S -  7

B U T T E R M I L K B I S C U I T S & A P P L E J E L LY -  7

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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Eye Openers
H U S K M I M O S A, Orange Juice, Blended Family Peach, Sparkling Wine	 14

H U S K B LO O DY M A R Y, Vodka, Husk Bloody Mary Mix, Country Ham, House Made Pickles	 14

B AC O N O L D FA S H I O N E D, Old Forester Single Barrel Bourbon, Smoked Sorghum, Bacon Fat	 24

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.


