
Cocktails
F I E L D & F LO W E R, Wheatley Vodka, Honey, Chamomile, Averna, Cointreau, Lemon	 14

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

T I D E TO TA B L E, Agwé Rum, Falernum, Blueberries, Mint, Lime, Sugar, Saline	 16

S U N B U R N S E A S O N, Reposado Tequila, Mezcal, Strawberry Aperol, Strega, Genepy, Lime	 18

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

W H I S K E Y FO R B R E A K FA S T, Bourbon, Coconut, Angostura Amaro, Bitters, Orange Shrub	 17

P R I VAT E P L A N E, Husk’s Larceny Private Barrel Bourbon, Amaro Nonino, Aperol, Lemon	 25

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

WAT E R M E LO N, Chamomile Honey, Ricotta, Puffed Rice, Olive Crumble	 14

C H I C K E N L I V E R M O U S S E, Focaccia, Crispy Chicken Skins, Strawberry Jam 			    17

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

TUNA CRUDO*,  Compressed Cantaloupe, Marigold, Leche de Tigre 	 26

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

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

S H R I M P R O L L , Shrimp Salad, Celery, Red Onion, Chives, Fries	 21

F R I E D P O R K S A N D W I C H, Kimchi Mayo, Cabbage, Pickles, Fries	 27

H U S K C H E E S E B U R G E R, 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, Alabama White Sauce, Squash	 31

22 OZ A B E R D E E N A N G U S R I B E Y E*, Chimichurri 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  B U F FA L O  T R A C E  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.
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Oysters
G R E E N G I L L S*, Bird Island, NC	 H I G H	 3.50 P E R

H E R R I N G S H OA L S*, Oregon Inlet, NC	 M E D	 3.50 P E R

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


