
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

First
S T E A M B OAT C R E E K OY S T E R S*, Cocktail Sauce, Jalapeño & Cucumber Mignonette, Lemon  - 21/42

S TO R E Y FA R M S D E V I L E D EG G S, Bloody Mary Jam, Horseradish, Crispy Ham - 14

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

Y E L LO W F I N T U N A C R U D O*, Compressed Cantaloupe, Marigold, Leche de Tigre - 26

W O O D F I R E D N C OY S T E R S*, Carolina Gold BBQ Butter, Cornbread Crumble - 24

B LU E B E R R Y & C O R N S A L A D, BBQ Pecans, Ricotta Salata, Bacon Fat Honey Mustard - 20

BRADFORD CABBAGE PANCAKE*, North Carolina Crab Salad, Toro Mayo - 26

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

G R I L L E D B E E F TO N G U E, Curry, Raddichio, Cucumber, Mint - 21

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, Aleppo - 21

Supper
R I G ATO N I,  Lamb Ragu, Raven Farms Mushrooms, Greens, Ricotta Salata   - 42

S E A R E D D I V E R S C A L LO P S*, Creamed Corn, Enoki Mushroom, Green Tomato, Pecans - 56 

WOODFIRED WHOLE VA MOUNTAIN TROUT, Garlic Chili Butter, Lime - 85 

S C G O L D E N T I L E F I S H, Kindlewood Farms Summer Squash, Serrano - 49

J OYC E FA R M S C H I C K E N, Smoked Onion Soubise, Eggplant, Spiced Steen’s - 36

B LU E R I D G E R A B B I T R O U L A D E, Roasted Carrot Sikil Pak, Green Tomato Salsa Verde, Pumpkin Seed - 45

C O U N T R Y F R I E D P O R K C H O P, Mushrooms, Banana Peppers, Black Pepper Gravy - 48

C HÂT E L FA R M S PA S T R A M I B R I S K E T, Garden Herb Potato Salad, Ramp Chimichurri - 52

22OZ A B E R D E E N A N G U S R I B E Y E*, Garlic & Thyme Butter, Mushrooms, Chimichurri Red Wine Jus - 115

Share
W O O D F I R E D B R A S S I C A S, Pecan Dukkah, Romesco -  14

R OA S T E D C A R R OT S, Chamomile Honey, Ricotta, Puffed Rice, Candied Peanuts, Olive Crumble- 16

B R A D FO R D FA R M S S M O K E D C O L L A R D G R E E N S - 9

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

H E A R T H B A K E D S K I L L E T C O R N B R E A D, Broadbent Bacon Crumble -  10

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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6NOT 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.


