
Executive ChefExecutive Chef  
Jacob Hammer

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

GeorgiaSavannah

husk bloody maryhusk bloody mary  13
 house-made pickles, lady edison country ham* 
husk mimosahusk mimosa  13 
 cava, fresh orange juice, passionfruit, grapefruit bitters 
chatham artillery punchchatham artillery punch  14 
 a Savannah staple!  rum, brandy, bourbon, lemon, sweet tea, allspice 
café agavecafé agave  16 
 reposado tequila, cantera negra, ancho reyes, cold brew

white lily biscuits, country gravy   12

dressed oysters, strawberry, citrus, thai basil (6ea)*  23

mixed greens, burnt garlic caesar, sunflower, radish, parmesan, benne  15

pimento cheese, collard green stem kimchi, pork rinds  14

deviled pickled eggs, bread & butter pickle*  15

brioche bread pudding, heritage farm strawberries, bavarian cream   13

olive oil cake, lemon, strawberry, sage  8

vanilla ice cream, carrot cake crumble, caramel  7

chocolate chip cookie  3

husk cheeseburger, shaved onion, special sauce, potato wedges*  19

hot fried chicken, white lily biscuit, grits  21 

carolina gold rice, egg, meadow garlic crisp, aleppo*  18

georgia shrimp, marsh hen mill grits, pork belly, spring onions, tomato*  23

scrambled eggs  6

candied bacon  6

potato wedges  6
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General ManagerGeneral Manager  
Andrew Noye
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