
Cocktails
G O O D LU C K, B A B E !,  blanco tequila, raicilla, cranberry, rosemarry, lime, agave -17

Y U Z U D E L S O L , Capurro pisco, yuzu, Giffard Cacao, vanilla - 18

N O C T U R N E, Bardstown Origin bourbon, coffee infused Casa Mariol vermut, Suze, orange peel  - 22

C H AT H A M A R T I L L E R Y P U N C H, brandy, bourbon, limoncello, sweet tea, allspice - 14

P O M M E N O U V E AU,vodka, apple brandy, apricot liqueur, apple oleo, absinthe spritz- 16

M E N AG E R I E, Dudognon Cognac, pear & orange liqueur, lemon, sugar, anise - 17

O H, M A I G O U R D !,  Kronan swedish punsch, Cane Run Rum, Pelacañas agricole, pumpkin juice - 17

Chilled
L O W C O U N T R Y O Y S T E R S, cocktail sauce, horseradish-peanut relish, husk vinegar (6ea)* - 23     

D R E S S E D O Y S T E R S, radish, apple, tangerine (6ea)* - 23

G E O R G I A P E E L & E A T S H R I M P, white bbq sauce, husk old bay (1/2lb) - 21

C A V I A R, house chips, sour cream & onion* - 150/220                                                                                                       

T E N N E S S E E PA D D L E F I S H R O E, house chips, sour cream & onion* - 60

N O R T H C A R O L I N A F LO U N D E R, pumplin, yuzu, pepitas* - 20

Y E L LO W F I N T U N A, coconut, lemongrass, citrus, dark rum, gochujang* -23                           

First
W H I P P E D C H E V R E, apple onion bacon jam, cheddar crackers, sunflower seed - 17

P I M E N TO C H E E S E, hot honey, Husk pickles, benne cracker, chives - 14

B E T T E R F R E S H L E T T U C E S, radish, turnip, fennel, satsuma, feta, sumac - 15

B E E F TA R TA R E, black garlic, smoked egg yolk, radish, horseradish* -17

H U S K C H A R C U T E R I E, mustard, pickles, benne crackers - 21

B B Q P O R K R I N D S, Alabama white sauce - 8

B R A I S E D P O R K C H E E K S, sea Island red peas, herbs, cornbread crumble  -16

Supper
D R Y AG E D B R A S S TO W N R I B E Y E,  Appalachian gold, chimichurri, beef jus*- 150

N O R T H C A R O L I N A T R O U T, hakurei turnip, fennel, toasted farro* - 40

H E R I TAG E C H E S H I R E B O N E-I N-P O R K, heirloom squash, chili, Rainwater shitake, chestnut* - 44

G EO R G I A S H R I M P, blue hubbard squash, lemongrass, yuzu, Marsh Hen Mills grits - 39

S O U T H C A R O L I N A S W O R D F I S H, tiara rice, red pepper, butter beans, basil* - 42

C OA L R OA S T C H I C K E N, sunchoke, onion, black apple, black  walnut, umami caramel* - 40             

B R A S S TO W N S T R I P LO I N, Appalachian gold, pole beans, crème fraîche, black garlic jus* - 55

Share
A C O L L EC T I O N O F S O U T H E R N V EG E TA B L E S -  28

B R A I S E D C O L L A R D G R E E N S - 8

M A R S H H E N M I L L S G R I T S -  8

W H I T E L I LY B I S C U I T S -  10

M A R S H H E N M I L L C O R N B R E A D - 10

Husk Old-Fashioned O L D  F O R E S T E R  R Y E ,  A M A R O  N A R D I N I ,  F I N O 
S H E R R Y,  C H O C O L AT E ,  E M B E R E D  S O R G H U M
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness.


