
Cocktails
G A R D E N R I T UA L , Vodka, Centum Herbis, Aloe &  Alpine Liqueurs, Lemon Balm, Charred Lemon - 15

S W E E T C A R O L I N A, Conniption Navy Strength Gin, Benedictine, Grapefruit, Lemon, Cheerwine - 16

T R O P I C L I N E, Cappuro Pisco, Novo Fogo Cachaça, Mastiha, Guava-Secco Syrup, Lime, Soda - 17

B I R D O F PA R A D I S E, Blanco Tequila, Lime Vermouth, Strawberry, Pink Peppercorn, Soda - 17

T H I S T L E & R Y E, Hibiscus Infused Old Forester Rye 100,  Longleaf Alba Thistle, Lemon, Lavender  - 16

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

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  

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

D R E S S E D OY S T E R, Satsuma, Peach, Lemon Balm* - 25

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* - 30/60

M A R S H A L L B E R G O S E T R A C AV I A R, House Chips, Sour Cream & Onion* - 150 

First
P I M E N TO C H E E S E, Hot Honey, Husk Pickles, Benne Cracker, Pork Rinds, Chives - 14

LO C A L L E T T U C E S, Radish, Cucumber, Feta, Sunflower Seed, Green Goddess - 14

S P R I N G O N I O N & S M O K E D C H E D DA R H U S H P U P P I E S, Herb Aioli - 15

B R A D FO R D C A N T E LO U P E & C O U N T R Y H A M, Smoked Pecans, Whipped Goat Cheese - 18                                                               

B E E F TA R TA R E, Black Garlic, Smoked Egg Yolk, Radish, Horseradish* -17                                                      

CHICKEN LIVER PATE, Mustard, Peaches, Honey, Benne Crackers - 15

Supper
VIRGINIA SCALLOPS, Leeks, Asparagus. Mushrooms* - 48

J OYC E FA R M S C H I C K E N, Sunflower, Smoked Parsnip, Green Garlic, Pickled Green Tomato - 38

F LO R D I A S W O R D F I S H, Tomato, Squash, Black Garlic, Chili* - 48

G EO R G I A S H R I M P, Andouille, Red Pepper, Worcestershire, Spring Onion, Marsh Hen Mills Grits - 39

B R A S S TO W N S T R I P LO I N, Gold Potatoes, Spring Onion, Spruce, Bone marrow* - 55

H E R I TAG E C H E S H I R E B O N E-I N-P O R K, Corn, Field Peas, Salsa Verde, Bacon Jam* - 46

B R A S S TO W N R I B E Y E, Chives, Beef Jus* - 120

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 S - 8

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

TA L LO W P OTATO E S, Bleu Cheese Crema, Chives -  10

W H I T E L I LY B I S C U I T S -  7

Husk Old-Fashioned
O L D  F O R E S T E R  S I G N AT U R E  1 0 0  B O U R B O N , 

I TA L I C U S ,  C H I N A- C H I N A  A M A R O,  G R A P E F R U I T
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      *Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of 

Foodborne Illness.


