
H A P P Y H O U R

Beverage
YUZU DAIQUIRI	 11
Rum, Yuzu Liqueur, Lime, Sugar

OLD BUNGALOW	 11
Bourbon, Amaro, Bitters

WINE	
Muscadet	 11
Red Vinho Verde (lightly chilled)	 10
Cabernet Sauvignon, Cabernet Franc Blend	 11

BEER
Cigar City Brewing, “Jai A’lai” IPA	 6

Avery Brewing, “Ellie’s,” Brown Ale	 6

Miller High Life Pony	 3 

Happy Hour Snacks
OYSTERS ON THE HALF-SHELL (6ea)*	 15
Chef’s Choice, Husk Vinegar, Cocktail Sauce

SMOKED CHEDDAR HUSHPUPPIES	 5
Herb Aioli

FRIED GRITS	 6
Pepper Jam

PORK RINDS	 6
Alabama White BBQ

DEVILED EGGS	 12
Storey Farm Egg, Red Curry, Benne, Chive

Monday-Sunday                                                                                       

5:00-7:00



B A R M E N U

Bar Snacks
HUSK BITES	 15
Ham, Pimento, Biscuit

UMAMI OYSTER (6ea)*	 22
Mushroom XO

SMOKED CHEDDAR HUSHPUPPIES	 7
Herb Aioli

FRIED GRITS	 8
Pepper Jam

DEVILED EGGS	 15
Storey Farm Egg, Red Curry, Benne, Chive                                                                   

LEMON PEPPER WINGS -  6(ea)	 15
Black Pepper, Lemon, Garlic
 
FISH STICKS	 10
Hot Sauce Aioli, B&B Pickles

HEARTH ROASTED PEPPERS	 8
Herb Yogurt

TOMATO TOAST	 12
Heirloom Tomato, Black Garlic, Foccocia

HUSK CHEESEBURGER	 18
special sauce, shaved onion


