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Cuisineof Charleston.com

Dining Information
Balcony Dining
Vegetarian Options
Seasonal Menu
Extensive Wine List

Entertainment
Lounge/Bar
Mon-Sat • 4:00 pm-Close
Sun • 10:30 am-Close

Attire
Casual

Reservations
Suggested
Available through OpenTable

Handicap Accessible

Non-Smoking

Credit Cards
American Express 
Visa
MasterCard
Discover

Checks
Not Accepted

Chef de Cuisine
Travis Grimes

Executive Chef
Sean Brock

Hours
Lunch

Mon-Sat • 11:30 am-2:30 pm
Dinner

Sun-Thurs • 4:00 pm-10:00 pm
Fri-Sat • 4:00 pm-11:00 pm

Sunday Brunch
10:00 am-2:30 pm

Meals Served
Lunch
Dinner

Sunday Brunch

Cuisine
Southern

76 Queen Street  |  Charleston, SC 29401  |  (843) 577-2500  |  info@huskrestaurant.com

HuskRestaurant.com

Located in two renovated 19th-century homes in downtown Charleston, 
Husk is a celebration of the South, using only ingredients sourced from Southern 
farmers and purveyors. Executive Chef Sean Brock and staff change the restaurant’s 
menu daily according to what is available to the kitchen at any given moment. Adjacent 
to the restaurant space holds the bar at Husk, where a progressive wine list, Southern 
beers, and handcrafted cocktails are also available.

Husk

FIRST

Southern Fried Chicken Skins with Hot Sauce and Honey $6

A Tasting of the South’s Finest Hams HUSK Condiments $14

NC Rabbit Stew with Black Pepper Dumplings $12

Salad of Maria’s Lettuces with Roasted Beets and Asher Blue Cheese, 
Steens’ Cane Syrup-Peanut Vinaigrette $9

Roasted Parsnip Soup NC Smoked Duck Relish and Cheese Straw Crumble $11

A Salad of Kurios Farms Tomatoes and Bibb Lettuce Shaved Fennel and Radish $12

Dave’s Wood Fired Clams with Benton’s Sausage, Braised Peppers and Cream, Crispy Bread $14

Crispy Pork Terrine Carolina Gold Rice with Country Ham, Slow Poached Farm Egg 
and Pickled Sunchokes $13

SUPPER

Wood Fired Keegan-Fillion Chicken with Sweet and Sour Cabbage, Geechie Boy Grits, 
WV Ramp Relish $22

Wood Fired Sheepshead, Thackeray Farms Fennel and Carrots, Creamed Leek and Potato Puree, 
FL Red Navel $22

Beef Tenderloin from Gaffney, SC with Billy’s Broccoli, Palmetto Sweet Onions 
and Confit Potatoes, Marrow Jus $26

NC Duck Breast with Anson Mills Farro and Winter Squash, Maria’s Kale, Red Eye Gravy $24

Cornmeal Dusted Triggerfish a Succotash of Field Peas and TN Preserved Tomatoes, Bacon Jam $22

Duo of Fudge Farms Pork Wood Fired Turnips and Oyster Mushrooms, Brussels, Brown Butter $22

Country Sausage Stuffed SC Quail with Sea Island Red Peas, Watercress and Pickled Peach Jus $23

SIDES FOR THE TABLE ($7)
Salt Roasted Beets with Peanut and Steens’ Cane Vinaigrette

A Skillet of Benton’s Bacon Cornbread

Creamed Garden Greens with Jowl Bacon

Baked Geetchie Boy Grits with Bentons Sausage, Mushrooms and Buttermilk Cheddar

A Skillet of TN Cheddar Macaroni and Cheese

Anson Mills “Hoppin John”
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