
BACKYARD CHICKEN WINGS 

sorghum chi l i  g laze ,  whi te  bbq 
22

“STRAIGHT UP”

sour  but ter  & honey
6

WHIPPED FARM CHEESE &

hot  pepper  je l ly

+3 

TROUT CAVIAR &

crème fra îche
+9

*BENTON’S  HAM &

fennel  & orange mostarda
+6

D I N N E R                                                                                                                   6  D A Y S  A  W E E K

CRISPY CORNBREAD

Our cornbread s tar ts  wi th  he ir loom
Jimmy Red Cornmeal  f rom 

Marsh Hen Mi l l  in  Edis to ,  SC,  and
is  made wi th  Uncle  Hamp’s  bacon
fat  & Ran Lew Dairy  but termi lk .
Enjoy  i t  “s t ra ight  up”  wi th  sour

butter  & honey ,  or  wi th  one  of  the
fo l lowing accompaniments .

SNACKS 

SALAD

add grilled chicken  + 6    add grilled shrimp  +8FANCY SALAD?

WILTED LETTUCE 

f ie ld  le t tuces ,  cornbread crumble ,  red onion ,  
hot  bacon & sorghum mustard v in  

12

SEASON’S  SALAD 

f ie ld  le t tuces ,  apple ,  b lue  cheese ,  f r ied  p ick led okra ,  
cucumber ,  gr i l led  honey v in  

12

HEIRLOOM TOMATO SALAD 

pickled SC peaches ,  loca l  burrata ,  v incot to ,  
red wine  v ina igret te  

18

HEARTH-ROASTED SHISHITO PEPPERS 

corn & crab sa lad ,  lemon buttermi lk  dress ing  
15

COUNTRY PORK PÂTÉ 

gr iddled verdant  bread,  p is tachio ,  mustard ,  p ick les  
9

PB&J  PORK BELLY  

peach bbq,  fennel  & roasted peanut  sa lad ,  
tah in i  l ime dress ing ,  tokyo turnip  purée

18

farmers & friends

Freshl i s t  -  Verdant  -  Burton Farms
Farm & Sparrow -  Marsh Hen Mi l l

Joyce  Farms -  Cheshire  Pork
Harmony Ridge  Farms

Fairshare  Farm -  Sunburst  Trout
Motown Spice   

GRILLED SHRIMP 

c i t rus  mar inade ,  a leppo,  labneh,  lemon
18

SMOKED F ISH SPREAD 

t rout  cav iar ,  ch ives ,  gr iddled verdant  bread 
14



HAYMAKER IS  A

BUILT ON HOSPITALITY
RESTAURANT

SIDES

WILTED CABBAGE

ham hock l ikker ,  pepper  v inegar  
8

ROASTED SQUASH 

whipped r icot ta ,  ch i l i  cr i sp
9

MAC &  CHEESE

country  ham,  herb crust  

10

LARGE PLATES

NC MOUNTAIN  TROUT  

caro l ina  gold  r ice ,  o l ive ,  lemon,  & chi le  dress ing  
28

*GRILLED PORK COLLAR 

blue  cheese  apple  s law,  apple  poblano demi  
24

PAN-ROASTED YOUNG CHICKEN 

hal f  pouss in ,  mushroom sherry  pan sauce ,  chow chow
29

”LASAGNA”  

f resh  pasta ,  squash r icot ta ,  creamed co l lards ,
co l lard  s team & pepi ta  pesto ,  smoked tomato  gravy   

22

RABBIT  TAGL IATELLE   

braised rabbi t ,  house  pasta ,  a lmond,  smoked gouda 
31

*COAL-GRILLED DA ILY  CATCH 

f ie ld  peas ,  sp icy  shr imp brodo,  pot  l ikker  dust   
29

* i tems may be  served raw or  undercooked.  consuming raw or  undercooked
meats ,  poul try ,  seafood,  she l l f i sh ,  or  eggs  may increase  your  r i sk  for  foodborne i l lness .  

haymaker

haymaker_c l t

SEASONED FR IES  

house  cut ,  pepper  a io l i  

8

Please  note ,  a  20%
gratui ty  wi l l  be  added to

part ies  o f  6  or  more .  

We are  a  seasonal  k i tchen and proudly  support  our  loca l
farms,  ar t i sans ,  and source  susta inable  seafood and meats .


