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Introduction

On the night of April 4, 1998, I was given probably the best travel tip I had gotten to that point in my life and very likely since. It was my wedding night. The party was winding down and I found myself, just by happen-stance, standing next to one of my dearest friends, Adria Valdesuso.


Adria was a former flight attendant for Pan Am. Remember them? She’d seen far more of the world than I had by the age of thirty. That included a six-month experience in Paris, the site of my honeymoon. Which at that point, was about twelve hours away from my arrival.


“What’s your final advice for me going into Paris?” I asked.


“That’s easy. Don’t try to see it all in a week, because you won’t and you will exhaust yourself trying. Just enjoy what you do get to see and eat. If you want to stop for coffee or a taste? Do it and enjoy it.”


I cannot tell you how many times Adria’s voice crossed my mind as I researched and prepared for this book during the winter of 2022–23.


Charleston, South Carolina’s food scene easily ranks among the tops in the country. In the American South, it’s a three-horse race for number 1, at least from my seat, the other two being New Orleans and Nashville. The grand irony there is that Miami could figure in the dialogue, but despite its location, I’d give Miami a separate distinction. There is nothing really “Southern” about South Florida. If you know what I mean.


Charleston, however? That’s a different story altogether. Our nation’s culinary history can be traced back to the Coastal South and the influences that arrived from Europe once upon a time. So much of what you can eat in Charleston can be traced to those dishes and influences. They are the foundation upon which an entire food scene rests.


Add in modern influences from chefs near and far and you have a beautiful melting pot of flavors in the Carolina Low Country. With more than 700 eateries squeezed into roughly 5 square miles that make up the Charleston Peninsula, you get the idea.


Just don’t try to eat it all at once. Enjoy the ride—or in this case—the crawl.








Follow the Icons

[image: fig_ix_1.jpg] If you eat something outrageous and don’t take a photo for Instagram, did you really eat it? These restaurants feature dishes that are Instagram famous. These foods must be seen (and snapped) to be believed, and luckily, they taste as good as they look!


[image: fig_ix_2.jpg] This icon means that sweet treats are ahead. Bring your sweet tooth to these spots for dessert first (or second or third).


[image: fig_ix_3.jpg] Cheers to a fabulous night out in Charleston! These spots add a little glam to your grub and are perfect for marking a special occasion.


[image: fig_ix_4.jpg] Follow this icon when you’re crawling for cocktails. This symbol points out the establishments that are best known for their great drinks. The food never fails here, but be sure to come thirsty too!









[image: fig_x_1.jpg]









THE UPPER PENINSULA CRAWL


	
1. RANCHO LEWIS/EDMUND’S OAST BREWING COMPANY, 1503 KING STREET, CHARLESTON, (843) 996-4500, RANCHOLEWISCHS.COM & EDMUNDSOAST.COM


	
2. GOAT SHEEP COW, NORTH, 804 MEETING STREET, CHARLESTON, (843) 203-3118, GOATSHEEPCOW.COM


	
3. HOME TEAM BBQ, 126 WILLIMAN STREET, CHARLESTON, (843) 225-7427, HOMETEAMBBQ.COM


	
4. LEWIS BBQ, 464 NASSAU STREET, CHARLESTON, (843) 805-9500, LEWISBARBECUE.COM


	
5. THE ROYAL AMERICAN, 970 MORRISON DRIVE, CHARLESTON, (843) 817-6925, THEROYALAMERICAN.COM
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The Upper Peninsula

The You-Will-Need-a-Car-for-This-Crawl Crawl

You could ask a handful of locals what to call this particular section of Charleston and you would likely get a handful of answers. I did. The most common response was the Upper Peninsula. From the heart of this section of town, you are not more than 4 miles away from the Southern tip of the Charleston Peninsula. Still, you are very much a world away. Largely industrial with Interstate 26 running through a section of it, this Upper Peninsula is home to some of the best eats and sips in the region, making it impossible to overlook. Dotted with breweries and eateries we don’t mention, it is also home to the eatery that got the most votes for the “where do F&B employees eat before or after work?” By far. We will get to that shortly.

From one end of this crawl to the other is just over 1 mile. Still, very little of it is foot-friendly. Making the use of a vehicle is imperative to enjoy the goods.
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1 RANCHO LEWIS/EDMOND’S OAST BREWING COMPANY


We chose to combine these two locations into one stop and a good a place to begin your crawl because they sit across a tiny courtyard from each other. They have different owners and are very different experiences, but they complement each other perfectly.

RANCHO LEWIS is the Tex-Mex spinoff of the highly popular Lewis BBQ family, which we’ll dig into shortly.

What makes Rancho Lewis unique is his approach to “Fine Mexican food.” You see, Lewis grew up in El Paso, Texas, where the flavors of Mexico are a unique blend of Texas, of course, but also Chihuahua, Mexico, and New Mexico, home of the world-famous Hatch chilies.

Lunch here was delicious and eerily reminiscent of my time as a news anchor along the Borderland of West Texas. There are some great eats out there, but you don’t have to travel nearly that far. Lunch specials here are common, including fajitas and a fresh grab-them-yourselves salsa bar. Freshness is key here. In the food and those margaritas.

Across the way is EDMONDS OAST BREWING COMPANY. A large brewery and beer hall with some outdoor seating, it is home to roughly three dozen different beers. Some hang around, some rotate out. Either way, this stop is worth your time if you love sipping new brews.
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