
Dining – Downtown Charleston 
 
Butcher & Bee - 654 King St. 

A craft sandwich shop serving honest to goodness 

sandwiches made with fresh, seasonal ingredients. 

Open for lunch daily, dinner on Thursdays, and late 

night Fridays and Saturdays. 

Coast Bar & Grill - 39-D John St. 

Charleston’s freshest seafood, with laidback 

Lowcountry style. Coast’s chefs meet daily with 

local farmers and fishermen to procure the freshest 

seafood and produce available. Featuring wood-

grilled fish, a full raw bar, and a refreshing drink list. 

Open nightly from 5:30. Outdoor seating available. 

Cru Cafe & Catering - 18 Pinckney St. 

Cru Café, is Charleston’s hidden gem receiving 

accolades and write-ups yearly thanks to John 

Zucker’s ambition to offer a delicious gourmet twist 

to comfort food.  

Cypress - 167 East Bay St. 

James Beard nominee Craig Deihl uses Lowcountry 

ingredients to showcase his signature style. The 

menu includes Crisp Wasabi Tuna and Certified 

Angus Beef Filet of Beef, and selections from Deihl's 

award winning charcuterie program.  

Dixie Supply Cafe & Bakery  - 62 State St. 

Traditional Lowcountry dishes, including shrimp & 

creamy grits, omelets, stuffed French toast & 

specialty pancakes. Our famous tomato pie or 

bacon bourbon pecan pie, the shrimp bacon & fried 

green Tomato sandwich or the Dixie Burger & 

pastries. As seen on Diners, Drive-Ins & Dives. 

Edmund's Oast - 1081 Morrison Dr. 

Edmund's Oast is a brew pub where artisanal beers 

are found alongside inventive cocktails and a 

thoughtfully curated wine list. The dinner and 

brunch menus feature seasonally inspired plates by 

the talents of Chef Andy Henderson and his culinary 

team. 

Eli's Table - 129 Meeting St. 

Eli's Table offers a taste of Charleston that makes 

Charleston memorable. Our American dishes come 

kissed with southern charm. We invite you to join 

us for breakfast, lunch, brunch, or dinner.  

FIG - 232 Meeting St. 

At this neighborhood bistro, James Beard winner 

Chef Mike Lata serves up seasonal cuisine, focusing 

on fresh, sustainable product from local farmers. 

FIG has been featured in Bon Appetit, Food & Wine, 

Food Network and The New York Times. 

FISH - 442 King St. 

South Carolina’s only French Master Chef Nico 

Romo blends classic French technique with artful 

Asian flair to create a menu complementing local 

harvests. Straight-off-the-boat seafood, innovative 

dim sum, handcrafted cocktails and boutique wines.  

Fleet Landing Restaurant  - 186 Concord St. 

Historic downtown's Best Waterfront Dining on the 

Charleston Harbor features Chef Drew Hedlund's 

classic and contemporary Southern fare. Enjoy 

sustainable seafood and waterfront views from the 

wrap-around deck and maritime chic dining room.  

http://www.butcherandbee.com/
http://www.holycityhospitality.com/coast-bar-and-grill/
http://www.holycityhospitality.com/coast-bar-and-grill/
http://crucafe.com/
http://www.magnolias-blossom-cypress.com/cypresshome.asp?catID=20427
http://www.dixiecafecharleston.com/home.aspx
http://www.edmundsoast.com/
http://elistable.com/
http://www.eatatfig.com/
http://www.fishrestaurantcharleston.com/
http://www.fleetlanding.net/
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Hominy Grill - 207 Rutledge Ave.  

Nationally acclaimed and locally beloved, Hominy 

Grill has become a Charleston institution. James 

Beard award-winning chef Robert Stehling has won 

accolades nationwide for his simple, pared-down 

approach to classic low country specialties served in 

a cozy and lively setting. 

Husk Restaurant - 76 Queen St. 

Husk is a celebration of the South, using only 

ingredients sourced from Southern farmers and 

purveyors. Adjacent to the restaurant space holds 

the bar at Husk, where a progressive wine list, 

Southern beers, and handcrafted cocktails are also 

available. 

Hyman's Seafood - 215 Meeting St. 

Open 7 days a week. Voted best seafood in 

Southeast by Southern Living Magazine reader’s poll 

survey out of 18 states and 8 years running.. 

Indaco - 526 King St. 

Indaco serves rustic Italian cuisine by Chef Michael 

Perez. Available family-style or a la carte, the wood-

fired pizzas, hand-crafted pastas, house-made 

salumi, and cured sausages can be enjoyed with 

approachable Italian wines, unique cocktails 

including the Negroni, and in-house sodas. 

King Street Grille - 304 King St. 

Charleston's premier destination for food, sports, 

beers and spirits. An award winning upscale sports 

bar concept with an amazingly delicious, made from 

scratch menu.  

Leon's Oyster Shop - 698 King St. 

Leon’s Oyster Shop is a fried chicken and oyster 

joint serving on Upper King Street. Open 7 days a 

week, it has quickly become a well-loved 

neighborhood restaurant, with lighter updates on 

classic Southern fare, cheap beer and expensive 

champagne. 

Minero - 155 East Bay St. 

Minero is a casual Mexican eatery located in historic 

downtown Charleston. Delicious and fun food 

served in a lively environment. James Beard award-

winning Chef Sean Brock offers a collection of 

dishes inspired by the flavors and culture of Mexico. 

Nicks Bar-B-Q - 288 King St. 

Everything is scratch-made. Yes, Everything! From 

our BBQ that is slow-smoked for up to 14 hours to 

our flour-and-rolling Pin-Fresh pies you can taste 

tradition in every bite. Join us for Lunch and Dinner. 

Oak Steakhouse - 17 Broad St. 

Oak Steakhouse is an American classic in a historical 

setting. Chef Jeremiah Bacon sources locally and 

regionally from sustainable farms and fisheries for a 

menu that includes aged beef favorites and fresh 

seafood complemented by an expansive wine 

program. 

O-Ku - 463 King St. 

O-Ku celebrates authentic Asian cuisine with 

Southern style by featuring unique ingredients and 

sophisticated presentations. Chef Thad Stuckey's 

menu showcases the freshest fish from the finest 

http://hominygrill.com/
http://www.huskrestaurant.com/
http://www.hymanseafood.com/
http://www.indacocharleston.com/
http://thekingstreetgrille.com/
http://leonsoystershop.com/
http://minerorestaurant.com/
http://www.nicksbarbq.com/
http://oaksteakhouserestaurant.com/
http://o-kusushi.com/
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markets locally and worldwide, and offers high-end, 

traditional sushi in an approachable way. 

Old Towne Grill & Seafood – 229 King St. 

We are Charleston landmark being the oldest family 

owned restaurant in Charleston. Specializing in 

flame grilled steaks, broiled-steamed-fried seafood, 

slow roasted chicken, large salads, great 

sandwiches, Greek dishes, desserts and full bar. 

Poogan’s Porch - 72 Queen St. 

Tucked away on charming Queen Street, Poogan’s 

Porch is Charleston’s oldest independent culinary 

establishment, with a fresh approach to Lowcountry 

cuisine. This beautifully restored Victorian house is 

the perfect place for brunch, lunch, dinner and 

southern hospitality. 

Stars Rooftop & Grill Room - 495 King St. 

Stars Rooftop & Grill Room brings a new tradition of 

live fire cooking to Charleston. Executive Chef 

Nathan Thurston offers well balanced seasonal 

cuisine crafted with local & southern ingredients. 

The rooftop bar offers an excellent view of 

Downtown Charleston. 

The Alley - 131 Columbus St. 

The Alley offers an entertainment experience unlike 

anything in Charleston. In addition to 8 retro 

bowling lanes and arcade games, the space features 

150-seat restaurant with food from The Alley 

Kitchen, 40ft bar, event space and outdoor seating. 

The Alley offers a complete package! 

 

The Park Cafe - 730 Rutledge Ave. 

The Park Cafe is a neighborhood restaurant that 

celebrates Charleston's beautiful Hampton Park 

with a seasonal menu that offers dishes such as 

house-made pastas, gourmet hot dogs and a local 

catch of the day. The Park Cafe is open for breakfast 

through dinner and brunch on Sundays. 

The Royal American - 970 Morrison Dr. 

The Royal American is a restaurant, bar, and live 

entertainment venue in downtown Charleston that 

opened in 2011. Located on Morrison Street close 

to the Ravenel Bridge, it draws locals and visitors 

alike for its lively music scene, eclectic setting, 

diverse menu and stunning marsh views. 

The Vendue Hotel Rooftop Bar - 19 Vendue Range 

Voted "Best Rooftop Bar" year after year. The 

Rooftop bar at The Vendue combines live music, a 

casual atmosphere and one of the most captivating 

views downtown to create an unparalleled 

experience for locals and visitors alike. 

Virginia's on King - 412 King St. 

This sophisticated Southern dining spot blends the 

comforts of a traditional Southern kitchen with 

familiar regional dishes prepared with the utmost 

care for quality and flavor. The menu incorporates 

local fresh ingredients and old family recipes to 

bring you Southern cooking, Lowcountry style. 

http://www.oldtownerestaurant.com/
http://www.poogansporch.com/
http://starsrestaurant.com/
http://thealleycharleston.com/
http://theparkcafechs.com/
http://theroyalamerican.com/
http://thevendue.com/restaurants/the-rooftop/
http://www.holycityhospitality.com/virginias-on-king/

