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Charleston, South Carolina

Get the lowdown on this Low Country boormtown.
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Imagine if New Orleans ook a bath, drank less, and didn't try to kill you, and you've got Charlesten,
South Carclina. The food is superb, the weather is sultry, the women are beautiful, and the cockiails
are strong. Over the past two years, new restaurants. bars, and hipster “xer-uppers have sprung up
faster than you can say lecal and sustainable.” The house with kudzy growing out of the windows gix
manths ago now has a Tesla in the driveway, and that gas station that clesed = 1282 is sudden'y the
hottest eatery in town. Meanwhile, bewildered old men 4t inlawn chairs an their driveways
wondering what the hell happened. Know this. Charleston is divided in half by Calhoun Street-south
of Calhoun are the city's swankiest neighbarhoods, north of Calhour: are the coolest. Here's the
lowdown on this Low Country boomiown:

South Of Cathoun
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Eat: Mirero is the recent Mexican venture of Charleston's most renowned native chetl, Sean Brock.
The excallent shrimp and grits with chorizo ard house-ground masa (pictured above}is a subime
twist on an chligatory local dish. Wash it down with a Dragon Rojo-a k “er leguila-based cocktail
made with fresh watermelon juice and Jamaica tea syrup. '57 Hawis where Nanlucket meels Low
Country five College Of Char'eston buddies from Massachusetts and South Carolina opened it last
year as a seafood market, and it's now the hotiest raw bar in the city Come early and expect a line
The lobster ro—featuring large chunks of iresh meat tossed with light aicli and chives on a lightly
toasted bun—is definitely worth the wait.

Drinde The Blind Tiger is a Broad Street instutior: [awyers lunch here by day, college kids rage here
by night. Another nearky favorite with a minimum of pretenseis The Grition, a raucous English pub
where werkers from the tourist flagshio eateries on nearby East Bay Strect go for after-shift boozing

Deo: Old South Barber Spais a friendly spot for a hot towel shave and a shot ol whiskey on a comfy
leather couch whie you wait. Orce you're properly cropped, oot for an hour.long massage that will
erase the pain of last nght's overndulgences.

Stay: The Vendue Inn is modern, art-Fled and newly renavated. The busting rooftop bar boasts some
of Charleston’s best views. lf you're down to splurge, Zera George Street is a stunning 16-room
beutique hotel comprised of five historie antebelum houses. At night, enioy a cocktail or three
averlooking the private landscaped courtyard.

North Of Calhoun




Eat: Operating oul of & former auto body shop. Leon's Fine Pouftry and Oysters serves spicy fried
chicken and oysters rang:ng from beautiully raw ta divinely adulterated—chargriled and smothered
inmelted butler and parmesan. After an epically satisfy.ng lunch, don't forget o onder a Bloody Mary,
Pimm's Cup, or Red Snapper (that's a Bloody with gin) in a go-cup on your way cut-they're all listed
under "Day Drinking™ on the menu.

Artisan Meat Share has been around for less than a year and it's already earned a reputation as the
best place to buy quality meat The take-home butcher cuts can be pricey, but you'll get a sericus



the It2:an with house-cured meats and Porchetta with pork cracklins are a must Butcher X Beels
ancther meat-lover's paradise, courtesy of chel Chelsey Conrad’s ever-changing sanrdwich menu.

Standouts include the banh mi and an awesomely decadent docble cheeseburger

The perlectly prepared ined oyster slider on 2 homemade Hawaiian roll at The Ordinary (above) just
might be the best single bite of food in Chareston. Housed in o lormer bank, The Ordinary is a
beautilul, neo-classical temple of local seafood, ineluding the fresh oysters and pick ard poe! shrimp
seen here, The bar serves thirty different rums. and, much to its eredit, not a single kind of vodka.

Dz Built in a former Studebaker dealership, High Wire Distling eralts some of the linest local small-
batch spirits, and you'll see their arthully-designed labels adorning the mirrored shelves of the city's
most discerning cocktall bars. Their botarical Hat Trick gin, Sorghum Whiskey, and Four Geain
bourbon are made in & hand-hammered copper il They also host hourly lastings and tours.
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Drink: The Belmon! is arguably the greatest bar in 3!l of Charleston, as evidenced by the loyal
clientele of local bartenders who flock to this inlimate oasis to partake in rare botiles and cra't
cockieils under s pounded tin cering. The class'e black-and-white movies playing on mute sgainst the
back wall establishes an appropriately cirematic vibe. (And should the late night sweet-tooth cravings
set in, the bartender will make you a Banana-Nutella Pop Tarl)

D Charlestonians are known for dressing well, ard if you wan! to bite some of that Southem
gertleman style, head to Indiga 2nd Cotton. This artfully-curated men's shop will help you nad the
Low Country look something between lowbrow sailing and highbrew hunting that just works.

Uptown

Eat: Edmund’s Oast is a festive beer geek pub with big tables, high celings and a lok- ke leel. Hiding
among their deep list of uncomman beews is the horrifyingly-ramed Pearwi Bulter and Jel'y Beer,
made with Cencord grape jwice and peanut butter powder, ard it's actually pretty good. They also
serve a heaping charcuteria tower on a tiered platier the size of a siepladder. Far a divier feel, head to
Tattooed Moase, presided ever by ataxidermied mocse named Jack Wash down the house
specialty Duck Club sandwich (prctured below) w.th a local pint from Coast Brewery




Drink: According to its current awners, Faculiy Lounge was once an alter-school watering hale lor
teachers ai a nearby high schocl Now it's a speakeasy awned by & young couple who live arcund the
corner. The bar has no website and does na p.r. and they sell wel|, whatever they feel ke, including
Japanese potato chips and hot-plate ramen. Botiles on the back bar change regularly, "based an
whatever my husband and | want 1o try,” says co-owner Nayda Freire.

OH The Penlnsula

See: The freaky-locking, 1,500-year-cld Angel Osk tree on John's [sland resembles something out
of Lord Of The Rings. |t's we! worth the damage to your car's suspension to drive aut on the dirt road
and reckon with its twisted majesty

Do: Ever wondered how tea is produced? Me neither, unti! | visited the

Watch the leaves cut, dried and roasted and drink free iced tea till your eyeballs float. For a satistying
beach day, head aver the Ravene! Bridge 1o pristine Su'livan's isiand. There's & very civilized main
drag where you sheuld eat at The Obstinate Daughter. Indulge In small plates, quality cecktails, and
windaws open to ocean breezes. Relax, soak it a!l in, and arder anather drink. You deserve it.

f v © g

Maxim Man travel Food & Drink Charestor Seuth Caroling city gude

:::;:w ﬁ::;":e Spheres Wil Tace Your Backyerd Are Spray-On Condoms the Future? >

RELATED TOPICS

Follow us on: (p S.+ @ f , D"




