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Eyes Right 
North Charleston, SC - Carey Hilliard’s is one of the most popular family restaurants in the Charleston area.  The menu features “Bar-B-Que” and fresh seafood.  Hush puppies are the most frequently requested side dish.  A large seafood platter, consisting of fresh fried flounder, shrimp and oysters served with cole slaw, French fries, hushpuppies and tartar sauce sells for $4.75.  The restaurant is always crowded, and most customers have been coming to “Carey’s” for years.

There are four other Carey Hilliard’s restaurants in the world, and they are all located in Savannah, Georgia.  However, most Charlestonians regard their restaurant as strictly local rather than a Georgian import.  No matter the location, the star of any Carey Hilliard’s menu is the Bar-B-Que.   This meat concoction is nearly orange in color, but is actually pieces of pork brewed in a secret Hilliard sauce.  There is always an accompanying side dish of Brunswick stew, which is best described as pork hash.  Most of my Northern (a.k.a. Yankee, to the locals) friends enjoy the Bar-B-Que, but have difficulty with the stew.

There is no such disagreement on the seafood.  I have seen confirmed seafood haters converted instantaneously by Hilliard’s oyster stew.  One of my friends could not believe that he was actually eating, much less enjoying, oysters.

Restaurants like Carey Hilliard’s are evidence that dining out with the family does not have to be an over-priced junk food experience – at least in Charleston or Savannah.  
I thought you might like to know.
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