Vi I’giﬂiG’S on Klﬂg A True Southern Experience

by Margaret White

read baskers are & glven
Bu a meal precursor at
many a restaurant. For
good reason, o — wam
bread accompanied by creamy
burxer is almost as comforting
of asigh as icis a delicious ex-
periznce. What Is really admi-
rable is when & restaurant can
teke sucha delecrable cradition
and put s own successful twise
on the classie. Virginias on
King brings warm cornbread
to the table — warm broceoli
combread. My dining com-
panion must have said three
times, | love this cornbread;
it It 9o differsne and o deli-
clous” Sutsfylng the comfore
factor by presenting the warm
bread, giving the presenta-
ton 2 Southern Bair by hav-
ing the offering be cornbread,
and then adding brosceli w
the whole affalr and therefore
dispelling some of the guile
associated with indulgng in
carbohydrares  (broccoli s,
after all, dewnright healthy)
Well, this Virginia's place
knows how 1o starr offa meal
on the dght foot
Upon being seated, (be-
fare the arrival of the beloved broccoli bread), Fearured
wines of the evening were Immediately proposed: an
Argentinean white and a French red to accompany the
regular offerings. Pairings for each wine were suggested
by Juzie, our comperent and friendly server. The wines
sounded good, which was fortunate, glven that one can-
not expect to order a proper cockrail; the close locale wo
the church on King Sweet malkes a liquor licenss an im-
possibilicy. Evidendy, an sstablishment must be locaned
mers than 500 yards from a place of worship to be able
to secure a full liquor license. (The Frances Marion Horel
was grandfuchersd in, for those of you whe mighe be Facr
checking) It s so truly Southem to have the church die-
e the surroundings, and somehow the beer-and-wine-
only offering was rendered downright charming.
Executive Chef Jason Murphy, who developed the
menu at Virginias, quickly prepared two signaturee appe-
tizers for us 1o sample: pimiento cheese dip accompanied
by mult-ssed crackers, and fried okea with gadic aioli.
The crackers were a fanrastic cdsp and peppery comple-
ment to the creamy saltiness of the pimiento cheese. And
the frisd clera is perhaps the South’s more than sarsfying
version of fried calamari. The aloli was slightly spicy, and
the okra just meleed in your mouth
The two appedzers, like the remainder of the meny,
were inspired by “family recipes and maditional Southem
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staples,” says MNicole De la Crenz, dirsctor of markering
for the Holy City Hospiulity Group. "We aim w pro-
wide our guests with a true and classic Charleston dining
experience.” The full bio is on their Web site, worw holy-
cityhospitality.com, bur the inspirtion for the restaurant
came from the Bennett family, rue Charlestonlans, lead
by their matriarch, Virginta. The Bennett family radition
of gathering wogether for weekly family meals stimulared
the Virginia’s conespr

As a chef, Murphy joln=d Holy City Hospitlity
Group in 2002 at Bue De Jean before moving on w be-
come exzeutive chef ar Coast Bar and Grille (the three
restaurants are all products of the group, In addiden to
Good Food Catering). Murphy now operates as exscutive
chef overseeing all three of the dining esmblishments. Af-
fable and personable, he rells us happily thar the summer
has been “busier than expected.” Asked why he selected
the owo appetizers (we had also been eyeing the Salmon
Croquetes and the Pan-3zared Seallops over Pimisnre
Cheese Grits), he notes thax they are representative of his
cuisine and also very popular. "The she-crab soup is also
a great szller, bur given the hear woday, [ stayed away from
that offering,” he says. Good thing, sctually; with the
weather being a stfling 90-0dd degrees, scup, no marter
how delicious, would have ineviably been met with
some wepldation
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Broccoli Combreas

Post appedzers, we dug imto some
lovely salads. The wedge slad is beauti-
fully presented in a boatstyle dish; the
generous chunk of leeberg is drizzled with
creamny dressing and topped with a smareering of bacon
and diced tomatoes. The mesclun greens are delicately
dressed with a lemony vinaigrere and topped with cu-
cumnbers and grape tomaroes — a perfect summer salad
Ard, if you are watching your dlet, the salad can be pre-
pared as an enmés and ropped with chicken or seafood

However, if you are watching your dier, I am not
sure Virginia’s is your place. This is Southern food ar its
creamy, crispy, carby, caloriedaden best. True that the
shrimp and grits were topped with swrings of green and
yellow peppers and sweet onlon, yet the vegetable porton
was hardly the showcass. The meal was generous with the
succulent shrimp, and huge chunks of chorizo gave the
creamy sauce & spicy Bavor, and the grits just scaked up
the suce wonderfully. My dinlng companion, whe opted
for the chicken and dumplings, may have had a slightdy
less rich meal, and the broth had a lovely saffron Bavor.
Bue make ne mistalee thar this is & place to indulge

On that note, we ended the meal with a dice of red
velver cake. (Although the fudge plate sounded prery
good roo!) Virginias wuly oozes all char is geear about the
South — charm, hospltality and rich, deliclous food
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Virginia's on King iz located ar 412 King St in Historic
Dowentovm Charleston. Call 843-735-5800 for infor-

o,



