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As a Midwest expat, | was completely unaware of
the small islands that are just minutes and a couple
bridge hops away from downtown Charleston until
our move almost a dozen years ago to the mid-
lands area of South Carolina. My wife and | spent
many of our days off and weekends exploring the
“Holy City” and then venturing out to the islands as
well. My Lowcountry education had begun and |
quickly realized that there is still quite a bit of “Old
South” influence mixed with the new.

| can’t remember who tipped us off about Poe’s
Tavern, and we may have found it all on our own,
but on a warm spring afternoon we ended up on
Sullivan’s Island looking for something to eat before
driving back home to Columbia. An old weathered
but well-képt beach bungalow complete with cov-
ered porch bar and an artful sign with the familiar
grimace of Edgar Allen Poe beckoned us in.

s, &
o,

On that first visit, Poe’s was more or less empty besides a couple of friendly wait and kitchen
staff, and we sat outside enjoying a drink and then an excellent lunch wondering how we had this
place all to ourselves. That was the last time that we ever had that wonder, since no matter the
season or time of day, our frequent return visits have found the place overflowing with locals and
weekenders mixing it up over drinks while they wait for a table to free up. In short, Poe’s is popu-
lar and well worth the wait.

The menu is straight forward with a short list of tasty appetizers and then choices of salads, gour-
met burgers and sandwiches and fish tacos as entrees. All the gourmet sandwiches can be made
as a half-pound freshly ground burger or with a six-ounce chicken breast and each sandwich has
been dubbed with a reference to Poe’s work such as the Hop Frog, Annabelle Lee, Tell-Tale Heart
and others. Toppings include the standards such as various cheeses and applewood bacon, but
other addons of a crab cake, pimento cheese, a fried egg or buffalo shrimp give these sand-
wiches a unique, Lowcountry flavor. Hand-cut fries are my recommended side and the onion
straws are well worth the extra dollar.
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The fish tacos are not to be missed and in-
clude choices of yellowfin tuna, mahi-mahi or
buffalo shrimp on a flour tortilla, with a bit of
cabbage and a spoon of fresh salsa or sour
cream. Order three if you’re really
hungry—otherwise two is quite enough for
lunch or dinner.

If you’re going to eat, then you’re likely going
to drink as well and Poe’s Tavern has a full
service bar with a mix of beers on draft and in
bottles (including local and seasonal brews),
a small but workable wine list, and of course
fine spirits.

Poe’s Tavern took its name and inspiration
from the thirteen-month stint that Edgar Allen
Poe spent on Sullivan’s Island in 1827 while
stationed at Fort Moultrie, which is located
on the west end of the island just minutes
from the restaurant. Poe penned “The Gold
Bug” while living there and his residence cer-
tainly adds to the lore and history of the area.

While oI’ Edgar may have never thought of
dropping a crab fly in front of a tailing redfish
in the nearby marsh, if you find yourself in the
Charleston area with an appetite or thirst,
then a visit to Poe’s Tavern should certainly
be in your plans.

Poe’s Tavern, 2210 Middle St., Sullivan’s Island,
SC.Open: 11am-2am seven days a week.
www.poestavern.com
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Snuggled amidst high rises and
highways, sits one of the South-
east’s premier fly angling destina-
tions: the Fish Hawk. The Fish Hawk
has been helping fly anglers with all
their needs from gear to traveling for
almost 40 years. Gary Merriman,
owner of the Fish Hawk, has knowl-
edgeable and friendly staff who are
able to help customers of all experi-
ence levels. The Fish Hawk embod-
ies what Southern fly fishing is
about. Whether you are in town for
business or a resident, if you want to
get on some fish, it is your best bet

to get the information you need and
the fly patterns that are hot.

Though the location of the shop has
changed through the years, it’s cur-
rently located right in the heart of
Buckhead where Roswell Road
meets Peachtree Street. The Fish
Hawk carries a wide variety of pre-
mier brands such as Scott, Simms,
Fishpond, Rio, Able, Hardy and
many more. They also have every fly
you need, whether you are stalking
trout in the North Georgia Mountains

or hunting snook in the mangroves.

THE FISH HAWK

ATLANTA, GEORGIA
By Craig Holeman

In the true spirit of Southern
hospitality the Fish Hawk wel-
comes all its customers as if
you were a part of the family.
With a staff that can service
any of your fishing needs from
fly tying advice to custom rod
building, there is nothing that
the Fish Hawk can’t do for its
customers.

While the Fish Hawk is the pre-
mier fly destination, they are
not a boutique fly shop. They

also help anglers travel to their
ideal destination and operate a
fly fishing school. No matter
what or whom you are shop-
ping for, when it comes to fish-
ing, the Fish Hawk has what
you need.

The next time you are in the
capital of the South, stop on
by and meet Gary and the
boys. They will treat you right,
and most importantly, help you
get on some fish.

Atlanta, GA 30305
(404) 237-3473

www.thefishhawk.com

3095 Peachtree Road NE
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