The Glass Onion
Address: 1219 Savannah Hwy., Charleston, SC, 29407
Year of Opening: 2008
Number of Employees: 
Owner: Chris Stewart
West Ashley District (Old Towne District, Citadel Mall, Crossroads, etc.): Motor District
Email Address: info@ilovetheglassonion.com
Primary Telephone Number: (843) 225-1717
Website: https://www.ilovetheglassonion.com/
Interview Questions
1. Could you tell us a little bit about your business? What is a fun fact about your establishment?
Mr. Stewart said that The Glass Onion is open 6 days a week for lunch and dinner. It has been open for nearly 16 years, and until the pandemic hit, it changed its menu twice a day. It still changes its menu regularly, though not nearly as frequently.
The Glass Onion prides itself on being ingredient driven. Whenever possible, it sources its ingredients locally, and it always sources them thoughtfully.
2. What inspired you to open your business in West Ashley, as opposed to other parts of town? What has led you to stay there?
When I moved to the Charleston area in 1999, I worked in various local restaurants, and I came to realize that the region lacked many neighborhood restaurants. Almost everything in Charleston was fine dining, and West Ashley simply didn’t have many options for eating out at all. So, I searched throughout the wider Charleston area for a place to open a new restaurant and settled on the current location on Savannah Highway. It was the perfect place to offer the community a restaurant with approachable, accessible food.
3. Do you have a personal favorite menu item? If so, what is it? What is your establishment’s most popular dish?
We make the menu based on what I want to eat, so it is hard to choose one item that is my favorite, but I am particularly proud of our pork belly and fried catfish dishes.
The menu at The Glass Onion changes regularly, so it is a bit difficult to say what their overall best-selling dishes are, but their shrimp and grits, shrimp po boys, and chicken sandwiches are likely the most popular.
4. How would you describe your restaurant’s environment/ambiance? How many patrons does your restaurant host each week on average, would you say?
The crew has worked hard to create a restaurant environment that is approachable to the general public. Anybody can walk in. It is an inviting, casual space that seeks to under-promise and overdeliver. In other words, it is best described as unassuming.
5. Speaking of environments, how would you describe West Ashley’s business environment compared to other parts of the Charleston area?
The business environment in West Ashley is generally great but not without its challenges. Specifically, traffic issues along Savannah Highway can sometimes be a burden to the businesses along it.
6. How has your business gotten involved in the broader West Ashley community?
The Glass Onion has sponsored numerous youth sports teams, including soccer and baseball teams. It has also been a part of a number of charity events over the years, and it has a “Cocktail of the Month” program in which a portion of the proceeds from the sale of that cocktail goes towards a charity (the charity varies from month to month).
7. What do you consider the key to success for a restaurant in West Ashley? Do you have any tips for people looking to start a business – restaurant or otherwise – in West Ashley or the broader Charleston area?
Location is very important. Otherwise, people simply won’t be able to find you and visit your business. Also, you need to focus on delivering both quality products and services to ensure that people will come back to see you.
Being on social media is very important nowadays, because that seems to be the only way that young people find businesses.
Another important point for me is that you have to treat your employees well. You can’t do it without them.
8. How has your business grown since opening, and what, if any, plans do you have for future growth?
When it first opened, The Glass Onion had a very minimalist business model. I only sought to make enough money to have his restaurant stay afloat. But since opening, this establishment has seen more success than provided for under that plan, and sales have increased, which has helped me to pay our employees better and to provide a healthcare option for them.
I'm considering opening another establishment in the future. This establishment will be a different concept from The Glass Onion (the concept will be based on the location, which is unknown at this time).
9. On the topic of future plans, what more can the city do to help foster a healthy business environment for establishments like yours in West Ashley?*
The City is easy enough to deal with, but I would like to see more communication between SCDOT and the City’s planning division so as to ensure that infrastructure keeps up with development.
10. What has been the most challenging thing about opening/operating a restaurant in West Ashley? What about the most rewarding?*
The most challenging thing about operating a business in West Ashley is the traffic on Savannah Highway, which has cost him business since people of weary of coming to his restaurant for fear of traffic and parking difficulties.
The most rewarding thing is getting to come into work to work alongside awesome people.

