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Cibo (chee-bo) in Italian means food. Here on James Island, Cibo’s (see-bo’s) means 
seriously good food with an unfussy attitude. When new owners Tim and Megan Cliff 
took over the restaurant late last year its menu had a flagging reputation. Everything 
needed serious revamping. After six years of running two eateries on St. Johns in the 
U.S. Virgin Islands, the Cliffs were just the family to do it. Tim enjoys fishing and Megan 
is an avid surfer, so James Island was the perfect spot for their next business venture.

Megan contacted an old friend, chef Neil Rohricht, to help with the relaunch. They had 
worked together in St. Johns, and she knew Rohricht had a lot of natural talent with 
food. When they heard from Megan, Neil, and wife Jess were living in Asheville. They 
were delighted to relocate to Charleston and transform Cibo’s into James Island’s go-to 
neighborhood bistro-pizzeria. The kitchen was completely upgraded with new 
equipment, the dated wallpaper was stripped off, and the walls were painted in a 
citrusy, inviting apricot hue. Handwritten chalkboards cheerily announcing specials were 
hung on the wall behind the register.

Next, the menu got a complete overhaul. The Cliffs and Rohricht made freshly 
prepared, gourmet ingredients their primary focus. As a result, there is a multitude of 
well-crafted choices everywhere you look. Guests can also design their own pizzas 
(slices and whole pies), pasta meals, and burgers. Everything is made fresh daily — 
pizza dough, breads, pasta, soup, and sauces. Wings are served as 6-24 piece platters. 
Along with classic flavors like Buffalo and Teriyaki, there’s also Honey Sriracha, Old Bay, 
Lemon Pepper, Sweet Chili, and the Pineapple-Habañero, which Megan describes as 
“out of this world.” Other appetizers include bruschetta, garlic bread, mozzarella sticks, 



chicken tenders, hand-cut French fries with your choice of toppings, and jalapeño 
poppers.

A large cheese pizza is only $9.99. Gourmet pizza is available by the slice or 14-16 inch 
sizes. There are 19 varieties to choose from, featuring marinara, pesto, ricotta, garlic oil 
or barbecue sauce bases. Specialty pies are announced on Facebook at: 
facebook.com/pages/Cibo’s-Bistro-Pizzeria. Any gourmet pizza can be made a calzone 
for less than $10.

Sandwiches come in 14 varieties. Right now the most popular are the McNally and the 
pulled pork sandwich. The McNally features shaved steak, Genoa salami, provolone, 
onion, tomato, and Thousand Island dressing. The Pulled pork features braised pork 
shoulder, cheddar and peach preserves. Subs come in 8 or 12 inches, in eight varieties. 
Burgers are available as single, double or triple patties; patrons choose from five 
different cheeses, 13 different sauces, 12 regular toppings, and 10 premium toppings 
to customize their burger. All sandwiches, burgers, and subs are served on robust 
breads capable of supporting their contents, like Kaiser rolls, Texas toast, ambroso 
rolls, and wheat breads. Sandwiches, subs, and burgers all come with chips on the side.

Pasta meals include spaghetti, fettuccine, lasagna, papparadelle, ravioli, ziti, and 
chicken, veal, or eggplant parmagiana. Each one comes with garlic bread and a small 
house or Caesar salad.

Soups are house made on a daily basis, and served with warm garlic bread; they 
include chili, baked potato, and a soup of the day. Salads come in six varieties, with the 
option to add chicken or shrimp. Desserts include cannolis, zepplies, which are an 
Italian-style fried dough ball, and fried cheesecake in New York style, Banana Caramel, 
and Chocolate Marble flavors.

Cibo’s offers dine-in, carryout, and delivery is available on James Island and Folly 
Beach. It’s open Monday through Saturday 11 a.m.-10 p.m., and Sundays 12-9 
p.m. On weekdays, lunch specials run 11 a.m.-5 p.m. It’s located at 608 Harbor 
View Road. For more information, call (843) 762-2003 or visit Cibospizza.com or 
at facebook.com/pages/Cibo’s-Bistro-Pizzeria.
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