
Some of life’s best memories take place over dinner with family and friends; dining out is a 
fun treat. But when a child, parent, or a friend has a food allergies, diet restrictions, or is 
vegan or vegetarian, suddenly eating out ceases being fun, it’s a daunting prospect. Taking a 
chance can be a big mistake, and for the food-allergic, it can be life-threatening.

Kelly Ruff, co-owner of the Green Goat, knows this experience all too well. Her son Benjamin 
is allergic to milk, eggs, ground (i.e., peanuts) and tree nuts. Often, national franchises can’t 
or don’t try to accommodate the food-allergic, and their staff can’t answer questions about 
ingredients or sources. Locally-sourced produce and farm-to-table preparations are a start, 
but more can be done industry-wide to make sure any special dieter has a place at the table.

Enter the Green Goat. Ruff and her fiance, Jason Lewis, felt the time was ripe to open their 
own place. Ruff grew up in the food biz (West Ashley’s Christy’s Hamburgers, Peppers Tavern) 
and worked as a server and bartender; Lewis has 23 years as a chef preparing a multitude of 
cuisines. Ruff confesses, “You don’t want me cooking, but I am definitely a people-pleaser. A 
meal can make or break a vacation or a workday, so customer service is something I really 
focus on.”

A close friend suggested ‘The Green Goat” name because Benjamin loves green, and his 
sister, 2 year old Rali Jean, puts everything in her mouth (like a goat). The name stuck, 
perhaps because “green” isn’t just a color but a business mantra, and no goats––er, diners, 
are left hungry. The staff are trained to answer questions about food sources, preparation, 
ingredients, and making substitution suggestions if needed. Suppliers include Limehouse, 
Lowland, and Myers Farms, and Crosby’s Seafood. At the bar, there’s lots of craft beer options 
by the can, glass, or  bottle. Canned craft beers include a free koozie.

The Green Goat is at the former George’s Sports Bar storefront on Savannah Highway, but 
diners will discover its new, family-friendly ambiance is complete with booths, boosters, and 
highchairs. There are only two televisions, and they’re at the bar. A popular photo op is a 
mural by Laura Hendrick-Watkins; it features an island of happy goats tubing, wining and 
picnicking, set against a backdrop of the old Cooper River Bridges and the night sky. Ruff 
says, “we are a restaurant with a bar, not a bar that serves food.” 

The menu features inspiration from East of the Mississippi--the South, the Midwest, and 
Northeast. Some dishes are even named for family members; for example, the ‘Bampa’ is 
Ruff’s grandfather’s signature fried porkloin sandwich, its name stems from how Ruff 
pronounced “grandpa” when she was about Rali Jean’s age. The chicken and bacon pasta is 
Lewis’ signature pasta dish.

Diners might expect a hefty price tag for all this variety and quality, but most entrees are $10 
and under. The Blue Plate lunch special is ready in 30 minutes or less, also for $10 and under. 
In the near future, Ruff looks forward to offering unique desserts you don’t see anywhere else, 
and a Sunday Brunch menu. Right now the Green Goat is in its first weeks, and serving its 

THE GREEN GOAT: SOMETHING FOR ‘KIDS’ & ALL...



lunch and dinner menu. See the facebook page for photos and announcements about 
specialty items.

The Green Goat is open Tuesdays through Sundays, 11am-10pm. Visit them online at 
greengoatcharleston.com, or on Facebook at The-Green-Goat. Their phone number is 
843-737-0820.
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