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Did Ms. Rose’s Peanut Butter Banana Pie recipe in the recent cookbook issue of West 
Of pique your interest, not to mention your taste buds? How about a smoked turkey 
Cuban, Tabasco honey-fried chicken, or ricotta gnocchi? How about washing those 
dishes down with one of 16 craft beers, sip one of 12 craft cocktails, or raise a glass of 
wine? Then you’ll want to check out Ms. Roses’ Fine Food and Cocktails.

Located in the spot which used to be Sunfire Grill, near the intersection of Orange 
Grove Road and Sam Rittenburg Boulevard. Ms. Roses is open every day at 11a.m. The  
restaurant’s namesake is the mother of local business leader and philanthropist Anita 
Zucker. The menu was inspired by their family’s recipes  — it’s Southern, with a twist. 

Patrons can munch on appetizers like a raw veggie platter, Jamaican meat pie, or a 
cornmeal pretzel while their dinner is prepared; they can even watch the chefs in action 
from the bar. Each dish features local produce, and all breads, condiments, fried fish, 
and smoked meats are prepared in-house daily.

Co-owner Dave Bucks had a lot of ideas for the next big things at 1090 Sam Rittenburg 
Boulevard, but two things which were the highest priorities. The first was community; 
the restaurant had to reflect all of what West Ashley and the islands had to offer 
culturally and agriculturally. The second was technology; the restaurant’s design 
needed to incorporate technology in ways that could accommodate a variety of 
community interests and needs — family celebrations, business meetings, parties, and 
networking events. 

The building was redesigned by Gibson Guess Architects. The restaurant is wrapped, 
inside and out, with horizontal wood beams and small diamond accents. Inside, the 



beams elegantly curve around cozy concave booths and intimate dining rooms. 
Chalkboard tabletops invite children of all ages to explore their inner artist. To the right 
of the front entrance, a huge flat screen television greets arriving patrons with a 
streaming slideshow of artwork, sports, and other community activities. Behind the big 
screen, there’s one of two private dining rooms with their own flat screens which are 
available for private events.

The rear dining room features the Art Wall, a floor to ceiling mural incorporating old 
Sunfire Grill plates, trays, barware, and flatware. It was designed by College of 
Charleston professor Jarod Charzewski. Its caption reads: “the art on the wall was 
created with the remnants of a previous restaurant located on the premises. The dinner 
plates, chairs, glasses, and other dining utensils fixed in this position depict stratified 
layers of earth. Without this new life as an art installation, these items would likely be 
resting in a landfull site...quite possibly in the same positions.”

Opposite the big screen is the bar and front deck. This deck is screened in wood 
beams and has a roof — patrons can enjoy semi-outdoor dining in any weather, with 
live music accompaniment. Patrons sitting in the bar area can also view and hear the 
band from televisions around the bar. 

When the real-life Ms. Rose visited during the first week of business, she was simply 
blown away by the menu and the restaurant space itself. So far, community feedback 
has been warm and enthusiastic. 

Ms. Rose’s community goals extend beyond the walls of the restaurant. Mark Hendey, 
CFO and co-owner, says he is looking forward to sports sponsorships for baseball, 
football, parks and recreation activities, and Lowcountry Racing (cycling) events. Bucks 
and Handey also plan to continue involvement with nonprofits like Charleston Stage, 
the Center for Women’s Women of Power program, March of Dimes, and Circle of 
Light.

Ms. Rose’s Fine Food and Cocktails is located at 1090 Sam Rittenburg Boulevard. 
For more information, call (843) 766-0223, or visit msroses.com.


