CITY OF CHARLESTON
BOARD OF ZONING APPEALS - ZONING

PUBLIC COMMENT
OCTOBER 18, 2022
A meeting of the Board of Zoning Appeals - Zoning (BZA-Z) will be held on Tuesday, October
18, 2022 at 5:15 p.m. in the Public Meeting Room, First Floor, 2 George Street.
The following written comments will be provided to the board members 24 hours in advance of
the meeting and also be acknowledged into the record and summarized. The public is
encouraged to attend the meeting in person to speak in order for comments to be fully heard.
Application information will be available at www.charleston-sc.gov/bza-z in advance of the
meeting. Please check the website on the meeting date to view any withdrawn or deferred
agenda items.
For additional information, please contact:
DEPARTMENT OF PLANNING, PRESERVATION & SUSTAINABILITY
2 George Street, Suite 3100 Charleston, SC 29401 | (843) 724-3781

CITY OF CHARLESTON
BOARD OF ZONING APPEALS - ZONING
267 COMING ST.
Cannonborough/Elliotborough | TMS # 460-08-01-199 | Zoned: DR-2F
Request variance from Sec. 54-301 to allow construction of a single-family
residence with a 2-ft. south side setback (7-ft. required).
Owner: Cameron Glaws
Applicant: Andrew Gould

CITY OF CHARLESTON
BOARD OF ZONING APPEALS - ZONING
30 PINCKNEY STREET
Ansonborough | TMS # 458-05-01-093 | Zoned: CT
Request special exception under 54-511 to allow a restaurant with 198sf of inside
patron use area without providing 2 required off-street parking spaces.
Owner: Daniel J. Menna
Applicant: Michael Hebb

From:
To:
Subject:
Date:

Batchelder, Lee
Ashby, Pennye; Walsh, Christina
FW: 30 Pinckney Street Variance
Monday, October 17, 2022 2:50:25 PM

Lee C. Batchelder AICP | Zoning Administrator
City of Charleston|Department of Planning Preservation & Sustainability
2 George Street | Suite 3100 | Charleston, SC 29401
T:(843) 724-3771|F:(843) 724-3772|e: batchelderl@charleston-sc.gov |www.charleston-sc.gov
From: Ellen Harley <ellen.harley@gmail.com>
Sent: Monday, October 17, 2022 1:27 PM
To: Batchelder, Lee <BATCHELDERL@charleston-sc.gov>
Subject: 30 Pinckney Street Variance
CAUTION: This email originated outside of the City of Charleston. Do not click links or open attachments unless you
recognize the sender and know the content is safe.

I OPPOSE the Historic Charleston Supper Club requesting a variance because they do not
have the required parking to conduct their business at 30 Pinckney Street. Residents
should not be denied parking spaces to accommodate a business operation.
Ellen A. Harley
23 WentworthSt
Charleston, SC 29401

From:
To:
Subject:
Date:

Batchelder, Lee
Ashby, Pennye; Walsh, Christina
FW: Zoning Variance Request - Historic Charleston Supper Club
Monday, October 17, 2022 2:45:35 PM

Lee C. Batchelder AICP | Zoning Administrator
City of Charleston|Department of Planning Preservation & Sustainability
2 George Street | Suite 3100 | Charleston, SC 29401
T:(843) 724-3771|F:(843) 724-3772|e: batchelderl@charleston-sc.gov |www.charleston-sc.gov
From: Steve Gruendl <sgruendl@bellsouth.net>
Sent: Monday, October 17, 2022 2:39 PM
To: Batchelder, Lee <BATCHELDERL@charleston-sc.gov>
Subject: Zoning Variance Request - Historic Charleston Supper Club
CAUTION: This email originated outside of the City of Charleston. Do not click links or open attachments unless you
recognize the sender and know the content is safe.

Please be advised that as an Ansonborough property owner and member of the
Historic Ansonborough Neighborhood Association, I support our Board in opposing
this variance.
Respectfully yours,
Steven Gruendl

From:
To:
Cc:
Subject:
Date:

Ashby, Pennye
bvocanton@hotmail.com; Batchelder, Lee
Walsh, Christina
RE: Zoning Variance requested 30 Pinckney St AnsonboroughMonday, October 17, 2022 4:56:06 PM

Greetings,
Thank you for providing this information.
Pennye Ashby
From: bvocanton@hotmail.com <bvocanton@hotmail.com>
Sent: Monday, October 17, 2022 4:50 PM
To: Batchelder, Lee <BATCHELDERL@charleston-sc.gov>; Ashby, Pennye <ASHBYP@charlestonsc.gov>
Subject: Zoning Variance requested 30 Pinckney St AnsonboroughCAUTION: This email originated outside of the City of Charleston. Do not click links or open attachments unless you
recognize the sender and know the content is safe.

Dear Members of BZA,
My wife and I live on 13 Anson Street, 2 doors down from 30 Pinckney St. We oppose the
operation of a restaurant on 30 Pinckney St, and providing them with 2 parking spaces on the
street.
About the parking: None of us residents on Anson Street have enough parking as it is. We
personally have to pay for a spot in the garage around the corner since there is usually not
enough parking options on the street for our car.
About the restaurant: we understood the restaurant owner, mr Hebb, does not even have the
required licenses and permits.
So we stand with the opinion of the HANA board and ask to deny this petition.
Thanks,
Adriaan and Dorien Boon van Ostade
13 Anson Street
Charleston, SC 29401

From:
To:
Subject:
Date:

Ashby, Pennye
Walsh, Christina
FW: 30 Pinckney St.
Monday, October 17, 2022 4:54:51 PM

FYI, another communication
-----Original Message----From: Carolyn Holscher <cholscher137@gmail.com>
Sent: Monday, October 17, 2022 4:38 PM
To: Ashby, Pennye <ASHBYP@charleston-sc.gov>
Subject: 30 Pinckney St.
CAUTION: This email originated outside of the City of Charleston. Do not click links or open attachments unless
you recognize the sender and know the content is safe.
We own 65 Anson St. We are opposed to the variance for the business located at 30 Pinckney St. Parking is very
difficult on Anson St. Especially at the end of Anson where Pinckney St. Intersects with Anson. Many of us in
Ansonborough are senior citizens who don’t have a driveway and must park on the street, night street parking is
often necessary. The closer we can park to our homes the safer it is.
Sincerely, Ed and Carolyn Holscher
Sent from my iPad

From:
To:
Subject:
Date:

Ashby, Pennye
Walsh, Christina
FW: Historic Charleston Supper Club
Monday, October 17, 2022 4:54:01 PM

FYI, another communication for 30 Pinckney
-----Original Message----From: Paula Thomas <paulathomas29401@gmail.com>
Sent: Monday, October 17, 2022 4:14 PM
To: Batchelder, Lee <BATCHELDERL@charleston-sc.gov>; Ashby, Pennye <ASHBYP@charleston-sc.gov>
Subject: Historic Charleston Supper Club
CAUTION: This email originated outside of the City of Charleston. Do not click links or open attachments unless
you recognize the sender and know the content is safe.
Dear Members of BZA,


I am a resident of Ansonborough, and I am in opposition to the request for a zoning variance by the Historic
Charleston Supper club because Mr. Hebb cannot satisfy the parking requirement. The residents of Anson Street
should not bear the burden of Mr. Hebb’s predicament and be deprived of the street parking spaces nearest their
homes.
As a member of HANA, I support the position of the HANA board.
Sincerely,
Paula Thomas
27 1/2 Wentworth St.

Paula Thomas
PaulaThomas29401@gmail.com
703-626-4078

Charleston Mayor John Tecklenburg and guests, along with Mike Hebb at the
Historic Charleston Supper Club

BOARD OF ZONING APPEALS HEARING
OCTOBER 18, 2022
Historic Charleston Supper Club

EXECUTIVE SUMMARY

City of Charleston Board of Zoning Appeals
City of Charleston vs The Historic Charleston Supper Club
10/18/22

• The Historic Charleston Supper Club is not a restaurant. It is one guy who

•

•

•

•

•

•

does small historic dinner parties. This business model does not have any of
the negatives that bringing an actual restaurant to the neighborhood of
Ansonborough would bring. It does not cook onsite. It eliminates waste in
North Charleston, it is open short hours, and it controls parking.
The Historic Charleston Supper Club has been providing an 18th and 19th
century dining experience to its guests since 2020. The founder, Michael
Hebb, provides authentic food from those times periods, along with a history
lesson to his guests. This brings not only joy and education to his guests, but
also provides a positive cultural impact to the City of Charleston.
30 Pinckney St has had 4 previous commercial tenants at this location. 2 of
the 4 served food. All 4 were not an ideal fit for this location for various
reasons. The longest tenant was a great business, but it had a full kitchen.
Only one tenant had a model where guests couldn’t park illegally on Pinckney
and Anson St, but it had the potential to bring hundreds of people a day
through the doors of 30 Pinckney St.
A retail business at 30 Pinckney St would be a nightmare for the people of
Ansonborough. It would clog residential streets, and bring an excess amount
of waste and delivery trucks to the area. The Historic Charleston Supper Club
would do none of these things.
By recommending a retail location for 30 Pinckney St, The City of Charleston
has failed in listening to both the Historic Charleston Supper Club and the
Historic Ansonborough Neighborhood Association. HANA has only one
concern: parking on Anson and Pinckney St. A retail location brings 35.5
times more traffic than the Historic Charleston Supper Club just to pay rent.
The city says it wants what’s best for the neighborhood, but instead makes a
recommendation that could turn its streets into essentially a commercial
parking lot.
The President of the HANA board has not acted in good faith with the Historic
Charleston Supper Club, her board members, and her own constituents. By
taking no time to learn about the Historic Charleston Supper Club, jumping to
wrong conclusions, cancelling board meetings at the last minute, and not
responding to viable solutions, she is in danger of her own worst fears coming
to fruition on 30 Pinckney St. That is, a parking nightmare!
The Historic Charleston Supper Club through its business model is the ideal
tenant for 30 Pinckney St, yet the City and the HANA board never took the
time to learn about it.

THE HISTORIC CHARLESTON SUPPER CLUB IS NOT A
RESTAURANT!
The City of Charleston classifies the Historic Charleston Supper Club as a restaurant. Because
of that, the natural assumption is made that all of the traffic incurs that a normal full service
restaurant would have. Most restaurants, in order to survive, need hundreds of guests per day,
not month. The Historic Charleston Supper Club needs 6.
With a full service restaurant comes parking problems, many delivery trucks, and a lot of waste
disposal. The Historic Charleston Supper Club brings none of those things to wherever it is.

ONE

IT’S NOT A RESTAURANT, IT’S
GUY WHO
DOES SMALL DINNER PARTIES
Much of the confusion involved is that neither the City of Charleston, nor the Historic
Ansonborough Neighborhood Association (HANA) took the time to learn anything about the
Historic Charleston Supper Club before coming to some incorrect conclusions. This will be
covered later in the presentation.
The Historic Charleston Supper Club only offers dinners 4 nights a week from 7:00 pm to 8:30
pm. Doors are unlocked at 6:30 and always locked by 9:00. It serves a maximum 12 people at
a time, and is only open 10 hours a week. Food is also prepared off-site in a commercial
kitchen. It is only reheated at the location. That means no delivery trucks and waste is brought
back to the commercial kitchen. No waste in Ansonborough.

WHAT IS THE
HISTORIC CHARLESTON SUPPER
CLUB?
The Historic Charleston Supper Club is unique to the entire
Hospitality Industry in the United States. There is no other
business in America that offers vintage 18th and 19th food in
an urban setting complete with a thorough history lesson.
Charleston’s two biggest passions are food and history. The
Historic Charleston Supper Club combines those passions in
an elegant setting. This is a business that appeals to both
locals and tourists alike. Many locals return again and again,
and tourists quite often feel this is the best thing they’ve done
in Charleston and wish that something like this was offered
where they live.
The founder and operator of the
Historic Charleston Supper Club is
Mike Hebb. He is formally educated
in history, having acquired
undergraduate and post graduate degrees in the subject. His
specialties include: Charleston History, World Culinary History,
American History, and British History. Mr. Hebb is unique as well in
that after he received his education, he worked in Hospitality for over
25 years. Mr Hebb managed large country clubs, 4 Diamond hotels,
and has worked with 3 James Beard award winning chefs and
countless James Beard award finalists. He also is a certified
Sommelier. He has consulted with many 5 Diamond properties
throughout North America and the Caribbean including Mandarin
Oriental Hotels, Ritz-Carlton Hotels, and Four Seasons Hotels. He’s
also consulted with many independent and historic hotels throughout
America, including the Sanctuary at Kiawah Island, the Francis
Marion Hotel, and the John Rutledge House Inn.
A “Bill of Fare” from the Historic
Charleston Supper Club

Mike Hebb giving a
History Lesson

Mr Hebb is the one and only employee of the Historic Charleston Supper Club. He jokes to his
guests at the beginning of his dinners that he is, “Host, Chef, Culinary Historian, Waiter,
Busboy, and Dishwasher,” but it’s actually all true. The dinners he hosts are for up to 12 people
in a very elegant setting befitting to Charleston. For many this is a once in a lifetime experience
that they’ll remember forever. For those that love Charleston’s two biggest passions like he
does, it really is the ultimate dining experience.
If you attend the Historic Charleston Supper Club, please come hungry. Bill of Fares (the
vintage term for a menu) do seasonally change all the time, but they always have a minimum of
3 entrees and sides, 2 desserts, 4 candies, and they even include free parking, which is rare in
the City Market area of Charleston. Each entree represents a different time period in
Charleston’s rich history: Colonial, Antebellum, and Reconstruction. Every dish is authentic to
the time period it represents. All food is served “service a la Francais,” or family style, which is
also appropriate to the time periods covered throughout the evening. During Christmas time, a
special Christmas feast is prepared. All dishes contain flavor combinations that haven’t been
regularly tasted for 150 to 300 years!

Not only does Mr Hebb provide authentic 18th and 19th century food to his guests, he also
provides a history lesson as well. It has been said that the best way to understand a culture is
to understand their food, and Mr Hebb takes that to the next level. He not only covers culinary
history, but general Charleston history as well. Charleston does have a checkered past, and Mr
Hebb does not shy away from that past. He believes in embracing history, no matter how
negative it is, in order to not repeat it. The topics of the slave trade, slavery in general, and the
Civil War are regular discussions each night of the Historic Charleston Supper Club. Guests
leave the event very full, and with a new appreciation of both Charleston and American history.
It is very important to Mr Hebb that he only enhance the historic setting in which he’s located.
He has been a great neighbor to locations in both the French Quarter and South of Broad
neighborhoods of Charleston. In order to achieve that, all food prep and cooking of the food is
done in a commercial kitchen 13 miles away; he is a reservation only business and does not
accept walk up guests; he only serves 12 people at a time; all waste is also disposed of 13
miles away; and he offers free parking to guests so that they have no reason to even consider
illegally parking in residential parking.
Mr Hebb will also provide the “receipts” (what they called recipes back then) to his guests so
they can cook vintage food at home. The flavors are so unique that guests want to have them
again.
The Historic Charleston Supper Club is truly a gem in the city that has been voted Best City in
America 10 years in a row by Travel and Leisure Magazine. Its contribution to the
understanding and culture of the City of Charleston are significant, and Mr Hebb would love to
continue to contribute to that for years to come. It would be a big loss to the city and its
people if the Historic Charleston Supper Club were no longer to exist.

Chicken a la Tartare (no it is not raw chicken!)
and West Indies Man Dran

Beef a la Mode is NOT
Beef with Ice Cream!

A SELECTION OF REVIEWS OF
THE HISTORIC CHARLESTON
SUPPER CLUB
TOTAL NUMBER OF REVIEWS ACROSS 5
PLATFORMS: 189
NUMBER OF 5 STAR REVIEWS: 187
NUMBER OF 4 STAR REVIEWS: 2
NUMBER OF 3 STAR REVIEWS: 0
NUMBER OF 2 STAR REVIEWS: 0
NUMBER OF 1 STAR REVIEWS: 0
AVERAGE STARS PER REVIEW: 4.989
What a unique and special evening. Mike is a vivid and
knowledgeable storyteller, and the food was very tasty. The fact that there were so many locals
AND airBnBers at the dinner demonstrates that Mike has made a name for himself in the
community!
Mike was tremendously engaging. He is very knowledgeable and captured our attention right
away. He is a wonderful chef and host. Must do in Charleston!
What an experience, a true weaver of time and tastes. Michael is incredibly knowledgeable and
passionate about food and history and the people of the era. This by far was our best
experience in Charleston. Only wish we had more time to get to know everyone around the
table better, listen, eat and enjoy.
What a wonderful experience! I recommend this historic dinner party to everyone!
Mike is a great host, a very knowledgeable historian and a heck of a chef. The home is
beautiful and the dinner was authentic down to the china pattern and flatware. I learned so
much about Charleston history and how food changed with the time periods, and we really
enjoyed the company of the other diners. Both my husband and I would definitely do this
again. A Southern Living-worthy experience!
My wife Megan and I just had dinner with Mike and 10 of or newest friends. We didn't know
what to expect but everything worked out just fabulously. The Setting, the Bill of Fare for
Dinner as well as the Host were all a lesson in History. I was expecting the evening to be nice,
but Mike really made the evening fun
This was an amazing opportunity to learn more about Charlestons rich history and enjoy some
delicious food from these time periods. The house is beautiful, would highly recommend!
Perfect Evening! My BFF and I attended this while vacationing in Charleston. Mike is a wealth
of historical culinary history, and gave us lots of interesting information to go along with the
delicious food. We left stuffed and happy.

An amazing historical experience with food that's actually tasty. Michael was an incredibly
knowledgeable host and the setting is one of a kind. Highly recommend!
Our dining experience with Mike at the Governor's House
Inn was an evening to remember. The food was excellent,
representing three different periods in early American
history, uniquely delicious and plenty of it. Mike was the
consummate host with an encyclopedic knowledge of
American history and wonderful stories that made the
historic dining room come to life. It was great to meet new
friends and enjoy their stories as well. A totally delightful
evening. Highly recommended.
This was such a fun and unique experience. Michael was
the most knowledgeable and articulate guide/historian/
chef! I will definitely be bringing friends and family back to
eat and spend the evening with Michael!
Wonderful dinner! Delicious food! Fantastic host and chef!! Michael knows his history! It was so
fascinating to eat South Carolina's "food history" plate by plate and get insight into what life
and food cuisine was like before during and after the civil war. Would definitely recommend this
food experience!! Thanks again Michael!
A great dinner experience - Charleston is such a historic city, so it seemed appropriate to learn
more about it while having a great meal in a historic setting. Michael is a born storyteller, and
his educational background in American/British History really shone
through during his presentation. I only wish the dinner was longer, as the 1.5 hours flew by - I
would have gladly paid more!
What a neat experience! The food was amazing, the history of the food from the different time
periods as well as the history of Charleston was very interesting. If you love food and history, I
would highly recommend this experience!
A MUST DO! 10/10! This experience is probably one of my top 5 favorites I have ever done
anywhere in the world. What a way to mix history and food! I learned so much about the
dishes, Charleston, the house- I was captivated. The food was equally as delicious, and I so
appreciate how every detail was well thought out, down to the cutlery. Mike did a fantastic job.
The intersection of food and history mixed with his passion is truly a special treat. There is
something special about sharing a meal with people, and Mike creates a warm environment
filled with fun. Thanks Mike!
If you're looking for something where you'll learn about Charleston, meet new people, and
enjoy a fabulous meal don't even hesitate to book this experience. Michael put on a thoughtful
spread and set the table for a great evening. Highly recommend to anyone visiting Charleston!
Highly recommend this experience!! It was so much fun and very unique. My wife and I learned
a lot not only about the history of Charleston but about culinary history as well. I would
recommend this event to anyone visiting Charleston or that lives in the area that has not
experienced this already.
One my all time favorite Charleston evenings. Michael was a wonderful and knowledgeable
host for a unique, interactive experience in a beautiful historic building. Great food, interesting

perspectives on how history impacted the food of the area over the centuries. Come hungry!
This is a lot of expertly prepared food! Highly recommend for couples or a group.
Do. This. Experience. It is the coolest thing we did in Charleston, hands down, and worth it.
The host Mike is an incredible story teller, he had a great mix of historical contexts and giving
us time to talk to the table as well--there was never too much or too little of either. I don't tend
to overeat and I could not help myself going for seconds and even thirds with this food! The
cuisine is ever- changing to the season and to showcase various historical recipes, so even if
you've done this before go back and do it again and try something new! Delightful host, some
of the best food I've eaten in this foodie-oriented city, and the location was incredibly
beautiful but he could have had this in the middle of a parking lot and I'd have still gone and
paid that cost! I really cannot overstate this, if you like food
and history this is the experience for you.
LOVED this dinner...
What a terrific experience !! Michael told us the history of
Charleston through the back drop of food. Michael wove
each exquisite course of the dinner with so many interesting
stories of the people and history of Charleston. The Food
was served family style and was delicious. I would highly
recommend this experience to anyone coming to Charleston
and we plan to
come back and join again for the dinner on our next visit. We
loved sitting around the table with 10 people and sharing
travel stories and getting yo know each other.
The best tour experience we've had in Charleston. We have visited this city many times and
booked several excursions and this was the best. Michael is knowledge concerning
Charleston, southern and American history. The period meals were fantastic and we highly
recommend this experience.
This dinner was the highlight of our trip to Charleston! Michael is an excellent chef and
historian. Everything about this experience was special! Would highly recommend!
This experience was excellent!!! I truly enjoyed the entire evening. This is so much more than a
great dinner it's a wonderful way to learn about Charleston! I wish I had gone at the beginning
of my trip instead of the end so that I could go see some of the sites I learned about. I highly
recommend including this as part of your trip, as it's a truly unique experience. Micheal is a
wonderful chef and he makes history come alive!
The Historic Charleston Supper Club exceeded our expectations and was one of the most
unique experiences we've ever had! Mike is a phenomenal host, chef, and storyteller, and his
passions for food and history are evident from the time he answers the door until the last
dessert is served. The food was delicious and the historic setting can't be beat. Highly
recommend!
This experience was truly unique. Mike was extremely knowledgeable and an excellent host.
We learned so much about the history of the area and the cuisine of the times. The food was
amazing! A truly memorable experience and fortunate to have the opportunity to do something
so cool.
Come hungry and leave bursting! This was my favorite meal in Charleston. The flavors and
stories are top notch, belly bursting, mouthwatering! Highly recommend and would purchase
again.

Charleston and food go together but to get a historical tour of both you need to experience this
dinner. Great food and lots of it. I give it a strong recommendation.
This was a great experience for my wife and me (used to live in Charleston), as well as some
local friends who came with us. Great story telling about food and recipes from the precolonial, colonial, and post-colonial periods of America, as well as getting to try some of the
recipes. No one left hungry. Be forewarned that you'll be trying recipes from different periods:
they were good, but it will be one of the most interesting, memorable and definitely the most
educational. And you'll meet some new friends. We absolutely loved it.
My husband and I highly recommend the Charleston Historic Supper Club. It has been the
highlight of our experience. The food was divine, Michael was entertaining and enlightening.
Everything was perfect.
My wife and I had a great time. Would totally recommend. Michael is a so engaging and
knowledgeable about Charleston and US period history. Food is from the period. location is
excellent and the company was wonderful.

Charleston chefs testing new food
experiences fit for today’s dining landscape
By Parker Milner pmilner@postandcourier.com
Published Tue Jun 21, 2022 9:45 AM EDT

Sean Brock’s innovative chef’s table at McCrady’s was for years one of Charleston’s most
coveted seats, as the celebrity chef and his team dazzled diners with course after course of
gastronomical excellence.
During this time, other local chefs found success serving the prix fixe meal — Vinson Petrillo at
Zero Restaurant + Bar and Michelle Weaver at the Charleston Grill among them. Then the
COVID-19 pandemic sent the dining format that shows up at most of the country’s Michelin
star restaurants into a tailspin.
Charleston chefs with an eye toward the future started taking a less traditional approach to the
prix fixe meal, debuting new experiences that use food as a vehicle to explore history, the
nuance that goes into crafting each dish and the intricacies of oysters.
Food steeped in history
Mike Hebb’s undergraduate and graduate studies centered around history, but he chose to
work in the hospitality industry, spending more than 25 years in hotels, country clubs and
restaurants.
In 2015, Hebb had the idea to launch a business specializing in multicourse dinners steeped in
history, a venture he planned to launch once he mastered Charleston’s tour industry. After
leading more than 5,000 carriage tours, Hebb, a certified sommelier, decided he was ready to
debut the Historic Charleston Supper Club on March 1, 2020.
But Hebb did not host a Historic Charleston Supper Club dinner until July 2020 amid the
pandemic.
As Charleston tourism recovered, the new business began to grow, with 700 people reserving a
seat at the city’s newest dinner club in 2021.
“My two biggest passions are food and history, and those are Charleston’s biggest passions,”
Hebb said. “I kind of want it to be like a tour where you don’t get up from your seat.”

The events took place at a State Street venue in downtown Charleston before Hebb secured a
new home for the supper club in March. The chef and culinary historian is now hosting dinners
Wednesdays, Saturdays and Sundays at the Governor’s House Inn.
Former South Carolina Gov. Edward Rutledge, known as the youngest signer of the Declaration
of Independence, hosted the likes of George Washington while living at the 117 Broad St.
property. Born in the present-day Governor’s House Inn, Rutledge’s daughter Sarah wrote
Charleston’s first published cookbook, called “The Carolina Housewife,” in 1847.
Hebb, who calls himself a “one man show,” dresses the part as he takes diners through
Colonial, Antebellum and Reconstruction Charleston, serving food that’s representative of each
era throughout the night. When he develops each menu, Hebb draws on years of research that
has exposed him to thousands of recipes that predate 1860.
The three- to five-course family-style meal is heavily influenced by European technique and
traditions, according to Hebb.
“You can see it develop into Southern food,” Hebb said.
Each dinner ($125) starts at 7:30 p.m. and ends at 9 p.m. A glass of Madeira is served at the
start of the evening, and Hebb invites guests to bring their own wine and beer to enjoy with
their dinner.
Hebb will send his “receipts,” the word used for recipes in the 18th and 19th century, to diners
after the event. He admits that it has been difficult to get the word out locally, but he is
encouraged by the fact that his business straddles the tour and restaurant industries.

A HISTORY OF COMMERCIAL ENDEAVORS AT
30 PINCKNEY ST OR 9 ANSON ST
It is understandable that the City of Charleston and HANA is concerned about traffic at this
location. There have been FOUR different commercial establishments at 30 Pinckney St in the
last couple of decades. Three of the establishments had a HUGE amount of traffic, and 3 of
them guests could legally park in residential neighborhoods. TWO of those establishments
served food, one was an “office,” and one was retail.

HOPPIN JOHNS

Hoppin Johns was a Culinary Bookstore and Cooking School at this location. Unlike what the
Historic Charleston Supper Club proposes, Hoppin Johns had a FULL KITCHEN and cooking
and instruction were done right out of this location. This was a very popular business and was
at that location for 16 years. All of this is documented in a Washington Post article following
this section. This would have had a significant amount more traffic than the Historic
Charleston Supper Club would. Those visiting the bookstore could park legally on residential
streets, while those attending the cooking school could not due to the one hour of free parking
allotted to all vehicles.

LA DI DA
La Di Da followed Hoppin Johns in this same building. Because the space has two entrances
on different streets, they elected to use the address of 9 Anson St for the location. La Di Da
served drinks and sandwiches. It would be classified as a QSR, or Quick Service Restaurant. A
QSR survives on volume! In order to be profitable, it needed a large amount of foot traffic, and
guests could park legally on residential streets due to the short duration of their stay.

OLD TOWNE CARRIAGE

Old Towne Carriage was next on the list of occupants of 30 Pinckney St. Now this was
technically an “office,” but it was actually so much more. It served as the check-in location for
the carriage tours located diagonally directly across the street.
Old Towne Carriage is no longer in business, and was replaced by Charleston Carriage.
Charleston Carriage operates out of the same barn and has the capability of running 5
separate carriages a day, with up to 16 people on each carriage. Horses are required
mandatory breaks when working, which means that Charleston Carriage can send up to 64
people per hour out on tour. If Charleston Carriage were checking in guests at 30 Pinckney St,
on a busy day, over 500 people could would go through that building! This must have been a
nightmare for those living in Ansonborough! Guests could not legally park on residential
streets due to the length of the tour, but the foot traffic must have been phenomenal.

IGALLERY
IGALLERY was the most recent tenant of 30 Pinckney St. It was an art gallery that didn’t have
enough foot traffic to stay alive. Although it was much more culturally significant than most
retail settings, an art gallery has less than a 5% conversion rate, and requires a large amount of
foot traffic to survive, which it didn’t get.
Most business take more than a year to become profitable. The Historic Charleston Supper
Club IS ALREADY PROFITABLE. The ideal scenario for the neighbors in Ansonborough is to
have a long term tenant like Hoppin Johns, without all of the parking and waste removal issues.
THE HISTORIC CHARLESTON SUPPER CLUB fits the bill on all these issues, and is absolutely
IDEAL for this location! Low traffic, free parking, and no waste is what the neighbors deserve.

The Historic Charleston Supper Club vs A Retail Operation

It has been expressed by the City of Charleston Zoning Department that the preferred
commercial use of 30 Pinckney St be for retail use because of its close proximity to the
neighborhood of Ansonborough. There are currently 2 hotels, 2 Bed and Breakfasts, 3
full service restaurants, and one liquor store, that are the same distance to the
neighborhood of Ansonborough as 30 Pinckney St. These current businesses bring in
hundreds of guests a day, as opposed to the 12 at a time that the Historic Charleston
Supper Club is proposing.
A representative of the City of Charleston Zoning Department stated that the Historic
Charleston Supper Club being located at 30 Pinckney St would increase traffic and
create other issues that a retail operation would not. The Historic Charleston Supper
Club has been in operation since March of 2019 under the umbrella of Charleston
Culinary Tours, and through real time experience we’ve found quite the opposite to be
true. The Historic Charleston Supper Club will have a minimal amount of negative
impact on this neighborhood and will actually promote the neighborhood and
Charleston culturally. Any retail establishment, however, would have a significant
amount more of foot traffic, car traffic on residential streets, and waste removal, all
while providing little to no positive cultural impact on the area.
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Who has more traffic: Retail or
The Historic Charleston Supper Club?
Conversion Rate
According to research by Retail TouchPoints, the average conversion rate in retail ranges
between 20% and 40%. Using that average means that about 70% of shoppers leave the store
without making a purchase. This means that the average retail store needs 10 customers to
enter the store in order for 3 of them to make a purchase. As price of goods increases, the
percentage decreases.
Conversion rate for the Historic Charleston Supper Club is 100%. It is a web based, reservation
only business. There is no walk up business and the maximum number at a seating is only 12.

Cost Percentage, Gross Profit and Number of Guests Needed to just recoup Rent
The average cost percentage for a retail store is 53%. For example, if something costs the
retailer $5.30, it will be sold for $10.00. The actual cost percentage for the Historic Charleston
Supper Club is 76%. Note, this is only costs of goods, and does not include other items such as
labor and overhead.
How many customers a retail store would need to come into the building in order to just recoup
the rent at 30 Pinckney St at $2500/month? Let’s start by saying that a customer that actually
buys spends on average $25 with each purchase. At $25.00 the items would have cost the retail
store $16.33, for a Gross Profit of $8.67. With the rent being $2500/month, that means that 288
people would actually have to buy something at an average of $25.00 just to recoup the rent.
With a conversion rate of 30%, that means that 960 people would need to come into the store in
a month’s time in order to only recoup the rent. If the store is open 30 days a month, this would
amount to 32 guests per day needed to recoup the cost of rent.
As stated before, with higher ticket items, the conversion rate goes down accordingly. If the
customers that buy average $50.00 a purchase at a 20% conversion rate, the cost per purchase
is $32.68 and the gross profit is $17.32. To recoup the rent at these rates, it would take 721
people to come into the store in a month’s time to only recoup the rent. The store would need 24
people a day to come into the store in a 30 day period to pay just for the rent.
With a 100% conversion rate, and a gross profit of $95 per guest, the Historic Charleston
Supper Club only needs 27 people to come into 30 Pinckney St in one month’s time in order to
recoup the rent. The Historic Charleston Supper Club would only need 0.9 people a day to
recoup the rent if it was open 30 days a month. The Historic Charleston Supper Club is only
open 16 days a month on average, so it only needs 1.69 people per day open to recoup the
rent.

Hours Open
A retail store has to be open a significant amount of hours in a week in order to be available to
its customers. If the store is open 7 days a week for 8 hours, then the store is open 56 hours a
week.
The Historic Charleston Supper Club is open 4 days a week. The doors are unlocked at 6:30 pm
and locked again at 9:00 pm, for a total of 2.5 hours a day, and a total of only 10 hours a week
being open.
Delivery Traffic
There is a loading zone on the southeast corner of Pinckney and Anson St for deliveries to the
area. Depending on how many vendors it uses, a retail operation could have a significant
amount of delivery traffic to the area on a weekly or even daily basis.
The Historic Charleston Supper Club has no delivery traffic. All food is prepared off-site at a
commercial kitchen in North Charleston, hence there would be zero commercial deliveries to 30
Pinckney St.

Parking Traffic in Residential Zones
1 hour parking is legal and free in Residential Zones within Ansonborough and throughout the
City of Charleston. If a non-resident parks beyond 1 hour in a residential zone, they are subject
to a $25.00 fine for each hour beyond the initial hour.
According to the Association for Consumer Research, the average time a customer spends in
any retail store, including grocery stores, is 16 minutes. A customer visiting a retail store located
at 30 Pinckney St would have plenty of time to park on either Pinckney or Anson St in residential
zones. Although this is legal, it would clog up parking for the actual residents in the area.
The Historic Charleston Supper Club lasts for up to 2 hours or more. If a guest were to park on
Pinckney or Anson St in residential parking, they would be subject to over $50 in fines.
The Historic Charleston Supper Club also offered to provide FREE PARKING in one of the two
large parking lots directly across the street to its guests in the form of a validation system. If a
guest has to choose between the possibility of a $50.00 fine and free parking, it’s is the opinion
of the Historic Charleston Supper Club that they would choose free parking 100% of the time.
The Historic Charleston Supper Club would contact the guests before arrival with parking
information and follow up with validation to ensure that guests were not parking in residential
areas.
Waste Removal Traffic
A retail location at 30 Pinckney St would also incur a significant amount of traffic when it comes
to waste removal. The packaging of items alone could overwhelm the 2 City of Charleston bins
available at 30 Pinckney St.
The Historic Charleston Supper Club would have ZERO waste removal at 30 Pinckney St. All
waste would be deposited at the commercial kitchen located in North Charleston.
Retail vs The Historic Charleston Supper Club Culturally
There are very few retail establishments that actually positively influence a culture. Two positive
influences include: bookstores and art galleries. One bookstore, and one art gallery have been
located at 30 Pinckney St, but they went out of business due to lack of sales.
The Historic Charleston Supper Club has a significant cultural influence to the entire City of
Charleston. It is not only enjoyable, it is educational. Guests learn about people and cultures in
the area from the 18th and 19th century. It is said that the best way to understand a culture is to
understand their food, and the Historic Charleston Supper Club takes that to a new level, unlike
any other business in Charleston, but also unlike any other business in the United States.
In conclusion, the Historic Charleston Supper Club will have significantly less traffic than any
retail establishment at 30 Pinckney St, all while contributing positively to the culture of
Ansonborough and Charleston in general.

THE CITY OF CHARLESTON
VS
THE HISTORIC ANSONBOROUGH NEIGHBORHOOD ASSOCIATION
Both the City of Charleston and and the Historic Ansonborough Neighborhood Association
(HANA) have come out against the Historic Charleston Supper Club. While it would appear that
two sides are against one, in reality the City is directly at odds with HANA.
HANA has only been able to express one concern in the last 7 weeks. While the Historic
Charleston Supper Club came up with a solution to the concern which essentially renders it
moot, the city’s recommendation for 30 Pinckney St would actually bring the one and only
concern to reality.

WITH THE CITY’S RECOMMENDATION, GUESTS OF 30
PINCKNEY ST WOULD BE ABLE TO PARK LEGALLY ON
PINCKNEY AND ANSON ST, THUS IGNORING HANA’S ONE
AND ONLY CONCERN
Both sides want low traffic, no waste issues, short hours, no delivery truck problems, and
especially no parking by guests on Anson and Pinckney St, there is no denying that they want
the same thing, but the solution the city has offered to HANA delivers the opposite of its
intentions.
The city would prefer a retail or office to be located at 30 Pinckney St to lessen traffic and other
issues. Now this may be true if the Historic Charleston Supper Club was a restaurant, but it
isn’t. It’s one guy doing small dinner parties. All issues brought up by both the city and HANA
are minimized by the business model of the Historic Charleston Supper Club. They are put to
max capacity by what the city proposes.
A retail location also does not have to go through the Board of Zoning Appeals as did the
Historic Charleston Supper Club. Daniel Menna, the owner of IGALLERY, is in attendance
tonight, and his business license was immediately approved.

IT TAKES 35.5 TIMES MORE PEOPLE COMING INTO THE
BUILDING FOR RETAIL TO JUST PAY THE RENT AS
OPPOSED TO THE HISTORIC CHARLESTON SUPPER CLUB
Is this really the solution the city has proposed for the neighbors of Ansonborough?
Most Importantly

THE NEIGHBORS IN ANSONBOROUGH DO NOT WANT GUESTS OF
30 PINCKNEY ST PARKING IN THEIR RESIDENTIAL SPACES
By proposing approving businesses that average much less than an hour per visit, and parking
is free on both Anson and Pinckney St for an hour

THE CITY IS GUARANTEEING TO TAKE AWAY PARKING
FROM THE PEOPLE OF ANSONBOROUGH!
The best solution?

THE HISTORIC CHARLESTON SUPPER CLUB
Low Traffic, no waste issues and a

GUARANTEE OF NO PARKING ON PINCKNEY
AND ANSON ST.

THE HISTORIC ANSONBOROUGH NEIGHBORHOOD ASSOCIATION
VS
THE HISTORIC CHARLESTON SUPPER CLUB
A great match for everyone involved, but HANA never took the time to find that out.
Michael Hebb, the one and only employee of the Historic Charleston Supper Club, reached out
through email on Monday, 8/22/22 to the President of the Historic Ansonborough
Neighborhood Association THREE WEEKS before the date of the initial BZAZ hearing in
September. This email was NEVER RESPONDED to by the Board President.
Concerned that he had used the wrong email address, Michael Hebb again reached out to the
Board President on Friday 8/26/22. Michael Hebb received a response the following day, but all
the President told Mr Hebb was that she would be in touch with him. He had not used the
wrong email address.
On Thursday, 9/1/22, the Board President sent the letter to the Board of Zoning Appeals that
you now have in your possession. It should be noted that Michael Hebb had yet to even speak
to the President or any other board members of HANA. A decision had been made on the basis
of parking without ever talking with Michael Hebb or learning anything about his business.
On Friday, 9/2/22, the Board President sent Michael Hebb an email asking him to call her. At
this time, Michael Hebb had no idea a Board decision had already been made. He called
promptly, but no mention of any issues the Board had with the application were discussed.
Absolutely nothing about the Historic Charleston Supper Club was discussed. The Board
President just informed Michael Hebb that HANA would move forward with whatever was
decided by the Board of Zoning Appeals. So, instead of talking business issues, only small talk
occurred about the President’s historic home and the churches both parties attend.
On the very same day, the Board President also had a phone conversation with Daniel Menna,
the owner of 30 Pinckney St, and she echoed the same sentiment as she did with Michael
Hebb. She would just go with whatever the Board of Zoning Appeals decides.
On Tuesday, 9/6/22, the day of the first scheduled hearing, Michael Hebb and Daniel Menna
found out about this letter sent to the city just hours before. Daniel Menna was actually sent
the letter by the HANA board President. At that time, she suggested a deferment until the next
hearing to Mr Menna, but it should be noted that even though she suggested the deferment,
for the rest of this process she was unwilling to come to an equitable solution. Instead, she just
ignored the problem.
It has always been the goal to be the very best neighbors to the community, so the decision
was made to defer until the next hearing date so a solution could be brought forth that was
acceptable to both sides. Little did they know at this time that a great solution would be
offered, but the President of the Board would go silent. The one and only concern expressed in
this letter was that the Historic Charleston Supper Club’s guests were going to park in resident
parking. This is actually the furthest thing from the truth, and Michael Hebb has years of
experience in controlling his guests parking.

Michael Hebb has 2 1/2 years knowledge in controlling the parking of his guests in more
awkward situations than 30 Pinckney St. 30 Pinckney St has two large parking lots, one to the
east, and one to the south, that are mostly empty in the evenings, directly across the street.
Parking for non-residents is easy and accessible just feet away. Residential parking in this area
is clearly marked and non residents are informed that enforcement is 24 hours a day and 7
days a week.
When the Historic Charleston Supper Club was located on State St, ALL parking on State St
was residential only. Michael Hebb was successful for more than 2 years to never have a guest
park on State St. When the Historic Charleston Supper Club was briefly on Broad St, it was
surrounded on 3 sides by residences, and two sides by residential parking. Plus, the provided
parking was not allowed for guests of the Historic Charleston Supper Club. At no time did a
Supper Club guest park either in residential parking or property parking. This will be discussed
more in the next section.
On 9/7/22, the day after the initial hearing was deferred, Michael Hebb again reached out to the
President of the HANA board asking if they could meet because Michael had some very
elegant and effective ideas that would guarantee that his guests would never park on Anson or
Pinckney St. He also offered to email the ideas if that would be more convenient.
6 days after Michael Hebb had once again reached out to the Board President, she responded
to his email asking for the ideas he had. It should be noted that this was the last time Michael
Hebb would hear anything from the President of the Board until shortly before this current

hearing. Michael Hebb went 29 days with no responses in any way whatsoever. He tried calling
and emailing, but her voicemail box was always full, and there was no response to repeated,
but appropriately spread out emails over one month’s time. The Board of Zoning Appeals
hearing on 9/20/22 had to be deferred a second time because there was just no response by
the HANA board.
Daniel Menna had a little more success in getting access to the HANA Board, but not much.
On 9/21/22, the day after the second deferment occurred, Daniel Menna was successful in
getting the Historic Charleston Supper Club on the agenda for the upcoming HANA Board
meeting on 9/27/22 at 5:30. Michael Hebb prepped a presentation for this meeting and was
excited that the Board was finally going to be able to learn about the Historic Charleston
Supper Club. Michael Hebb wanted to address any and all concerns to be a great neighbor,
but this would never happen. The President of the Board canceled the meeting 2 hours before
it was set to happen. Even though she knew he was on the agenda, the President never
reached out to Michael Hebb to let him know this.
The day after this Board meeting was suddenly canceled, Michael Hebb and Daniel Menna
created an addendum to his lease requiring him to enforce the ideas he had to guarantee
parking not occur in residential areas. It also addressed the concerns of the city regarding
waste removal. The addendum was emailed to the Board President, but she didn’t respond.
For the third time, the Board of Zoning Appeals wasn’t going to happen.
Michael Hebb and Daniel Menna attempted to reach the President of the Board many times
trying to find out if they had satisfied the concerns of the Board. No response. It was also
requested if she needed to put this before the whole Board and if the canceled meeting could
be rescheduled. No response.
Finally, 29 days after he last heard from the President of the Board, she reached out to Michael
Hebb and informed him that HANA still does not support the application of the Historic
Charleston Supper Club. The HANA president had almost 2 months to learn more about the
Historic Charleston Supper Club, to have concerns addressed, but instead chose to ignore
both Michael Hebb and Daniel Menna, and convince the Board to jump to false conclusions.
Michael Hebb acted in good faith in trying to communicate with the President of HANA. She
did not. No discussion ever occurred about the Historic Charleston Supper Club, and the
Supper Club has years of experience in dealing with parking issues. Her unwillingness to
respond didn’t just leave her uninformed, but left the entire Board uninformed.
The Historic Charleston Supper Club is ideal for this location for all parties involved, but HANA
does not know that because they never took the time to find this out.
The Board President of HANA expressed to two separate people, including a member of her
own neighborhood association, that she would accept the decision of the Board of Zoning
Appeals. We encourage the members of the BZAZ to do exactly that and grant the Historic
Charleston Supper Club a business license for 30 Pinckney St.
The Historic Charleston Supper Club urges the Board of Zoning Appeals to ask itself what is
best for the people of Ansonborough, because it’s own Board President is doing its own
constituents a major disservice by not acting in good faith. If a retail store were to be granted a
business license instead of the Historic Charleston Supper Club, Anson and Pinckney St would
become a 1 hour commercial parking lot. Is that really best for the people of Ansonborough?

ILLEGAL PARKING IN RESIDENTIAL ZONES
VS
THE HISTORIC CHARLESTON SUPPER CLUB
Michael Hebb has been ensuring his guests don’t park illegally in residential zones long before
he applied for a Business License at 30 Pinckney St. He has served his historic dinners in two
other historic neighborhoods, the French Quarter, and South of Broad, and has 100% success
rate in making sure the residential parking is left to the residents.
To his knowledge, he is the ONLY business in the historic district that does all these things, and
has done them for quite some time now:
He has a section on his website describing parking in the area for all of the public to see.
He emails all of his guests the day before arrival making them aware of the parking rules.
He warns guests in those emails to not park in residential areas and that it is enforced 24
hours a day, 7 days a week.
Upon arrival, he asks guests where they park, and if they ever did park in residential parking,
which they never did, he would ask them to move.

AT NO TIME IN TWO AND A HALF YEARS DID MICHAEL HEBB HAVE
A GUEST PARK ILLEGALLY IN RESIDENTIAL PARKING!

THE HISTORIC CHARLESTON SUPPER CLUB’S ELEGANT RESPONSE
TO HANA’s CONCERN
The Historic Charleston Supper Club wants to be the best possible neighbor to the good
people of Ansonborough, so they have taken an extra step to GUARANTEE that guests will
NEVER park illegally in residential parking.
If awarded the fantastic opportunity to do dinners in Ansonborough, the Historic Charleston
Supper Club would still do all the steps listed above, but take it one step further:

THE HISTORIC CHARLESTON SUPPER CLUB WILL
VALIDATE VEHICLE PARKING WHEN THEY PARK IN A NEAR
EMPTY LOT ACROSS THE STREET AND ESSENTIALLY
OFFER FREE PARKING TO ALL GUESTS
If a guest is given the option between free parking, and taking a chance of getting $50 or more
in parking tickets, they will choose free parking every time.

THIS SATISFIES ALL CONCERNS OF HANA. MANY
OPPORTUNITIES WERE GIVEN TO THE PRESIDENT OF HANA TO
EXPRESS ADDITIONAL CONCERNS, AND THEY WERE MET
WITH NO RESPONSE.
THE OFFICIAL REASON FOR THIS HEARING IS TO OBTAIN AN
EXEMPTION BECAUSE 30 PINCKNEY ST DOESN’T PROVIDE 2
PARKING SPOTS. NOT ONLY DOES THE VALIDATION SYSTEM
SATISFY THE CONCERNS OF HANA, IT TECHNICALLY SATISFIES
THE REQUIREMENTS OF THE CITY ORDINANCE BY NOT JUST
PROVIDING 2 PARKING SPACES, BUT UP TO 6 OR MORE!
The Historic Charleston Supper Club has worked hard to satisfy all concerns from both the city
of Charleston and will continue to work hard to be a good neighbor, so it should be given an
exemption for 30 Pinckney St.

CITY OF CHARLESTON
BOARD OF ZONING APPEALS - ZONING
610 RUTLEDGE AVE.
North Central | TMS # 460-03-02-053 | Zoned: DR-1F
Request special exception under Sec. 54-110 to allow horizontal expansion (kitchen
expansion/family room/bedroom/closet/bathroom/deck) and vertical extension
(bedrooms/bathrooms/closets/balcony) that extends a non-conforming 0-ft. north
side setback (3-ft. required).
Request special exception under Sec. 54-110 to allow a 1-sory addition
(storage/bathroom) that extends a non-conforming 0.7-ft. south side setback to a
detached accessory building (9-ft. required).
Owner: DFH South, LLC
Applicant: Chris Bonner, b Studio Architecture

CITY OF CHARLESTON
BOARD OF ZONING APPEALS - ZONING
240 S. CONFEDERATE CIR.
South Windermere | TMS # 421-13-00-085 | Zoned: SR-1
Request special exception under Sec. 54-110 to allow a 1-story addition (work out
room/bath) that extends a non-conforming 8.4-ft. west side setback (9-ft. required).
Owner/Applicant: Chad and Megan Lee

CITY OF CHARLESTON
BOARD OF ZONING APPEALS - ZONING
86 MURRAY BLVD.
Charlestowne | TMS # 457-11-01-005 | Zoned: SR-2
Request special exception under Sec. 54-110 to allow a vertical extension
(elevator/covered porch) to a non-conforming building footprint (carport) with a
2.5-ft. west side setback (9-ft. required).
Owner: Colin Coletti and Claire Schwartz
Applicant: Julie O’Connor, American Vernacular, Inc.

CITY OF CHARLESTON
BOARD OF ZONING APPEALS - ZONING
213 EAST BAY ST.
French Quarter | TMS # 458-05-03-080 | Zoned: GB
Request special exception under Sec. 54-206 (y) to allow the expansion of a Late
Night Use (Rooftop Terrace) for a restaurant/bar use that is within 500-ft. of a
residential zoned district.
Owner: Yashik Development
Applicant: John C. Sullivan, S Arch Studio

CITY OF CHARLESTON
BOARD OF ZONING APPEALS - ZONING
207 BROAD ST.
Charlestowne | TMS # 457-07-04-004 | Zoned: STR
Request special exception under Sec. 54-110 to allow construction of
a detached accessory structure (hvac platform) that extends a non-conforming
1.5-ft. east side setback (6-ft. required).
Request variance from Sec. 54-301 to allow an hvac platform having
a 61% lot occupancy (50% limitation; existing lot occupancy 60%).
Owner: Shea Robbins
Applicant: Robbie Marty

