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Jeff Evans opened the Sloppy Cow on Harborview Road (not far from the Piggly 
Wiggly) at the end of September. He describes its first seven weeks as a whirlwind.

After turning several small eateries in Richmond, Virginia--A La Cart and Sweet Peas--
Evans got the idea to open a burger place on James Island. “It’s all about what it tastes 
like,” says Evans. “Each burger has savory, enticing, rich strong flavors, but crafted with 
a simple approach. Nothing too terribly complicated.” After brainstorming potential 
restaurant names, Evans says he just liked the way Sloppy Cow sounded. “It really 
encapsulated what we do,” he says.

The Sloppy Cow’s hallmark dishes are nine different thick, stuffed Angus burgers, slow-
cooked to just over medium. During the cooking process all the meat juice melds with 
its unique blend of cheesy, meaty, veggie, and/or spiced contents in order to achieve 
an explosive flavor. For example, the Leaning Cow of Pisa features mozzarella and 
roasted red pepper; the Greecey cow has feta, spinach, and garlic; the Spicy 
Southerner has jalapeño pimiento cheese, chipotle mayo, and fried green tomato.

There’s always a different burger on special--right now it’s the Longhorn, with bourbon 
oninons, gouda cheese, and bacon inside, topped with beer-battered onion rings and 
a little barbecue sauce. Another recent special was the Sloppy Dogs, two beer-
battered, deep-fried hot dogs smothered in bleu cheese, jalapeño slaw, and chipotle 
relish. There are also soups, salads, non-stuffed burgers, chicken, pulled pork 
sandwiches, sides, and desserts on the menu.

The beer list steers toward which light and dark brews would complement the burgers 
best. It includes 15 bottles and seven drafts; six are craft brews. Wine is also available.  
The Sloppy Cow also takes pride in its hand-crafted milkshakes. Down the road, they 



may also feature beer and ice cream floats, like a mocha porter topped with chocolate-
covered bacon. 

From the burgers, to the name, to the logo, it’s all a product of Evans’ creative 
imagination. Originally from Bethesda, Maryland, Evans is an alumnus of Johnson and 
Wales former Charleston campus. According to Evans, he loves working with food. “I 
lvoe the freedom. I love making people happy with something I’ve created and seeing 
it on their face,” he says. “I can make whatever I want, and I love the creative process.”

Inside the restaurant, the walls are a bright avocado hue, hung with local artwork which 
covers the walls. There are also a couple pieces by Patch Whiskey, a local street artist 
best known for his murals in West Ashley’s Avondale area. 

The Sloppy Cow, located at 1023 Harborview Road, is open every day for lunch 
and dinner starting at 11am. For more information call (843) 795-5955 or visit 
www.sloppycow.com. 
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