B
.}ﬁﬂ-l;lthl.-'-:. St S
?:E]ﬂ\_.":u'hfii o corne parfors o a sleek trattona, here &
QU DOp PeC kg Ior pizza that inves uwp lo e Cily 5 Culinary ng

INDACO All blond wood and
lime-washed walls, the deep din-
ing room at Indaco is humming
from happy hour to late night
with a seylish crowd at commu-
nal tables sipping Lambrusco and
sharing elegant pizzas, including
the sweet comn with pancetta,

hot peppers, and ricora, and a
lovely “za starring Cerginola ol-
ves with a Calabrian chili kick.
And pizza for brunch on Sunday?
Yes, please: The Nutella with ba-
nanas, pecans, and sea salt goes
down well with that firse cuppa or
try the Breakfast Pie topped with
pancerta and a farm egg with a
Bloody Mary. Bur pizzas here are
only part of the story. Leave room
at dinner for housemade salumi,
cured sausages, pasta—say, the
agnolotti with brisker and fonri-
na fondura, oyster  mushrooms,
and pickled shallots—and piar-
t, like spit-roasted hall chick-
en with fennel and blueberries.
indacocharleston, com




