
 FRASER’S   
SMOKEHOUSE

 = gluten free    |     = vegetarian    |     = vegan    |     = healthy selection

fraserstavern.com #fraserstavern

Fraser’s burger*  17.95 
Angus burger • applewood-smoked bacon • 
pit-smoked pulled pork • sharp 
cheddar • tavern sauce • onion rings • 
brioche bun 

Atlantic Dunes burger*  15.95
Angus burger • pimento cheese • bacon 
jam • caramelized onion • brioche bun 

Heron Point burger*  14.95
Angus burger • lettuce • tomato • onion •  
brioche bun 
+ smoked bacon | fried egg | bacon jam |  
guacamole |caramelized onion |  
choice of cheese  2 each

served with a pickle and choice of french  
fries or coleslaw | gluten-free bread available 

Theme Nights

Wednesdays - Lobster Night (dine-in only)

Fridays - Lowcountry Boil Night
Saturdays - Prime Rib Night

Available in the restaurant and as part of our popular to-go service. 

All meats are seasoned with our house rub and 
smoked fresh daily; served with  

cornbread, pickles and choice of two sides

half pound Brisket  23   
POUND PULLED PORK  18 
spARE Ribs - Half  24 | Full  40
*available after 4pm

Barbecue combo  27 pick two
brisket • pulled pork •  
four chicken wings • four ribs

Barbecue Platter  32 pick three
brisket • pulled pork •  
four chicken wings • four ribs

get ‘ em all  38   
brisket • pulled pork •  
four chicken wings • four ribs

Wagyu Cast Iron  
Chopped Steak  26
crispy Benton’s bacon • buttermilk  
whipped potatoes • Lowcountry mushrooms • 
braised onion • sauteed garlic and lacinato  
kale • peppercorn demi

Fish and Chips  24
beer-battered haddock • french fries •  
lemon • house tartar sauce • malt vinegar

Pan Roasted Atlantic  
salmon  26   
buttermilk whipped potatoes •  
sauteed broccolini • lemon beurre blanc  
Duroc Pork Tenderloin  
Schnitzel  25 
caramelized onion and gruyere spaetzle • 
sauteed green beans • grilled lemon •  
beurre blanc

14-ounce Ribeye  43  
classic twice baked potato with cheddar • 
sour cream • chives and bacon •  
grilled asparagus • house steak sauce

Roasted Tomato  
Local Shrimp Scampi  27 
white wine and butter • garlic • arugula •  
slow-roasted tomatoes • asparagus •  
angel hair • grilled baguette

FRASER’S FRIED CHICKEN  22    
Springer Mountain Farms lemon herb brined 
thighs • Charleston gold rice grits • sauteed 
green beans • roasted chicken gravy

Pan Roasted Market Fish  MKT
Anson Mills organic farro piccolo • sauteed 
garlic • summer squash and arugula •  
extra virgin olive oil • lemon pesto •  
walnuts

Coleslaw  

Charleston Gold Rice Grits

Sauteed Green Beans

Sauteed Lacinato Kale 

mashed potatoes  

french fries

twice baked potato  +2 
mac N cheese  +2 

Caramelized Onion 
and Gruyere Spaetzle  +2

7 EACH
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Grand bavarian pretzel  11      
tavern queso • grain mustard sauce • sea salt 

the three amigos  11    
salsa roja • tavern queso • house 
guacamole • tortilla chips

Fried Green Tomatoes  11
whipped pimento • grilled corn relish

Crispy Brussels SPROUTS  12 
bacon • pepper jelly • benne seeds

Deviled Eggs  9
bacon • barbecue seasoned pork rinds •  
green tomato relish • chive 

Buffalo East Coast Shrimp  13
house hot sauce • blue cheese dressing •  
shaved carrot and celery

Wings     
pound  12 | two pounds  20
Buffalo • Korean gochujang • dry rub •  
Fraser’s barbecue sauce • golden barbecue 
sauce • white barbecue sauce

Shrimp Hushpuppies  12
trinity • Cajun remoulade

Fraser’s BBQ Sliders     
pulled pork  9 | brisket  12
cole slaw • Fraser’s barbecue sauce

Soup of the Day 6.50 | Bowl 9

Fraser’s smoked brisket chili   
cup  6.50 | bowl  11   
cheddar cheese • sour cream • 
scallion • crackers

Marinated STEAK Salad  28
brown sugar and soy butcher steak •  
red bell peppers • scallions • cucumber •  
shaved carrots • broccolini • shredded  
Napa cabbage • ginger dressing • cashews • 
crispy wontons

Fraser’s salad SM  9 | LG  16     
Vertical Roots lettuce • strawberries •  
grapes • candied pecans • goat cheese • 
balsamic vinaigrette

Grilled Salmon and beet 
Salad  24
Vertical Roots lettuce • Fuji apples •  
walnuts • goat cheese • burnt honey 
vinaigrette

Fried Chicken BLT Salad  23
Springer Mountain Farms brined and crispy 
fried chicken thigh • chopped romaine • 
Benton’s bacon • heirloom tomato • shaved 
onion • goat cheese • buttermilk and herb 
dressing

Crab Cake Salad  32
orange supreme • toasted almonds • shaved 
fennel • avocado • radishes • Vertical Roots 
lettuce • whole grain mustard vinaigrette

Caesar Salad  SM  6 | LG  13   
whole leaf romaine • Caesar vinaigrette • 
crouton crumbs • Parmesan

+ chicken  6 | local shrimp  13 | salmon  14  | brisket 10  | butcher steak 12| crab cake 12

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

GUIDED BY THE PRINCIPLES OF SUSTAINABILITY AND SOUTHERN SENSIBILITY
We would like to thank Sea Eagle Market for our local finfish and shellfish; GrowFood Carolina for access to their extensive and passionately grown organic heirloom 

produce; and Sweet Grass Dairy, Sprout Momma breads and all the South Carolina and Georgia producers who provide us with sustainable and high-quality products.
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	   Glass	   Bottle

House-Made Sangria 	 12	  
choice of white or red 

Prosecco, Ruffino, DOC, Veneto, Italy 	 11	 42
Intense flavors of apples and peaches lead to a 
pleasant finish with lingering fruit and floral notes

Pinot Grigio, Ecco Domani, 
Delle Venezie, Italy, IGT	 9	 33 
Light citrus and delicate floral aromas, 
tropical fruit flavors and a crisp, refreshing finish

Pinot Grigio,  
Sea Pines Private Label, North Coast, CA	 11	 42
Fresh, clean fragrance followed by crisp, refreshing  
flavor with hints of citrus

Chardonnay, TalbotT Kali Hart,  
Central Coast, Ca	 11	 44
Aromas of vanilla and brioche mingle with 
notes of mandarin orange, pineapple and melon, 
offering an inviting palate

Chardonnay, WILLIAM HILL,                                           
Central Coast, CA	 11	 42
Crisp Asian and green pear aromas meet  
with jasmine on the very floral nose of this bottling

Chardonnay, Kendall-Jackson,  
Vintner’s Reserve, Ca	 13	 54 
Crisp grape with its delicate flavors of pear, 
apple, and a hint of cream

La Jolie Fleur rosé   
Provence, France                   	         11.50     44	  
Flavors of fresh watermelon, cherry, subtle 
citrus, peach, lavender, and Mediterranean herbs

sparkling, campo viejo cava                                        
brut reserva, SPain                          	      10.50     40	  
Pleasant, fine and powerful aromas of fruit  
with hints of yeast

sauvignon Blanc, whitehaven                                        
marlborough, NZ                          	              14     54     	  
Pleasant, fine and powerful aromas of fruit 
with hints of yeast  

Pinot Noir, Meiomi, Sonoma Coast, CA		         15     58 
Rich cherry flavor is complemented by notes of 
cedar, raspberry and strawberry

Pinot Noir,  
Firesteed, Dundee, Oregon	 11	 44 
Bright and lively Bing cherry flavors and silky textures
followed by hints of cranberry and eucalyptus 

Malbec, Crios de susana balbo,                              
argentina	 9.50	 36 
Juicy tannins and balanced acidity complement 
perfectly with ripe fruit flavors, while a subtle  
hint of oak adds complexity

Merlot, Clos du Bois,  
Modesto, CA	 9	 32 
Black cherry, plum, mocha and spice mingled  
with aromas of toasty oak

Cabernet Sauvignon,  
Sea Pines Private Label, Paso Robles, CA	 12	 46
Bold aromatics of blackberry with a lush palate 
and dry finish

Cabernet Sauvignon,  
Hess Select, North Coast, CA	 14	 54 
Richness, intense characters with jammy dark 
fruit, soft entry of ripe plum and raspberry 

pinotage and shiraz,  
rib shack red, western cape,  
south africa	 9	 34 
Dark berry flavor with smoky spice

sangiovese,  
sassoregale, tuscany, italy 	 11	 44 
Morello cherries, wild berries and moderate 
spiciness

Glass   Bottle

Blue Crab Sauvignon Blanc, Sea Pines Resort Private Label, CA                  11  |  42

Lowcountry Barrel-aged manhattan  14
Bulleit Rye bourbon • Martini & Rossi sweet vermouth •  
Angostura bitters

Fraser’s Old Fashioned  14
Woodford Reserve bourbon • house-made simple 
syrup • Angostura bitters

Fleur de lis  14
Grey Goose • St-Germain • ruby red grapefruit  
juice • grenadine • prosecco float

Water Hazard  14
BACARDÍ pineapple • Aperol • pineapple juice •  
blue curaçao

three putt  14
No. 3 gin • Cointreau • prosecco • lime • slice of grapefruit  
with sprig of rosemary

Tin Cup  14
Ketel One Peach Orange Blossom Botanical Vodka•  
ginger beer • cranberry juice • lime juice

Sand Trap  14
BACARDÍ Silver • BACARDÍ Black • pineapple juice •  
orange juice • passion fruit simple syrup • grenadine

tappy tap tap  14
Tanqueray Sevilla Orange Gin • peach puree •  
cranberry juice •  soda

fore   14
Bulleit bourbon • Luxardo • orange bitters

Casa Club   14
Camarena Tequila • pineapple juice • lime juice

Handcrafted by Rob Mondavi Jr. exclusively for The Sea Pines Resort. Stunningly 
aromatic tropical fruits and bright citrus notes

Blue Crab Red blend, Sea pines resort private label, Ca	
Handcrafted by Rob Mondavi Jr. exclusively for The Sea Pines Resort.
Rich expression of freshly picked blackberry, dark chocolate and subtle spices 

Glass   Bottle

12  |  46
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