Starters
Pretzel Sticks 14

Artisan Cheese and House Mustard Dipping Sauces

Targhee Fries 11
Parmesan Cheese, Garlic Oil, Red Pepper Flakes

Warm Spinach Artichoke Dip 16

Cream Cheese, Mozzarella, Parmesan, Fried Pita

Hummus & Crudite 15
Served with Fresh Veggies, Grilled Pita

Chicken Wings % Dozen 12/ Full Dozen 18

Traditional Style, Carrots and Celery
~ Ranch or Blue Cheese GF

Famous Trap Nachos
Teton 18 Wydaho 24
Corn Tortillas Waffle Fries

Cheddar & Jack Cheese, Black Beans,
Pickled Jalapenos, Tomato, Black Olives,
Onion, Sour Cream, Salsa Fresca GF

Add Brisket Machaca or Pollo Asado- $6
Add Guacamole- $3

Soups & Salads

Wild Game Chile 12
Cheddar & Jack Cheese, Sour Cream, Onion

Soup of the Moment 10

Caesar * 14
Romaine, Focaccia Croutons, Grilled Tomatoes,

Parmesan Cheese, Sage Caeser Dressing
Add Chicken ~ 6

Mediterranean Chopped 15
Romaine, Tomato Confit, Cucumber, Red Onion,
Salami, Kalamata Olives, Shredded Mozzarella,
Fried Chickpeas, Red Wine Vinaigrette

Add Chicken ~ 6
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Buns

Served with Waffle Cut Fries & Pickle Spear
~Upgrade to Targhee Fries or Salad-$2

Trap Burger * Single16 / Double19

Fresh Ground Beef, Lettuce, Tomato, Onion, Cheddar,
Special Sauce, 460 Classic Bun

Bison Burger *  Single 18/Double 24
Add: Bacon-$2, Guacamole-$2, Mushrooms -$2
Beyond Burger Option Available ~ Gluten Free Bun $ 2

Chicken Tenders 16

Plain or Buffalo Sauce, Waffle Cut Fries
~Ranch, BBQ, Honey Mustard, or Blue Cheese

Big Smokey 18
Smoked Brisket, Roasted Mushrooms, a Gouda Whiz,
Horseradish Mayo, [talian-Style Hoagie

Cubano 18
Pulled Smoke Pork, Deli-Sliced Ham, Swiss Cheese, Dill
Pickle Chips, Dijonnaise, Medianoche Bread

Mabhi Fish Tacos * 18
Grilled Mahi, Marinated Cabbage, Radish,
Pineapple Salsa, Mexican Cheeses, Lime, Corn Tortillas GF

Chili Dog 16
Wild Game Chili, Bovine and Swine Dog, Cheddar
Cheese, Red Onion, Amoroso Roll

Italian Chicken Sandwich 18

Roasted Bell Pepper, Red Wine Vinegar, Arugula,
Salami, Provolone, Basil Aioli, 460 Olive-Thyme Roll

Smoked Jerk Chicken Sandwich 18
Marinated and Smoked Chicken Thigh, Pineapple Slaw,
Chipotle Ranch, 460 Classic Bun

House Falafel 17

Chickpea Fritters, Tzatziki Sauce, Shredded Iceberg,
Red Onion, Tomato, Pita Bread

Parties of 8 or more may be entitled to a 20% service charge.
4 Separate Check Maximum Per Party
*Menu item may be ordered undercooked or may contain raw or
undercooked ingredients.
Consuming Raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness




Trap Bar Signature Drinks

THE BEST BLOODY MARY ~12
Vodka, V8, Special Spice Blend,
Veggie Skewer

Margarita Especial ~12
Tequila, Orange Liqueur, Sweet & Sour, OJ, &Lime
Spicy Margarita ~12
Tequila, Fresh Jalapefio, Orange Liqueur, Sweet &
Sour, OJ, &Lime

Teton Tea ~12
Sweet Tea Vodka, Iced Tea & Lemonade

Strawberry Basil Mule ~14
Vodka, Ginger Beer, Fresh Strawberry, Fresh Basil,

Lime
Cans
16 oz Montucky ~6
16 oz Miller Lite ~ 7
16 oz Coors~7
16 oz Coors Light~7
16 oz Budweiser~7
16 oz Bud Light~7
16 oz Guiness~8
12 oz Melvin 2x4 Double IPA~10
12 oz Grand Teton Breeze Sour Ale ~7
16 oz Stiegl Grapefruit Radler ~ 9
12 oz Big Sky Huckleberry Seltzer~7
12 oz White Claw-Black Cherry~7
12 oz High Noon Seltzer-Grapefruit/Lime ~7
12 oz New Planet Blonde Gluten Free~7
Athletic Brewing N/A~7
Bud Zero N/A~4
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Beers on Tap
PBR~ 5
Bud Light ~6
Pacifico ~8

Spaten~ 8
Paulaner Hefeweizen ~ 8
Grand Teton Deep Powder Pale Ale~8
Melvin Killer Bee’s Blonde ~8
Melvin I[PA ~ 9
Roadhouse Walrus Hazy IPA ~9
Snake River Pako’s [PA~9
Snake River Lager ~8
Sierra Nevada Pale Ale ~ 8
Elysian Space Dust IPA ~ 9
Negra Modelo ~ 8
High Point Transplant Cider ~10

Sloslies

$12

A delicious and refreshing frozen
cocktail.

~Ask your server about today’s
sloshy flavors~




