
 
Starters                                             
Pretzel Sticks     15 
Artisan Cheese and House Mustard Dipping Sauces 

Targhee Fries     12 
Parmesan Cheese, Garlic Oil, Red Pepper Flakes 

Warm Spinach Artichoke Dip     17 
Cream Cheese, Mozzarella, Parmesan, Fried Pita 

Hummus & Crudité      16 
Served with Fresh Veggies, Grilled Pita  
Chicken Wings ½ Dozen   11 / Full Dozen 19 
Traditional Style, Carrots and Celery 
 ~ Ranch or Blue Cheese GF 

Chicken Tenders     16 
Plain or Buffalo Sauce, Waffle Cut Fries 
~Ranch, BBQ, Honey Mustard, or Blue Cheese 
~Choice of 2 sauces.  

 
 
 
 
 
 
 
 
 

 
 

 
Soups & Salads 
Wild Game Chile      13 
Cheddar & Jack Cheese, Sour Cream, Onion 
 

Soup of the Moment      11 
 

Caesar *      14 
Romaine, Focaccia Croutons, Grilled Tomatoes, 
Parmesan Cheese, Sage Caeser Dressing 
Add Chicken ~ 6 
 

Fiesta Salad      15 
Spring Mix, Black Blean and Corn Relish, Salsa Fresca, 
Cucumber, Grilled Tomatoes, Mexican Cheeses, 
Guacamole, Tortilla Chips, Chipotle Ranch, Lime  
Add Chicken ~ 6 

 
 

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

Big Smokey      19 
Smoked Brisket, Roasted Mushrooms, Gouda Whiz, 
Caramelized Onions, Horseradish Mayo,  
Italian-Style Hoagie 
 
Kalua Pork         18 
12 Hour Pork Shoulder, Island Style Slaw, 
Pineapple Salsa, Hawaiian Barbeque Sauce 
 
Mahi Fish Tacos *        18 
Grilled Mahi, Marinated Cabbage, Radish, 
Pineapple Salsa, Mexican Cheeses, Lime, Corn Tortillas GF 
 
Chili Dog       17 
Wild Game Chili, Bovine and Swine Dog, Cheddar 
Cheese, Red Onion, Italian-Style Hoagie 
 
Italian Chicken Sandwich       19 
Roasted Bell Pepper, Red Wine Vinegar, Arugula, Salami, 
Provolone, Pesto Aioli, 460 Olive-Thyme Roll 
 

House Falafel      18 
Chickpea Fritters, Tzatziki Sauce, Shredded Iceberg, Red 
Onion, Cucumber, Tomato, Pita Bread  
 

Entrees  
Korean BBQ Beef Short Ribs  *  21 
Flanken Cut, Sweet Soy Marinade, White Rice, Grilled 
Scallion, Kimchi * GF  
 
Bangers & Mash     19 
Bovine and Swine Black and Blue Sausage, Smashed 
Peas, Onion Gravy, Sour Cream Whipped Potatoes 

 
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 

Famous Trap Nachos 
Teton 18                Wydaho 25 
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 

Trap Burger *        Single16 / Double19 
Fresh Ground Beef, Lettuce, Tomato, Onion, Cheddar, 
Special Sauce, 460 Classic Bun 
Bison Burger *       Single 18/Double 24 
Add: Bacon-$3, Guacamole-$3, Mushrooms -$2 
Beyond Burger Option Available ~ Gluten Free Bun $ 2 
 



Trap Bar Signature Drinks 

$12 
THE BEST BLOODY MARY 

Vodka, Tomato Juice, Special Spice Blend, 
Veggie Skewer 

Margarita Especial 
Tequila, Orange Liqueur, Sweet & Sour, OJ, &Lime 

Spicy Margarita 
Tequila, Fresh Jalapeño, Orange Liqueur, Sweet & 

Sour, OJ, &Lime 
Teton Tea 

Sweet Tea Vodka, Iced Tea & Lemonade 
Targhee Mule 

Vodka, Ginger Beer, 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 

16 oz Roadhouse Loose Boots Après IPA   9 
12 oz Holidaily Gluten-Free Blonde    7 

12 oz Odell Sippin’ Pretty Sour Ale 8 
16 oz Stiegl Grapefruit Radler    10 
12 oz White Claw-Black Cherry  7 

12 oz High Noon Seltzer- Black Cherry /Lime   8 
Best Day Brewing N/A  7 

Wine on Tap 
Two Mountain Hidden Horse Red Blend     12 

Two Mountain Sauvignon Blanc     12 
Le Paradou Cinsault Rose     12 

Beers on Tap 
PBR   6 

Bud Light  7 
Pacifico   8 

Negra Modelo   8 
Spaten Lager   8 

Grand Teton Deep Powder Golden Ale   8 
Grand Teton Dreamcatcher IPA   9 

Melvin Killer Bee’s Blonde   8 
Melvin IPA    9 

Roadhouse Walrus Hazy IPA   9 
Roadhouse Highwayman Pilsner   8 

Snake River Lager  8 
Snake River Pako’s IPA   9 

Sierra Nevada Celebration Ale   8 
Wind River Porter    8  

Kettlehouse Cold Smoke Scotch Ale   8 
Paulaner Hefeweizen   8 

High Point Mother Trucker Cider   10 

Trap Bar Hot Drinks 
$11 

Targhee Hot Toddy 
Honey Infused Bourbon, Water, Lemon 

Irish Coffee 
Irish Whiskey, Irish Cream, Coffee, Whip Cream 

Steep N Deep 
Irish Cream, Amaretto, Coffee Liqueur, Coffee, Whip 

Skiers Edge 
Brandy, Irish Cream, Coffee, Whip Cream 

Nutty Irishman 
Frangelico, Irish Cream, Coffee, Whip Cream 

Peppermint Patty 
Peppermint Schnapps, Hot Chocolate, Whip Cream 

Gluhwein  
Hot Spiced Wine, Cinnamon, Orange 

Hot Apple Pie 
Tuaca, Hot Apple Cider, Whip Cream 

Sloshies 

$12 
 

 


