


Starters
Wings!
Bunny Hill (Mild) -  Jack Daniels Bourbon Glaze   
Double Black (Medium) - Traditional Buffalo Style  
Triple Black (Hurt Me) - Nuclear Detonation!

$8 for Half Dozen and $14 for a Dozen

Teton Nachos
As famous as the Teton themselves – and as BIG!  Corn tortilla chips topped with cheddar jack 
cheese, jalapenos, tomatoes, black olives, green onions, sour cream, and guacamole.  $12
Add slow roasted beef brisket, grilled chicken, or home-made carnitas for $3

Wydaho Nachos
The same delicious ingredients as our regular TETON NACHOS, but instead of chips  
everything is served on a pile of Idaho Potato WAFFLE FRIES.  $12
Add slow roasted beef brisket, grilled chicken, or home-made carnitas for $3

Popcorn Shrimp
Served with a citrus chipotle cocktail sauce or wing sauce.  $10

Triple Crown Sliders
3 Mini Kobe Beef Cheeseburgers, topped with chipotle mayonnaise, red onion, and pickles.  $10

Southwestern Chicken Egg Rolls
With chipotle ranch dipping sauce $11

Pile O’ Garlic Fries
Fresh Roasted Garlic & Parmesan Cheese - best thing in the world with beer!! $6 

Giant Pretzel
Served with a warm cheese dipping sauce $6

Chips and Salsa
Fresh corn tortilla chips and Nacho’s home-made salsa.  $5
 
      

 



Trap Salads and Soups
Hearty Beef Chili or Soup of the Day
$6 Add $2 for jalapeno-cheddar corn bread

Caesar Salad
Romaine tossed in a creamy garlic dressing with croutons 
and parmesan cheese.  $8.5 / Add chicken for $3

Trap House Salad
Mixed greens, with tomato, cucumber, red onion, and 
choice of dressing. Side salad $4 / Full size salad $7

Sandwiches and Baskets 
All served with waffle fries

Hot ‘GHEE’ Grinder 
Ham, salami, pepperoni, and provolone 
on an asiago hoagie roll with shredded  
lettuce, banana peppers, and Italian  
dressing.  $11.50

The “ boss “
House smoked 100% Kobe Beef Brisket  
from Snake River Farms on an asiago  
hoagie roll.  To Die For!  $12

Ragin Cajun Chicken Wrap
Blackened breast of chicken with lettuce, 
tomato, grilled onions, smoked gouda,  
and chipotle ranch.  $10.50

Teton (Hero) Gyro
Thinly shaved grilled lamb and beef,  
tomatoes, onions, and Tzatziki sauce,  
topped with feta, wrapped in grilled 
pita bread. $ 10

Baja Fish Tacos
Battered cod in two flour tortillas with  
cabbage, pico de gallo, lime juice, green  
onions, jack cheese, and secret sauce.  $11

Philly-Fanatic Cheese Steak
Grilled break-away steak sautéed with peppers  
and onions with provolone cheese.  $10

Fall Line Fingers
Crispy chicken tenders with your choice  
of dipping sauce. $10

Trappers Cheeseburger
(Substitute Garden Burger)
Half Pound grass-fed Idaho beef patty,  
char-grilled $10.5  Add bacon or guacamole  
for $1.50, Add mushrooms or onions for $1.00

The Free Heeler 
Sauteed squash, zucchini, mushrooms, tomatoes, 
onions, and spinach in garlic olive oil, topped  
with feta cheese in a grilled pita pocket.  $10.5 



About us:
All of our burgers are a Snake River Farms and RR Ranch blend of ground beef.     
Snake River Farms feed lots are located along the Snake River in American Falls  
right outside Pocatello less than a 100 miles away.  RR Ranch is a subsidiary of  
Snake River Farms and all of their beef is naturally-grass fed in either Idaho,  
Montana, or eastern Washington.   The Snake River Farms label is 100% American  
‘Wagyu’ beef.  Another word for it is Kobe – Yes you are eating Kobe beef!!!   
Both labels operating under the same company are leaders in the raising and  
the production of beef in a sustainable way.  So, all of our beef at the resort  
comes from either of these two labels.  We partner with these companies because  
of their sustainable practices, but we choose to use these products from a culinary  
perspective because it is so darn delicious, and we want our customers to have the best.

We employ these practices because we want to be sustainable and lead into the future;  
but most importantly, we want you the customer to get the best product at the best rate  
and make your dining experience here at Grand Targhee Resort the best it can be.

As you have probably noticed, all of our beers, besides our draft beers, come from  
a can.  Why do we do this you may ask?  Beer from a can believe it or not stays fresh  
longer as the yeast does not interact with the sunshine.  Canned beer also is lighter  
in weight per unit, therefore, it is more cost effective to ship the product, more  
product can be shipped per manifest; so therefore, it leaves less of a carbon footprint.   
Aluminum is also much easier to recycle -- in fact there is no limit to the amount one 
aluminum can is recycled.

Weekly Events
- Monday- Wing night 3-6, $5 for 10 wings (.50 each)
Grand Teton Beers for $3, It’s also Mother-Cluckin’ wing challenge night:
Eat 10 of the hottest wings in the world and forever be enshrined in Trap Bar 
Folk Lore. Complete the Challenge? Get 2 Pitchers of PBR, & we pay for the wings

- Tuesday - Taco Tuesdays from 3-6, $1 beef or chicken tacos & $4 margaritas

- Wednesday - Hump Day Happy Hour from 3-6, Buck-A-Bone Riblets ($4 for 4) 
and $4 Teton Teas 
  
- Thursday - Thirsty Thursday from 3-6; $3 beers for mug club members all day 
& $4 special martinis

signature drinks $7
World Famous Trap Bloody Mary - Vodka, 
veggies, & our secret mix

Margarita Especial - Tequila, Triple Sec, sour 
mix, & a splash of OJ

Teton Tea - Carolina Sweet Tea Vodka, & 
Lemonade

Targheeniiii - Stoli Blueberry Shaken Into a 
Fabulous Martini

hot drinks $6.5
Steep & Deep - Coffee liquor, amaretto, Irish 
cream, & coffee

Skier’s Edge - Irish Cream, brandy, & coffee

Nutty Irish Men - Irish cream, frangelico, & coffee

Irish Coffee - Irish Whiskey, Irish Cream, & coffee

Mocha Fog - Brandy, coffee & hot chocolate

Peppermint Patty - Peppermint schnapps, 
& hot chocolate

Hot Apple Pie - Tuaca & hot apple cider

Targhee Hot Toddy - Wild Turkey American honey, 
& lemon

Blackbeards Cider - Captain Morgan, hot cider


