
“I call this turf ‘n’ turf. Its a 16-ounce T-bone and 
a 24-ounce porterhouse. Also, whiskey and a 
cigar. I am going to consume all of this at the 

same time because I am a free American.” 

-  RON S WA NSON -

“If you don’t do it this year. You will be one year 
older when you do.” 

-  WA R R EN MIL L ER -

=============E=S=Tll �=20=12============= -
Yee Sook Ree 

"Truly a sight to behold. A man beaten. The once great
champ, now, a study in moppishness. No longer the
victory hungry stallion we've raced so many times

before, but a pathetic, washed up, aged ex-champion."
· BETTER OFF DEAD ·

� 3077325157

\\�IDLE Bas 
WHISKEY &, PROVISIONS 

� www.TheHandleBarJH.com ig @HandleBarJH 

-
Lane Myer 

"Two brothers ... One speaks no English, the other 
learned English from watching "The Wide World of 

Sports." So you tell me ... Which is better, speaking no 
English at all, or speaking Howard Cose II?" 

· BETTER OFF DEAD ·                                                                            
F R IC K L E S : :  1 7 

DILL SPICE                                                

SECRET SAUCE                

                                                                            
S W EE T & SOUR W ING S : :  2 1 

SWEET & SOUR GLAZE                          

CALABRIAN CHILI RANCH    

CRUDITES          

                                                                            
BIR R I A F L AU TA S : :  2 2 

BRAISED BEEF SHORT RIB          

QUESO OAXACA, GUACAMOLE      

TAJIN, CUMIN CREMA 

Mountain Specialties
                                                                            

1 / 2 RO A S T ED C HIC K EN : :  4 0 

CHICKEN JUS                                                  

CHORIZO-FINGERLING POTATOES                                

PEARL ONIONS

                                                                            
A MER IC A N WA G Y U S T E A K* : :  49 

CHILE RUB, AVOCADO                                                          

SWEET POTATO                                                            

AL PASTOR SALSA

                                                                            
IDA HO R A INBOW T ROU T * : :  38                                                           

TURNIP TOP PISTOU                                                               

CAVIAR, SUMMER VEGGIES                                   

CHARRED LEMON

                                                                            
Baked Truffle Mac : :  15  

TRUFFLE BUTTER                                                
THREE CHEESE BLEND                                         

GARLIC STREUSEL

Hike it Out Hefe Wildlife Cervesa

                                                                            
T HB HOUSE S A L A D : :  19  

BIBB LETTUCE                                   

SUMMER VEGGIES                      

CHAMPAGNE VINAIGRETTE 

Alpenglow - Cider

Broiled Shrimp 
LEMON & GARLIC                                                   
CHARRED LEMON                                              

25

American Wagyu Steak * 
RED WINE BUTTERED                                

GREEN SCALLION CHIMICHURRI                                              

25                

Grilled Wild Salmon* 
PINK PEPPERCORN CITRONETTE                                  

CHARRED LEMON                                                      
25

Grilled Chicken Breast  
HERB & GARLIC                                                    

MARINATED                                                      

19                

Menu By Chef Jorge Guadron

 S N A C K S        P R O V I S I O N Sand

*CONSUMING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS.
PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES .   

FOR YOUR CONVENIENCE, A SUGGESTED GRATUIT Y OF 20% IS INCLUDED FOR PARTIES OF SIX OR MORE.  A GUESTS IS NOT 
REQUIRED TO PAY A GRATUIT Y & MAY ADJUST THE SUGGESTED AMOUNT.  					   

Signature B U R G E R S  and S A M M I E S

I T E M S  T O  Share

Soup · A N D · Salad

S I D E S

THE PERFECT BEER PAIRINGLOC A LLY SOURCED

THE “CAN YOU HANDLE IT”  
MOUNTAIN CHALLENGE

CONQUER THIS MOUNTAIN OF 
A MEAL IN 30 MINUTES AND 
ITS ON THE HOUSE.

We double  
dog dare you.

Throwing the axe in? That’ll cost ya. | 70  

• 32oz. Burger* with all the fix in’s

• 1 Order Extra Large Fries 

• 30oz. Draft Beer of Your Choice

Henry’s Fork - Hazy IPA
+ G U A C A M O L E 6

Surf and Turf Additions

                                                                            
BISON DOUBL E DOW N *: :  29 

SECRET SAUCE                                    

GRILLED ONIONS                                      

AMERICAN CHEESE                                 

Wilson - IPA

                                                                            
V EGGIE PHIL LY : :  2 3 

PORTOBELLO MUSHROOMS                  

ONIONS, BELL PEPPERS                  

AMERICAN CHEESE               

Old Faithful - Golden

                                                                            
H A NDL E BURGER *: :  2 7 

CARAMELIZED ONIONS                   

CHEDDAR, MUSHROOMS                        

TRUFFLE AIOLI   

MU T H A C LUC K IN S A NDO : :  28 

TOKYO HOT CHICKEN BREAST 

HOUSE PICKLES, SRIRACHA MAYO              

YUZU CABBAGE SLAW 

                                                                            
C UB A N S A NDO : :  26 

ROASTED MOJO PORK, SMOKED 

HAM, SWISS CHEESE, DIJONNAISE                                        

HOUSE PICKLES, CIABATTA

Highwayman - Pilsner

                                                                            
T HE H A NDL E B A R PR E T Z EL : :  18 

BUTTER-BRUSHED                                   

SEA SALT, BEER CHEESE                

                                                                            
T HB N A C HOS : :  29 

CHEDDAR JACK                                                                                                                                  

CHERRY PEPPERS, CUMIN CREMA                  

BEEF SHORT RIB OR PORK CARNITA

L I T T L E GEM C A E S A R : :  19  

GARLIC STREUSEL                  

PARMESAN, FRIED CAPERS           

CHIVES, LEMON ZEST          

                                                                            
BEER S T E A MED MUS SEL S : :  2 5                                        

BOVINE & SWINE ANDOUILLE 

SAUSAGE, CAJUN BUTTER                                              

460 GRILLED SOURDOUGH              

                                                                            
HEIR L OOM T OM AT O S A L A D : :  20 

BURRATA                                            

ARUGULA, PESTO                                                

CABERNET VINAIGRETTE        

                                                                            
Duck Fat Wedges : :  15  

BEER CHEESE,                                                             
PICKLED KETCHUP                                                          

BUTTERMILK RANCH

                                                                            
Grilled Asparagus : :  15  

PANCETTA                                                                      
LEMON VINAIGRETTE                                                   

CRISPY SHALLOTS

                                                                            
SMOK ED T ROU T SPR E A D : :  26 

SMOKED IDAHO RAINBOW TROUT 

CAVIAR, CHIVES, TRUFFLE CHIPS               

                                                                            
RO A S T ED T OM AT O SOUP : :  19  

BRIOCHE CROUTONS                                         

BASIL OIL                                                         

SOUR CREAM         

                                                                            

+ G R I L L E D C H E E S E 1 0

Sweetgrass - Pale Pakos - IPA 



Beer & A Shot |20 E A C H 

B A J A  F O G             
WILDLIFE - Mexican Lager 
MILAGRO, Blanco Tequila

D A D ’ S  VA C A T I O N                                
GT, Old Faithful- Golden Ale 
WYOMING WHISKEY, Small Batch

                    

I N D U S T R Y  S T A N D A R D 
ROADHOUSE, Wilson - IPA 
FERNET-BRANCA - Amaro

“I call this turf ‘n’ turf. Its a 16-ounce T-bone and 
a 24-ounce porterhouse. Also, whiskey and a 
cigar. I am going to consume all of this at the 

same time because I am a free American.” 

-  RON S WA NSON -

“If you don’t do it this year. You will be one year 
older when you do.” 

-  WA R R EN MIL L ER -

LiBATIONS

Summit 

sloshies

Add a 1oz. shot of 
 Wyoming Whiskey to any 
beer on tap for 5 dollars

Wyo Smash
WYOMING WHISKEY, BASIL 

CHERRY, AGAVE, LEMON

Lychee Mojito
BACARDI, LYCHEE                          

FRESH MINT, LIME 

Huck Fin
HOUSEMADE HUCKLEBERRY 

LEMONADE

Mic Drop 
HOUSEMADE LIMONCELLO 

LAVENDER INFUSED 
SIMPLE

 Smoke n’ Mirrors  
VIDA MEZCAL,                 

FRESH MANGO, LIME 
TAJIN, CHAMOY

Detox to Retox                 
TANQUERAY SEVILLA 

APPLE, CELERY 
CUCUMBER

El Vaquero: :  28 
CASAMIGOS JOVEN 

CASAMIGOS BLANCO 
LOCAL BITTERS, AGAVE

BA Fashion : :  28 
WW OUTRYDER            
LOCAL BITTERS      
ORANGE MAPLE

Jackson Mule 
KETEL VODKA  
HUCKLEBERRY 
GINGER BEER

Fire in the Hole 
SRIRACHA TEQUILA             

LIME, AGAVE                         
MINT 

Problem Solved 
REYKA, NONINO AMARO  

LEMON, HIBISCUS 
GRAPEFRUIT SODA

Wildflower            
BEEFEATER 

ELDERFLOWER 
WATERMELON, PROSECCO  

Libations | 2 1 E A C H

Beer On Tap - C H O O S E  Y O U R  G L A S S

Flights

RO A DHOU S E , H I G H W A Y M A N  -  P I L S N E R 	 1 0 	  1 6  	 2 0 
RO A DHOU S E , W I L S ON - I PA	 1 0 	  1 6  	 2 0 
GR A ND T E T ON, O L D  F A I T H F U L  -  G O L D E N  A L E 	 1 0 	  1 6  	 2 0 
GR A ND T E T ON, H E N R Y ’ S  F O R K  -  H A Z Y  I P A 	 1 0 	  1 6  	 2 0 
GR A ND T E T ON, S W E E T G R A S S  -  P A L E  A L E 	 1 0 	  1 6  	 2 0

S N A K E R I V E R ,  P A K O ’ S  -  I P A 	 1 0 	  1 6  	 2 0 
S N A K E R I V E R , H I K E  I T  O U T  H E F E 	 1 0 	  1 6  	 2 0 
ROGUE , HONE Y KOL SCH 	 1 0 	  1 6  	 2 0 
W IL DL IF E ,  CERVE Z A DE RIO - ME XIC AN L AGER	 1 0 	  1 6  	 2 0 
S T E L L A A R T OI S ,  P I L S N E R 	 1 0 	  1 6  	 2 0 
HIGHP OIN T, A L P E N G L O W  -  C I D E R 	 1 0 	  1 6  	 2 0

P IN T   P IN T   S T E IN S T E INBOO T BOO T

Bottles & Cans
A S  L O C A L  A S  I T  G E T S 
Br e w ed w i t hin 2 6 mile s 

Snake River, Zonker - Stout                    9 
Snake River, Jenny Lake - Lager           9 

Roadhouse, Walrus, Hazy IPA               10 
Grand Teton, Teton Ale - Amber            9

I T ’ S  C I D E R ’ S  T I M E  T O  R U L E  
Highpoint, Transplant 	  12
Highpoint, Spur	  12	
 

B A C K Y A R D  B R E W S  | 1 4

SNAKE RIVER,  Hike it out Hefe - Hefeweizen 
ROADHOUSE,Highwayman - Pilsner                                                                    
ROADHOUSE, Wilson, IPA                                                            
SNAKE RIVER, Pakos - IPA

O V E R  T H E  P A S S  | 1 4

HIGHPOINT, Alpenglow - Cider 
WILDLIFE, Cerveza De Rio - Mexican Lager             
GRAND TETON, Old Faithful - Golden Ale                   
GRAND TETON, Henry’s Fork -  Hazy IPA 

W Y O M I N G ’ S  W H I S K E Y 
C E R E M O N Y  | 38

SMALL BATCH, Whiskey 
OUTRYDER, Rye Mash 
SINGLE BARREL, Whiskey 
DOUBLE CASK, Aged in casks

                                                                
Red -  S pir i t

1 .  B u l l ie t W h i s ke y       2 . Hou s e F i r e b a l l
3 . M i l ag r o Te q u i l a          4 .Ta nq ue r a y Gi n
5. B ac a r d i                      6.  Fe r ne t B r a nc a

W hi t e -  C h a s er
1 . L e mon Ju ic e                2 . B l ue C he e s e

3 . B lood y M a r y M i x           4 .  G i nge r B e e r
5. Re d B u l l                          6.  H a l f  & H a l f

Blue -  Beer B ac k
1 . He f e                          2 .W h i t e C l a w

3 .Golde n A le                      4 .  P i l s ne r
5. S t e l l a                                6 I PA

A r e You Br a v e E nough To P la y?                 
2 5

  Shred

- the - 
  Gnar

F R O M  A R O U N D  T H E  W O R L D 
Ev er y w her e E l s e
Guinness, Ireland - Stout 	  10 

Corona, Mexico - Pale Lager 	 9 

	  

Pabst Blue Ribbon, WI - Lager                       6 

Bud Light, MO - Light Lager                           8 

Budweiser, MO - Lager                                     8  

Michelob Ultra, MO - Light Lager                8 

Miller Light, WI - Light Lager                        8 

Coors Light, CO - Light Lager                        8

Coors Banquet, CO -Golden Lager               8 

BEER
IS L I V ING PROOF T H AT 

GOD LOV E S US A ND 
WA N T S US TO BE H A PP Y.

“

“

— BENJAMIN FRANKLIN

House-Made 
Fireball : :  16
RYE WHISKEY 

AND CINNAMON

Take it to Go: :  4 0
6OZ IN A FLASK FOR 

THE MOUNTAIN

 

Blue Moon, IL - Belgium  Whitbier	 8                                  

10 Barrel, OR - Cucumber Sour	 8

White Claw, IL - Spiked Seltzer 	   7  

 

‘ M E R I C A                 A cross t he US A 


