
“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 con-
sume all of this at the same time because I 

am a free American.” 

- RON SWANSON -

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

- WARREN MILLER -

*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 GRATUITY OF 20% IS INCLUDED FOR PARTIES OF SIX OR MORE.  
A GUESTS IS NOT REQUIRED TO PAY A GRATUITY & MAY ADJUST THE SUGGESTED AMOUNT.

T HE HA NDLE BURGER : :  29
WHITE CHEDDAR

CARMELIZED ONIONS

MARINATED MUSHROOMS

TRUFFLE AIOLI

MOT HA CLUCKIN 
CHICK EN SA NDO : :  29 
YUZU CABBAGE SLAW

SRIRACHA AIOLI

PICKLES

QUINOA 
VEGGIE BURGER : :  27 

TZATZIKI

FETA, TOMATO

REDD ONION, FRISEE

Signature B U R G E R S  and H A N D H E L D S

I T E M S  T O  Share
AHI T UNA POK E* : :  28

SESAME DRESSING 

GREEN ONION

CRISPY WONTON

CAVIAR & ONION DIP : :  32 

 FRENCH ONION 

TRUFFLE DUSTED CHIPS

T HA I WAGYU BEEF
LE T T UCE CUPS : :  23 

PICKLED CARROT

MINT & BASIL

CRISPY RICE

BUFFALO 
CHICK EN WINGS : :  2 4 

BLUE CHEESE DRESSING

CARROT & CELERY

T HE HA NDLE BAR PRE T ZEL : :  20 

BUTTER-BRUSHED, SEA SALT

BEER CHEESE

CACIO E PEPE AR A NCINI : :  2 4
PECORINO ROMANO, TOASTED BLACK 

PEPPER GARLIC CREAM

DUCK FAT WEDGES : :  19 

PICKLED KETCHUP, BUTTERMILK RANCH

‘MERICAN CHEESE SAUCE

ROCK Y MOUN TA IN 
CHIL I  : :  14 |  20 

CHEDDAR-JACK CHEESE, FRITOS

CUMIN CREMA, SCALLIONS

LIT T LE GEM CAESAR : :  19 
GARLIC STREUSEL

PARMESAN, CHIVE

BEE T & GR AINS : :  22 
BARLEY, QUINOA, CITRUS 

CRISPY CHICKPEAS

WHITE BALSAMIC VINAIGRETTE

MICHAEL’S 
WALDORF SAL AD : :  22
GREEN APPLE, GRAPES

CELERY, TOASTED WALNUTS

POPPY-YOGURT DRESSING

ASIA N CHOP CHOP : :  20 
CABBAGE & RADDICHIO

PINEAPPLE, WONTON STRIPS

SESAME-GINGER VINAIGRETTE

Soup A N D  Salad

Mountain Specialties
SHRIMP & CHEDDAR GRIT S : :  28 

ANDOUILLE SAUSAGE

SWEET PEPPER GRAVY

BITTER GREENS

PHYLLO-CRUS T ED 
F ISH & CHIPS : :  27

ATLANTIC COD, CLASSIC TARTARE

OLD BAY FRIES

PAS T R AMI-SPICED SHOR T RIB : :  4 2 
HORSERADISH POTATO PUREE, JUS

DUNGENESS CR AB 
GARLIC NOODLES : :  50 

WOOD EAR MUSHROOMS

BOK CHOY, PARMESAN

AHI T UNA AU POIVRE : :  4 8
PEPPERCORN-CRUSTED

SAUTEED BABY SPINACH 

S I D E S

BLACK TRUFFLE MAC :: 17 
FOUR CHEESE BLEND, TRUFFLE BUTTER

CRISPY BRUSSELS SPROUTS : : 16 
SOY CARAMEL

ROASTED BROCCOLINI : :  16 
CHILI GARLIC CRUNCH, LEMON

AMERICA N WAGYU 
S T E AK FRIT ES : :  60 

8 OZ FILET

RED WINE BUTTER

SAUCE AU POIVRE

DUCK FAT FRIES

Build your Plate
SUBSTITUTE 14  OZ. NEW YORK :: 75

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

Fuel Up   ADD A PROTEIN (6  OZ.)

CHICKEN  19  
herb & garlic marinated

SALMON  25  
pink peppercorn citronette, charred lemon

PRIME STEAK  25  
red wine buttered, green scallion chimichurri

SHRIMP  25  
lemon & garlic, charred lemon

THE “CAN YOU HANDLE IT” 
MOUNTAIN CHALLENGE

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

32oz. Burger* With All The Fix In’s
Extra Large Fries 
30oz. Draft Beer Of Your Choice

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



Beer & A Shot 20 EACH 

BAJA FOG
MELVIN, Heyzeus - MEXICAN LAGER 
MILAGRO - BLANCO TEQUILA

DAD’S VACATION
ROADHOUSE, Family Vacation - LIGHT LAGER 
WYOMING WHISKEY - SMALL BATCH

INDUSTRY STANDARD
GRAND TETON, Teton Range - JUICY 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 SWANSON -

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

- WARREN MILLER -

HOT 
Bevies

BACK YARD BREWS 14
MELVIN, Heyzeus - MEXICAN LAGER
ROADHOUSE, Plasma - HAZY IPA
ROADHOUSE, Family Vacation - LIGHT LAGER
SNAKE RIVER, Jenny Lake - VIENNA LAGER

W YOMING’S WHISKEY CEREMONY 38
SMALL BATCH, Whiskey 
OUTRYDER, Rye Mash 
SINGLE BARREL, Whiskey 
DOUBLE CASK, Aged in Casks 

OVER THE PASS 14
HIGHPOINT, Sweater Weather - CIDER 
GRAND TETON, Teton Range - JUICY IPA
GRAND TETON, Bluebird - PILSNER
BIG SKY, Huck It - HUCKLEBERRY BLONDE ALE

AS LOCAL AS IT GETS 
Brewed within 26 miles
ROADHOUSE, Walrus - HAZY IPA	 12 
MELVIN, Jackson Hole - LAGER	 12

‘MERICA 
Across the USA
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
BLUE MOON, IL - BELGIUM  WHITBIER	 8
ODELL, Sippin’ Pretty - FRUITED SOUR	 8 
ROGUE, Dead Guy Ale - AMBER	 8
WHITE CLAW, IL - SPIKED SELTZER	 7  
UPSLOPE - HARD YERBA MATE	 8

IT ’S CIDER’S T IME TO RULE 

HIGHPOINT, Prairie Punch	  9
HIGHPOINT, Transplant	 9

FROM AROUND THE WORLD 
Everywhere Else
GUINNESS, IRELAND - STOUT 	  10 
CORONA, MEXICO - PALE LAGER 	   9 
STELLA ARTOIS, BELGUIM - PALE LAGER	  9 

Add a 1oz. shot of 

 Wyoming Whiskey to any 

beer on tap for 5 dollars

Spicy Margarita 
JALAPENO-INFUSED 

MILAGRO, LIME, AGAVE

Jackson Mule
KETEL ONE VODKA, 

HUCKLEBERRY
GINGER BEER

Never Summer
VIDA MEZCAL, PINEAPPLE

MEXICAN CINNAMON

Wyo Smash
WYOMING WHISKEY 

BASIL, BOURBON CHERRY
LEMON, AGAVE

Spiced Paloma 
TEQUILA, GRAPEFRUIT

SPICED AGAVE, HIBISCUS 
APEROL

Get Figgy With It
BEEFEATER GIN, LEMON 
ROSEMARY-FIG SYRUP

Apres Ski
KETEL ONE BOTANICAL

LIME, ELDERBERRY LIQUER 

Libations | 22 EACH

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

Flights

SNAKE RIVER, Pako’s - IPA	 10	  16 	 20 
SNAKE RIVER, Jenny Lake - VIENNA LAGER	 10	  16 	 20 
OSKAR BLUE’S, Dale’s - PALE ALE	 10	  16 	 20 
MELVIN, Heyzeus - MEXICAN LAGER	 10	  16 	 20 
PERONI - PILSNER	 10	  16 	 20
HIGHPOINT, Sweater Weather - CIDER	 10	 16	 20 

Bottles & Cans
- the - 

THB Toddy
TULLAMORE DEW WHISKEY

CINNAMON, LEMON
SPICED HONEY

Boozy Hot Cocoa
HOUSE HOT COCOA

 KAHLUA, CINNAMON WHISKEY
WHIPPED CREAM

Gluehwein
HOUSE-MADE SPICED MULLED WINE                        

ORANGE, CINNAMON 
CLOVE, VANILLA 

House-Made 
Fireball

16
RYE WHISKEY 

AND CINNAMON

Take it to Go
40

5OZ IN A FLASK 
FOR THE MOUNTAINBARREL

AGED

WY-OLD Fashion  : :  28
BROWN BUTTER-WASHED WYOMING WHISKEY

BROWN SUGAR, ORANGE

‘Ninogroni’ : :  28
GREAT GREY GIN, CAMPARI

SWEET VERMOUTH, AMARO NONINO

ROADHOUSE, Plasma - HAZY IPA		   10	  16 	 20 
ROADHOUSE, Family Vacation - LIGHT LAGER	  10	  16 	 20 
GRAND TETON, Teton Range - JUICY IPA		  10	  16 	 20 
GRAND TETON, Bluebird - PILSNER		  10	  16 	 20
BIG SKY, Huck It - HUCKLEBERRY BLONDE		  10	 16	 20

Mountain Mocktails 12 
SPICED MULE 

CRANBERRY, SPICED AGAVE, GINGER BEER

HUCK FINN
HUCKLEBERRY, LEMONADE

NOT TOO HOT TODDY
SPICED HONEY, LEMON

LIBATIO
NS


