
Selections 
 
 Whites 
 
 Veuve Cliquot Yellow Label Brut         70 
 Domaine Ste. Michelle Brut         29 

 Martini & Rossi Asti Spumante  
     (Half Bottle)             13 

 Champagne by the Glass (Split)          9 
  

 

Italian White Blend, Opici               8/23 

    A house favorite souvenir fish 
    bottle, use for olive oil, salad 

    dressings, etc. specially priced by 

    the bottle. 
White Reisling, J. Lohr Estates          24 

 Pinot Grigio, Danzante       7/26 
 Sauvignon Blanc, Honig          33 

 Chardonnay, Salmon Creek      5/18 

 White Zinfandel, Beringer (Blush)  5/18 

 Pinot Gris, A to Z         33 
 Chardonnay, Kendall Jackson 

      “Vintners Reserve’      9/33 

 Chardonnay, Fat Bastard “France”  7/26 
 Chardonnay, Toad Hollow         31 

 Chardonnay, Rombauer          60 

 Chardonnay, Joullian                        47 
 

 Reds 
    

 Merlot, Salmon Creek       5/18 

 Merlot, Blackstone       8/31 
 Merlot, Rombauer          60 

 Pinot Noir, Mark West       8/31 

   
 Shiraz, Penfolds Thomas Hyland       37 

 Red Zinfandel, Cline         27 
 Cabernet, Cline Red Truck     7/26 

 Cabernet, Hess Select      9/33 

 Cabernet, Three Rivers         49 
 Cabernet Sauvignon, Hahn 

      “Central Coast”         31 
 Red Blend, Johndrow Red Select      45 

         Wine 
 

 

 
 

Light & 
sparkling  

with  
a refreshing  

finish 
             

   
 

 Light to                 
medium  

bodied; 
crisp &  

refreshing 
 
 

 
 

Light to 

medium  
bodied; 

& fruity 

 
Medium to 

full bodied; 

smooth & rich 
 

 
 

Light to 
medium 

bodied; soft 

& smooth 

 
Medium 

bodied; 
fruity & spicy 

 

 

Medium &  

 full bodied; 
rich &  

intense 

We serve our Red Wines at proper Cellar temperature, 

about 60 degrees, as opposed to room temperature which 
is common in most local restaurants, because at 60  

degrees or so, the fruit comes to the forefront in harmony 
with the tannins.  Red Wines served too warm appear to be 

alcoholic and dull. To expedite service, wines by the bottle 

are opened to order at the bar.   A Split is approximately 6 
1/2 oz.  A 1/2 bottle, yields 2 glasses on the average, 

rather than the usual 4 glass yield from a full bottle. 



 
 
 

SPECIALTY DRINKS 
 

 

Trapper’s Margarita Sangria Swirl 
Our perfect Sangria swirled with frozen margaritas 

 

Trapper’s Perfect Sangria 
Red Wine & Rum mixed with strong elixirs of cordials & citrus 

fruits. Served perfect style in a chrome shaker. 
Perfect Margarita 

Served in a chrome shaker with a martini glass and olives 
 

Pink Pear Lemonade 
  Absolut Citron Vodka, sweet pear nectar & lemonade 

 

Swamp Water 
A mystery blend from the Louisiana Swamp 

 

Rainbow Trout 

A colorful blend of frozen fruit juices, Rum and Tequila 
 

Gator Blood 
Spicy tomato juice, pepper Vodka and swamp heat 

 

Trapbellini 
Concoction of Peach Schnapps, Rum, Champagne 

And secret ingredients 
 

The “John Daly” 
Jeremiah Weed “Sweet Tea” Vodka and Lemonade 

Blows an Arnold Palmer Away! 

 

CAFÉ ORLEANS 
Coffee combined with Bailey’s Irish Cream, Kahlua and  

a drop of real chocolate 
 

JACKSON SQUARE COFFEE 
Bailey’s Irish Cream, Kahlua, Schnapps and coffee 

with whipped cream 
 

 
 

 

Trapper’s Dessert Selections 
 

Chocolate Love Cake $6.25 
Three layers of Heavenly chocolate cake  

and chocolate sauce served on a bed of white chocolate and 
raspberry sauce topped with ice cream 

 

New Orleans Bread Pudding $6.50 

Sweetbread mixed with walnuts and cinnamon, topped with our 
“Whiskey Sauce”, raisins and powdered sugar 

 

Cheesecake $6.50 
World famous Cheesecake Factory Cheesecake  

topped with raspberry, caramel or chocolate sauce  
 

Crunchy Peanut Butter Brownie $6.50 
Sweet & salty peanut butter crunch, milk chocolate 

& caramel layered twice on our brownie 
 

Key Lime Pie $6.00 
Graham cracker crust with Key Lime sweetness topped with 

whipped cream and Pearl’s Pecan topping  
 

Blackberry Cobbler $5.00 
Sweet blackberries with a flaky crust warmed to  

perfection and served with ice cream 
 

Chocolate Lava Shot  $1.50 
 
 

 

 
 
 
 

 
 

 

 
Import Beers                       
Foster’s Lager Australia Corona     Mexico 
Sapporo 22 oz can Japan               Stella Artois    Belgium 
Guiness Stout Ireland  Modelo Especial   Mexico 
Guiness Black    Ireland              Dos Equis Amber        Mexico 
Modelo Negra Mexico                
 

Domestic Beers 
Blue Moon U.S.A.  Michelob Ultra U.S.A. 
Budweiser  U.S.A.  Miller Lite U.S.A. 
Bud Light U.S.A.  Samuel Adams  U.S.A. 
Coors   U.S.A.  O’Doul’s  U.S.A. 
Coors Light U.S.A. 
 

Trapper’s Seasonal Beers 
Ask Your Server For Our Seasonal Beer 
 

Beer on Tap 
Ask Your Server For Today’s Draft Beer Selection 
 

Bottled Water 
San Pellegrino  - sparkling - 16.9 oz.      


