
DINNER MENU  
 

 

 

 
 

WELCOME TO TRAPPER’S TAVERN 
 

 

OUR DÉCOR PAYS HOMAGE TO JACQUES DUGAS  

A LEGENDARY TRAPPER WHO EXPLORED THE  

ADIRONDACKS IN THE 18
TH

 CENTURY 

 

 

 

THE BULL MOOSE OVER OUR FIREPLACE WAS SHOT BY THEODORE 

ROOSEVELT IN THE 1880’S. IT WAS HERE AT THE NORTH CREEK 

TRAIN DEPOT, ACROSS FROM THE COPPERFIELD, WHERE THE THEN 

VICE PRESIDENT ROOSEVELT LEARNED ON THE MORNING OF       

SEPTEMBER 14, 1901 THAT PRESIDENT MCKINLEY HAD DIED AT 

2:15 AM AND ROOSEVELT HAD THUS SUCCEEDED MCKINLEY AS 

THE 26
TH

 PRESIDENT OF THE UNITED STATES.   

 

THIS MOOSE, WHICH THE COPPERFIELD HAD RESTORED, IS ON LOAN 

FROM DOUG COLE. 



APPETIZERS & THINGS TO SHARE 

 

Creamy Maine lobster Mac & cheese 

Poached American lobster, tossed with macaroni and aged Cabot cheddar 

cheese sauce, au gratin   $8.00 

 

Smoked chicken Quesadilla 

House smoked chicken, jack cheese & pico de gallo 

Grilled in a flour tortilla, salsa and sour cream on the side   $7.00  

 

Bands and Beans Award winning Venison Chili 

Aged cheddar and cilantro   $5.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wood Fired Chicken Osso buco 

Braised and finished in our wood fired brick oven 

Served on savory sofritto   $8 

 

Trappers Crispy Wings by the dozen 

Mild or Spicy, Buffalo style  

with celery and blue cheese   $10.95 

 

Shrimp Rumaki, with Horseradish 

Large shrimp stuffed with creamy horseradish, wrapped in Applewood smoked 

bacon and roasted to perfection, Drizzled with Citrus BBQ vinaigrette   $8 

 

Vegetarian Spring roll 

Crispy seasonal  veggies  and  forest mushrooms rolled in a crispy wonton, 

Served with a Mai poi style dipping sauce   $5 

 

Classic Nachos  

 Crisp Tortilla Chips, Fresh Salsa, Melted Monterey Jack, Jalapeños, Sour Cream 

Grilled Chicken or Seasoned Ground Beef   $9.50 

d 

 

Throughout Adirondack history, guides have played an important 

role in leading visitors into the Adirondack wilderness. Guides 

taught outdoor skills, cooked, told stories and led hunting,  

fishing, and hiking trips through the backwoods.  
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SALADS AND SOUPS 

 

Wedge classic 

Crispy baby Iceberg with Toasted almonds, tomato  

and crumbled bacon with Blue cheese Fondue   $6.00 

 

Jacques Dugas Caesar style salad 

Crisp romaine tossed with Garlic croutons Cesar style dressing 

 and Grated Grana padano   $6.00 

 

Trappers House Mixed salad 

Seasonal lettuce medley, traditional salad toppings and choice of dressing   

House Vinaigrette, Ranch, Avocado Ranch , blue cheese, Balsamic  $ 5.00 

 

 

House made Soups 

Mediterranean inspired seafood Potage 

Rich tomato and Saffron broth, Savory 

vegetables,  Fish and Shellfish 

Garlic crostini   $5.00 

 

Forest Mushroom Bisque 

Creamy Wild mushroom soup, Drizzled 

with Italian white Truffle oil   $5.00 

 

Tuscan style seven onion soup 

Baked gratin, with Asiago and  

Provolone   $6.00 

 

 

 

 

The North Creek Ski Bowl is an important part of the history of skiing in New York. On that spot, in 1935, 

Carl Shaeffer installed the state's first rope tow. And North Creek's first lift-served ski area was the final 

destination of the ski trains that ran  to the North Creek Train Depot until  the start of World War II. 
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Trappers Specialty Sandwiches 

All Served with Crispy Kettle Chips and half sour Pickle 

 

Barbeque braised Beef Brisket 

Grilled Ciabatta bread and Aged cheddar 

Tangy house made BBQ dipping sauce   $ 9.95 

 

Grilled Chicken Caesar wrap 

Classic Caesar with seasoned grilled chicken and grated Romano   $7.95 

 

Trappers Turkey Club 

Three layers of Whole grain Toasted Farmer bread 

Roasted Turkey and Applewood smoked bacon 

Lettuce, tomato and Pomegranate mayo   $8.95 

 

French Dip 

 Fresh Shaved Roast Beef on grilled Sour Dough, side of au jus $8.95 

 

 

 

 

 

 

 

 

 

 

 

Apple, Bacon and Brie melt 

Flakey Croissant and fruit garnish   $8.95 

 

Jacobs &  Toney Burger 

8 oz. Char grilled burger with choice of  

American, Swiss , Cheddar or Danish blue. 

Lettuce, tomato and onion on a grilled Kaiser roll   $10.95 

 

Traditional New England style, Classic Lobster salad roll 

Simple Lobster salad served on a grilled New England style Hot dog roll   

$12.95 

 

Grilled Veggie Wrap 

Seasonal Grilled Vegetables and Roasted Bell pepper pesto  

with lettuce and tomato 

Wrapped with a Sun dried tomato flour tortilla    $7.95 
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Lighter fare  

(also Available as Gluten Free)  

 

Classic Caesar  

with Grilled Chicken or Shrimp   $9.95 

 

Grilled ham and cheese 

choice of cheese and bread  $5.95 

 

Tuna or Chicken salad Sandwich, 

 choice of bread $5.95 

 

Basic grilled Chicken breast sandwich  

with Lettuce and tomato   $5.95 

 

Selection of fresh breads— white, wheat, rye & whole grain 

 
 

 

 

Sides 

 

Fresh Vegetables   $1.95 

Regular cut French fries   $2.50 

Sweet Potato Fries $2.75 

North Country Rail fries - Seasoned potato planks,  

drizzled with White Truffle oil   $3.95 

Beer Battered Onion rings   $3.95 

Wild rice Pilaf   $1.95 

Loaded Baked Potato – Bacon. Cheddar, Sour Cream and Scallions $4.50 
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Trappers Dinner Entrées 

served with House bread , choice of  Wild rice pilaf or Potato of the day  

and Chef’s selection of fresh seasonal vegetables  
 

Traditional Pot Pie 

Braised Chicken and vegetables in a savory broth,  

Baked in Casoulet en croût    $16.95 

 

North Country Meat loaf 

Wrapped in Applewood bacon and topped with Sautéed mushrooms   $15.95 

 

Semi boneless Herb roasted Half Chicken 

Savory Chicken jus   $18.95 

 

Jacques’ Favorite Pastas 

 

Grilled Chicken Breast, Penne Pasta, Artichoke Cream,  

Tomatoes and Olives   $14.95  

 

Penne Pasta tossed with seasonal grilled vegetables & 

 garlicky tomato jus, shaved asiago   $13.95 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Top Sirloin Filet cut 

Pan seared and topped with Roasted shallot Steak butter    $21.95 

 

Duck Confit 

Duck legs Slow cooked for hours.  Served on the bone and  

drizzled with a Balsamic Pomegranate Gastrique   $17.00 

 

Asian inspired, Panko crusted Tuna 

Seared rare with Wasabi soy drizzle    $18.95 

 

Northern Maine style Crab Cakes 

Lemon garlic butter and crisp bacon  $15.95 
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SOFT DRINKS 

 

PEPSI, DIET PEPSI, SIERRA MIST, MOUNTAIN DEW & GINGER ALE $2.50 

 

LEMONADE $3.00 

 

ICED TEA $2.50 

 

COFFEE, TEA AND DECAF $2.00 

 

 

We have 11 beers on Tap  

plus a wide selection of bottled bees and wines available 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts 

 

Warm Cherry Cobbler $4.50 

 

Flourless Chocolate Cake 

Crème Anglaise, Fresh Berries $5.50 

 

Home-made Apple Crisp 

Topped with Vanilla Ice Cream $4.50 

 

Creamy NY Style Cheese Cake 

MELBA SAUCE DRIZZLE $6.25 

 

AN 18% GRATUITY WILL BE ADDED FOR PARTIES OF 6 OR MORE 
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“I can’t wait until the next time I dine at Lorenzo’s” 
                                             Mark Frost The Chronicle 

 
  

 
Open for dinner 5-9pm Thursday, Friday &  

Saturday starting December 28th 
 

Call 518-251-2200 for Reservations 

 

The Copperfield’s 31 luxurious guest rooms 
and suites blend comfort and charm with 
modern conveniences. Lodging options range 
from spacious 400 sq ft Double Queen rooms 
to a deluxe 800 sq ft two-story Townhouse 
Suite & includes free use of our Health Club 
and state-of-the art fitness center. 

 

The Copperfield Gift Card 
 

 makes an ideal 

holiday gift 

 

Ask your server 

for details 


