
n   All menu items are available for carry-out— 476-7676 (50¢ recyclable container charge)   n   
n    Sorry, no personal checks. We accept Visa, MasterCard, American Express, Discover and Diners Club.   n   

n   Please, no separate checks.   n   No Ski Boots or Ski Gear after 9pm.   n

The World Famous Red Lion Nachos	 24
A heaping mountain of fresh crisp yellow and blue corn 
tortilla chips covered with your choice of spicy beef, 
seasoned chicken, pork carnitas or black beans. Topped 
with melted cheese, green onions, diced tomatoes, 
jalapeños and black olives. Served with sour cream and 
salsa. ~Serves 4-6
You can make it "personal size" and it will be	 15 
delivered to you on a hot cast iron skillet. ~Serves 2   
           Add guacamole   2

Chicken Tenders	 15
The very best part of the chicken, freshly battered to 
order, fried and served with “Cattlemens” bold BBQ
sauce and honey mustard dipping sauces.    
           Each additional sauce add...    .75    

Steak Quesadillas	 18
Start with prime Black Angus Flank Steak marinated     
and grilled. Served on a flour corn tortilla 
with grilled onions, bell peppers and 
cheese. Served with sour cream, salsa, 
guacamole, lettuce, tomatoes and black 
olives then topped with scallions.

Smoked Chicken Quesadillas	 15
Our own smoked chicken, red pepper, jack and cheddar 
cheeses, served on flour corn tortillas with lettuce, tomato, 
olives, salsa and chili pesto then topped with scallions.

Wings	 15
A pound of our famous wings in a sauce of your choice. 
All are accompanied by our bleu cheese dip, carrots and 
celery. Available in Classic, Teriyaki, Gold, 
Nuclear Fusion and BBQ.       
           Each additional sauce add...    .75  

Queso con Carne with Chips & Salsa	 14
It's a bowl full of queso mixed with our spicy mexi-beef 
and topped with scallions. Served with a full order of our 
homemade salsa and a huge basket of our homemade corn 
tortilla chips. Meant to be shared.

Chips & Salsa	 7
Our fresh crisp yellow and blue corn tortilla chips  
with salsa.   

With guacamole   10    With con queso    8.5 

Onion Rings	 14
Made right here! A large order of our hand-cut
thick rings, lightly battered and fried.   

Half Order   8

Veggie Plate	 10
Carrots, celery, cucumber, tomato and broccoli served 
with ranch and chili pesto. 

Spinach Artichoke Dip	 16
A fine blend of spinach, artichoke hearts with garlic, 
onions, and cream cheese. Served in a wheat bread bowl 
with corn tortilla chips for dipping.  Add Extra Dip for 6

Hummus Plate	 14
Savory garlic hummus topped off with roasted red peppers. 
Accompanied by pita chips, carrots, celery, cucumber, 
lettuce, tomatoes, and sprouts. Add Extra Pita Chips for 1  

Ahi Sashimi 	 18
We feature #1 Sushi Grade Ahi, crusted in sesame seeds, 
lightly seared and served rare. Accompanied by wasabi, 
ginger and soy sauce. Our kitchen staff prides itself on 
cooking tuna seared rare although it’s recommended 
by the usda that you cook tuna to a temperature of 
medium well or better.

…at the top of Bridge Street in Vail Village.

Avalanche Brownie (meant to be shared)	 12
Looming over a sinfully delicious brownie lies a white 
mountain of vanilla ice cream, covered by an avalanche 
of crunchy chocolate toffee topping.   

Plain Brownie   4

Gold Brick Sundae	 8
An original and traditional Red Lion favorite.
Crunchy chocolate toffee topping over vanilla ice cream.  

Cinnamon Crumble Apple Crisp	 8
Gingered apples abundantly topped by the most buttery, crisp 
cinnamon crumbles. Served à la mode.  

White Chocolate Raspberry Cheesecake	 8
A silken smooth white chocolate cheese a-swirl with vibrant
red raspberry. Hand-fired and glazed in a simple elegance.   

Ice Cream	 3
Premium vanilla ice cream.   

Rootbeer Float	 6
Premium rootbeer and vanilla ice cream is the perfectly sweet 
ending to a Red Lion meal.   

Desserts

Coffee (free re-fills)	 3

Hot Chocolate	 3

Go Fast 16oz	 7

Red Bull	 5

Sugar Free Red Bull	 5

2% Milk	 2

Chocolate Milk	 2

20 oz of...	 3.25
Coca Cola
Diet Coke
Sprite
Seagrams Ginger Ale
Barqs Rootbeer
Dr. Pepper
Mello Yellow
Fuze Ice Tea
Minute Maid Lemonade
Fanta Orange

Drinks

Served with carrots or fries or both for only $1.00 more.
All kiddie items come with a fountain drink.

- 10 -
“Dino Bites” with Carrots and Ranch

Kids tenders.
                  Should keep the little ones happy!

Served with BBQ sauce.

Kid’s Burger with Carrots and Ranch 
Hand-pattied choice burger.

Vienna Beef Pups with Carrots and Ranch 
Two mini hot dogs perfectly sized for little hands.

        Mac-N-Cheese with Carrots and Ranch
                The ultimate kids food.

PB&J with Carrots and Ranch
Peanut butter and grape jelly served just the way

the kiddies like it, with no crust.

Cheese Quesadilla with Carrots and Ranch
Flour corn tortillas with monterey jack and cheddar cheeses. 

Topped with scallions and served with salsa,
tomatoes and lettuce on the side.

Mini Corn Dogs with Carrots and Ranch
Bite size nuggets of corn dogs.

Just the right size for those Jr. Eaters.

Appetizers

We are proud to serve our fried foods using 100% trans fat-free Canola oil.

Our    Story

Winter Only

The Red Lion Inn was built by Marge and Larry Burdick in 1962. The doors opened in mid-February 
1963. It was called an Inn because Larry originally anticipated renting some of the rooms above the restaurant on a  
nightly basis. However, he and Marge had seven children and there was literally “no room at the Inn!”

The Burdicks lived upstairs and the hospitality was superb! The Red Lion Inn fast became the hot 
spot for meeting and eating in Vail. Many of the great plans and mergers, both business and domestic, were 
fueled at the Red Lion Inn.

In 1980, the Burdicks sold the Red Lion Inn. In September 1988, a group of Vail regulars and locals teamed 
up to rekindle the spirit reminiscent of the days of old. In November 2000, The Red Lion was purchased by a 
new group of locals. Today, the tradition of over 50 years of warmth and hospitality continues.

this is where Vail History was made and will be made in the future. We look forward to having 
you be a part of it.

We specialize and take pride in bringing the best to your experience with such Red Lion specialties 
as our famous nachos, mouth watering burgers and our trademark B.B.Q., all smoked in house with mesquite. 
Also...our award winning chilis. Try these house favorites and you wont be disappointed.  

Make yourself at home…

*

*Increased risk of food borne illness with the consumption of raw or undercooked proteins




