
…AT THE TOP OF BRIDGE STREET IN VAIL VILLAGE.

HE 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.

T

appetiZer & 
drink menu

This menu includes a complete beer, wine and tequila 
listing. It also includes specialty drinks of the house and 
our world famous appetizer options! We also serve our 
full menu in the bar so please ask your server if you would 
like to see our full menu. Enjoy your experience at the #1 ski 
restaurant/bar in the world!

ClaSSiC CoCktailS
red Lion Cosmo $16.00
Grey Goose Orange, Citronge and cranberry juice.

The Dirty 16.00
Grey Goose with olive juice.

The Classic 15.00
Ketel One with three olives.

maker’s mark manhattan 15.00
Marker’s Mark Bourbon, sweet vermouth, maraschino
cherry juice and a cherry.

Leopold’s Gin martini 15.00
Leopold’s small batch gin with a lemon twist.

Chocolate macchiato 15.00
Stoli Vanilla Vodka, Van Gogh Espresso Vodka,
Godiva Chocolate and a chocolate swirl.

Pomegranate martini 15.00
Ketel Citroen, simple syrup and Stirrings Pomegranate Liquor.

margaritaS
The Gold margarita $7.00
Sauza Gold Tequila, Citronge and our own margarita mix.
The all time classic marg!

The raspberry margarita 7.00
Sauza Gold Tequila, raspberry liqueur and our own margarita mix.

The Perfect margarita 8.00
Jose Cuervo Gold Tequila, Citronge, a splash of Grand Marnier,
our own margarita mix and a touch of OJ . . . simply perfect.

1800 silver margarita 10.00
1800 Silver Tequila, Citronge and our own margarita mix.

1800 reposado margarita 11.00
1800 Reposado Tequila, Citronge and our own margarita mix.

The Patron silver margarita 12.00
Patron Silver Tequila, Citronge and our own margarita mix.
Top Shelf!

The Patron añejo margarita 14.00
Patron Añejo Tequila, Citronge and our own margarita mix.
Top Shelf!

Don Julio añejo margarita 16.00
Don Julio Añejo, Grand Marnier and our own margarita mix.

oFF tHe teQuila SHelF
Per shot

Jose Cuervo - Gold $6.00
sauza Hornitos - reposado 7.00
1800 silver 8.00
1800 reposado 9.00
Patron - silver 10.00
Patron - añejo 12.00
Don Julio - añejo 14.00
maestro Dobel - reposado 16.00
Don Julio - 1942 25.00

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

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 delivered 
to you on a hot cast iron skillet. ~ Serves 2  15
 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. Loaded 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 Quesadilla 15
Our own smoked chicken, red pepper, jack and cheddar
cheeses, served on flour corn tortillas with lettuce, tomato,
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 also 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 with 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 with 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.

Wings 15
A pound of our famous wings in a sauce of your


