
Please notify staff of any allergies or dietary restrictions.
EXPRESS LIFT BAR IS CASHLESS.

You must be at least 21 years old to order and consume alcohol – please have your ID ready.

F R O M  T H E  K I T C H E N
PRETZEL BITES (V)  $17
Soft, Warm Pretzel Bites, Served with a Rich Beer Cheese

CAESAR SALAD (V)  $20
Romaine & Arugula Tossed in a Creamy Caesar Dressing, 
Topped with Shaved Parmesan Cheese & Garlic Croutons

WINTER SALAD (V)  $20
Kale & Arugula Tossed in a White Balsamic Vinaigrette, 
Topped with Crumbled Goat Cheese, Candied Walnuts & 
Dried Cranberries

OLD FASHIONED FRANKFURTER  $16
Choose Your Style, Served with a Side of Chips & 
a Dill Pickle Spear

CLASSIC

FRANKFURTER
Sauerkraut & Ale Mustard
COMPLETO
Fresh Tomatoes, Smashed Avocado & Mayonnaise
RODEO DOG
Barbecue Sauce & Fried Onions

BRATWURST  $19
Juicy Beer Bratwurst Topped with Sauerkraut 
& Ale Mustard, Served with a Side of Chips & 
a Dill Pickle Spear

PIEROGI PLATTER (V, NF)  $22
Potato & Cheddar Pierogies Tossed in Garlic Pesto Butter, 
Topped with Caramelized Onions & Green Onions, 
Served with a Side of Sour Cream
Add Sliced Bratwurst +$5

BEEF STEW  $19
Tender Beef Chunks, Peas, Carrots, Celery, Diced Potatoes 
in a Rich & Flavorful Stew, Served with a Dinner Roll

SPAETZLE MAC & CHEESE (V, NF)  $22
Spaetzle Pasta, Halved Cherry Tomatoes & Green Onions, 
Smothered in a Rich Beer Cheese
Add Sliced Bratwurst +$5

N O N - A L C O H O L I C  D R I N K S
ESPRESSO

AMERICANO
LATTÉ

MOCHA
CAPPUCCINO
CHAI LATTÉ

HOT TEA

HOT CHOCOLATE
HOT APPLE CIDER

SOFT DRINKS
GATORADE

CELSIUS
ICED TEA

LEMONADE

Please Place All Orders at the Bar
Express Lift Bar is Cashless

Show Your Epic Pass for 20% Off Non-Alcohol
Our Kitchen Closes at 4:00PM

V = Vegetarian  NF = Nut-Free



Please notify staff of any allergies or dietary restrictions.
EXPRESS LIFT BAR IS CASHLESS.

You must be at least 21 years old to order and consume alcohol – please have your ID ready.

A P R È S 
C L A S S I C S
Served Cold

APEROL SPRITZ  $18
Ruffino Prosecco, Aperol, Club Soda over Ice

BLOODY MARY  $15
Tito’s Handmade Vodka & Zing Zang Bloody Mary Mix

ESPRESSO MARTINI  $20
Grey Goose Vodka, Fever-Tree Espresso Martini Mix, 
Kahlúa Coffee Liqueur
Add Baileys Irish Cream Liqueur for a Smoother Finish +$3

MOSCOW MULE  $18
Grey Goose Vodka, Fever-Tree Ginger Beer, Lime Juice

HIGH WEST OLD FASHIONED  $20
Utah-Made High West Bourbon & Rye Whiskey Blend, Bitters, 
Demerara Simple Syrup, Served on the Rocks 

CARAJILLO  $15
Lavazza Espresso & Licor 43

Served Hot

HOT TODDY  $15
The Perfect Way to Warm Up or Wind Down
Maker’s Mark Bourbon, Honey, Lemon, Hot Water

BAILEYS HOT CHOCOLATE  $13
Bailey Irish Cream Liqueur & Lavazza Hot Chocolate

MUDSLIDE HOT CHOCOLATE  $15
Tito’s Handmade Vodka, Kahlúa Coffee Liqueur, 
Lavazza Hot Chocolate

IRISH COFFEE  $13
Jameson Irish Whiskey, Baileys Irish Cream Liqueur, 
Lavazza Coffee

SPIKED APPLE CIDER  $13
Captain Morgan Original Spiced Rum & Hot Apple Cider

PEPPERMINT PATTY  $13
Lavazza Hot Chocolate & Peppermint Schnapps

S I G N AT U R E 
C O C K TA I L S
HUGO SPRITZ  $18
Ruffino Prosecco, St-Germain Elderflower Liqueur, Club Soda

PALOMA  $15
LALO Blanco Tequila & Fever-Tree Sparkling Pink Grapefruit

BLOOD ORANGE KENTUCKY MULE  $18
Maker’s Mark Bourbon, Fever-Tree Blood Orange Ginger Beer, 
Lime Juice

HENDRICK’S NEGRONI  $18
Hendrick’s Gin, Campari, Sweet Vermouth

S’MORES MARTINI   $18
Smirnoff Vanilla Vodka, Toasted Marshmallow Syrup, Crème de 
Cacao, Graham Cracker Rim

BLACK DIAMOND MARTINI  $18
For the Advanced Sipper
LALO Blanco Tequila, Grand Marnier, Lime Juice with 
a Splash of Blackberry Simple Syrup

M O C K TA I L S   $ 13
CITRUS & BITTERS FIZZ
Lime & Lemon Juices, Simple Syrup, Angostura Bitters, Club Soda
PINEAPPLE GINGER BEER
Muddled Mint, Lime & Pineapple Juices, Fever-Tree Ginger Beer
THE VIRGIN (BLOODY) MARY
Zing Zang Bloody Mary Mix with all the Garnishes 
& None of the Liquor

D R A F T  B E E R   $ 12
STELLA ARTOIS
COORS LIGHT
COORS BANQUET
VAIL BREWING HOT MESS BLONDE
VAIL BREWING GORE CREEK IPA
CROOKED STAVE APRÈS PILS
CROOKED STAVE JUICY EAST HAZY IPA
PACIFICO CLARA
OUTER RANGE IN THE STEEP HAZY IPA
ODELL 90 SHILLING ALE

C A N N E D 
B E V E R A G E S
MONTUCKY COLD SNACKS  $8
BLUE MOON BELGIAN WHITE  $10
OUTER RANGE APRÈS ALL DAY LAGER  $10
MODELO ESPECIAL  $10
HIGH NOON VODKA SELTZER  $11
Lime, Grapefruit
ATHLETIC BREWING RUN WILD 
NON‑ALCOHOLIC IPA  $8
ATHLETIC BREWING UPSIDE DAWN 
NON‑ALCOHOLIC GOLDEN  $8

W I N E
GLASS  /  BOTTLE

R E D
$14  /  $56 | �J. LOHR “SEVEN OAKS” 

CABERNET SAUVIGNON
$14  /  $56 | MEIOMI PINOT NOIR

W H I T E
$16  /  $60 | KIM CRAWFORD SAUVIGNON BLANC
$22  /  $88 | J VINEYARD CHARDONNAY

B U B B LY
$14  /  $56 | RUFFINO PROSECCO
	 $132 | �VEUVE CLICQUOT CHAMPAGNE 

(BY THE BOTTLE ONLY)


