
 
SPRING 2024 MENU 

WINE 
$12 per glass or $35 per bottle  

 

Domanda Prosecco 
2022 Salomon Undhof, Grüner Veltliner 

2022 Cibonne “Tentations,” Côtes de Provence Rosé 
2021 Filipa Pato “D.N.M.C.,” Vinho Tinto 

2020 Escaravailles “Sablières,” Cotes du Rhone 
 

COCKTAILS 
$12 

 

Lost Identity | citrus or floral tonic with vodka, gin or tequila 
Every Rose has its Thorn | vodka, jalapeño, cucumber, mint, 

ginger, rose water 

Family Affair | a better negroni using one of our favorite gins 

Saved by the Bell | mezcal, tequila, red bell pepper, chile 

Frida’s Crystal Ball | a mezcal, pear brandy, blanco negroni 

Kingston Crusher | Jamaican rum & allspice, pomegranate & lemon 

Magic City | high proof bourbon, bitter chocolate, vanilla 

American as Apple Pie | apple brandy, raisin rum, ginger,  
baking spices, served hot 

 

ZERO PROOF 
$10 

 

Lavender Haze | a lavender, butterfly pea tea martini 

This Shi% is Bananas | banana, pineapple, lime, clove, orgeat 

 

FOOD 
 

Deez Nutz | mixed nuts, wasabi peas    $7 
Quicos | Spanish corn nuts, fresh lime, house hot sauce    $8 

Castelvetrano Olives & Feta | roasted garlic, candied lemon, 

Aleppo chili flake   $9 
Chilled Crab Dip | fresh chives, Old Bay, potato chips   $19 

Moroccan Zaalouk | roasted eggplant dip, shishito peppers, cilantro, 
lavash   $17 

Dark Chocolate Pot de Creme | cognac whipped cream, 

walnut brittle   $13 
 

BEER 
$6 drafts 

 

Crooked Stave “Von Pils” Pilsner, CO  
La Cumbre “Acclimated” IPA, NM 

Other fun things in Cans  
 

 
 

OPEN 4PM TO CLOSE, THURSDAY TO SUNDAY 
970-470-4189 

288 BRIDGE ST. VAIL, CO 81657 
FOLLOW @ROOTANDFLOWER 

 
Check out the chalkboard for
Reserve by the Glass Wines & 

Cocktail Specials, as well as our 
Sommelier’s Bottle List.


