COCKTAILS

SHOT(S) OF THE MONTH

BABY BEERS 10
BABY GUINNESS 10
APEROL SPRITZ 14
Aperol, Prosecco, Soda Water

EARL GREY HOT TODDY 14
Jameson, Earl Grey + Honey Syrup, Lemom

DARK + TROPIC 14
Kraken Dark Spiced Rum, Lime, Pineapple, Simple,
Ginger Beer

PICKLE MARGARITA 14
El Jimador, Orange Liqueur, Lime, Pickle

PSM - (PUMPKIN SPICE MARTINI) 15
Titos, All Day Coffee’s Cold Brew, Pumpkin Spice,

Bitters

CAMPFIRE OLD FASHIONED 18

Angel’s Envy bourbon, turbinado syrup, bitters,
smoked cherry wood.

WINE

Rotating Pinot Noir 13/34 Pinot Noir

Rotating Red Blend 13/34 Red Blend

Rotating Chardonnay 13/34 Chardonnay
Rotating Rosé 13/34 Rosé

Rotating Sauvignon Blanc 13/34 Sauvignon Blanc

LaMarca Prosecco 13/34 Prosecco

BOTTLES

BUCKET OF PUB CERVEZA 18
Get one to share around...

TOWER OF POWER 30
1000z of Pub Beer or Pub Cerveza, you pick..

SPIRIT FREE

Non Alcoholic Mionetto 5
Alcohol Free Spritz 7
NAIPA 5

Mocktail 6
Bartender’s choicel!

Kombucha 5
Ginger Beer 4

Red Bull 4
Regular, Sugar Free, Featured Flavor

All Day Coffee 7
CBD Co{i Bew - Full, Half, Decaf

10BARREL  ORIGINAL COCKTAILS
BREWINGCO

This excludes our canned cocktails.

Our house cocktails are mixed and created by our talented pub staff.



HOPS

ﬁf‘ i

est Coas IPA / 6 8% ABV/ 0 IBU
his west coast styL so ags ip beer. We can talk about
owg o we think it is, la on "t'take our word for it, try it

yourself

Cloud Mentallta(/
I'LzyIPA / 7% ABV / 55 IBU
tl ZK IPA was brewed to showcase tr? potential of t |y
sought after Strata Hop Blg vicy tropl runt notes are
up with shck -swee aroma The biterness is mildl
balaced Wlf ame |um quit body. Cheers! Contains |qctose

Doub’e IETA / 9% ABV 7 5 IBU

This Dou e IPA is a full on assault of hop flavor and aroma.

We brewed Wa s P W|th Azacca, Mosaic and Simco

concentri ellets ljnown as Cryo Hops. If you like
a

IPAs you Ilove isI*Gold Medal - 2021 Oregon Beer Awards*

NW l& / 5% ABV/45 IBU
In collcboro ion with Scoyt C mpers, this NW IPA i i g specL

dddlhon to t e Hopl urst ale oL ing be G cold beer by the
camri)er except maybe two), this |g { LLS e IPA is packed
with g s and tropical flavors, finishing crisp to keep you
coming or more.

RIP DIY IPA* 8

Northwest IPA / 7% ABV / 63 IBU

This beer is lnsplred by the beers that inspired your dad to head
own to FH Steinbarts and buy a homebrew klt But unlike the

beer your dad made, thls one is %ood and the bottles won’t

explode. A classic combination corome malts balanced by

citrusy hops and a bitter backbone keeps you coming back for

more, and willing to try new things. RIIJ)FH Steinbarts.

WILD CARD

Cucumber Crush

American Sour / 5% ABV / 4 IBU

What is more refreshing then a cold glass of tap water2 A cold
lass of cucumber tap water. | think you know where we are going
ere... We added cucumbers to our Sour Berliner Weiss to give

you a nice refreshing substitute to tap water. (Served in a snifter)

Petr Czech Pilsner

Czech Pilsner / 5.3% ABV / 45 IBU

This Czech Pilsner defends tradition with the same precision and

ﬁrace as a legendary goalkeeper. Brewed with Saaz and Sterling
ops, it delievers a crip bitterness and floral aroma that keeps

every sip in perfect formation. But don’t drink too many, or you’

need a rugby headguard.

Redwall Abbey Ale* 9

lan Dark Sfrong Ale / 9.5% ABV / 30 IBU

wo | Abbey Ale’in a bold, ruby-hued Belgian abbey-style beer

rewed with reverence for tradition and the warmth of communal

feastin c? Rich malt character unfolds wﬂh notes of dried cherry,
toasted bread crust, and sybtle spice from Bel ﬂlon yeast, finishing
smoot and warming. Crafted to accompany hearfy fare, it
pairs beautifully with' honey-glazed root vegetables mus room
and barley pie, soft cheeses with fresh brown b reacj and spice
apple farts or blackberry crumble - foods fit for a harvest table
In a stone- wa||ed hall. Raise a tankard and savor the spirit of
celebration in every sip.

An asterisk® means that this beer was brewed on site by Portland

10BARREL  LOCALLY BREWED
(1] ’ '

Brewmaster Danny Connors

BEER OF THE MONTH

Fonio Gol 5

Golden Ale / 5 8% ABV / 41 IBU

This sessionable ale was brewed W|th 30é Fonio, a grain

from West Africa. Besides |ts ado tabi |ty to growing in hcrrsh
conditions, Fonjo is appealing in Eeer for its Unique grain-derived
flavors; troplcc1| and sweet fruit notes that you would norma y
expect from hops.

LAGER

Pub Cerveza

Mexrcan Lalger / 4. 8% ABV / 20 IBU

Not for the faint at heart. Just Kidding! This light Mexican lager
is eas?/ to drink on any beach, or wherever you are. Chelas por
todos!

PUB
ger / 5% ABV/ 14 IBU
Beer started as a Ipr0|ect to create an easy drinking craft |0<T:1er
t at our brewery employees could enjoy during the day and stil
e produchve

Money 8

Rice Lager /4 5% ABY / 15 IBU

Looking for a light and refreshln lager? Look no further. We

concoted an exceptionally smoot% Rice Lager with a subtle floral
op aroma and Zippy bifterness. Our go to thirst quencherI

DARK

Danimat 8

Doppelbock / 8.5% ABV / 20 IBU

Brewed in collaboration with the main man Dan Munch over at Widmer
Brothers Brewmg, this Doppelbock has a rich mahogany color and a malty
complexity that will make it a great sipper to keep you warm in the winter
months. Prost!

Sinis

Black Ale / 5 76 ABV / 13 IBU

Th |s er has been around clm st as |on? gs the brewery. Don't
be oo ed b?/ he name, thi ?IF' beerl igh t bodied and smooth
with hints of chocolate cncfco e 0 ask or it by name”
cult following its very unique and a must ry!

NITRO

Slawncha Irish Stout* 8

Irish / 4.2% ABV / 35 IBU

Dark, roasty, and bltter cre not usuollg adjectives that would have
everybody coming back for seconds ut or some redson, Iris
stoufs are one of the most sessionable beer styles out there. This
version checks all those boxes, with a secret fwist in the hops. I'm
not going to tell you what hop I used, but know that it is really
interesting. Sldinte.

CIDER

Rotating Cider 9

sk your server gr today’s selection

FLIGHT 16

1. Money Cat
2. Dammator
3. Pub Cerveza

4. Camp Coldie
5 Fonlo Gold
roca pse
ental |ty
8 Petr Czech Pilsner*
9. Huckleberry Crush
10 Sinistor

WE’'RE SOCIAL
IBUREﬂ IRNREE% Instagram  @10BarrelBrewingPDX

Facebook  10BarrelBrewingCompany






