COCKTAILS

SHOT(S) OF THE MONTH

WATERMELON TEA SHOT 10
APEROL SPRITZ 14
Aperol, Prosecco, Soda Water

MELONDRAMA 14
Beefeater, Aperol, Lemon, Watermelon, Rhubarb
DARK + TROPIC 14
Kraken Dark Spiced Rum, Lime, Pineapple, Simple,
Ginger Beer

PEACHER’S DAUGHTER 14
Jameson, Peach, Lemon, Egg Whites, Bitters

GIMME MORE 16
Hendrick’s, Lime, Triple Sec, Simple, Rhubarb
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

BUCKET OF LIGHT 18
Bucket of Pub Light 160z Cans

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 choice!

Kombucha 5
Ginger Beer 4

Red Bull 4
Regular, Sugar Free, Featured Flavor

All Day Coffee 7
CBD Cold 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

Apo
V\}zst Coas?IPA / 6 8% ABV / 0 Iq(

his west coast styL E agship beer. We can talk about
ow g o we think it is, on "t'take our word for it, try it
yourself!

Cloud Mentallm
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 rurt 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
is lig

camper (except maybe two), 1 s e IPA is packed
wrthFio g s an tropical Havors, glnlslinng crisp to kgep you
coming or more.

Evergreen Pale Ale* 8

Pale Ale / 5.7% ABV / 54 IBU

Drink beer oncl wear Adidas. This pale ale works hard when

it plqys with gra Ci)e fruit rlnd raw pine, and a sharp hop bite

that sticks aroun like a chorus you can't shake, backed by just

enough malt to keep you standing. No polish, no compromise, no

filters-just swecrt volume, and fun. Lace up the Sambas, let's find a
roper pitch.

F UNOFFlClAL OFFICIAL 10 BARREL PORTLAND

TIMBERS BEER.

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)

Rite of Spring Pilsner* 8

Modern Pilsner 7 5.5% ABV / 43 IBU

Crisp, loud, and a little rough around the edges, this sprlnﬁ
ilsner snaps with clean malt and then blows out into raw op
ruit-bright citrus, white stone fruit, a flash oF Horo| that feels cr||ve

and s||g t|y out of control. It drinks eCJS)(1 at first, almost pretty,

theéeﬁ a jagged bitterness underneath that keeps it dry, restless

and honest.

Redwall Abbey Ale* 9

ran Dark Sfrong Ale / 9.5% ABV / 30 IBU

wall Abbey Ale’in a bold, ruby-hued Belgian abbey-style beer
rewe d with reverence for tradition and the warmth of commundl
eashn(? Rich malt character unfo|ds WIth notes of dried cherry,
toasted bread crust, and subtle spice from Bel ﬂldn yeast, finishing
smooth and warming. Crafted to accompany hearfy fare, it
pairs beauhfu"y with honey g|azed root vegetdb|es mushroom
and barley pie, soft cheeses with fresh brown bread, and spice
qpple tarts or blackberr crumb|e food:s fit for a harvest table
in a stone-walled hall. Raise a tankard and savor the spirit of
celebration in every sip.

SELTZER

Dre-Dre’s Ha,lap y Fizz*
Ho ped Hard Seltzer / 6% ABV

rea love a nice izzy tre ﬁt at the end of a |ong shift. This
eltzer delievers, with citrus hops and a clean champange finish.

10BARREL  LOCALLY BREWED

BREWINE Eo An asterisk® means that this beer was brewed on site by Portland
- Brewmaster Danny Connors

BEER OF THE MONTH

RIP DIY IPA* 5

Northwest IPA / 7% ABV / 63 IBU

This beer is |nsp|red by the beers that |nsp|red your dad to head

down to FH Steinbarts ond buy a homebrew klt But unlike the
eer your dad made, this one'is good, and the bottles won't

explode. A classic combination o caramel malts balanced by

citrusy hops and a bitter backbone keeps you coming back for

more, and willing to try new things. RIIPFH Steinbarts.

LAGER

Pub Cerveza

Mexican Lager /4. 8% ABV / 20 IBU

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

PUB
ger/ 5% ABV/ 14 IBU
Beer started as Ipr0|ect to create an easy drinking craft |a?er
thot our brewery employees could enjoy during the day and stil
e produchve
Money 5
Rice Lager / 4 5% ABY / 15 IBU
Looking for a light and reitreshm?1 lager? Look no further. We
concoted an exceptionally smooth Rice Lager with a subtle floral
op aroma and zippy bifterness. Our go fo thirst quencher!

*x IN CAN ONL

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
_?lackAle/57/>ABV/j3|’BUt | he b Dont't
is beer has been around almost as long as the brewery. Don
be fooled by he name, thi Cﬁ beer | ?g?’rt bo?led n?i' smooth

with hints of chocolate ancfco e ho ask r 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 ore not usuo||€ adjectives that would have
everybody coming back for seconds. But for some reason, 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 | used, but know that it is rea||y
interesting. Sldinte.

CIDER

Rotating Cider 9

sk your server gr today’s selection

FLIGHT 16

1. Rite of Spring Pilsner*
2. Danimator*
3. Pub Cerveza
4. Camp Coldie
2. Pub eer

. Apocalypse
7. Cl%ud Iw;ntallty
8. RIP DIY IPA*
9. Cucumber Crush
10. Sinistor

IUBHRREL WE’'RE SOCIAL ‘

Instagram ~ @10BarrelBrewingPDX
o 9 9
REWINE - Facebook  10BarrelBrewingCompany






