
BEERS ON TAPBEERS ON TAP
SESSION
PRINZ* 
GERMAN-STYLE PILS / IBU 37 / ABV 5%   
A perfectly harmonious expression of beer's four main ingredients: malt, hops, 
water, and yeast. None overtakes the others, but they're all ready to party! - 6

ABUELITA* 
GUAVA CREAM ALE / IBU 15/ ABV 5.3%  
To commemorate 10 Barrel's ten-year anniversary, we reached deep into our 
memory bank for this beer. Inspired by the classic Cuban pastry, this guava 
cream ale is refreshing yet comforting - a simple taste of home. - 6

BOISE 150
GOLDEN ALE / IBU 23 / ABV 4.7% 
Not quite a traditional blonde, but not quite a golden, the crisp Boise blonde is 
light bodied enough to be your every day go to with a smooth blend of hops to 
keep things interesting. Clean light and easy drinking  -6

SEASONAL
CODE 24 VERSION 4 - CRISP PINE 
PALE ALE / IBU 65 / ABV 6% 
Like Colorado pine after a spring rain, this beer hits the nose with abundant 
pine aroma and finishes clean for a crisp bite. Simcoe and Chinook hops 
complete this beer.  -6

CODE 24 VERSION 3 - JUICY CITRUS 
PALE ALE / IBU 65 / ABV 6% 
Version 3 is a refreshing slice of Citra and Comet hops. A must try for those 
citra hop freaks like our brewer Kay.  -6

DARK
DFD STATION 3*  
SMOKED AMERICAN PORTER / IBU 40 / ABV 6.1% 
This lightly smoked Porter is dedicated to the great crew at Station 3, with 
whom we've forged a special bond over these last few months.  Try this with 
our Pastrami sandwich, or just by itself.   -6 

S1NIST0R  
BLACK ALE / IBU 28 / ABV 5.7% 
This beer has been around almost as long as the brewery. Don't be fooled by 
the name, this dark beer is light bodied and smooth with hints of chocolate and 
coffee. With an "ask for it by name" cult following it is very unique and a must 
try. -6 
GBD BROWN* 
BROWN ALE / IBU 35 / ABV 6.1%  
Brewed with Chinook and Cascade hops, this beer is for all of you malt lovers. 
The beer is summed up by GBD, Golden Brown Delicious. --6
 
POWER TO THE PEOPLE (2016 GABF GOLD)
AMERICAN STOUT / IBU 75 / ABV 7% 
Not your ordinary American stout, this Beast is a hop-bomb followed by a 
substatially roasted malt train.  It won Gold for us in 2016.  - 6 

BIGGIE SMALLS* 
DRY AMERICAN STOUT / IBU 30 / ABV 4.6%  
Low in ABV but big in flavor, this dry stout hypnotizes the palate with prominent 
flavors and aromas of dark cocoa and espresso. -6 

NITRO
CALYPSO*  
NITRO PALE / IBU 43 / ABV 3.8%  
Smooth and popping with tropical Calypso hops, this is the perfect mowing-the-
lawn, just-got-divoriced, wanna drink something that I can have-more-than-six-of-
kind of beer.   - 5

SHIMMY, SHIMMY YAAA*  
NITRO CREAM ALE / IBU 43 / ABV 3.8%  
The only way to make this cream ale even creamier is by serving it on nitro. 
Light-bodied and refreshing with classic malt-driven notes of fresh corn and 
barley - 6

HOPS
APOCALYPSE 
IPA / IBU 70 / ABV 6.8%  
This west Coast style IPA is our flagship beer. We can talk about how good it 
is, but we'd rather you just give it a run for yourself.  Apocalypse Now. -5

JOE 
IPA / IBU 70 / ABV 6.9% 
This IPA was formally known as SAM named after its hops: Simcoe, Amarillo 
& Mosaic; but we were told this would be a trademark issue with a large craft 
brewery out of the northeast, so we had to change it. We cycled through a 
bunch of generic names; Bob, Tom, Dick, until we finally arrived on the perfect 
name for this IPA... JOE.  -6
LUPULICIOUS*
SESSION IPA / IBU 44 / ABV 4.8% 
Fresh pine, ripe lemons, and prominent undertones of papaya and pineapple 
pervade this hoppy patio pounder, leaning on just enough malt backbone to 
truly make this a session beer. -6

SECRET SAUCE #2* 
AMERICAN IPA/ IBU 57/ ABV 6.7%  
Our sauce-series is medium bitter and big on flavor, with bold hop notes of ripe 
mango and lemon-citrus. - 6

MOMO*  
EXTRA PALE ALE /IBU 40 / ABV 6.1%  
Momo is Joe's kid brother, but there's nothing "session" about him.  Big 
bursting citrus hops (Mosaic, Citra, Eldorado and Chinook) are backed by a 
barely-there malt balance.  If you love hops but want to lay off the throttle just a 
little bit, Momo's your guy. -6 
HEAVEN TASTES LIKE CITRA* 
IMPERIAL IPA /IBU 92 / ABV 8.5% 
Lavish, lupulin-rich double IPA with massive hop notes of mango, citrus, and 
tulips. Medium body, dry finish, golden hue. (SERVED IN A SNIFTER) -7

BEND, DON'T BREAK* 
AMERICAN PALE ALE W/RYE/ IBU 25/ ABV 5.2% 
American Pale ale with a robust amount of rye, and a citrusy and grassy hop 
profile.  Look for notes of Meyer lemon and Geraniums. -6

WILD CARD
KAMEHAMEHA*  
IMPERIAL SAISON / IBU 45/ ABV 7.5%  
Massive tropical hop notes with lychee, passionfruit and fresh squeezed 
citrus make this the Island king of saisons. Big on the chops, dry on the finish.  
(SERVED IN A SNIFTER) -6

FLY VIXEN*  
PRESERVED LEMON SAISON / IBU 30 / ABV 6.4%   
Fried chicken's perfect partner. This beer is a rustic saison, infused with 
preserved lemons that our chef Kiel has produced over the past month. Not 
sour, but rich in lemon aroma and flavor. She will steal your palate and your 
heart.  -6

VALHALLA*
NORTHWEST RED ALE / IBU 55 / ABV 6.8% 
Expressive hop notes of orange and bergamot give way to a robust body 
layered with flavors of bitter orange, geraniums, and biscuit cookies. This red 
ale is as deep in flavor as it is in color - - 6

CUCUMBER CRUSH 
AMERICAN SOUR/ IBU 4 / ABV 4.3% 
We added a ton of fresh cucumbers to the tank of our sour Berliner Weiss to 
give you something waaaay more refreshing than tap water.  
SERVED IN A SNIFTER -6

* Brewed by Kay Witkiewicz HERE

SAMPLER #3

SAMPLER #1

SAMPLER #2

SAMPLER #4

SAMPLER #5

SAMPLER #6

SAMPLER #7

SAMPLER #9

SAMPLER #8

SAMPLER #10



BEER
LIST

THE OTHER OPTIONS

BEER TO GO

COCKTAILS
Not a big beer fan? We're working on a few beer-cocktails, minus the booze! 
Coming soon...

10 SERIES SAMPLER
10 beers in one visit to the pub. Includes all of our production beers and a 
variety of others brewed on-site and at our other pubs. Reference the Sampler 
#'s on the inside of the menu. - 13

5 SERIES SAMPLER
Your chance to try any 5 beers that peak your interest. Choose wisely! Ask our 
staff for help - 8

UPDATED 5/12/17

22OZ BOTTLES:
Sinistor - 4
Rose Bois - 22
Spiral Staircase - 22

6-PACKS:
Apocalypse IPA - 10       Raspberry Crush - 13
JOE IPA - 10                              Cucumber Crush - 12
Pub Beer -9
Code 24-10

GROWLERS:
64oz Glass- Empty - 8
Glass Full  - 15
32oz Glass-Empty - 5
Glass Full - 10

FIFTY/FIFTY GROWLERS:
Fifty/Fifty 64oz -w/ Fill - 45
Fifty/Fifty 32oz w/ Fill - 30

FOLLOW 10 BARREL

REFILLS: 64OZ - 10 / 32OZ - 7


