q FE Proteins : Add Grilled Chicken* 6  Add Burger Patty* 6
S 6/12

Mixe greens carrots, cucumber, cherry fomatoes, choice of dressing

D essm% House Balsamic Dressing (V), Ran gh Roasted Garlic Parmesan Vinaigrette, Blue
eese Dressing, Caesar Dressing, Apple Cider Vinaigrette

Portland Salad 4
|xedn greens, goat cheese, dried cranberries, toasted almonds, roasted garlic parmesan
vmalgreﬁe

sar Wedg
gerg wegges toppe ﬁ with cripsy chickpeas, bacon, parmesan, caesar dressing

Beet Sala 1
Beets, plcﬂed rejsonmons arugula, mint, toasted hazelnut, herb and caper whipped goat
cheese apple cider vinaigrette

SHARED

Bar S rr
Pretzels, chex m|x roasted peanuts, smokey salty spice

Chicken Pot Pie
Seasonal veggie chlcken pot pie, topped with a cheddar bay biscuit

Brussel Sp J%uts

Pan seared brussel sprou’rs bacon bits, crumbled goat cheese, toasted almonds, hot honey

ked oz arella 12
smoked mozzarella with herbs, grilled Grand Central Bakery potato sourdough

Truffle armesan Frie 12
Crlspy ries tossed with white truffle oil, parmesan cheese, served with roasted garlic aioli

astrami Fries 1
f nd pepper fries 2burger sauce, ye||ow mustard, pickles, pastrami

Steak + Gargonzola Nachos Half 1 ukl 20

House magh fa jun potato chips, seasoned steak, crumbled bacon, jalapefios, garlic,

gorgonzola, four cHeese sauce, green onions
Bavarlan PrT:tzeI 1] a second Pre 5
Bavarian style pretzel, every’rhlng bagel seasoning, Pu Beer mustard, four cheese sauce

JumbT Crispy, Wings 16
rge crlspy wmgs tossed in choice of sauce, house blue cheese dressing, carrots and
celery sticks Sauces " Buffalo, Jalapeno Lime’

Smoked Gouda Mac Che

Cavatappi gas’ra, smoke A5y a whlte cheddar, green onion
Add Bacon d Jalapeiio 1 Add Smoked Brisket Sausage 4

MAINS

0B rrec! urger
Shre Fﬂuce tomato red onion, house made burger sauce, on a toasted Grand Central

heese (Amerlcan Pepper Jack, Swiss, White Cheddar) 1
A acon

Burger Special* 18
A new bt?rger every week served with fries paired with your choice of any 200z pint of beer.

Cuba ger
Shre c{) e, plckles spice rub, smoked ham, swiss, Pub Beer mustard on a toasted Grand
Centra po’rato on

Impossjble Burger
m|§os Hle ger pa shregded leftuce, tomato, red onion, vegan chipotle aioli, on a
totsted Grand Central fustic

cf)ke?| Turkg y Sandwich 16
pppd g at cheese, #eppadew peppers, arugula, red onion, smoked turkey, smoked
gouda apple cider vinaigrefte served on toasted Dos Hermanos ciabtatta

Hot Pastrami andv\L
Pastrami, pickles, Pub Beer mus’rard swiss on a toasted Dos Hermanos ciabtatta

Slam Dunk Chjcken Sandwic 16
Pried chicken hi fl)m a slam ﬁunk sauce, shredded lettuce, pickles, chipotle aioli on toasted
Dos Hermanos ciabatta

All burgers cooked medium

All burgers and sands served with choice of fries or ub chips. Sub Truffle Parmesan Fries 4
Sub Salad :?Sub Soup 3 Sub Gluten Free Bun_2  Sub Impossi g|e Patty 2 Sub Cheap Fun Pub Beer

Can 3
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PIES

All pies served in 10" or 14"
All pies can be made on a local made 12" Gluten Free Crust for + 4

Plain Jane 17/21
House tomato sauce, shredded mozzarella, topped with parmesan
Just Pepperoni 18/22

House fomato sauce, shredded mozzarella, pelzoperoni, topped with parmesan
Try it with our Sambal Hot Honey

Margherita 19/22 o .
House tomato sauce, fresh mozzarella, basil, olive oil, topped with sea salt

Spicy Veggie 21/25 .
ouse tomato sauce, shredded mozzarella, mushrooms, black olives, hot cherry
peppers, red onion, topped with chili flakes and parmesan

The Supreme Overlord 22/26

House fomato sauce, shredded mozzarella, pepperoni, ltalian sausage, mushroom,
black olive, hot cherry peppers, ’ropped with parmesan

The Infamous 'Jaca' (Pronounced ‘Hack Uh’) 23/27
Creamy cheese sauce base, shredded mozzarella, pepperoni, bacon, ltalian
sausage, pineapple, jalapefo, topped with parmesan

Hot Salami 22/26

House tomato sauce, shredded mozzarella, salami, hot cherry peppers, ricottq,
hot honey, topped with parmesan

Lunch Special : Personal Pie + Salad 17
Any signature style personal pie and a side salad.
Available Monday thru Friday until 4pm.

CUSTOM PIES

Start with a 14" crust, pick the sauce and cheese and take it from there - 4
fopping maximum.

The Sauce
Marinara, Four Cheese

The Cheese
Shredded Mozzarella, Fresh Mozzarella, Goat Cheese

The Ve(c);Pies 2
Black Olives, Jalapefio, Peppadew Peppers, Mushrooms, Pineapple, Red Onion,
Roasted Garlic, Tomato, Hot Cherry Peppers

The Meats_ .
Bacon, ltalian Sausage, Pepperoni, Salami

MORE

10 Barrel Beer Brownie . _
Made with our Sinistor Black A|e, served ala mode with a chocolate drizzle

Tillamook Cookie Ice Cream Sandwich 4
Rotating Tillamook Ice Cream smashed between two tasty cookies
Buy the Kitchen a Cheap Fun Pub Beer é6-Pack 10

No really, we'll give them a épack! This is a practice stolen from the Oven and
Shaker in Portland, OR who borrowed the idea from the Publican in Chicago, IL.

WE'RE SOCIAL
Facebook  10BarrelBrewingCompany Instagram @10BarrelBrewingPDX

PORTLAND, OR SINCE 2015



