
UPDATED 10/12/21a ORIGINAL COCKTAILS
Our house cocktails are mixed and created by our talented pub staff. 
This excludes our canned cocktails.

COCKTAILS
Frozen Drink of the Day   11 

An inspired and hand crafted slushy created by the 10BEast bar team. 

Porch Pounder   11 
Vodka, triple sec, lemon juice, soda, lemonade with fresh mint, lemon, huckleberry

Double RJ   10 
Malibu, white rum, pineapple, cranberry juice

New Mexican Aloha  10 
Crater Lake Hatch Chili Vodka, pineapple juice, lime, cilantro

10BEast Margarita   10 
Tequila, triple sec, lime, agave, grand marnier float, with a salt rim

Frisky Business   13
Mezcal, prickly pear pinot rose syrup, lime juice, creme de violette, bitters

Feelin’ Berry Good  10
Rye whiskey, lemon, strawberry puree, mint, simple syrup 

The Barrel   14
Buffalo Trace Bourbon, Carpano Antica Formula sweet vermouth and Angostura 
bitters aged in an oak barrel for 4 weeks
 

WINE
Crow Canyon   7/24   Cabernet Sauvignon, CA 
Smooth, bold flavor with a cherry undertone

Chemistry   11/40   Pinot Noir, OR 
Dark berries, earth, baking spice

Kaiken Estate   8/30   Malbec, Argentina 
Plum, blackberry, complemented by notes of chocolate and tobacco

Viu Manent   8/28   Chardonnay, Chilé
Melon, pineapple, peach flavors witha slight mineral finish

Pike Road   9/30   Pinot Gris, OR 
Herb, gooseberry, lime, pear

Stoller   11/40   Rosé, OR
Watermelon and key lime with a mouthwatering acidity

Montparnasse   7   Brut 

Christopher Michael   18   Can of Chardonnay, OR
Peach, nectarine and honeydew with hints of jasmine and lily

Tangent   18   Can of Sauvignon Blanc, CA
Zesty citrus, passionfruit, guava backed by bright acidity, chalky minerality

Pop + Fizz   18   Can of Sparkling Rosé, OR

FANCY BEER
Femme De La Rouge   8
Estonya   7
Jamaican Me Pumpkin   5
Rose Bois Grand Cru   8
Sir Bois   7
Vino De Grano   7

Belle Fraise   12
Ambre Roche   7
Paxton Project   7
Floresca   8
Chocolate Box   7
Dubbel Barrel   8



WE’RE SOCIAL
Instagram   @10BarrelBrewing
Facebook   10BarrelBrewingCompany

HOPS
Nature Triumphs*   6   Mountain IPA / 6.5% ABV / 40 IBU 
This is an expansion on our original Nature Calls recipe in brewing a 
crisp, semi-dry Mountain IPA with Strata and Triumph Hops providing hints 
of Citrus, Sweet Melon, and White Grape.  Nature Triumphs is a special 
release on National Public Lands day to celebrate everything we love about 
the outdoors and to help protect the places where we play with a portion 
of proceeds benefitting The Conservation Alliance. Special thanks to our 
friends at BSG for donating the ingredients and continuing to support our 
preservation of public lands!

Pray 4 Rain*   6   Pale Ale / 5.7% ABV / 35 IBU                        
This beer was brewed in dedication to our beloved Wildland firefighters as 
they continue to protect the forests, wildlife, and loved ones we hold dear. 
Northern Brewer and cascade Hops capture the essence of the wilderness 
delivering pine, citrus, and notes of herbal undertones. Complemented 
with pale, crystal, and dextrapils malts; the result is a perfectly balanced 
pale ale. We hope this beer extinguishes your thirst as our Wildland 
firefighters continue to extinguish the flames!  

*Proceeds from Pray for Rain will be benefiting The Wildland Firefighters 
foundation in support of their constant efforts through this years fire 
season.

Apocalypse   6   IPA / 6.8% ABV / 70 IBU 
This west coast style IPA is our flagship beer. We can talk about how good we think 
it is, but if you like IPA’s... Just give it a run for yourself.

Won and Done  6   Hazy IPA / 7% ABV / 45 IBU 
We partnered with our friend Darin from Oblivion Brewing Co. to create this super 
juiced Hazy IPA. We carefully layered hops that would give us amazing Starburst 
fruit character with loads of orange, tropical fruit and passionfruit. We chose malts 
that would produce a silky malt character and lush mouthfeel. This isn’t the normal 
Hazy IPA... it’s a little bit extra.  

Fukton   6   Fresh Hop Pale Ale / 5.9% ABV / 50 IBU 
Fukton was developed to celebrate the hop harvest season. We built this beer to be 
all about the hops with a simple, to the point west coast style malt bill to showcase 
the star of the show....The fresh off the vine Citra and Mosaic hops from Sodbuster 
Farms in Salem. We used over 1,000 pounds of juicy, orange laced fresh hops. 
That’s a Fukton! Sit back and welcome in the fall with this once a year beer!

Profuse Juice   6  Hazy IPA / 6.5% ABV / 45 IBU 
The focus of this addicting Hazy IPA was to bring out all of the tropical juicy 
hop flavors we could while keeping the bitterness in check and balanced. Huge 
whirlpool additions and multiple Dry Hopping did the trick..

Tiny Haze   6   Session hazy IPA / 4.5% ABV / 55 IBU 
What this Hazy IPA lacks in alcohol content it more than makes up for in flavor. 
Huge tropical hop aroma assaults the nose, followed by mild bitterness and a 
deceptively full bodied flavor. How did we create a small beer that tastes so big?... 
Magic of course

Last Ride*   6  IPA / 6.9% ABV / 60 IBU 
Grab a handful of throttle cruise those back roads. Take in the scenery 
and feel the freedom soak in. Enjoy every ride as if it’s your last. Never 
forgotten, here’s to you Charlie. 

SESSION
Reel Good* 6  Kolsch / 5% ABV / 24 IBU 
Brewed using traditional methods and subtle Champagne-like fermentation, this 
Kolsch-style summer ale is clean, crisp, balanced, and almost as light as a dry fly. 
Fish it Well and Drink Beer Outside!

Spray Tan   6   Fruited Wheat Ale / 5% ABV / 21 IBU 
We took our award winning wheat ale and added a touch of mango and orange to 
give it that summertine glow!

Pilsner*   6   Pilsner / 5% ABV / 35 IBU 
This classic German Pilsner is a favorite of the Brewers. We use Nobile hops to give 
it the authentic hop character you expect form a pilsner and a crisp finish. Made 
with tradition and exceptional quality in mind.  

SESSION
Cerveza Negra* 6  Mexican Dark Lager / 4.5% ABV / 19 IBU 
This beer is influenced from days of sitting on a Puerto Vallarta beach drinking a 
refershing dark lager with a lime. A rich but cleansing malt presence is complement-
ed by the the slight spiciness from the noble hops. The perfect mix of craft and easy 
drinking.

Muscles McAllister*   6   German Wheat / 5.3% ABV / 11 IBU 
What’s more refreshing than a Wheat Beer on a sunny day? Nothing! Kevin brewed 
this delicious beer in the most classic way using a 70% wheat base and yeast 
from the world’s oldest brewery. Wonderful banana and clove esters makes this a 
standout. This is an extremely small batch so drink it while you can!

DARK
Sinistor Black*   6   Black Ale / 5.7% ABV / 18 IBU 
This beer has been around almost as long as the brewery. Don’t be fooled by 
the name because this dark beer is light bodied and smooth with subtle hints of 
chocolate and coffee. Very unique and a must try.

Critical Cherry Mass 6.5 Imperial Stout / 12% ABV / 46 IBU 
Critical Mass is our big robust Imperial Stout that we brew for those cooler nights 
in front of a fire. We went another level by aging a batch in 12 yr Elijah Craig 
bourbon barrels for a year and adding a touch of tart cherry to it.  

SOUR
Apricot Crush*   6.5   Sour / 6.2% ABV / 7 IBU 
A welcoming introduction to the world of sour beers. Our Apricot Crush 
is made from a Berliner Weiss base and then we add copious amounts of 
apricot to make this beer really pop. Light, crisp and refreshing

Berry Cheesecake Sour  6.5   Dessert Sour / 4.5% ABV / 10  IBU 
What do you get when you take our standard strawberry sour and add a bunch of 
graham cracker, cream cheese powder, and fresh organic blueberries? You get a 
Berry Cheesecake Sour. And it’s pretty, pretty, pretty good.

Sir Fleur*   6.5  Flanders Red with Syrah Grape & Flowers / 8.5% 
ABV / 10 IBU 
Sir Fleur is an old school Belgian sour with a twist.  It matured for over 3 years 
before being introduced to pinot noir barrels with fresh syrah grapes, then it was 
conditioned on dried hibiscus, jasmine, elderflower, and chamomile. This creates 
a complexity and nuance of a fine wine intertwined with a soft, mellowing floral 
character and the effervescence and rich malt character of the base beer.

NITRO
Cocoa Mole*   6.5  Wheat Wine / 10.8% ABV / 26 IBU 
In the 1980’s American craft brewers replaced large amounts of barley with wheat 
in a barley wine and the wheat wine was born. We took this and ran with it, 
aging it in a blend of wheat whiskey and Oregon pinot noir barrels for over a year 
creating a complex array of tannic dark fruit and drying whiskey nuances. This big 
and bold libation is then layered with coco and mole spices for a mind blowing 
sensory journey that will keep you captivated to the very end.

Rio Brown   6   Brown Ale 5.75% ABV / 25 IBU 
Very subtle notes of chocolate, caramel, and roast malts round out this well balanced 
and easy drinking American Brown Ale. 

FLIGHT
A tasting flight of 10 beers   12  
1.Reel Good 2. Pilsner 3.Spray Tan 4. Pray 4 Rain 5. Hazy Trail 6. Last Ride   
7. Sinistor Black 8. Critical Cherry Mass 9. Apricot Crush 10. Sir Fleur 

FANCY BEERLOCALLY BREWED
An asterisk* means that this beer was brewed locally by our brew 
team in Bend, OR.


