
WE’RE SOCIAL
Facebook   10BarrelBrewingCompany
Instagram   @10BarrelBrewing
Twitter   @10BarrelBrewing

BITES
Burnt Brussels 11
Balsamic, Lemon Tahini, Parmesan, Golden Raisins, Togarashi

Queso Fundido 12
Mozzarella, Cheddar, Chorizo, Pico de Gallo, Lime, Cilantro, Corn Chips

Pubhouse Pretzel 14
Stone Ground Mustard, PUB BEER Beer Cheese, Everything Bagel Seasoning 

Steak and Blue Cheese Nachos  19
Steak, Applewood Smoked Bacon, Jalapenos, Garlic, Shallots, Beer Cheese, Blue Cheese Crumbles, Green Onions

Wings 1/2lb for $10 / 1lb for $18
Choice of: OG Buffalo, Cajun BBQ, Lemon Pepper - served with celery, carrot and ranch or blue cheese

Patatas Bravas 12
Spanish Style Fried Potatoes, Fuego Aioli, Bacon, Green Onions

K- Pop Corndog 10
Half Hot Dog / Half Mozzarella, Panko- Potato Batter, Gochu-Mayo, Yellow Mustard

My Partners Not Hungry 6
Basket of Fries (Sub Sweets- 2)

GREENS AND GRAINS
Fork and Knife Caesar 11
Whole Romaine Heart, Caesar, Parmesan, Everything Breadcrumbs, Lemon

*Thai Salad Cups  13
Larb Ground Pork, Rice Powder, Mint,Cilanto, Basil, Jalapeno,*Peanuts, Fish Sauce, Cabbage

Aguachile 15
Shrimp, Rock Fish,Red Onion, Cucumber, Fresno Chile,Cilantro, Lime, Spicy Verde Broth, Corn Chip

Ancient Grains Bowl 14
Red Quinoa, Farro, Avocado, Grilled Corn, Snap Peas, Tomato, Lemon Tahini Dressing

The House 6 / 10
Mixed Greens, Rainbow Carrots, Cucumber, Choice Of Dressing

Proteins: Atlantic Salmon 9, Grilled Chicken 5, Top Sirloin 9, Tiger Shrimp 8

Dressings: Buttermilk Ranch, Caesar, Lemon Tahini, Blue Cheese, Balsamic Vinaigrette, Oil and Vin

B E N D,  O R  S I N C E  2 0 0 6

*Deschutes County Health Department would like us to remind you, consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increaase your risk of food-borne illness. (Some food idems may
 contain common allergens, please advise your server of any food allergies.)

Sauces: Ranch, Blue Cheese, Smash Sauce, 
Buffalo, Cajun BBQ .50 each

* Contains Nuts      ***- Available After 4PM

HANDHELDS

10 Beast Burger 17
Cheddar, Lettuce, Tomato,
Red Onion, Pickles, Mayo

Pubhouse Burger 18 
Pepper Jack, Bacon Jam,Cajun Chips,
Leaf Lettuce, Marinated Tomato, Mayo

Island Burger 19
Pineapple Relish, Teriyaki, Bacon, 
Gochu-Mayo, Red Onion, Lettuce

*Laos Haus 16
Laotian Grilled Chicken, Pickles,

       Cabbage, Pickled Veggies, Spicy Peanut Sauce
 

PBR (Pork Belly Reuben) 17
Pork Belly Pastrami, Swiss, 

Smash Sauce,Red Cabbage 
Sauerkraut, Sourdough

Baja Haha Fish Tacos 16
Fried Rockfish or Blackened Salmon, 

Slaw, Pico De Gallo, 
Tartar, Cilantro, Mazina Tortillas

“I Can’t Believe it’s Not” Tacos 15
Impossible Ground “Beef”, BBQ sauce,

 Fries, Jalapeno, Cheddar, 
Pickled Red Onions

Can’t Banh Mi Love 16
Nuoc Cham Pork Belly, Pickled Veggies, 

Jalapeno, Cucumber, Aioli, 
Cilantro, Hoagie Roll

All sandwiches served with fries or chips.
(Sub Sweet Potato Fries - 2 or House Salad -3 )

Sub for Impossible Patty - 3 Sub GF Bun- 3 
Add Bacon, Avocado, or a Fried Egg- 2

MAINS

Bibimbap 18
Rice Bowl, Shredded Pork, Pickled Veggies, 

Cucumber, Mushrooms, 
Gochu-Mayo, Togarashi, Fried Egg

Fish and Chips 18
Fried Rockfish, Slaw, Tartar Sauce, Lemon

Pork Belly Mac and Cheese 20
Cajun BBQ, Cheddar, 

Cavatappi, Green Onions

Steak Frites  24
Grilled Top Sirloin, Cajun Pub Fries, 

Chimichurri, Blue Cheese

** Chefs Choice Pasta  21
Ask you server for todays offering!

** 10oz 30 Day Aged NY Sirloin  33
Crispy Potatoes, Seasonal Veg, 

Lava Salt Butter, demi Glace



OUR STORY
We started back in 2006 with three guys in Bend, Oregon who shared one simple mindset; brew beer, drink beer, and have fun doing it. Since 
then our brewery has grown but we will always stay the same...Rough morning? Grab a beer. Powder day? The “gone skiing” sign goes up. Too 
hot to work? Mandatory company float. You get the picture...Here’s to living it up with a beer in hand. Cheers!

PIES
Queen Margherita 23
Basil Pesto, Fresh Mozzarella, Marinara, Marinated Tomatoes, Parmesan

The Jaca (Pronounced ‘Hack Uh’) 25
Beer Cheese Base, Mozz, Pepperoni, Pulled Pork, Italian Sausage, Jalapenos, Pineapple

‘M Bison’  25
Buffalo Sauce, Mozzarella, Chedder Cheese, Blue Cheese, Chicken, Red Onion, Ranch, Scallion

The Fuego  25
Spicy Marinara, Mozz, Chorizo, Potato, Mama Lils’ Peppers, Olives, Fuego Aoili

Carnivore 25
Marinara, Pepperoni, Italian Sausage, Bacon, Chicken, Mozz

Cali Dreamin 25
Cajun BBQ, Mozz, Chicken, Bacon, Roasted Red Peppers, 
Roasted Garlic, Onion, Ranch Drizzle

Shroom Room 25
Pesto, Mozz, Goat Cheese, Parmesan, Roasted Mushrooms, Spinach 

Personal Pie + Salad 16
10” personal pie any style + house salad. Available Monday-Friday until 4pm.

*All pies are available in a 10” GF crust.

CUSTOM PIES
Start with a 15” Plain Jane and you take it from there. Get creative.

Sauces
Marinara, Beer Cheese, Cajun BBQ, Pesto, Buffalo Sauce, Spicy Marinara

Cheeses 2.00 Each
Shredded Mozz, Goat Cheese, Cheddar, Parm

Meats 3.00 Each
Pepperoni, Italian Sausage, Bacon, Chicken, Pulled Pork, Canadian Bacon, Chorizo

Veggies 2.00 Each
Jalapeno, Red Onion, Red Peppers, Artichokes, Mushrooms, Roasted Garlic, Banana Peppers, Pineapple, 

Spinach, Greek Olives, Mama Lils’ Peppers, Arugula

DESSERTS AND MORE
New York, New York Cheese Cake 9
Graham Cracker Base, Berry Compote, Mint

*Carrot Cake 9
Cream Cheese, *Walnuts, Bourbon Caramel, Black Salt, Crispy Carrots

Homemade Ice Cream 6
Ask For The Flavor Of The Week

Puppy Patty 7
Beef Patty for your pup! Add “Da Cheez Tax” (slice of cheese on side) for 1.00

Buy the Kitchen a 6–Pack 10 

*Contains Nuts

B E N D,  O R  S I N C E  2 0 0 6

UPDATED 4/26/24	 Parties of 8 or more will have an 20% gratuity added to their check


