BITES

Cheese Curds 12

Sweet Corn-Tajin Seasoning, Jalapeno Ranch, Cilantro, Lime

Brussels Sprouts** 14

Candied Pecans, Bacon, Dried Cherries, Goat Cheese, Orange- Maple Dressing

Sticky Shrimp™ 14

Honey-Beer Shrimp, Cucumber-Jicama Salad, Gochujang Glaze, Puffed Rice Noodles, Herbs, Lime

Pubhouse Pretzel 14

Stone Ground Honey Mustard, 4 Cheese Sauce, Everything Seasoning, Salt

Steak and Blue Cheese Nachos 21

lewood Smoked Bacon, Jalapenos, Garlic, Shallots, 4 Cheese, Blue Cheese Crumbles, Green Onions

Steak, Apr
Choice of: Fries, Pub Chips, or 1/2 & 1/2

Wings 1/2lb for $13 or 1lb for $22

Choice of: OG Buffalo, Sweet and Sticky Korean, Jerk Dry Rub
Served with Celery, Carrot and Ranch or Blue Cheese Dressing

Naunee’s Meatballs 15

Beef, Pork and Bacon Meatballs, Marinara, Ricotta, Mozzarella, Parmesan, Chili Flake, Grilled Bread

My Partners Not Hungry 7

Bowl of Fries (Sub Sweets $2 or Garlic Parm Fries $1)

GREENS AND SUCH

Caesar...From Tijuana® 9 / 13

Romaine Hearts, Parmesan, Classic Caesar Dressing, Lemon, Croutons

Ensalada S-Dub 15

Mixed Greens, Roasted Corn, Cherry Tomato, Red Onion, Jicama, Pepitas, Tortilla Strips, Jalapeno Ranch

Fall For You Cobb** 17

Mixed Greens, Blue Cheese Crumbles, Apples, Sweet Potato, Turkey, Candied Pecans, Egg,

Orange- Maple Vinaigrette
The House 8 / 12

Mixed Greens, Rainbow Carrots, Cucumber, Choice Of Dressing

Soup of The Day 9

Please Ask Server

Proteins: Blackened Atlantic Salmon 11, Grilled Chicken 7, Honey-Beer Shrimp 11,

Gardein “Chicken” 7, Impossible Patty 7

Dressings: Buttermilk Ranch, Caesar, Blue Cheese, Jalapeno Ranch, Orange-Maple Vinaigrette,

Oil and Vin, Balsamic

HANDHELDS & MAINS

All Sandwiches Served with Fries or Pub Chips.
(Sub Sweet Potato Fries $2, Garlic Parm Fries $1, House Salad or Caesar Salad $3, Side Soup $3)

10 Beast Burger™ 19
American Cheese, Lettuce, Tomato, Red Onion,
Pickles, Mayo, Big Ed’s Bun

Pubhouse Burger® 21
Tillamook Swiss, Bacon Jam, Sinistor Fried Pub Onion,

Lettuce, Marinated Tomatoes, Steakhouse Mayo,
Big Ed’s Bun

Yellowstone Burger® 22
Bison Patty, Cambazola Blue Cheese, Caramelized Onions,
Bacon, Fig Jam Mayo, Lettuce, Pickles, Big Ed’s Bun

El Ranchero 19
Grilled Chicken, Pepperjack Cheese, Bacon, Lettuce,
Onion, Tomato, Jalapeno Ranch, Fried Jalapeno,
Big Ed’s Bun

Banh Mi 18
Pulled Pork, Carrots, Cucumber-Jicama Salad, Jalapenos,
Sriracha Mayo, Herbs, Big Ed’s Hoagie

TABB Melt 20
Turkey, Apple, Bacon, Cambazola Blue Cheese,
Fig Jam Mayo, Red Onion, Tomato, Big Ed’s Sourdough

Sub for Impossible Patty or Gardein “Chicken” $4
Add Extra Patty $7
Sub Housemade GF Bun $3
Add Bacon or a Fried Egg $2

Baja Haha Fish Tacos 20
Fried Cod or Blackened Salmon, Slaw, Pico De Gallo,
Tartar, Cilantro, Flour Tortillas

Fish and Chips 22
Pub Beer Battered Fried Cod, Fries, Baja Slaw,
Tartar Sauce, Lemon

Seoul Fries™ 22
Fries, Grilled Steak, Broccoli, Gochujang Glaze,
Yellow Onions, Kimchi, Fried Egg, Scallion, Garlic,
Shallot, Ginger, Korean Chili Flakes

Brewhouse Mac 17
Cavatappi, Cheddar-Cream Sauce, Sinistor Gravy,
Goat Cheese, Breadcrumbs, Green Onions

Pasta Diablo 24
Penne, Shrimp, Calabrian Chile, Susage, Garlic,
Shallots, Arugula, Creamy White Wine Sauce, Grilled Bread

Mema’s Meatloaf 22
Tillamook Cheddar Mashed Potatoes, Roasted Brussels,
Sinistor Gravy, Crispy Sweet Potatoes

Sauces: Ranch, Blue Cheese, Smash Sauce, Buffalo,
BBQ, Caesar, Jalapeno Ranch, Orange-Maple Vinaigrette,

Sweet and Sticky Korean .50 each

** Contains Nuts
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WE'RE SOCIAL

Facebook 10BarrelBrewingCompany
Instagram @10BarrelBrewing
Twitter @10BarrelBrewing




PIES

The Queen Margherita 25
Marinara, Fresh Mozzarella, Marinated Tomatoes, Basil Pesto, Parmesan

The Jaca (Pronounced ‘Hack Uh’) 27
4 Cheese, Mozzarella, Pepperoni, Pulled Pork, ltalian Sausage, Jalapenos, Pineapple

The Salcheech 27
Marinara, Mozzarella, Ricotta, Pepperoni, Soppressata, Mushrooms, Bell Peppers, Black Olive

The Dirty Beach 27

4 Cheese, Mozzarella, Pepperoni, Ham, Pineapple, Mama Lils’ Peppers, Garlic-Parmesan Topping

The Carnivore 28
Marinara, Mozzarella, Pepperoni, ltalian Sausage, Bacon, Chicken

The Spanish Inquisition 27
Marinara, Mozzarella, Soppressata, Calabrian Chile, Goat Cheese, Artichokes, Kalamata Olives, Arugula

The Loaded Tater 27

4 Cheese, Mozzarella, Cheddar, Potatoes, Bacon, Roasted Garlic, Sour Cream, Green Onion

Personal Pie + Salad 18

10” personal pie any style + house salad. (Available Monday-Friday until 4pm.)
(No Custom Personal Pies.)

*All pies are available in a 13” Homemade GF Crust.

CUSTOM PIES

Start with a 15” base and get creative. Starting at $20

Sauces.

Marinara, Four Cheese, BBQ, Pesto

Cheeses 2.00 Each

Shredded Mozzarella, Cheddar, Ricotta, Fresh Mozzarella, Goat Cheese, Yegan Cheese $4

Meats 3.00 Each

Pepperoni, ltalian Sausage, Bacon, Chicken, Pulled Pork, Ham, Soppressata

Veggies 2.00 Each

Jalapeno, Red Onion, Artichokes, Bell Peppers, Mushrooms, Roasted Garlic, Banana Peppers, Pineapple,

Greek Olives, Mama Lils” Peppers, Black Olives, Arugula

DESSERTS AND MORE

Apple Spice Cake* ™ 11

Salted Caramel, Cream Cheese Frosting, Chopped Nuts

Big Chocolate Cake 11

Balsamic Berries, Ricotta, Mint

Ice Cream Sundae 7

Tillamook Vanilla Ice Cream, Whipped Cream, Chocolate Sauce

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

FOOD CHALLENGE

BARREL BUSTER + TOWER OF POWER - 80

-Barrel Buster 30in Pizza plus Tower of Power!!

-Two People, 30 minutes, a two non cheese topping pizza and 1000z of beer, and no leaving the table!!
-Eat (and drink) the Whole thing and the pizza is free plus we’ll hook you up with a $25 10 Barrel Gift Card
and Bragging Rights! ( Please call ahead to set up)

10 LEVELS OF H*LL WING CHALLENGE -18

-Carolina Reaper & Hot Chiles Dry Rub

-10 wings, 8 minutes, plus a mandatory 5 minute waiting period (No drinks, no napkins, no gloves)
-If you survive, we’ll hook you up with a $10 10 Barrel Gift Card and Bragging Rights!

** CONTAINS NUTS Parties of 8 or more will have an 20% gratuity added to

IUBHRREL OUR STORY

BR EWING EU 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

BEND, OR SINCE 2006 hot to work? Mandatory company float. You get the picture...Here’s to living it up with a beer in hand. Cheers!



