
4/25/24ORIGINAL COCKTAILS
Our house cocktails are mixed and created by our talented pub 
staff. This excludes our canned cocktails.

HOUSE COCKTAILS
*Can be made zero proof on request

West Side Margarita 12
Tequila, fresh citrus, tajin salt rim
Make it an ICE-Arita!   +3

Peach Sangria  12
White wine, peach liqueur, peach puree, lemon

Espresso Chata Tini 13
Thump Cold Brew, coconut rum, rumchata 

Matcha Lemonade 13
Vodka, Basil, Lemonade, Matcha

HWY 20   12
Bourbon, orange oil simple, bitters

Lava Lime   13
Reposado, cilantro, lime, jalapeno, soda, tajin salt

Desert Bloomhound 13
Vodka, jasmine tea simple, lime, grapefruit, raspberry

Sisters Sunrise 14
Mezcal, chili liquer, passion-orange-pineapple, Citrus

Crater Blue  12
Coconut rum, triple sec, coconut milk, pineapple, spirulina

Bloody Mary  12
Housemade bloody mary mix with tajin salt 

ZERO PROOF N/A DRINKS
Lavender Oatmilk Ice Tea  7
Black Ice Tea, Lavender Syrup, Oatmilk

Zentopia Mojito  10
CBD lime soda water, mint, simple syrup

Zentopia CBD Drinks  6
Huckleberry Lemonade, Lime, Peach Tea

CANNED COCKTAIL  
Golf Tea    13
A combination of our house-made lemonade, hand selected iced tea, and vodka. 
A perfect beverage for hitting the links. Crack this open for a better game! 
 

WINE
10 Barrel Sparkling Wine 14   (served in 12oz can)
White - Chardonnay and Pinot Gris blend, dry, crisp finish
Rose - Pinot Noir, with notes of strawberry

Chemistry   11/40   Sauvignon Blanc
Archer Roose  12   Pinot Gris (250ml can)
Stoller  12/42   Chardonnay

Eola Hills   11/40   Pinot Noir
Freakshow  12      Cabernet Sauvignon (187ml can)
West + Wilder  14    Red Blend (250ml can)



TINY HAUS LIMITED RELEASE CAN                                                                                                     
Pitter Patter |  7  Cream Ale / 6.1% ABV / 20 IBU
Few desserts are as iconic at family gatherings as layered banana pudding.  
Vanilla cookies, creamy pudding and banana slices effortlessly combine 
simplicity and decadence bring fragrant flashbacks of moments shared around 
a table.  Enjoy this creamy, dreamy cup of nostalgia.

SESSIONS
Pub Beer |  5  Lager / 5% ABV / 14  IBU
This can proves that ideas youmcome up with at one in the morning actually 
can happen. Crisp, light, easy drinking

Tweat |  7 American Wheat Ale / 5% ABV / 21  IBU
Start your day with this refreshing American Wheat Ale. Soft wheat and malt flavors are 
accompanied by mild floral and spice qualities derived from German Noble Hops. American 
Ale yeast gives this beer a clean and crisp finish. Its never too early for a Precedential Tweat 

Red Eye Rye |  7  Irish Red / 4.5% ABV / 21  IBU
This malty Irish Red Ale has notes of biscuit with a slight roasted character. A 
hint of rye also gives this ale a pleasant spice. Brewed by our very own Kevin 
Bonnet of the Pilot System. .

Kentucky Lovin |  7  Common / 5% ABV / 26  IBU
The Kentucky Common style is a throwback to a popular beer during the 
prohibition era. Designed to be brewed and consumed quickly to avoid 
prosecution, the Kentucky common is a simple beer yet truly refreshing. A base 
of 6row Barley Malt and flaked corn is given just a hint of color by Chocolate 
Rye Malt, and balanced with Crystal and Saaz hops. Crisp, yet slightly 
creamy, bright, clean and sessionable. 

Pilsner |  7  German Pilsner / 5.1% ABV / 31  IBU
This is a classic German-Style Pilsner brewed the traditional way to enhance 
complexity. We used Noble hops to give it authentic character you expect from 
a Pilsner. Made with tradition and exceptional quality in mind. Let’s Rip! 

SOURS **                                
Mango Crush |  7  Kettle Sour / 5% ABV / 5 IBU 
We added the “king of fruits” to a Berliner Weisse. Mango is slightly floral with 
a combination of peach, orange, and cantaloupe flavors. Like all our crush 
series, this beer is fruit focused and made for the sour beer lovers. 

Guava Crush |  7 Sour / 5.2% ABV / 10 IBU 
We love guava and if you do as well,  this beer is for you!  We packed pink 
guava flavor and aroma into our tart  Berliner Weisse base.  Like all our Crush 
series, this beer is fruit focused and made for the sour beer lover.

Apricot Crush |  7 Sour / 6.2% ABV / 7 IBU 
This fun flavor 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.

Lucid Daydream |  7 BA Sour / 6.2% ABV / 10 IBU 
Gin isn’t traditionally aged in casks but in America anything goes! We added 
a blend of mix culture beer to various Gin barrels. Then let it work it’s magic! 
Juniper and citrus play the starring role, while an earthy wood character 
dances in the background.

CIDER 
Prickly Pear Cider |  7  Cider / 6.3% ABV 
What the heck does Prickly Pear taste like? A slightly under ripe strawberry 
with notes of melon and kiwi along with distinct earthy undertones 

N/A IPA -5*Served in a can

PUB ICE - 3                                                                                              
For a good time - order a Pub on Ice
Try our original or screwdriver flavors!

**Items with an asterisk denote a 14oz snifter pour

APRES SKI
EVERYDAY 2-5PM

Show your season pass or lift ticket and 
get any draft beer $5

HOPS
Apocalypse | 7   
West Coast 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 IPAs... Just give it a try for yourself.

Empowerment | 7  Hazy IPA  / 7.1% ABV / 45 IBU 
Knowledge is power and what better way to gain it than to take a “brewday” 
off work.  10 Barrel Women joined with the local Pink Boots chapter to ceate 
this tasty Hazy IPA that incorporates Pink Boots hop blends from several 
growing years.  Cheers to our industrious Women!

JOE | 7  IPA  / 6.9% ABV / 70 IBU 
This IPA was formerly 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, DAN, CARL, FRANK until we 
finally arrived on the perfect name for this IPA… JOE

Practice Session | 7 Session IPA / 5% ABV / 50 IBU 
This low alcohol IPA was brewed with El Dorado and Southern Passion hops 
for a big juicy flavor and smooth bitterness. Practice made perfect.

Flip Flop | 7 Hazy IPA  / 6.5% ABV / 65 IBU 
Brewed with Southern Tropic Hops from South Africa, this Hazy IPA has bold 
citrus zest- like hop flavor with a touch of dank herb aroma.

Atomic Confetti Cannon | 7 Fruited Hazy IPA  / 
7% ABV / 45 IBU 
Floral, fruity, dank, citrus, herbal, spicy. The odor of cannabis acts as its 
own calling card, alerting nearby noses to its presence. Tonya infused highly 
aromatic botanical terpenes to enhance the addition of guava and pineapple 
in this head turning Hazy IPA

DARK
Hey Tootsie | 7  Vanilla Orange Porter / 6.7% ABV/ 
25IBU 
When you add the most popular ingredient in the world, vanilla, to a chocolate 
porter then kiss it with orange, you get an aroma reminiscent of a Tootsie Roll. 
The perfect remedy for a chocolate hankering. 

Wicked Beauty | 7 Barrel Aged Dopplebock
10.6% ABV** / 20 IBU
Our good friends at Oregon Spirits graciously shared their maple syrup casks 
with us.  Soft bourbon and maple highlight additions of dried apples to our 
traditional Doppelbock.

Something Nefarious | 7 Porter /5.5% ABV 30 IBU
This simple Porter tastes anything but simple. We worked with our friends at 
Thump Roastery and PWDR Coffee to create a nuanced Guatemalan coffee 
beer with a complex depth of flavor that everyone will agree is an unforgetta-
ble pint.

NITRO 
Sugar High | Pastry Stout / 11% ABV / 30 IBU
We asked ourselves the age old question, how much flavor can one  beer 
contain? In an effort to create the richest, most decadent chocolate character, 
we blended three batches of pastry stout then added a truly absurd amount of 
coconut and toasted almonds. Over the top? Maybe. Delicious? Absolutely!

FLIGHT                                                                                                     
10 Barrel Sampler  |  15
We recommend drinking in this order for maximum enjoyment  
6. Guava Crush  3. Pilsner  9. Twheat  5. Kentucky Lovin  7. Red Eye Rye  
8. Atomic Confetti Cannon  1. Empowerment  10. Joe  2. Apocalypse  4. Hey 
Tootsie   

LOCALLY BREWED
This beer was brewed locally by our brew team in Bend, OR.


