BITES

Beer Nuts 6

House roasted peanuts tossed in chipotle cumin and achiote seasoning

Steak + Gorgonzola Nachos 17
Cajun chips or fries, bacon, jalapefos, garlic, shallots, four cheese sauce, green onion.

WINGS SM (5 wings) 10 LG (10 wings) 19
Buffalo, BBQ, or Strawberry Chipotle. Ranch or Bleu Cheese

Pork Belly Bites 9

Smoked pork belly tossed in strawberry chipotle sauce, with green onions, pickled veggies, and chips

Pistachio and Basil Hummus 12
Tapenade, pepitas, marinated tomatoes, pickled onions, grilled baguette

Sea-to-Shroom Salmon Dip 16
Smoked salmon dip served inside a portobello mushroom with fried capers and everything bagel flatbread

Queso 4 Your Face-O 12

Smoked queso dip topped with green onions, diced tomatoes, served with chicharrones or cajun chips

Green Curry Squash Soup 6/10

GREENS

Israeli Cous Cous Salad 15
Arugula, mixed greens, dried cranberry, shaved red onion, granny Smith apple, pistachios, feta,
basil mint vinaigrette.

Viethamese Noodle Salad 15
Rice noodles, fish sauce vinaigrette, pickled fresnos, yellow pepper, pickled veggies, cucumber, spicy
peanut, sesame **Served cold

Caesar 7/10

Romaine, parmesan, croutons

House 6/9

Mixed greens, carrots, diced tomato, radish
Proteins: Chicken 8  Portobello 4  NY Strip Steak 9

House made dressings: Buttermilk Ranch, Bleu Cheese, Basil Mint Vinaigrette, Fish sauce Vinaigrette, Caesar

PUB GRUB

Cheap Fun Burger 16 - Suggested beer pairing: PUB BEER!

American cheese, jalapeno relish, chips (yes! on the burger!), arugula, onion and Alabama bbq sauce

10 Barrel Burger 16

Cheddar, tomato, lettuce, onion, pickle, mayo

Blue Goat Burger 18

Bacon, blueberry jam, goat cheese, arugula, onion, garlic aioli

Put a Ring on It Burger 20

Bacon, onion ring, Carolina BBQ sauce, cheddar, tomato, lettuce, garlic aoili

Maple Fried Chicken Sando 17
Maple dijon, dill horseradish slaw

One Ring to Rule the Mac 20

Gouda and pepperjack mac topped with chili flakes, green onion, onion ring

The Sinistor Pig 16

Smoked pulled pork sandwich with Sinistor BBQ sauce, slaw, and crispy onions

Rockfish + Chips 20

Beer battered Oregon Rockfish dusted with cajun seasoning, dill horseradish coleslaw, lemon aioli

Substitutions:  Sub gluten free bun 3 Sub salad, soup, or slaw 2 Sub beyond patty 2 Sub 160z Pub Beer 3

IUBHRREL LOCAL + FRESH A 20% gratuity will be added to
BREWINGC

Thank you to our partners for keeping our menu local: Aloha Produce, Deschutes Gourmet parties of 8 or more
BEND, OR SINCE 2006 Mushrooms, Big Ed’s Bakery, Sparrow Bakery, SP Provisions



BEND, O

R SINCE 2006

PIE

Plain Jane 17
Marinara, shredded mozz, herbs, parmesan

Just Pepp 20
Marinara, shredded mozz, large pepperoni, cup n char, herbs, parmesan

The Fun Gi Pizza 24
Garlic cream, shredded mozz, oyster mushroom, red onion, roasted garlic, mushroom ricotta, and chili

flakes

C.B.R (Chicken Bacon Ranch) Pizza 24

Ranch base, mozz, grilled chicken, bacon, pickles, jalapeno

Sweet Heat 24

Marinara, shredded mozz, house cured pork, pineapple, sweet pickled fresno peppers

The Jaca (Pronounced ‘Hack Uh’) 24

Garlic cream sauce, shredded mozz, pepperoni, pulled pork, sausage, pineapple, jalapefio

The Cowboy 24

Marinara, shredded mozz, pepperoni, italian sausage, pulled pork, black olive, banana pepper

Lunch Special: Personal Pie + Salad 16

Personal pie any style, house or caesar salad. Available until 4pm.

*All pies are available in a 12” GF crust. Just like our brewing philosophy, our dough is made in house daily. All pies are

topped with fresh herbs/parmesan for a truly authentic hand crafted taste. No GF crust or modifications on personal pies.

CUSTOM PIES

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

Sauces

10 Barrel Marinara, Garlic Cream, Sinistor BBQ

Cheeses 1

Shredded Mozz, Pepper Jack, Cheddar, Feta, Goat Cheese

Meats 3

Pepperoni, ltalian Sausage, Bacon, Pulled Pork, Chicken, Tofu Chorizo, House cured pork

Veggies 2

Arugula, Basil, Banana Pepper, Black Olive, Fresh Tomato, Jalapeno, Marinated Tomato, Mushroom,

Pineapple, Red Onion, Roasted Garlic, Roasted Red Pepper

SWEETS & MORE

Sweet Barrel Bites 7

Orange zest bread pudding bites, strawberry caramel drizzle, and chocolate chips

Pistachio Date Cake 10
Served with vanilla ice cream and strawberry caramel drizzle

Abuelita’s Cupstard 8
Abuelita’s Mexican chocolate, ancho, chipotle, cinnamon, whipped cream and puffed barley

Buy the Kitchen a 6-Pack 10
No really, we'll give them a 6 pack!

A 20% gratuity will be added to
parties of 8 or more



