
Poutine (m)

Fries, cheese curds, braised meat, gravy $15

Pork Rilletes (m)
Rust ic  pate , gr i l led bread,

pickled vegetables $10

Cuban Egg Rolls ( m)

Pork, ham, swiss, p ickles, wonton $9

Soup du Jour  $8

Classic Caesar (v,* gf*, m*) 
Romaine, white anchovies, croutons, 

shaved parmesan $13

Wedge (v*, gf, m*) 
Iceberg, blue cheese, bacon,

ranch dressing $13

Mesclun Greens (v, gf)

House dressing $10

Roasted Chicken (m)
Braised c ippol in i  onions, shal lots , red

wine sauce, f ingerl ing potatoes $19

Deluxe Burger ( m)
Crispy shallots, horseradish

cheese, fries $16

Pulled Pork Sandwich ( m)
Dry rubbed, slow roasted, smoky sauce,

slaw, brioche roll, fries $15

Flatbread 

Ask your server $15

Scallops ( gf, s)
Roasted tomatoes, black ol ives, asparagus,

parsley v inaigrette  $28

Pasta du Jour
Ask your server $18

Braised Lamb Shank ( m)

Potato puree, sauteed vegetable $26
10 Cast le  Street , Great  Barr ington, MA 01230

 www.numbertengb.com 
413 .528 .5244

GRILLED
NY Strip 14oz $22

 Ribeye 14oz $24

Skirt  10oz $19

Swordfish $23

POTATOES (v, gf) $8
Mashed 
Hash Browns 
Hand Cut Fries

a la carte

VEGETABLES  $8
Creamed Spinach (v)

Sautéed Mushrooms (v,gf)

Market Vegetables (v,gf)

Coleslaw (v,gf)

Applesauce (v,gf)

SAUCES  $2.50
Peppercorn (m)
Mushroom (m)
Red Wine (m)
Chimichurri (v,gf)
Horseradish Cream (v,gf)

BRAISED 
Brisket $16 

Steakhouse Classics
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UNWIND - CELEBRATE - EXPLORE

SALADS UNWIND

CHEF’S FARE
STARTERS

SPECIAL SHOW MENU
This reduced menu is served on show nights and al lows 

us to ensure a smooth and rapid dining experience
No substitutions or spl it  dishes

06-24-19-1



UNWIND
CELEBRATE

EXPLORE

UNIQUE SPACES

EXCEPTIONAL 
FOOD

In this venerable location adjacent to the 
Mahaiwe Theater, I aspire to create a warm 
and inviting place for friends, family and 
community to gather and enjoy great 
food and drink.  I want to re-imagine the 
steakhouse and bar, creating a space 
which honors the classics while fostering 
innovation.

Thus reborn from all that came before is 
Number Ten, a place to “Unwind, Celebrate, 
and Explore” - our theme which is infused 
throughout.

Unwind
and relax by yourself or

with old friends and family
Celebrate 

your favorite people and occasions
Explore

new friends, relationships and community

You will find unique spaces throughout 
the restaurant to suit your mood and your 
group.  Relax at the antique mahogany bar, 
enjoy one of our cozy booths built from 
reclaimed church pews, soak in the view 
from our windowed tables, celebrate in our 
dining room around one of our handmade 
wood or white linen-clothed tables.

I offer you great food based on the best, 
regional ingredients I can source. Our meat, 
fish and produce comes from the finest 
suppliers locally and across the country 
with a focus on grass raised, antibiotic free, 
hormone free and sustainability. Chef Luis 
Zambrano leads the kitchen according to 
the highest quality culinary standards.

Unwind with comfort food
Celebrate with our signature offerings

Explore and expand your palate

THE BAR

WELCOME

Our bar, led by David Guenette, features 
Classic Crafted Cocktails and the largest 
selection of American Whiskey in Berkshire 
County. We have expanded our cellar to 
include more fine wines, Trappist beers 
and old world ciders. And of course, this 
location would not be complete without 
regular live entertainment.

I extend a warm welcome old friends and 
family, to new friends, and to this wonderful 
community. I promise that I will do my best 
to give you exceptional, warm service and 
a commitment to the finest food and drink.

Vern Kennedy

MEAT TEMPERATURES

DIETARY NOTATIONS

 Rare  - 125°  - Cool red center
 Medium Rare  - 135° - Warm red center 
 Medium  - 145° - Warm pink center 
 Medium Well  - 150° - Slightly pink center 
 Well  - 160° - Little or no pink

v  - vegetarian
gf  - gluten free

m  - meat
s - seafood

*  - can be prepared on request

Please inform us of any food allergies
20% gratuity added to parties of 6 or more

Sorry we cannot accommodate separate checks

Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 

food borne illness

$ $


