
Duck Breast
Mashed potatoes, market vegetables & pomegranate 

molasses demi-glaze (gf) $3950

Fresh Pasta
Choice of wild mushroom & winter squash (v) or 

house made Bolognese $2150

Classic Caesar (v*, gf*)
Romaine, white anchovies, croutons, parmesan $1350

Wedge (v*, gf)
Iceberg, bacon, blue cheese, ranch dressing $1350

Beet Salad (v, gf)
Beets, kale & bibb lettuce, lemon vinaigrette & 

sesame spice mix topping 1350

No Ten Winter Salad (v, gf)
Local greens, cranberries, goat cheese, candied 

walnuts & house dressing $1350

unwind
Deluxe Burger 

Black Angus, cheddar, pickle chips & fries $1750

Add farm egg, or bacon +$2 each
(v) vegetarian Beyond burger available

Short Rib Ragout
Served over fresh rigatoni with basil mascarpone $2950 

Buttermilk Fried Chicken
Dinner - Mashed potatoes & coleslaw $2150

Sandwich - Cheddar cheese, ranch & fries $1750

Prime Meatloaf
In-house grind of filet, ribeye & NY Strip

with mashed potatoes & vegetables $2450

Herb Roasted Chicken Breast
Herb roasted potatoes & vegetables $2950 (gf)

UNWIND – CELEBRATE – EXPLORE

Steakhouse Classics
a la carte

GRILLED
Veal Chop 14 oz (gf) $3650

Filet Mignon 8 oz  (gf) $3250

NY Strip 14 oz (gf) $2950

Ribeye 14 oz (gf) $3250

Swordfish Steak 8 oz (gf) $2750

Market Fish 8 oz (gf) $MP

For Two

Porterhouse 24 oz (gf) $6450

10 Castle Street, Great Barrington, MA 01230  
www.numbertengb.com    413-528-5244

STARCHES (v) $850

Mashed Potatoes (gf)

Fries (Truffle +$1) (gf)

Mac & Cheese

VEGETABLES $850

Creamed Spinach (v, gf)

Sautéed Mushrooms (v, gf)

Coleslaw (v, gf)

Market Vegetables (v, gf)

SAUCES $300

Peppercorn (gf)

Red Wine (gf)

Chimichurri (v, gf)

Horseradish Cream (v, gf)

starters
Jumbo Shrimp Cocktail (s, gf)

House made cocktail sauce  $1550

Country Style Pâté
Pork shoulder & chicken liver with cornichons, 

mustard, fig jam and flatbreads $1350

French Onion Soup
Fort Hill Farms onions, Berkshire Mountain Bakery 

crouton & Swiss cheese $1250

Deluxe Clam Chowder (gf)
Whole little neck clams, potatoes, bacon, cream $1350

Soup Du Jour (v, gf) $850

Weekly Specialssalads

Please inform us of any food allergies  /  20% gratuity added to parties of 6 or more & take-out orders /  Sorry we cannot accommodate separate checks
Consuming raw or undercooked meats poultry, seafood, shellfish or eggs may increase your risk of food borne illness

gf – gluten free
v – vegetarian

† 45-minute Preparation

BRAISED
Smoked Brisket (gf) $2350

King Crab Surf & Turf 
Add to any steak, in brown butter (gf) $20


