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T H E  M ATC H M A K E R
With the ever rotating lists of beers at Seattle’s burger eateries, you may not see the same beer twice on tap.  

When in doubt, consult our beer guru Kendall Jones’ guide to what types of brews to choose

CHEESEBURGER  OR 
BACON CHEESEBURGER + IPA 

The sharp, assertive hoppy character  
of an IPA stands up to the overall  
richness of the burger and cuts 

through the creaminess of the cheese. 
Reach for the Emerald IPA by Schoo-
ner Exact Brewing, Bastard Kat IPA by 

Kulshan Brewing or Sky Hag IPA by 
Airways Brewing.

BLUE CHEESE BURGER  
+ DOUBLE IPA 

To match the rich, pungent character 
of this cheese, you need something 
bold and hoppy with a sturdy, malty-

sweet backbone, such as a well-crafted 
double IPA (aka imperial IPA). Consider 
The Brother imperial IPA by Fremont 
Brewing, Humulo Nimbus double IPA 
by Sound Brewery or Bottomcutter 

IIPA by Bale Breaker Brewing.

MUSHROOM BURGER  
+ PORTER

Although its dark appearance might 
be intimidating, a good porter is de-

ceptively delicate, yet rich and slightly 
sweet, serving to complement the 

delicate yet robust umami of a burger 
topped with sautéed mushrooms. Try 

the applewood smoked porter by 
Stoup Brewing, Pacemaker porter by 
Flyers Brewery or Puget Sound porter 

by Harmon Brewing.

PORTOBELLO MUSHROOM BURGER 
+ SAISON 

The rustic, barnyard character of saison 
adds depth to the portobello’s earthi-
ness, while the beer’s sweetness adds 
more dimension to the overall flavor of 
the meal. Reach for the Erthe golden 
saison by Propolis Brewing, Pour Les 
Oiseaux by Black Raven Brewing, or 

Hilliard’s saison by Hilliard’s Beer.

BUFFALO OR BISON BURGER  
+ STOUT

Something strong, dark and hoppy, 
like a good stout, pairs well with the 

slight gaminess of the meat. The more 
roasty and toasty the beer flavors, the 
better. Check out the XXXXX stout by 
Pike Brewing, No Doubt stout by Elliott 
Bay Brewing or Hooligan stout by Old 

Schoolhouse Brewery.

VEGETARIAN BURGER  
+ PILSNER OR LIGHT LAGER

Be careful not to overpower the di-
minutive character of the veggie patty 
with an aggressive beer. Instead, reach 

for something with softer, more nu-
anced flavors, such as a pilsner or light 
lager. Consider the Chuckanut pilsner 
by Chuckanut Brewery, Roger’s pilsner 
by Georgetown Brewing or 253 pilsner 

by 7 Seas Brewing.

!C L I P  A N D  SAV E   B E E R  +  B U RG E R  PA I R I N G  G U I D E


