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lighter

Kolsch | 5.2%-25IBU

German-style ale with mild hop bitterness. Very dry and and highly
sessionable.

Italian Pilsner | 5% - 24 IBU flagship
A crisp light bodied lager with refreshing hop forward flavors.

Belgian Witbier | 4.6% - 10 IBU
A wheat beer with fruity Belgian esters, laced with subtle, spicy
notes of coriander and orange peel.

hoppy

Métier Pale Ale | 6.2% - 40 IBU flagship
Vigorous hop profile with a crisp finish. Aromatics of tropical fruit
and citrus.

Chasing Days Hazy IPA | 6.8% - 30 IBU flagship

Double dry hopped and bursting with citrus and tropical flavors.

Horizon IPA | 7.5% - 60 IBU flagship

Deliciously citrusy, brewed with sweet orange peels.

malty

\Q:

160z pint $8.50
120z schooner $6.50 | * 120z schooner $8
50z taster $4 | ** 50z taster $5

Black Stripe Coconut Porter | 5.5% - 32 IBU flagship
Brewed with toasted coconut flakes. Roasted flavors and medium
bodied. --- Also available on NITRO

limited release

*/** Gin Aged White IPA | 7.6% - 30 IBU

This experimental IPA spent 12 months in gin barrels. Light bodied
for a barrel aged style. Pine, lemon peel, and ginger notes. Complex
spicy and citrusy aromas. --720z only

Mother George's Brew Hoppy Lager | 5.5% - 25 IBU
Easy drinking, tropical flavors. Made to celebrate Pride and honor
Mother George, a Black trans midwife from the PNW. $1 per beer
sold benefits the Lavender Rights Project.

*/** Black is Beautiful Fresh Hop Hazy | 7% - 24 IBU
Brewed to support the National Black Brewer's Association, the
second iteration of this brew an intensely aromatic with a PNW
twist. We used fresh-picked Citra hops from Loza Farms, plus Strata
and HBC 586. Notes of pineapple and citrus zest. -- 760z S70

Cucumber Gose | 4.2%-7 IBU

A collaboration with Sky Island Farms. This sour German wheat ale
is brewed with fresh cukes. Refreshing melon notes pair with a
noticeable salinity and tart finish, perfect for a hot day.

*/** Cherry Street Imperial IPA | 10.5% - 851BU

A big, bold IPA with an intense hop profile, brewed to celebrate our
flagship taproom. Juicy & tropical. Packed with Idaho 7, Mosaic, and
Amarillo hops, then dry hopped with Idaho 7 and Sabro. Rich,
Munich malt balances it all out. -720z only

f||gh‘ts ---pick 4, ask your bartender about customizing!!

core $15.99 | limited release $18.99 | barrel aged $20

o

barrel aged 50z taster S5 | 220z bottle $22

Amber Rye - Rye Whiskey barrel-aged 8%

Scotch Ale - Laphroaig Whiskey barrel-aged 9%
Transpyr Imperial Ale 9.5%

Imperial Mexican Lager - Mezcal barrel-aged 9.8%
Old Man Brew - Dark Rye Ale 10.6 %

Manumission Imperial Stout 12.9%

non-alcoholic, cider & wine

MBC Hop Water 0% Can $2.50
Spruce Tip Hop Water 160z $3.50 | 120z $2
Nitro Hopped Cold Brew, Avole Coffee 0% 120z S5
Beertender Special “Ghettofabulous” 0% 220z S5
Root Beer 0% $2.50
Apple Juice 0% $2.50
Double Mountain Rosé Cider 7% 160z $8 120z $6
Lydian Alto 2021, 12.8% - Columbia Valley 50z $8
80% Sauvignon Blanc, 20% Semillon

Avalon Red Blend 2020, 13.5% - California 50z $8

food

Rotating selection daily until sold out!
Okazu Pans + Sauce | $6.25 - S8
Salads | $7-512

House Jerk-Seasoned Chips | $6

UMANI

CKUSHI

EST. 2003

What is an okazu pan?

In Japan, okazu pans are small grab-and-go breads with
a savory filling. Umami Kushi's okazu pans are made
using locally sourced, seasonal ingredients. Our dough
is made from scratch daily. Curry Beef is most popular.
Try our MBC exclusive Black Eyed Peal
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METIER BREWING CO

Damn Good Beer - Stronger Community - Bigger Dreams for All
WOODINVILLE - CENTRAL DISTRICT - SODO
www.metierbrewing.com
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