
CHIMAY • Dorée 
Mild and light in taste, with floral aromas 
and a slight hint of smoked malt and a touch 
of bitter. The taste is set by hops, a dash of 
lemon (citrus) and coriander.
4.8% Goblet $8.50

LA TRAPPE • Witte  
Brewed using only water, wheat, & hops. 
No herbs are added. Saphir hops add a 
citrusy aroma. A real thirst-quencher on a 
hot summer’s day & delicious drink at any 
other time of the year. 
5.5% Glass $7.50

TIMMERMANS 
Oude Gueuze Q
Blend of carefully selected lambics-old aged 
for 3yrs in wooden barrels and young then 
refermented. A classic, not to be missed.
5.5%  Imperial Half Pint $9  

RODENBACH • Alexander Q 
A Flanders Red Ale blend of 1/3 young and 
2/3 two-year old ale matured in oak foeders, 
that is macerated w/sour cherries.
5.6%  Goblet $10

BOON • Oude Kriek Q
400g/litre of wild cherries fermented 
together w/a blend of young & old Boon 
lambic aged in oak casks.
6.5%  Goblet $10

BRASSERIE DUPONT • Saison 
DuPont Cuvée Dry Hopping
Coppery, blond beer, dry, refreshing with 
strong bitterness & sustained post-bit-
terness. Styrian Wolf in Dry Hopping 
intensifies the fruity & pine  notes. 
6.5%  Goblet $10

LEFFE • Blonde 
Smooth & fruity, and it has a spicy after-
taste with a hint of bitter orange.
6.6%  Goblet $7.50

POPERINGS • Hommel Bier 
Hoppy, golden-bronze ale. Rose-like flow-
eriness, orange-zestiness & a late, spicy, 
cumin seed dryness. 
7.5%  25cL (8.5oz) Glass $6.50

BRASSERIE LEFEBVRE • Barbãr 
Deep blonde with aroma of honey and a 
bouquet of floral, spicy & citrus notes.
8% Goblet $7.50

KWAK by Bosteels
Pours w/a fine lasting head with aro mas of 
wheat beer w/hints of bubblegum, vanilla, 
cloves & a touch of spirit. Very smooth 
& spritzy, w/vanilla notes in the palate; 
comes across very light for its strength. 
Sweet malt gives way to a dry finish.  
8%  Goblet $8

MAREDSOUS • Brune 8
Mahogany color, sherry, allspice, & warm 
dark caramel aromas. Mild smoky roasted 
grain & dark fruit notes in the palate. Hints of 
tobacco & wood; soft background sourness.
8%  Goblet $8

TRIPEL KARMELIET by Bosteels
Gol   den–bronze ale w/a creamy head. 
Re strain  ed hop pi ness, ge nerous spic ing, 
fruity ba na na & vani l la notes. 
8%  Goblet $8

GOUDEN CAROLUS • Classic
Dark, very balanced dosed caramel and ar-
omatic malts provide, in combination with 
a traditional high fermentation, a unique 
beer that unites the warmth of wine and the 
freshness of beer.
8.5%  Goblet $8.50

BRASSERIE DUPONT  
Avec Les Bon Voeux 
A farmhouse ale w/a touch of honey sweet-
ness, grassiness, a bit of hop bitterness, 
some of the distinctive Dupont yeasty funk 
& a nearly perfect amount of spritz. 
9.5%  Goblet $9

KASTEEL • Cuvée du Château
Strong, dark brown beer that veers between 
sweet & bitter; malt has the upper hand. 
Initial hints of roast and caramelised malt, 
followed by delicate hop bitters in the finish.
11%  Goblet $10

Celebrating "flagship" beers from pioneering 
breweries. Dependably delicious beers that 

defined the early craft beer movement.

FOUNDERS • All Day IPA
Brewed w/a complex array of malts, grains 
& hops. Balanced for optimal aromatics & 
clean finish. (Grand Rapids, MI)
4.5%  Pint $4

ALLAGASH • White
Traditional Belgian-style wheat beer, light 
& slight ly cloudy w/a blend of spices. 
(Portland, ME)
5.1%  Pint $6

VICTORY • Prima Pils  
Classic European pilsner, made in the 
USA w/German pilsner malt, Czech & 
German hops. (Downingtown, PA)
5.3%  Pint $6

GREAT LAKES
Dortmunder Gold 
Smooth lager w/more body & less hops 
than a pilsner, less malt & more hops than 
a Munich-style lager. (Cleveland, OH)
5.8% Pint $6

OMMEGANG • Pale Sour Q
Elegant, drinkable sour beer aged over 
several months in stainless tanks. Interplay 
of sweet & sour. Soft with a delicate body 
and clean finish. (Cooperstown, NY)
6.9% Goblet $7

BELL'S • Two Hearted
Bell’s most bitter ale, beau tifully copper 
colored, w/dense creamy head & full blast 
of hops! (Kalamazoo, MI)
7%  Pint $6

UNIBROUE   
La Fin du Monde
Triple-style golden ale recreates beer 
originally developed in the Middle Ages 
by trappist monks for special occasions.  
9% Goblet $7

WHITES 
2014 GRÜNER VELTLINER 
Pratsch Austria
100% Certified Organic. Herbal, fresh & 
spicy with notes of white pepper, apple & 
citrus on the palate. It has the “rainwater 
over rocks” minerality that’s desirable in 
Austrian whites. Zippy acidity. 12%

Quarter $10.  Half $20.  750mL $27.

2017 CHARDONNAY
Sean Minor Four Bears 
Sonoma, California
This Sonoma Coast Chardonnay is a light 
golden straw hue and displays aromas of 
apple, pear, tropical citrus and pineapple 
with subtle notes of cardamom cinnamon 
and vanilla spice. On the entry, crisp vi-
brant flavors of guava, pear and green apple 
integrate well with a touch of minerality 
and a medium body mouth feel which 
evolve into a full and lengthy finish. 13.5%

Quarter $10.  Half $20.  750mL $27.

2015 PINOT GRIS 
J Vineyards California
From a winery founded in 1986 by Judy Jor-
don in Sonoma’s Russian River Valley, their 
Pinot Gris opens with delightful aromas of 
honeysuckle, tangerine and Kaffir lime leaf. 
This fruit-forward and layered palate has 
notes of ripe green apple, Meyer lemon and 
tart pineapple that blend with hints of florals 
and crisp minerality. 13.8%

Quarter $11.  Half $21.  750ml $28.

ROSÉ

2017 VIN DE PAYS PONT DU GARD 
ROSÉ Domaine de la Patience 
Costières de Nîmes, France
Rose peony color w/rich red-fruit aromat-
ics. Grenache offers freshness on the palate 
w/persistant nectar on the nose. Crisp & 
fruity. 80% Grenache 20% Syrah. 12%

Quarter $10.  Half $20.  750mL $27.

REDS
NV CÔTES DU RHÔNE 
Les Vignerons D’Estézargues
"From The Tank" Gard, France
Garnet-colored wine offering aromas & 
flavors of smoky red fruit, violets, berries, 
& good Old World minerality all tied up w/
velvety tannins. 40% Grenache, 35% Syrah, 
15% Carignan, 10% Mourvedre. 13.5%

Quarter $10.  Half $20.  750mL $27.

2016 PINOT NOIR 
Meta Willamette Valley, Oregon
This wine boasts a beautiful— unmistakably 
“Oregon”—nose of black cherry, dried rasp-
berry, black tea, and earth. On the palate, 
the tannins are fine and silky. The finish is 
long, luscious, and deep with a core of ripe 
fruit and fresh, balanced acidity. 13.5%

Quarter $11.  Half $21.  750mL $28.

2015 NERO D’AVOLA Stemmari
Native varietal of Sicily, Nero d’Avola is the 
most widely planted & one of the most im-
portant red grapes of the island. Originally, 
primarily a blending grape, now commonly 
found as a single varietal wine that’s often 
compared to Syrah. Sour red cherry, black 
plum, wild strawberry, violets, fresh thyme, 
black pepper & a touch of vanilla. 14%

Quarter $9.  Half $18.  750ml $25.

What's a  Quarter?
Quarter = 1/3 bottle
Half = 2/3 bottle
750mL = full bottle

B. NEKTAR MEADERY  
Zombie Killer Cherry Cyser
Cherry Cyser (mead & cider) made with 
Michigan tart cherry juice, apple cider & 
star thistle honey. Sweet, but balanced 
nicely w/the tart cherries. (Ferndale, MI)
6%  Goblet $8.50

UNCLE JOHN’S • Hopricot
Semi-dry, Citra Hopped, apple apricot 
blended cider. (St. John’s, MI)
6.5%  Goblet $6.50

VIRTUE CIDER • Rosé
A blend of hand pressed heirloom Michigan 
apples aged in French Oak barrels. Wine-
like, with floral notes and a dry, crisp finish. 
(Fennville, MI)
6.7%  Goblet $6.50

VANDER MILL • Casnovia
Blend of heirloom apples including 
Dabinette, Yarlington Mill, Golden Russet 
& Spitzenberg. Barrel fermented in white 
oak, left unfiltered. Bright apple flavor, full 
bodies and delicious. (Spring Lake, MI)
8.4%  Goblet $7.50

Draft Ci der & MEAD 

WINE On Tap    
SERVED IN CARAFES  QUARTER (250mL)  HALF (500mL)  750 (750mL)

MORE CRAFT INSIDE >>>

Hopleaf’s Draft Lines 
are maintained by

BELGIAN & cRAFT
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Please note: prices do not include tax.



Hopleaf’s Michael Roper and Joe Huminiak 
and Kaiser Tiger’s Pat Berger together with 
Hagen Dost at Dovetail sampled some coolship 
beers that have been aging in wood casks at 
Dovetail. These beers are essentially American 
lambic beers that ferment with wild yeasts 
unique to the area surrounding the brewery. 
The beers ferment a large open vessel, the cool-
ship. From the coolship, the beer is transferred 
to oak casks to develop flavor and character 
and to mellow. Since each barrel has its own 
distinctive environment, the beer goes its own 
way as it ages. Our task was to create a blend 
from the barrels we sampled that accentuated 
certain aromatic and flavors we sought.  We 
are proud of the result  Until it is gone, Hopleaf 
and Kaiser Tiger will be pouring our Dovetail 
Special Collaboration Blend

DOVETAIL   
Special Collaboration Blend Q
Funky, complex and mildly tart. Compares 
with many of the Belgian Gueuze beers we 
have carried for many years at Hopleaf. 
6% 7oz Aspen Glass $8

also from Dovetail...
DOVETAIL • Vienna Lager 
Copper in color w/a warm 100% Vienna
malt character & Styrian Golding hop finish.
5.1%  17oz Glass $7.50

LO REZ   
Cranberry Shortcut Q
Cranberry Berliner Weisse, slightly sour, 
slightly tart. Very refreshing. 
4.2% Tall Goblet $6

18TH STREET • Candi Crushable
Rounded out w/flaked oats & lactose sugar, 
this Session IPA uses Simcoe and Falconers 
Flight hops giving flavors of bitter citrus, 
black currants, berries, and pine.  
(Hammond, IN)
4.5%  Pint $6

BRASSERIE DES  
FRANCHES-MONTAGNES
√225 Saison Q 
This is BFM’s 15th anniversary beer 
(the square root of 225). A Belgian-style 
Saison matured in their used Abbaye de 
Bon Chien barrels for 4 months to give it a 
slight funky sourness.
5%  Goblet $10

BRAUEREI HIRT        
Hirter Morchl Dunkel
Brown lager brewed w/mountain spring 
water & roasted malts. Smooth & refresh-
ing w/roasted malt flavors & a hint of hops.  
5%  Glass $7

McAUSLAN  
St. Ambroise Oatmeal Stout Nitro
Strong hints of espresso & chocolate. Oat-
meal adds body & a mocha-colored head.
5%  Pint $6

ALASKAN • Amber
The slow fermentation of this Alt Beer 
helps condition the flavors. Richly malty 
and long on the palate, w/just enough 
hop backing to make this beautiful amber 
colored beer notably well balanced. 
(Juneau, AK)
5.3% Pint $6

FIRESTONE WALKER • Pivo Pils 
Haller tau-grown Magnum hops w/Spalter 
Select & dry-hopped w/German Saphir. 
Floral & spicy herbal notes w/hints of 
berga mot & lemongrass. (Paso Robles, CA)
5.3%  Pint $6

TEMPERANCE 
Smittytown Nitro
Limited English-style Amber. On nitro, this 
beer is silky smooth, arguably more refined 
than the original, and a touch sweeter.
5.5%  Pint $6

ANCHOR • Porter 
A blend of specially roasted pale, caramel, 
chocolate, and black malts, along with 
top-fermenting yeast. (San Francisco, CA)
5.6% Pint $6

BELL'S • Porter
Dark Ale for all occasions. Blend of dark 
malts imparting flavors of coffee & chocolate 
w/smoky roasted notes. (Kalamazoo, MI)
5.6%  Pint $6

SOLEMN OATH 
Taproom Exclusive
Ironically named collaboration with Hopleaf 
and Bavarian Lodge to brew a cold weather 
stout, w/subtle rye spice & a smooth finish 
highlighted by notes of baker’s chocolate 
and fresh ground coffee. Exclusively brewed 
for select Solemn Oath retail partners rather 
than SO’s taproom!
6% Pint $6

THREE FLOYDS 
Zombie Dust  
Medium-bodied single hop pale ale show-
casing Citra hops from the Yakima Valley.
6.4%  Pint $7

DOGFISH HEAD
American Beauty 
Clocking in at 6.5% ABV (to mark the year 
the Grateful Dead was formed, 1965), this 
psychedelic pale ale is brewed with granola 
and succulent wildflower honey, and boasts 
malty and sweet notes of honey, toasted grain 
and citrus. (Milton, DE)
6.5% Pint $6

REVOLUTION  
A Little Crazy
Belgian Pale Ale w/Belgian Wit yeast. Hints 
of spice & a slight tartness. Dry-hopped 
with Cascade & Citra for citrus aromas.
6.8%  Tall Goblet $6

NEW BELGIUM • La Folie Q
Wood-conditioned beer, resting in French 
Oak barrels for 1-3 years. Sour apple 
notes, dry effervescence, & ear thy under-
tones. (Fort Collins, CO)
7%  Goblet $6.50

WHINER • Fur Coat 
Belgian Style Dark Ale.
7.3%  Goblet $6

GREAT LAKES
Barrel-Aged Alberta Clipper 
Barrel-Aged version of this winter porter 
with Belgian chocolate and raspberries. 
(Cleveland, OH)
7.5% Imperial Half Pint $7

NORTH COAST • PranQster
Following Belgian tradition by using a 
mixed culture of antique yeast strains results 
in a floral nose, a full fruity flavor and a clean 
finish. (Fort Bragg, CA)
7.6%  Goblet $5

LAGUNITAS 
Hazy Memory 
Cloudy IPA full of oats and smooth 
wheatly-esque-ish-ness, packed with some 
of the murkiest, juiciest, turbid Loral 291, 
Hallertau Blanc, Galaxy, and Citra hops. 
It's a huge flavor you won't forget!
7.7% Imperial Half Pint $5

GIGANTIC
Pipewrench Gin Barrel 
Gigantic’s IPA aged in old Tom gin barrels 
for 3 months. Botanicals from the gin meld 
perfectly w/citrusy hops and subtle wood in 
an incredibly complex beer. (Portland, OR)
8% Imperial Half Pint $7

HALF ACRE 
Double Daisy Cutter Capra  
A new arc in the cutter family. Sun hot 
berries and white grape, baked in ornate 
citrus and pine.
8%  Imperial Half Pint $5

POLLYANNA         
Rossini Brunch
Double version of the Brut-style IPA is dry 
and effervescent making it reminiscent of 
champagne. They then added several bush-
els of strawberries as well as dry hopped 
this intensely with Belma to add a pleasant 
strawberry, melon, and citrus fruitiness.
8%  Goblet $6.50

SIERRA NEVADA • Hop Bullet
Double IPA using a new technique of hit-
ting the beer with a double-barreled blast 
of Magnum hops and lupulin dust—pure, 
concentrated hop flavor—directly into the 
tank to emphasize the intense pine and 
citrus flavors of classic West Coast hops.
8%  Imperial Half Pint $5

METROPOLITAN         
Generator Doppelbock 
Bocks have provided nutrition to fasting 
German monks during Lent for centuries. 
We don’t fast, we aren’t monks, & honestly, 
we don’t even know exactly when Lent 
occurs. But we are pleased to honor this 
tradition w/Metropolitan’s seasonal brew.
8.2%  Imperial Half Pint $6

5 RABBIT • Huitzi 
Belgian Strong Golden Ale, brewed with 
hibiscus flowers, gin ger, Thai palm sugar & 
local Chicago honey.
8.7%  Goblet $6

URBAN RENEWAL 
Bourbon Barrel-Aged Sagittarius 
BBA version of this this silky smooth stout 
presents upfront with dark chocolate and 
fruit aromatics and flavor, giving way to a 
clean hoppy finish.
9.5% Imperial Half Pint $8

BROOKLYN
Black Chocolate Stout
Russian Imperial Stout w/dark chocolate 
aroma and flavor achieved through the art-
ful blending of six malts and three distinct 
mashes. (Brooklyn, NY)
10% Imperial Half Pint $6

SPITEFUL • Corporate Guy 
We all know that guy…the one who says 
he’s gonna shoot you an email…the one 
who winks and throws you the finger gun…
so next time this guy tries to hand you a 
business card, grab this sophisticated Wheat 
Wine instead and have something that 
actually matters in your hand.
11%  Imperial Half Pint $5

NORTH COAST • Old Rasputin 
Bourbon Barrel-Aged
Bourbon Barrel-Aged version of this clas-
sic boozy Imperial Russian Stout.  
(Fort Bragg, CA)
11.1%  Imperial Half Pint $10

FOUNDERS • KBS 2017
What we’ve got here is an imperial stout 
brewed w/a massive amount of coffee 
and chocolates, then cave-aged in oak 
bourbon barrels for an entire year to make 
sure wonderful bourbon undertones come 
through in the finish. (Grand Rapids, MI)
11.8%  6.5oz Bell Glass $7

BEGYLE 
Barrel-Aged Imperial Pajamas
Imperial oatmeal stout aged in Heaven Hill 
Bourbon barrels.
13.5% Imperial Half Pint $8 

LOST ABBEY
Number of the Beast (Track #8)
The base beer for Cuvée de Tomme aged 
in first fill Bourbon Barrels. Of course, 
because this is a Rock and Roll inspired 
Box Set beer, it became apparent that the 
raisins used to brew the base beer were 
going to drive the flavor bus. The conver-
sations turned to Oatmeal Raisin cookies 
and the essence of a freshly baked treat. So 
they added some cinnamon sticks to the 
barrels and threw in some dried chiles as 
well. (San Marcos, CA)
14% 6.5oz Bell Glass $7

GOOSE ISLAND  
Bourbon County Stout 2018
Dark & dense w/thick foam the color of a 
bourbon barrel. Nose is a mix of charred 
oak, chocolate, vanilla, caramel & smoke.
14.7% 6.5oz Bell Glass $8

Barleywine 2017
Aged in 2nd-use bourbon barrels.
14.4% 6.5oz Bell Glass $8

Coffee Barleywine
An English-style Barleywine, meaning malt 
forward, and aged in 4+ year old Heaven 
Hill Bourbon barrels before adding La 
Soledad coffee beans right before packag-
ing to retain a bold coffee aroma and flavor.
15.1% 6.5oz Bell Glass $8

Wheatwine
Deep amber color and acts a true medium 
to convey the characteristics of 4+ year old 
Heaven Hill Bourbon barrels. Flavors of 
caramel, vanilla, butterscotch, & toffee.
15.4% 6.5oz Bell Glass $8

Q= Sour      = Chicagoland   Celebrating 27 years in 2019Craft DRAFTS


