DRAFT CIDER & MEAD

BELGIAN DRAFTS

SAMUEL SMITH ==
Organic Perry

Dry, sparkling pear cider with glowing pale
straw colour,smooth body, crisp butrich
flavor and the gentle aroma of a summer
pear orchard.

5% Goblet $6

VIRTUE « Michigan Honey

Virtues homage to the bees. Fresh apple
and honeysuckle aroma, finishing crisp with
justa hint of sweetness from the local honey.
(Fennville, M)

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% Imperial Half Pint $8.50

2 TOWNS - Funky Peche

The Peche is peaches, the Funk is bretta-
nomyces, coming together to make this
fantastically refreshing yet dry and unique
peach cider. (Corvallis, OR)

5% Goblet $6 6.9% 70z Aspen Glass $8.50
WI N E 0 N TAP SERVED IN CARAFES

QUARTER (250mL) HALF (500mL) 750 (750mL)
WHITE ROSE
2014 GRUNER VELTLINER 2018 ROSADO Viia Galana
Pratsch Austria Albacete, Spain

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 $11. Half $21. 750mL $27.

2018 VERDEJO Vifia Galana
Albacete, Spain
Estate grown grapes coming from a vine-
yard on a high plateau with cold winters
and hot dry summers produce a wine
lemon green in color with intense aromas
of mango, passion fruit, green grass and
elderflower. Light bodied and fresh due to
agood acidity. 12.5%

Quarter $10. Half $19. 750mL $25.

2017 CHARDONNAY

Sean Minor Four Bears

Sonoma, California

Light golden hue and aromas of apple,
pear, tropical citrus & pineapple. Subtle
notes of cardamom, cinnamon & vanilla
spice. On the entry, crisp vibrant flavors of
guava, pear & green apple integrate w/a
touch of minerality and a medium body
mouth feel. Full and lengthy finish. 13.5%

Quarter $11. Half $21. 750mL $27.

ROSE
2017 ORGANIC ROSE
Pratsch Niederdsterreich Austria
Made from estate-grown organic Zweigelt
grapes, it’s delicate and dry featuring
aromas & flavors of wild strawberries,
peach, & pear, backed by crisp, refreshing
acidity. 100% Zweigelt. 11.5%

Quarter $11. Half $21. 750mL $27.

2017 VIN DE PAYS PONT DU GARD
ROSE Domaine de la Patience
Costiéres de Nimes, 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 $11. Half $21. 750mL $27.

WHAT'SA QUARTER? ﬁﬁi

Quarter = /3 bottle
Half = 2/3 bottle
750mL = full bottle

Estate grown grapes grown on a high
plateau with cold winters and hot dry
summers produce a rosado of light pink
color, intense fruity aromas of strawberry
and a smooth, well balanced palate. 100%
Tempranillo. 12.5%

Quarter $10. Half $19. 750mL $25

RED

NV COTES DU RHONE

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 $11. Half $21. 750mL $27.

2016 PINOT NOIR

Meta Willamette Valley, Oregon

This wine boasts a beautiful nose of black

cherry, dried raspberry, black tea, & carth.

Tannins are fine and silky, and the finish is

long, luscious, and deep with a core of ripe

fruitand fresh, balanced acidity. 13.5%
Quarter $12. Half $22. 750mL $28.

2017 SANGIOVESE DI TOSCANA
Poggio Anima Toscana, ltaly
From mature vines in a single vineyard in
the Colle Senesi. Dark ruby. Aromas ofiris,
rosemary, lavender, bright red cherries &
mint. Youthful, easygoing palate offers juicy
cherry, white pepper & clove hints along-
side pliant tannins. 100% Sangiovese. 14%
Quarter $11. Half $21. 750mL $27.

VERMOUTH

ATXA VINO VERMOUTH ROJO
Destlerias Acha Spain

Enjoy as an aperitif over ice or straight up
w/aslice of orange or lemon. Traditional
Vermouth is a fortified & aromatized wine
macerated w/herbs, fruits and roots. Axa

is made in accordance with an old family
recipe with botanicals including wormwood,
gentian, & cherry. Notes of licorice and wild
herbs framed by bitter components and a
markedly wild berry fruit. 15%

40z Glass $§7

LA TRAPPE - Puur s
Easy-drinking, fresh, hoppy, light Trappist
Ale. Greenish golden body w/bright white
thick head. Intense balsamic aroma—
cypress, mint, bread, rice. Spicy, light, &
fresh, w/a nice bitterness.
4.7%

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% 25cl (8.50z) Glass $9

VAN HONSEBROUCK

Gueuze Fond Tradition

Traditional gueuze aimed at connoisseurs.
It has the pure taste of a true gueuze based
on a blend of young and old lambics. Fruity
apple aromas stand out. When tasting,

the slightly sour touches, characteristic of
lambic beers, make their presence felt. Itis
very dry in the finish.

5% 25cl (8.50z) Glass $10

PALM - Spéciale

Belgian Pale Ale made w/English hops,
French barley, Belgian yeast, & Cham-
pagne malt. Amber hued, but not heavy.
5.2% Goblet $6

ST. BERNARDUS - Wit

A traditional Belgian white beer developed
and brewed in collaboration with the
legendary Master Brewer Pierre Celis.
Very pale and quite hazy. In aroma, it has a
wheaty, apple-like, tartness; herbal-spicy
notes with coriander and orangey fruitness
and honeyish sweetness. Very refreshing!
5.5% Goblet $8.50

BOON - Oude Kriek %
One of the finest & most authentic of

the 100% spontaneously fermented
fruit-Lambics. 400g/litre of wild cherries
fermented together w/a blend of young
& old Boon lambic aged in oak casks.
Unsweetened, unfiltered, unpasteurised;
no artificial anything added.
6.5%

120z Glass $7

Goblet $10

RODENBACH - Grand Cru %

An aged Belgian red ale, ‘ripened quietly

in oak barrels for 2 years’. Slightly sweet,
extremely acidic & fruity, w/grapes and
cherries discernible, and very lively. Despite
the sweetness itis not at all cloying, with lit-
tle or no trace of malt. Sharp & fruity finish.
6.5% 70z Aspen Glass $9

ST. FEUILLIEN - Saison

Traditional Belgian farmhouse ale w/hints
of melon & apricot.
6.5%

LEFFE - Blonde

Sunny color, slightly clovy aroma, re-
strained fruity palate, nutty creamy texture.
6.6% Goblet $7.50

POPERINGS - Hommel Bier
Hoppy, golden-bronze ale from a blend of
pale malts & Brewers” Gold & Hallertau
hops. Rose-like floweriness, orange-zesti-
ness & a late, spicy, cumin seed dryness.
7.5% 25cl (8.50z) Glass $9.50

Goblet $8.50

Menu as of August 15, 2019

Please note: prices do not include tax.

| A \\E7
/HOPLEAF

GOUDEN CAROLUS « Ambrio
Full-tasting, but deceptively drinkable, am-
ber ale with a great fruity taste and a hoppy
cdge. The Ambrio has been brewed since
the fourteenth century, and is the last of its
style brewed in Belgium. Truly a Belgian
Pale Ale in modern terms.

8% 25cl (8.50z) $8.50

KWAK by Bosteels

Aromas of wheat beer w/hints of bubble-
gum, vanilla, cloves & a touch of spirit.
Very smooth & spritzy, w/vanilla notes in
the palate. Sweet malt gives way to adry
finish.

8% Goblet $9

LIEFMANS - Goudenband %
Infinitely complex in aroma & flavor with
notes of maltiness & tartness throughout.
An unsurpassed old brown w/the richness
& complexity of a vintage wine.

8% 70z Aspen Glass $7

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 $8.50

TRIPEL KARMELIET by Bosteels
Golden-bronze ale w/a creamy head.
Brewed w/ raw & malted barley, wheat,
oats, & house yeast. Restrained hoppiness,
generous spicing, fruity banana & vanilla
notes. Complexity & finesse!

8% Goblet $10

DELIRIUM TREMENS by Huyghe
Hoppy strong golden ale w/alot of Saaz
character. bplcy hop aroma, creamy nutty
palate, & fruity dry warming finish.

Goblet $10

CRAFT DRAFTS

CELEBRATE AMERICA’S FIRST

HANDCRAFTED BEER
Glassware Giveaways & Specially Priced
Anchor Steam

ANCHOR - Steam

For many, this is the grandaddy of all
craftbeers. When Fritz Maytag took
over the dying Anchor Brewery in 1965,
he created the template that other craft
brewing pioneers followed. The Flagship
beer of this brewery founded in 1896

is the “steam” beer made w/a blend of
pale and caramel malts, fermentation
with lager yeast at warmer ale tempera-
tures in shallow open-air fermenters, &
gentle carbonation in cellars through an
all-natural process called kridusening. An
American classic. (San Francisco, CA)
4.9% Pint $4

MORE CRAFT BEERS INSIDE >>>



CRAFT DRAFTS
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5 RABBIT

Paletas—Cucumber and Lime
Refreshing wheat ale w/cucumber & lime.
3.5% Tall Goblet $6

TEMPERANCE
Greenwood Beach Nitro
Blonde ale w/loads of juicy summer pine-
apple flavor with a subtle, green, carthy
pineapple-rind finish. Very sessionable.
4% Pint $6

REVOLUTION
EveryDay Hero
Smooth-drinking beer featuring a blend of
fruit-forward Sabro, El Dorado, Centen-
nial, Cascade, Citra, and Mosaic hops
alongside a soft mouthfeel.
4.3%

SURLY - Hell

Not unlike a German Zwickel Bier. Filtered
& fermented w/lager yeast. American hops
takes a back seat to the Pils malt sweetness
& fresh bread aroma. The color is... hell
(Deutsch for light). (Minneapolis, MN)
4.5% Pint $5

POLLYANNA
Mango Allure
Berliner Weisse soured with Lactobacillus
in the kettle before adding mounds of man-
gos. Light, effervescent, and refreshing.
4.6% Tall Goblet $7

METROPOLITAN LLEL
Stromhaus Helles Lager

Tracy & the lost boys at Metropolitan brew
this absolutely superb Munich style pils.
Fresh, crisp, clean Helles.
4.7%

K kK
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Pint $6
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Pint $5
ROBINSONS - Trooper ==
A Premium British ESB inspired by Iron
Maiden and handcrafted at Robinsons
brewery. Malt flavors and citric notes from
aunique blend of Bobec, Goldings and
Cascade hops dominate this deep golden ale
with a subtle hint of lemon.
4.7% Pint $7
SIERRA NEVADA - Kellerweis
Hazy golden beer; one of the only American
Hefeweizens made using the traditional
Bavarian style of open fermentation which
adds uncommon depth & flavor complexity.
Deeply flavorful, refreshing. (Chico, CA)
4.8% 220z Glass $8

DOGFISH HEAD - SeaQuench %
Sour session quencher made w/lime peel,
black lime & sea salt. A citrusy-tart union

of 3 German beer styles brewed into one—a
Kolsch, a salty Gose, & a Berlinerweiss.
(Milion, DE)
4.9%

BEGYLE

Can't Find a Bitter Man
An English Style Bitter with a light caramel
malt body, cleansed with a dry toast finish.
Easy drinking and sessionable.

5% Pint $6

McAUSLAN [ B |
St. Ambroise Oatmeal Stout Nitro
Intensely black ale w/strong hints of espres-
so & chocolate. Oatmeal adds body and a
long-lasting mocha-colored head.

5% Pint $7

Tall Goblet $6
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ALLAGASH - White

Traditional Belgian-style wheat beer, light
& slightly cloudy w/a blend of spices. Long-
time Hopleal mainstay! (Portland, ME)
51% Pint $6

DOVETAIL - Vienna Lager ~ *xx*
Copper in color w/awarm 100% Vienna

malt character & Styrian Golding hop finish.
51% 170z Glass $7.50

WYCHWOOD - Hobgoblin =2
Traditionally craft brewed with Chocolate
and Crystal malts and a blend of Styrian,
Goldings & Fuggles hops to produce a
full-bodied, Ruby beer that delivers a deli-
cious chocolate toffee malt flavor, balanced
with a rounded moderate bitterness and an
overall fruity, mischievous character.

5.2% Pint $7.50

FIRESTONE WALKER - Pivo Pils
Magnum hops as foundation; Spalter Select
for floral aromatic & spicy herbal notes;
dry-hopped w/German Saphir for berga-
mot zest & lemongrass. (Paso Robles, CA)
5.3% Pint $6.50

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

CABIN & COTTAGE 4
Collaboration with Chicago Brewseum,
Rolling Meadows Farm Brewery, Powers
Farm & Brewery (VA), & President
Lincoln’s Cotage (DC).

Berliner Weisse-style beer brewed in a
toast to Lincoln. An all barley kettle sour
w/a portion of organic blue corn. Light
bodied, with a complex tartness.
5.5%

Pint $6

Goblet §7
FOUNDERS - Mosaic Promise

Mosaic hops and Golden Promise malt.
Pleasing aroma & hop flavor w/the tradi-
tional barley’s depth of flavor comprise this
clean, rich, golden beer. (Grand Rapids, MI)
5.5% 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%

ALMANAC -« Plum Fairy 4

Sour ale aged in oak barrels with plums,
pluots, and vanilla bean.

5.9% 70z Aspen Glass $9

LO REZ . Pear Knockout 4
Farmhouse ale has the backbone of a grassy
wheat field and kettle soured for a light
tartness. Fermented with pear for a round
marriage of similar esters.

6% Goblet $6

SPITEFUL - Alley Time
This beer is brewed with Pilsen malts and a
single addition of Simcoe hops, perfect for
sharing those explicative-heavy stories with
a cold one in hand. Alley time can be any
time, but it can only be one place. Oryou
can enjoy this well balanced pale ale here.
6% Pint $6

Pint $6
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ANCHOR - San Franpsycho

Hazy golden straw color with a creamy
and smooth mouthfeel. Mildly efferves-
centwith a hint of back-end tartness.
Fermented with a mixed culture of yeast
for a unique & fruity estery nose. Peach
and apricot fruit puree added during the
secondary fermentation, giving the beer a
hint of sweetness and fruity aromas with a
bit of funky dank. (San Francisco, CA)
6.3% Pint $7

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

DESCHUTES - Fresh Haze
A hazy twist on your main squecze (Fresh
Squeezed! Getit?) , this juice bomb
explodes with orange citrus and a soft malt
body. (Bend, OR)
6.5%

HOPEWELL - Nice Advice
Brewed with Pilsner malt and oats for
a pillowy body. Dosed with Mosaic,
Eukanot, and Amarillo hops for a big hit of
fresh citrus.
6.5%

18TH STREET - Devil’s Cup
Devilshy hoppy, this pale ale leaves a
balanced bitterness and a blasphemously
divine tropical hop flavor on the tongue.
(Hammond. IN)
6.6%
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Pint $7
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Pint $7

Pint $7

OMMEGANG - Pale Sour %
Elegant, drinkable sour. Aged over several
months in stainless tanks, new batches
blended with older ones until the optimal
balance of flavors is reached. Fine interplay
of sweet & sour; soft mouthfeel w/delicate
body and clean finish. (Coopersiown NY)
6.9% Goblet $7

BELL'S - Two Hearted

Bell’s most bitter ale, beautifully copper
colored, w/dense creamy head & full blast
ofhops! (Kalamazoo, MI)

7% Pint $6

MAINE - Lunch

“East Coast” version of a West Coast-style
IPA. Intense hop flavors and aromas of
tropical & citrus fruits & pine dominate,
w/a subte malt sweetness. (Freepors, ME)
7% Pint $9

NEW BELGIUM - La Folie %
Awood-conditioned beer, resting in
French Oak barrels for 1-3 years. With
sour apple notes, dry effervescence, & ear-
thy undertones. (Fort Collins, CO)

7% Goblet $7.50

SHORTFUSE
For Goodness Shakes Creamsicle
Creamy, silky, smooth mouthfeel sur-
rounds your taste buds with sweetness &
an explosion of hops. Made like the hazy
IPA but with a hefty amount of milk sugar
to sweeten it up a bit. Then add orange
peel and tangerine puree to replicate the
flavors of a creamsicle. Silver medal winner
at 2019 US Beer Open competition.

7.5% Goblet $7
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HALF ACRE

Double Daisy Cutter
A monster version of the original Daisy
Cutter Pale Ale. A heftier grain bill amps
up the weight and double dry hopping
insures there’s enough hops to recede
your gums.

8% Imperial Half Pint $5

SOLEMN OATH
Ultramegahighfrequency
American Red Ale aged 4 months in a Jack
Daniels barrel. Butterscotch, toasted coco-
nut, bourbon, and subtle piney hops. Silver
Medal Winner—2012 Festival of Wood &
Barrel Aged Beer.

8% 6.50z Bell Glass $8.50

ALLAGASH - Heartset

In collaboration with Brasserie Dupont,
Allagash is proud to present this strong
saison. Local Maine wheat and Allagash
house saison yeast impart a bright, golden
base. Savinjski Golding hops from the south
of Belgium nod to tradition. This robust
saison bursts with classic Belgian aromatics
and finishes refreshingly dry. (Portand, ME)
8.5% Goblet $7.50

BOULEVARD - Tank 7

Traditional Belgian-style farmhouse ale.
Begins w/a big surge of fruity aromatics

& grapefruit-hoppy notes; tapers to a
peppery, dry finish. (Kansas Cizy. MO)
8.5% Goblet $7

UNIBROUE [ L |
La Fin du Monde

Triple-style golden ale recreates the beer
originally developed in the Middle Ages by
trappist monks for special occasions.

9% Goblet $7

ANCHOR - Barrel Aged Porter
America’s First Porter. Caramel chocolate
and coffee notes accented and embellished
by aging in American Whiskey Barrels. A
rare treat from one of our favorite & oldest
American breweries. (San Francisco, CA)
9.3% Imperial Half Pint $7

FOUNDERS - Double Trouble
Hops will get you coming and going in this
Imperial IPA. Pungent aromatics up front
pair with a malt-balanced backbone and a
smooth, bitter finish. (Grand Rapids, M1)
9.4% Imperial Half Pint $6

NORTH COAST

Brother Thelonious

Dark brown Belgian Strong Ale. Dark
fruits, spices, caramel/brown sugar in both
nose & palate. Rich & mouthfilling; yeasty
sweetness & alcohol w/also some hop
bitterness. (Fort Bragg, CA)

K kK

9.4% Goblet $7
BRASSERIE DES |+ |
FRANCHES-MONTAGNES

Abbaye de St. Bon-Chien %

An antique beer, a strong sour ale aged in
old wine oak barrels for 1 year. After aging,
the different casks are blended together to
obtain complexity and lots of flavors.

1% 70z Aspen Glass $10
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