
DE LA SENNE • Taras Boulba
Light blonde Ale, generously hopped with 
the finest aromatic hops, giving it a very 
refreshing character and a scent reminis-
cent of citrus.
4.5%  Imperial Half Pint $8

LA TRAPPE • Puur 
Easy-drinking, light Trappist Ale. Green-
ish golden body w/bright white thick head. 
Cypress, mint, bread, and rice aroma. 
Spicy, light, & fresh, with a nice bitterness.
4.7%  10oz Glass $7

VAN HONSEBROUCK 
Gueuze Fond Tradition Q
Traditional gueuze aimed at connoisseurs. 
Based on a blend of young & old lambics. 
Apple aromas & very dry in the finish.
5%  25cL (8.5oz) Glass $10 

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

BOKOR VANDER GHINSTE 
Cuvée Des Jacobins Rouge Q
Flemish Sour Ale, red with a balance of 
malty sweetness and acidic sharpness. Made 
from spontaneously fermented and bar-
rel-aged beer of at least 18 months in age. 
5.5%  25cL (8.5oz) Glass $10

ST. BERNARDUS • Wit
A traditional Belgian white beer. 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 $9.50

BOON • Oude Kriek Q
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% 33cL (8.5oz) Glass $10

KAZEMATTEN • Grotten Santé
Dark brown, spicy Belgian Beer, with small 
quantities of an ‘exotic’ ingredient that 
creates a slight dryness. 
6.5%  Goblet $9

CHIMAY • Première (AKA Red) 
The oldest of the Chimays. Its coppery color 
and sweet, fruity taste make it a particularly 
tasty dark ale.
7%             25cL (8.5oz) Glass $10

PETRUS SOUR BLACKBERRY Q 
by De Brabandere
A blend of the famous Petrus Aged Pale 
sour (100% foederbeer aged 24 months 
in foeders) and Blackberry. A harmonious 
union of tart and sweet embodied in one 
single remarkable beer.
7.3%  7oz Aspen Glass $8.50

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 $9.50

BRASSERIE DUPONT  
Bière De Miel Biologique 
Made with acacia honey famed in Belgium 
for its floral delicacy. Pale golden, with a 
beautiful aroma of honeycomb accented 
by orange and citrus notes. The richness 
coaxes the palate into thinking the beer is 
sweet—but the finish is close to bone dry 
with a noticeable hop tang. The Dupont 
Brewery first made this beer in the 1880's, 
the style went dormant, then was revived in 
1997 by brewer Olivier DeDeycker. 
8%  6.5oz Bell Glass $8.50

KWAK by Bosteels
Aromas of wheat beer, hints of bubblegum, 
vanilla, cloves & a touch of spirit. smooth 
& spritzy, with vanilla notes in the palate. 
Sweet malt gives way to a dry finish.
8%  Goblet $9

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
Gol   den ale with a creamy head. Re strain  ed 
hop pi ness, ge nerous spic ing, fruity ba na na 
& vani l la notes.
8%  Goblet $10 

ST. FEUILLIEN • Tripel 
Pale amber color that denotes the beer's 
distinctive maltiness. Rich aroma, aromatic 
hops, spices, & a typical fruity bouquet.
8.5%  25cL (8.5oz) Glass $9.50

CHIMAY
Grande Réserve (aka Blue)
Originally brewed as a Christmas beer 
in 1948, this dark ale has rich flavors of 
mulling spices and caramel, with a smooth 
palate and warming finish.
9%  25cL (8.5oz) Glass $10

STRAFFE HENDRIK • Tripel
Strong, rich, blond beer. The last authentic 
Tripel Ale of Bruges.
9%  25cL (8.5oz) Glass $9

BRASSERIE DUPONT  
Avec Les Bon Voeux 
The strongest of Dupont’s farmhouse ales, 
but the alcohol isn’t all that detectable. A 
touch of honey sweetness, grassiness, a bit 
of hop bitterness, some of the distinctive 
Dupont yeasty funk & a nearly perfect 
amount of spritz. 
9.5%  7oz Aspen Glass $7.50

WHITE

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

2016 SAUVIGNON BLANC 
Barter & Trade Columbia Valley
Made by Andrew Jones at Field Recordings 
Winery in Paso Robles, this Washington 
State sourced Sauvignon Blanc is racy and 
focused with a compex bouquet of lem-
on-lime citrus, apple and pear. New Zea-
land style grassiness intermixes with rich 
fruit notes from the nose. Finishing with 
cleansing acidity. Fresh & juicy. 13.5%

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

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.

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

RED

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

2016 MERLOT 
Norton Ridge California
From 20 year old vines aged in French oak 
barrels for 10 months, using new and neu-
tral French barrels, this plush Merlot is more 
restrained than some other California reds, 
with an herbaceous nose and dark currants 
and cedar on the palate. It has soft tannins 
and ample structure. 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, & earth. 
Tannins are fine and silky, and the finish is 
long, luscious, and deep with a core of ripe 
fruit and fresh, balanced acidity. 13.5%
Quarter $12.  Half $22.  750mL $28.

2016 RIOJA
Ermita San Felice Crianza Spain
From 45 year old vines.  Intense bright 
cherry-red wine with lighter tawny hints. 
There is a concentration of aromas of ripe 
fruit and vanilla on top of spices and toasted 
bread.  Balanced in the mouth, there is a 
powerful back taste and a long pleasurable 
finish to this elegant wine. 100% Tempra-
nillo. 13.5%
Quarter $12.  Half $22.  750mL $28.

Draft Ci der & MEAD                

MORE CRAFT BEER INSIDE >>>

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

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

BELGIAN DRAFTS
VIRTUE • Michigan Apple
Semi-dry cider from heirloom Michigan 
apples, blended w/hand-pressed juice from 
this year's harvest. Ripe apples, a hint of 
oak, & a touch of sweetness. (Fennville, MI)
5.5% Goblet $5

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

UNCLE JOHN’S
Cranberry Apple 
A sweet/tart blend of original Apple and 
cranberry juice. (St. John’s, MI)
6.5% Goblet $6

BLAKE’S • Fido
FIDO (Latin for faithfulness) is the second 
release in the KinderCider series. Enjoy this 
hopped raspberry and grapefruit hard cider 
made in support of non-profits that pair 
veterans and shelter animals. (Armada, MI)
6.8% Goblet $7

Q= Sour

Hopleaf’s Draft Lines 
are maintained by

Menu as of January 19, 2020
Please note: prices do not include tax.

reserve our private room & bar 
for any occasion

holiday party • reception • rehersal dinner • birthday • graduation
anniversary • retirement • meeting • corporate event

food & beverages packages available 
for details contact our events coordinator at events@hopleaf.com or 773-334-9851

Celebrate!
                                                   At   Hopleaf

RESERVE OUR PRIVATE ROOM  
& BAR FOR ANY OCCASION

for details contact our events coordinator at 
events@hopleaf.com or 773-334-9851



OMMEGANG • Pale Sour Q
Elegant, drinkable sour. Fine interplay of 
sweet & sour; soft mouthfeel w/delicate 
body and clean finish. (Cooperstown, NY) 
6.9%                 Goblet $7

BELL’S • Two Hearted Ale
Brewed with 100% Centennial hops, this 
IPA is bursting with hop aromas ranging 
from pine to grapefruit from massive hop 
additions in both the kettle & fermenter. 
(Kalamazoo, MI)
7%  Pint $6

DOGFISH HEAD
American Beauty Hazy Ripple
An unfiltered IPA brewed with spelt & then 
dosed with a special yeast variety to accen-
tuate hop aromatics. Bursting with notes of 
tropical fruit and juicy citrus, while the style 
callout lovingly references the fan-favorite 
track “Ripple.” (Milton, DE)
7%               Pint $6.50

NEW BELGIUM • La Folie Q 
This wood-aged, sour brown spends 1 to 3 
years in big oak barrels known as foeders. 
Sharp and sour, full of green apple, cherry, 
& plum-skin notes. (Fort Collins, CO)
7%  Goblet $7.50

WISEACRE • Holy Candy
Belgian double inspired oak aged Dark Ale. 
(Memphis, TN)
7.3%  Goblet $8

BROOKLYN • Sorachi Ace
Cracklingly dry, hoppy unfiltered golden 
farmhouse ale, featuring Sorachi Ace 
hops. Bright spicy lemon zest aroma. Like 
sunshine in a glass.
7.6%  Goblet $6

THREE FLOYDS  
Snow & Rock 
Malty Dopplebock brewed in collaboration 
with WarPigs Brewing USA's Erik Oger-
shok. A rich unrelenting lager.
7.7%  Imperial Half Pint $5

POLLYANNA • Emblems 
Double dry hopped NE DIPA with Citra 
& Loral. Hazy with pineapple, mango, and 
tangerine notes. Wheat & oats add a full and 
rounded body to balance a moderate bit-
terness. Easy drinking for such a big beer. 
7.8%                 Imperial Half Pint $6

TOPPLING GOLIATH • King Sue
Citra hopped double IPA will make follow-
ers cheer & enemies crumble. (Decorah, IA) 
7.8%                 Imperial Half Pint $8

HALF ACRE   
Double Dungeons
A stronger, softer riff on the Dungeons from 
years' past. Generous use of southern hemi-
sphere hops cruise fruit punch and mango 
gushers with minimal perceived bitterness. 
8%  Imperial Half Pint $6

METROPOLITAN   
Generator Doppelbock
Bocks have provided nutrition to fasting 
German monks during Lent for centuries. 
We don’t fast, we aren’t monks, & honest-
ly, 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

HAMMERHEART
Von Winterherz Verhasst
Imperial Hefeweizen, lightly smoked with 
oak. (Lino Lakes, MN) 
8.34%  Imperial Half Pint 5

LAGUNITAS • Lucky 13 
This 13th Anniversary Beer was a staff fa-
vorite over at Lagunitas, so now they make 
it each year. BIG on the Amarillo Hops and 
Rich Dark Malts for a Round and Huge, 
Smoky Flavor on this imperial red ale. 
8.8%  Goblet $5

SURLY • Abrasive
A massive dose of Citra hops launch this 
legendary double IPA (Minnesota’s first, 
and a nod to Surly’s abrasives factory origin) 
into the hophead stratosphere. 
(Minneapolis, MN)
9.2%  Imperial Half Pint $5

NORTH COAST
Brother Thelonious
Dark brown Belgian Strong Ale. Dark 
fruits, spices, caramel/brown sugar figure 
in both nose & palate. Rich & mouthfilling; 
yeasty sweetness & alcohol w/also some 
hop bitterness. (Fort Bragg, CA) 
9.4%  Goblet $7

OMMEGANG
Wine Barrel Aged 3 Philosophers
World-renowned Belgian-Style Quadrupel 
aged gracefully in red wine barrels. 
(Cooperstown, NY) 
10%                 6.5oz Bell Glass $8

UNIBROUE • Terrible        
Topped by a sumptuous head of foam, La 
Terrible possesses a fruity aroma enriched 
with notes of roasted malt and Madeira. Its 
long lasting flavour is both elegant and full 
bodied. La Terrible is a dark brown beer 
on lees and is part of a collection of exotic 
and refined Unibroue beers brewed using 
100% natural raw materials.  
10.5%  Goblet $7.50

BELL’S • This One Goes to 11
11 malts plus 11 hop varieties! The first 
batch of this imperial red ale debuted in 
2012 and the recipe still embraces the 
same bold citrus and pine hop notes find-
ing balance with robust, sweet and toasted 
malt backbone. (Kalamazoo, MI)
11.1%  Imperial Half Pint $5

SUPER STOUT SUNDAY IS FEB. 2
presale online soon!

info at www.hopleaf.com

LAGUNITAS • DayTime  
Low Calorie Session IPA.
4%  Pint $5

HOPEWELL  
Nitro Cold Brew
A “session coffee ale” borne out of the love 
of iced coffee in summertime. A base of 
dark malts lays the foundation for loads of 
coffee. Each year features a different coffee.
4.5%  Pint $6.50

BEGYLE  
Can't Find A Bitter Man
English Style Bitter with a light caramel 
malt body, cleansed with a dry toast finish. 
Easy drinking and sessionable.
5%  Pint $6

BRASSERIE DES  
FRANCHES-MONTAGNES
√400 Saison with Rhubarb Q
Special Edition II 20th Anniversary. 18th 
Century Historical Ale. Matured in Saint 
Bon-Chien Oak Barrels. 
5%  7oz Aspen Glass $10

ALLAGASH • White
Belgian-style wheat beer brewed with oats, 
malted wheat, and unmalted raw wheat for 
a hazy, “white” appearance. Spiced with a 
blend of coriander and Curaçao orange peel. 
Both complex & refreshing. (Portland, ME)
5.1%  Pint $6

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

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

VICTORY • Prima Pils
Bold and perfectly balanced, Prima has set 
the gold standard for Pilsners since 1996 
with its German and Czech noble hops and 
German malt. (Downingtown, PA) 
5.3%  Pint $6 

WHINER • Fast Food 
Hazy Farmhouse IPA dry-hopped with 
Citra and El Dorado hops.
5.5%  Pint $6

SIERRA NEVADA • Porter
Dark, rich, medium-bodied ale with a 
creamy head. Smooth flavor (malty with 
hints of caramel) comes from a blend of 
deep-roasted barley malts. (Chico, CA)
5.6%  Pint $6

AYINGER|SIERRA NEVADA  
Dunkel Weisse 
A dark twist on a Bavarian-style Wheat 
beer. Layers of wheat malt flavor, along with 
Ayinger’s classic yeasty kiss. 
(Chico, CA/Germany)
5.7%  Pint $8.50

SHORT FUSE • Sticky Nuts 
Made to replicate an almond joy candy bar. 
This stout is made with lactose, chocolate 
malts & huge amount of toasted coconut.
6%  Pint $7.50

SPITEFUL • Alley Time  
Pale ale with Simcoe hops. Candied orange, 
pine and dank, pungent hop notes with a 
wash of bready malts. Crisp, bitter finish. 
6%  Pint $6

ANCHOR • Liberty IPA
Originally brewed in 1975 to commemorate 
Paul Revere's ride, this brew is a heavily 
hopped ale with a copper color and a hoppy 
nose. (San Francisco, CA)
6.2%  Pint $6

OFF COLOR  
Predator Noir Q
A blend of Foedre aged wild ale and fresh 
saison refermented with blackberries and 
jasmine. A rush of blackberry seeds, peach 
nectar and tangerines finishes with lingering 
traces of soft oak, merlot & jasmine flowers. 
6.2%  7oz Aspen Glass $6

GREAT LAKES
Conway’s Irish Ale
A malty Irish ale with a notable toasty flavor 
derived from lightly roasted malt. 
(Cleveland, OH) 
6.3%  Pint $6

MAPLEWOOD  
Son of Juice
Hazy IPA dripping w/fruit juice notes. Pil-
sner malt & oats make a perfect canvas for 
loads of Mosaic, Simcoe & Nugget hops. 
6.3%  Pint $7

5 RABBIT • 5 Vulture 
Deep ambered-colored ale w/complex car-
amel aromas, toasted sugar notes & a long, 
elegant spicy finish. Roasted ancho chile 
adds depth & complexity, without adding 
heat or strong chile flavors.
6.4%  Pint $6

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 squeeze. (Fresh 
Squeezed! Get it?) Explodes with juicy 
orange citrus & a soft malt body. (Bend, OR)
6.5%  Pint $7

DIEU DE CIEL! • Aphrodite 
Black ale with cocoa, vanilla beans, bourbon 
& roasted malt. Mildly hoppy with a touch of 
bitterness. Great for or with dessert.
6.5%  Imperial Half Pint $10

OLD NATION • M-43
Deep and complex character from the 
combination of Calypso, Amarillo, Citra, 
and Simcoe hops. Citrus and tropical 
come through in the huge, yet surprisingly 
delicate aroma. Hop bitterness is not par-
ticularly intense. Very drinkable, juicy IPA. 
(Williamston, MI)
6.8%  Pint $8.50

REVOLUTION  
A Little Crazy
Pale Ale, Munich & Caramunich malts 
provide toasty flavor with hints of caramel. 
Belgian Wit yeast for hints of spice & a slight 
tartness. Dry-hopping with Cascade & Citra 
hops add aromas of fresh citrus rind. 
6.8%  Tall Goblet $6

Q= Sour      = Chicagoland   Celebrating 28 years in 2020Craft DRAFTS                                              


