
CHIMAY•Dorée 
Mild & light in taste; floral aromas w/a 
slight hint of smoked malt & a touch of 
bitter. The taste is set by hops, a dash of 
lemon/citrus and coriander.
4.8%  25cL (8.5oz) Glass $10

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 Glass $10

OUD BEERSEL•Oude LambiekQ
Brewed at Brouwerij Boon and barreled at 
Oud Beersel, this is the base oude lambiek 
for OB’s blends, and is a principal com-
ponent in the blend of their Oude Geuze 
Vieille. The exact time when a lambic 
switches from jeune to vieux is based on 
the fermentation progress and is at the 
brewer’s or blender’s discretion. 
5%  Aspen Glass $8.50

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%  30cL Glass $12

ST. BERNARDUS • Wit
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; in the mouth, 
herbal-spicy notes with coriander and 
orangey fruitness and honeyish sweetness. 
Very refreshing!
5.5%  Goblet $9.50

BR. VERHAEGHE
Duchesse de Bourgogne 
Traditional Flemish red ale matured in 
oak casks; smooth with a rich texture and 
interplay of passion fruit, and chocolate, 
and a long, dry and acidic finish.
6.2%  Goblet $10

DUVEL • Single-Fermented
Brewery staff at Duvel Moortgat have 
enjoyed Duvel Single Fermentation for 
decades, traditionally cold filtering a small 
portion of this beer for sale, at a few select 
locations. Brewing & first fermentation 
take about 30 days; then the beer is tasted 
by the brewmaster & his staff. Typical Du-
vel flavors & aromas emerge, but it’s lower 
in alcohol & carbonation, and the taste is 
slightly lighter and crisper .
6.8%  Glass $8.50

KWAK 
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%  Glass $10

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 sourness in 
the background.
8%  Goblet $10

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. Still brewed to an 
authentic beer recipe from 1679 originat-
ing in the former Carmelite monastery in 
Dendermonde. Written over 300 years 
ago, this recipe describes the use of three 
kinds of grain: wheat, oats and barley.
8%  Goblet $12

ST. FEUILLIEN • Tripel
White, smooth, compact head w/a pale 
amber color that denotes the beer’s dis-
tinctive maltiness. Rich aroma w/aromatic 
hops, spices, & the typical fruity bouquet 
of a Belgian fermentable.
8.5%  25cL (8.5oz) Glass $9.50

ACHOUFFE • Houblon Chouffe 
Flavored by 3 different types of hops. This 
Belgian India Pale Ale is appreciated for its 
pronounced bitterness combined with the 
fruity tones of traditional Achouffe beers.  
9%  25cL (8.5oz) Glass $10

DELIRIUM TREMENS by Huyghe
Hoppy strong golden ale w/a lot of Saaz 
character. Spicy hop aroma, creamy nutty 
palate, & fruity dry warming finish.
9%              Goblet $10 

BRASSERIE DUPONT  
Avec Les Bon Voeux 
The strongest of Dupont’s farmhouse ales. 
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%  Goblet $12

PIRAAT by Van Steenberge
Hoppy interpretation of a strong golden 
ale with lot of Saaz character. Gold to 
bronze w/spicy hop aroma, creamy nutty 
palate, and fruity dry warming finish.
10.5%  Goblet $12

DE GARRE by Van Steenberge
The house beer for Brugges’ famous De 
Garre pub. Brewed using traditional Bel-
gian triple base with 3x the usual amount 
of malt to achieve the 11% ABV. 
11%  Goblet $12

Draft Ci ders & MEAD                

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

BELGIAN DRAFTS
TANDEM • Green Man
Inspired by the carvings of the Roman Baths 
in the heart of English cider country -- Bath, 
England. An adventurous blend of Rhode 
Island Greenings creates a subtly sweet 
cider. (Sutton’s Bay, MI)
5%                                         Goblet $6

UNCLE JOHN’S • Perry 
Made from juicy Bartlett Pears grown in 
Michigan. Semi-dry and sparkling with 
carbonation, it’s uncommonly refreshing. 
Showcases the delicate freshness of pear, 

with subtle citrus notes. It’s buttery and 
creamy body balance its slight acidity. (St. 
John’s, MI)
6.5%                                Goblet $6.50

VIRTUE • Solar Hop 
Dry hopped dry cider using hops from in 
and around Virtue’s home of Fennville, 
Michigan. Light and bright with a little bit of 
citrusy hop kick.
6.7%                                      Goblet $6

Q= Sour

PETRUS • Petrus Aged Pale Q 
by De Brabandere
100% uncut (not blended) beer from oak 
foeders, aged for 24 mos. Michael Jackson, 
the Beer Hunter, chose the name in the late 
1990’s. A leading reference for sour beers 
worldwide, it’s won multiple gold medals in 
international beer competitions.
7.3%  25cL Glass $8

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 $12.  Half $24.  750mL $32.

2019 PINOT GRIS
Eola Hills Oregon
Rich and vibrant, this classic Pinot Gris is 
harvested by hand from the Legacy Estate 
Vineyards in the Eola Amity Hills sub-AVA 
of the Willamette Valley. With crisp natural 
acidity balancing out lush notes of grape-
fruit, honeyed lemon and orange peel, this 
juicy wine is a supreme representation of 
this beloved varietal. 12.5%

Quarter $12.  Half $24.  750mL $32.

2018 MUSCADET “P’TIT LOUP” 
Chateau Carré  Loire Valley, France
100% Muscadet—known in the region 
as “Melon de Bourgogne”. Loire Valley   
From a family-owned property dating back 
to the 15th Century that holds some of 
the most prized vineyards in the Sèvre-
et-Maine region. Pale yellow with glints 
of green, it has a nose of citrus and white 
flowers. A great aperitif wine, it is also 
great with our mussels. The palate is round, 
balanced with defined acidity.  12%

Quarter $13.  Half $26.  750mL $36.

REDS
2018 BARBERA
Ti Amo Lombardia, Italy
From the Pavia district of Lombardy, this 
100% certified organic wine has the aroma 
of blackberries and spice and is soft but rich 
with a fruity palate. No oak. 13%

Quarter $12.  Half $24.  750mL $32.

2015 MALBEC
Cayrou “Le Sang”   Cahors, France
Organic. Its grapes are sourced from one of 
the estate’s plots of  Cot ( known to us by its 
Argentine name, Malbec ) that is known to 
produce less tannic grapes. The resulting 
wine is smoother and more fruity than other 
selections from the estate. Notes of dark 
fruits predominate.13%

Quarter $12.  Half $24.  750mL $32.

2015 NERO DI AVOLA
“Asmodeus”, Poggio Anima Italy
Translates to “Hill of the Soul”. Nero di 
Avola is the most widely planted grape in 
Sicily. Dark red. Aromas of red berries 
violets and spices. Supple on the palate, 
with subtle herbal nuances lifting but not 
overwhelming the wine’s red fruit and sweet 
spice flavors. Finishes smooth with a floral 
note emerging at the end.  13%

Quarter $13.  Half $26.  750mL $36.

2018 RESERVE CÔTES DU RHONE 
Famille Perrin  France
Granache/Syrah/Mourvedre. This ripe 
fleshy wine is chock full of luscious mul-
berry & cassis flavors. Potent & fullbodied 
but a brisk mineral sheen on the midpalate 
lends freshness. Moderately long finish 
framed by fine, soft tannins. An excellent 
choice as one’s everyday red wine. 13.5%

Quarter $12.  Half $24.  750mL $32.

ROSÉS
2018 COTEAUX DU LIBRON  
PERLES DE ROSÉ  
Domaine de Bacheller France
Pinot Noir/Cinsault/Merlot.   Petal-of-rose 
color. On the nose: dominating notes of 
fresh red fruits. On the palate: crisp, fresh, 
refreshing and balanced. 12.5%

Quarter $12.  Half $24.  750mL $32.

SCARPETTA ROSATO 2019  
Frico  Italy
90% Sangiovese, 5% Ciliegiolo, 5% 
Canaiolo. These indigenous grapes are the 
perfect ingredients for an ideal, light-bod-
ied Tuscan rosé. Natural high acidity, crisp, 
tart cherry, and herbaceousness.  13%

Quarter $12.  Half $24.  750mL $32.

VERMOUTH
ATXA VINO VERMOUTH ROJO 
Destlerias Acha Spain
Enjoy as an aperitif over ice or straight up 
w/a peel of orange or lemon. Traditional 
Vermouth is a fortified & aromatized wine 
macerated w/herbs, fruits and roots. Atxa 
is made in accordance with an old family 
recipe with botanicals including worm-
wood, gentian, & cherry. Notes of licorice 
and wild herbs framed by bitter compo-
nents and a markedly wild berry fruit.15%

4 oz. Glass $7.  

BOON • Kriek Q
Traditional Belgian Lambic fruit-beer,  
brewed according to the traditional Lambic 
style of spontaneous fermentation. Only 
fresh cherries (25%) are used. Slightly 
sweet, w/the surprising natural fragrance of 
sour cherries and almonds. 
4% 20cL Glass $10
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METROPOLITAN • Flywheel  
The spicy hop flavors & bitterness you 
expect in a Pilsner, but with the malt bill 
amped up for balance. Gentle hop aroma  
proceeds into the firm malt flavors of bread 
or biscuit. Earthy & bright hop bitterness;. 
Everything wraps up dry and crisp.
5.5%  Pint $6

ANCHOR • Porter
A blend of specially roasted pale, caramel, 
chocolate, and black malts, along with 
top-fermenting yeast, creates complexity 
without bitterness. (San Francisco, CA)
5.6%  Pint $6

BELLS • Oberon 
Light-bodied American wheat beer that’s 
easy-drinking & thirst-quenching w/notes 
of biscuits, lemon, yeast & floral hops. 
5.8%  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.

ANCHOR • Liberty Ale
Originally brewed in 1975 to commem-
orate Paul Revere’s ride, this brew is a 
heavily hopped ale with a copper color and 
a hoppy nose. (San Francisco, CA)
5.9%  Pint $5

BELLS • Kalamazoo Stout
Smooth, full-bodied stout offers a blend 
of aromas and flavors of dark chocolate 
and freshly roasted coffee, balanced with a 
significant hop presence. (Comstock, MI) 
6%                 Pint $6 

DOGFISH HEAD
60-Minute IPA 
A powerful but balanced East Coast
 IPA w/a lot of citrusy hop character, it’s 
the session beer for hardcore enthusiasts!   
(Milton, DE)
6%  Pint $6 

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

3 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

OFF COLOR•Apex Predator 
Farmhouse Ale with the sweet scent of juicy 
fruit and a hazy, golden body. Generous 
Crystal dry-hopping completes the dry 
finish with a fruity bite.
6.5%  Tall Goblet $6

SPENCER  • Trappist Ale 
America’s First Trappist Beer. Inspired -
by  the traditional refectory ales known as 
patersbier brewed by the monks for their 
dinner tables. A  full-bodied, golden-hued ale 
w/fruity accents,  dry finish & light hop bit- 

terness, unfiltered & unpasteurized, preser- 
ving live yeast that naturally carbonates the 
beer in  bottle & keg. (Spencer, Mass)
6.5%  Goblet $10

HALF ACRE • Bodem  
A reflection of how HA is feeling about go-to 
IPAs in today’s spectrum of plants & brewing 
perspective. Ripe tropical fruit flesh with soft 
melon and berry.  
6.7%  Pint $7

STONE • Tangerine Express
Bountiful whole tangerine purée brings 
pithy, crisp bitterness to the citrus, w/a 
hint of whole pineapple for a backnote 
while still being a big bold Stone IPA. (CA)
6.7%  Pint $6 

OMMEGANG • Solera Q
(formerly Pale Sour) 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
Bell’s most bitter ale, beau tifully copper 
colored, w/dense creamy head & full blast 
of hops! (Kalamazoo, MI)
7%  Pint $6

NEW BELGIUM • La Folie Q
NB’s original wood-conditioned beer, rest-
ing in French Oak barrels for 1- 3 years. 
With sour apple notes, dry effervescence, 
& ear thy undertones. (Ft. Collins, CO)
7%  Goblet $7.50

CIGAR CITY• Jai Alai 
This India Pale Ale pays tribute to the orig-
inal extreme sport, yet the tropical & fruity 
hop flavors relax you. Sit back & enjoy.  
(Tampa, FL)
7.5%               Pint $6

SPITEFUL   
Working For the Weekend
American Double IPA made w/Maris Otter 
& Red Wheat. Floral & citrus aromatics 
from Citra & Centennial dry-hopping.
7.9%  Imperial Half Pint $5

AVENTINUS   
Weizen Doppelbock 
Launched in 1907 by Mathilde Schneider; 
named after the 16thC Bavarian historian, 
Johannes Aventinus. Sweet malty aroma 
invites you into this complex full- bodied 
beer. Fruity yeast esters break through 
pronounced notes of caramel, raisins & 
dark bread. Extremely smooth mouthfeel, 
with subtle strength at the finish. 8.2%
8.2%  1/2 Liter Glass $10 

UNIBROUE        
La Fin Du Monde
This triple-style golden ale recreates the 
style of beer originally developed in the 
Middle Ages by trappist monks for special 
occasions. The first of its kind to be brewed 
in North America. (Chambly, Montreal)
9%  Goblet $9

GREAT LAKES
Lake Eerie Monster
This South Bay Bessie-inspired Imperial 
IPA unleashes a beastly hop attack amid 
torrid tropical fruit flavors.(Cleveland, OH)
9.5%  Imperial Half Pint $5.

BOULEVARD • Unfiltered Wheat
Lively, refreshing ale with a natural citrusy 
flavor and distinctive cloudy appearance. 
Easy-drinking American-style wheat beer 
that’s become Boulevard’s most popular 
offering. (K.C., MO)
4.4%  Pint $6

REVOLUTION    
Freedom of Speech  Q
Peach Kettle Sour made with Greek yogurt, 
peach concentrate, and Saison yeast. Lacto 
strains in the yogurt produce a tart character 
to balance the peachy sweetness. 
4.4%  Tall Goblet $6

SURLY • Grapefruit Supreme
Braced by bright grapefruit flavor and gentle 
tartness, this beer reigns supreme. Finish-
ing crisp and citrusy, it sets a new standard 
for crushable.  (Minneapolis)
4.5%  Tall Goblet $6

SURLY • Hell
Not unlike a Zwickel Bier from Germany. 
Filtered & fermented w/lager yeast. Amer-
ican hops takes a back seat to the Pils malt 
sweetness & fresh bread aroma. The color 
is... hell (Deutsch for light).  (Minneapolis)
4.5%  Pint $5

DOVETAIL • Kölsch  
A refreshing, mildly spicy, mildly fruity ale. A 
happy beer, easy to drink.
4.6%  Pint $6 

UERIGE • Alt  
Brewed since 1862 and consistently on 
lists of the best beers in Germany, this top 
fermented, full bodied beer is substantially 
bitter at the finish w/nice caramel malt 
balance. (Dusseldorf, Germany)
4.7%  Pint $10 

3 FLOYDS • Pride & Joy  
A smooth, medium-bodied session beer 
with bright citrus hop aroma and finish. 3F’s 
interpretation of an American Mild Ale. 
5%   Pint $6

BRASSERIE DES  
FRANCHES-MONTAGNES        
√225 Saison Q
Orig. BFM’s 15th anniv. beer (the square 
root of 225). Belgian-style Saison matured in 
their own used Abbaye de Bon Chien barrels 
for 4 mos. to give it a slight funky sourness.
5%  Goblet $12

FIRESTONE WALKER • DBA
Double Barrel Ale. A tribute to the tradi- 
tions of the great British Pale brewers of 
Burton-on-Trent using Firestone Union 
oak barrels to create a mild blend of vanilla 
& toasted oak flavors touched w/an elegant 
hint of English noble hops. (Paso Robles, CA)
5%  Imperial Pint $7

HIRTER MORCHL • Dunkel    
Deep brown lager brewed w/soft mountain 
spring water &  roasted malts at a brewery 
founded in 1270. Very smooth and refresh-
ing w/dominant roasted malt flavors and 
just a hint of hop bitterness. (Austria)
5%  Glass $7

SIERRA NEVADA • Pale Ale
Deep amber color and an exceptionally 
full-bodied, complex character. Generous 
quantities of premium Cascade hops for fra-
grant bouquet and spicy flavor. (Chico, CA)
5%  Pint $6

UNIBROUE        
Blanche de Chambly
Produced with a blend of Quebec unmalted 
wheat & very pale barley malt to which spices 
& natural aromatics are added, along with a 
light hopping. (Chambly, Quebec, Canada)
5%  Goblet $5

VIRTUE • Vestland 
Goose Island’s former brewmaster Greg 
Hall was barred from brewing a competing 
beer for 10 years following the sale to AB.  
So he founded Virtue Cider. With the ex-
piration of the ban, he is launching a small 
brewery at the Cidery. The debut beer is 
a refreshing A Nordic-style lager with rye, 
caraway, and juniper berry. (Fennville, MI)
5% Pint $6

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

POLLYANNA • The Full Lemonty 
Crisp and clean golden ale brewed with 
white wheat, Belgian aromatic malts, and 
a blend of American hops for a delicate 
bitterness to balance the subtle, underlying 
sweetness.(Lemont, IL) 
5%  Pint $6

ROTHAUS•Pils   
The best aroma hops from Tettanang and 
Hallertau, domestic malt from summer 
barley, and pure spring water from the high 
Black Forest give this balanced Pils it’s 
unique spicy and fresh taste.(Germany)
5.1% Pint $8 

ART HISTORY • NQA Saison
Another brew from local brewing legend 
Greg Browne; an easy-drinking low ABV 
saison made with Pilsner & Vienna malts, 
& a hybrid yeast that imparts a little bit of 
funkiness. Dry refreshing finish. This base 
beer for AH’s fruited saisons stands nicely 
on its own. (Geneva, IL)
5.3%  Tall Goblet $6

FIRESTONE WALKER • Pivo Pils
A refreshing, light-bodied and hop-driven 
Pils. Delicate lightly toasted malt flavors 
underscore noble German hop character.  
Hops: Hallertau-grown Magnum deliver the 
lupulin foundation while generous amounts 
of Spalter Select bring  floral aromatic 
and spicy herbal notes. Dry hopped with 
German Saphir for a touch of bergamot zest 
& lemongrass.  (Paso Robles, CA) 
5.3%  Pint $6.50 

WEIHENSTEPHANER  
Hefeweissbier
Golden-yellow wheat beer, with fine-pored 
white foam, smells of cloves with refreshing 
banana flavour. It is full bodied and with 
a smooth yeast taste. To be enjoyed at 
any time (always a pleasure / enjoyment). 
Brewed according to the centuries-old 
brewing tradition on the Weihenstephan 
hill.  (Bayern, Germany)
5.4%  .5 Liter Glass $8
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