Draft Ciders & MEAD
TANDEM • Green Man

Goblet

= Sour

citrus notes. Its buttery and creamy body
balances its slight acidity. (St. John’s, Mich)

Inspired by the carvings in the Roman Baths
in Bath, England—the heart of English cider
country. Rhode Island Greenings create a
subtly sweet cider. (Sutton’s Bay, MI)
5%

BELGIAN DRAFTS Q

6.5%

Goblet

$6.50

VIRTUE • Michigan Rosé

A blend of hand pressed heirloom Michigan
apples aged in French Oak barrels. Winelike, with floral notes and a dry, crisp finish.

$6

UNCLE JOHN’S • Perry

Made from juicy Michigan-grown Bartlett
Pears. Semi-dry & sparkling w/carbonation; uncommonly refreshing. Showcases
the delicate freshness of pear, with subtle

6.7%

Goblet

$6

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.

4.8%

9%

25cL (8.5oz) Glass

ST. BERNARDUS

WINE On Tap
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 grapefruit, 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”. From a familyowned property dating back to the 15th
C. that holds some of the most prized vineyards in the Sèvre-et-Maine region. Pale
yellow w/glints of green, w/a nose of citrus
and white flowers. A great aperitif wine,
it is also great with our mussels. Round
palate, 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.

2016 MALBEC Mendoza, Argentina
Bodega Calle Alberti 154

From the highest quality viticultural areas
around Mendoza. Cool nights refresh the
grapes & help maintain zesty, fresh fruit
aromas. Warm days impart ripe berry flavors
& generous soft tannins. Dry-yet-fruity,
medium bodied & a zesty, chocolate citrus
peel, bacon bits, & earth-accented finish
with fine chewy tannins. Unfined and unfiltered. 30% aged 12 months in French oak.
70% in concrete tanks. 14.1%
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 mulberry & 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

Extra 4

•

Goblet

TILQUIN• Mûre

100% Zwiegelt. This 100% organic wine
is made from estate-grown Zweigelt grapes
that are similar to Gamay. It is delicate and
dry, featuring aromas of wild strawberries.
peaches, and pears backed by crisp refreshing acidity. 13%
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-bodied Tuscan rosé. Natural high acidity, crisp,
tart cherry, and herbaceousness. 13%
Quarter $12. Half $24. 750mL $32.

4.8%

VAN HONSEBROUCK

Gueuze Fond Tradition

5%

25cL Glass

$10

OUD BEERSEL • Oude Lambiek

Q

Brewed at Brouwerij Boon and barreled at
Oud Beersel, this is the base oude lambiek
for OB’s blends.
5%

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.

Aspen Glass

$8.50

BOKOR VANDER GHINSTE

Cuvée Des Jacobins Rouge

$10

Goblet

TRIPEL KARMELIET by Bosteels

Golden ale w/a creamy head. Restrained
hoppiness, generous spicing, fruity banana
& vanilla notes. Still brewed to an authentic beer recipe from 1679 from the former
Carmelite monastery in Dendermonde.
8%

Goblet

$12

ST. FEUILLIEN • Tripel

Q

Traditional gueuze aimed at connoisseurs.
Based on a blend of young & old lambics.
Apple aromas & very dry in the finish.

Q

Flemish Sour Ale, red w/a balance of malty
sweetness & acidic sharpness. Made from
spontaneously fermented, barrel-aged beer
of at least 18 months in age.

$12

30cL Glass

CHIMAY• Première (AKA Red)

White, smooth, compact head w/a pale
amber color that denotes the beer’s distinctive maltiness. Rich aroma w/aromatic
hops, spices, & the typical fruity bouquet
of a Belgian fermentable.
8.5%

25cL Glass

$9.50

DELIRIA by Huyghe

Very balanced w/fruity, flowery
b ack- ground & an initial Chardonnay
impression which evolves into spicy, mild
hops aroma. Splendid round mouthfeel;
fruity flavor tones of apple & Chardonnay
grapes. Fine, mild bitterness in aftertaste.
8.5%

Goblet

$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% 		

7%

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.

DUBUISSON

25cL (8.5oz) Glass
•

BRASSERIE DUPONT

$10

Cuvée de Trolls

Dried orange peel added at the boiling stage
brings a pleasantly fruity aroma to the fore,
harmonzing beautifully w/the well-rounded,
delicate taste of this Blonde Ale.
7%

Goblet

$10

Q

Let’s think about fresh cherries combined
with chocolate. Lightly tart with a nice dry
cacao like finish that lasts.

ATXA VINO VERMOUTH ROJO
Destlerias Acha Spain

PETRUS • Aged
by De Brabandere

Goblet

Pale

Avec Les Bon Voeux

9.5%

$12

STRAFFE HENDRIK

Rich, intense dark ale. Brewed w/a subtle
blend of specialty malts, giving an extremely
dark color & complex character.
11%

$12

Q

100% uncut (not blended) beer from oak
foeders, aged for 24 months. Michael Jackson, the Beer Hunter, chose the name in
the late 1990’s and he was the first to sell it
in his beer clubs. Today, it is still a leading
reference for sour beers worldwide. Petrus
Aged Pale has won multiple gold medals in
international beer competitions.
7.3%

Goblet

Quadrupel

HOF TEN DORMAAL

Cerezas Y Chocolate

Goblet

$10

The oldest of the Chimays. Its coppery
color and sweet, fruity taste make for a
particularly tasty dark ale.

7%

4 oz. Glass $7.

$12

$10

33cL Glass

8%

Q

Aspen Glass

VERMOUTH
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 wormwood, gentian, & cherry. Notes of licorice
and wild herbs framed by bitter components and a markedly wild berry fruit.15%

$10

A lighter version of Oude Mûre Tilquin
à l’Ancienne (bottled only). Same recipe
with 260 gr frozen blackberries per liter,
but lighter in alcohol, due to the use of a
blend of 50% of Meerts and 50% of 1- and
2-year- old lambics.

5.5%

2019 ROSÉ Pratsch Austria

$10

Classic Belgian “Single”, light golden, full
of flavor & character. Brewed w/more hops
& bitterness than other St. B. abbey ales.
Unique, tasty, refreshing quencher.
4.8%

SERVED IN CARAFES
QUARTER (250mL) HALF (500mL) 750 (750mL)

D’ACHOUFFE • H oublon Chouffe

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.

25cL Glass

$10
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25cL (8.5oz) Glass

$10

Craft DRAFTS
REVOLUTION

Freedom of Speech

= Sour

AYINGER • Bavarian Pils

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%

Q

Tall Goblet

$6

SURLY • Hell

This glimmering, light-yellow Pils is fragrant
w/the aromatic hops of the Hallertau region.
Highly fermented— smooth at the start, but
also mild &sparkling in body, accentuated
by the flowery hops.(Bayern, Germany)
5.3%

Hefeweissbier

BEGYLE • Sunny Afternoon

5.4%

Pint

$5

American Pale Ale brewed w/a touch
of wheat & oats, features the Citra hop
exclusively. Strong aromatics of tropical
fruits, lemon, and grass give want to a juicy,
smooth beer with a dry finish. Perfect to sip
on a sunny afternoon.
4.9%

Pint

$6

BRASSERIE DES
FRANCHES-MONTAGNES

√225 Saison

Q

5%

Goblet

$12

FIRESTONE WALKER • DBA

Double Barrel Ale. A tribute to the traditions 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 refreshing 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 fragrant 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

ALLAGASH • White

Traditional Belgian-style wheat beer, light
& slightly cloudy w/a blend of spices. Longtime Hopleaf mainstay! (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

AROUND THE BEND • Vera

Delicate pistachio cream ale with Caravienne
malt that adds a touch more body.
5.2%

Pint

(Bayern, Germany)

Golden-yellow wheat beer, w/fine-pored
white foam, aroma of cloves, refreshing banana flavour. Full-bodied, w/a smooth yeast
taste. Brewed according to the centuries-old
tradition on the Weihenstephan hill.
.5 Liter Glass

$6.50

$8

GOOSE ISLAND

Tepache Sunset

Q

Inspired by tepache, a traditional fruited
Mexican summer beverage, brewed & then
aged in freshly emptied tequila barrels for
3 months. Blended with pineapple, orange
juice, and a touch of tamarind purée. Super
juicy, sessionable, sour pale ale.
5.3%

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.

$6

WEIHENSTEPHANER

Not unlike a Zwickel Bier from Germany.
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)
4.5%

Pint

Goblet

$6

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.
Pint

$6

REVOLUTION • Rev Pils

This Chicago Pilsner is a tribute from the
brewers to their forebears in Bavaria and
beyond. Made with American craft style
and all-German ingredients, it’s crisp &
refreshing, w/classic Noble hop finish.
This broad-shouldered Pilsner is part of the
City Series -- classic styles for any session,
proudly brewed only in Chicago.
5.5%

Pint

$6

UNIBROUE

Reveals a balanced bouquet of berries and
citrus fruits complimented by the dominant
flavor of blueberry and with a subtle and
refreshing spicy finish. (Chambly, Montreal)
Goblet

$7

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

ART HISTORY • Lincoln Highway

Longtime Chicago beer aficionados will be
glad to know that Greg Browne has found
a new home to brew his nailed-down solid
versions of classic styles. This is his American Pale Ale, perfectly balanced between its
Cascade hops & malt sweetness, aromatic,
refreshing and crisp. (Geneva, IL)
5.8%

Pint

$6

Pint

$6.

ANCHOR • Liberty Ale

Orig. brewed in 1975 to commemorate
Paul Revere’s ride; a copper-hued, heavily
hopped ale w nose to match. (S.F., CA)
5.9%

Pint

$5

TOPPLING GOLIATH

Pseudo Sue

This single hop ale showcases the Citra
hop. Named for the largest T-rex fossil
ever discovered, she roars with ferocious
aromas of grapefruit, citrus, mango and
evergreen. Delicate in body with a mild
bite in the finish. (Decorah, IA)
6.2%

Pint

$7

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.
Pint

$7

3 FLOYDS • Zombie Dust

Medium-bodied single hop pale ale showcasing 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%

DOVETAIL • Kriek

Pint

$7

Q

Spontaneously fermented over 2-1/2 years,
in the Belgian lambic tradition (Ceci n’est
pas un lambic!) but with Chicago microbes
and fresh Balaton cherries from Michigan
(2,300 lbs!)
6.5%

Aspen Glass

$10

Farmhouse Ale w/the sweet scent of juicy
fruit & hazy, golden body. Generous Crystal
dry-hopping completes the dry finish with a
fruity bite.
6.5%

Tall Goblet

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

$6

$6

WAR PIGS • Lazurite

Bright and juicy IPA with loads of tropical
flavors that has become one of their flagship
beers. (Fort Collins, CO)
6.8%

Pint

OMMEGANG • Solera

$6

Q

(formerly Pale Sour) Elegant, drinkable

Sour. Fine interplay of sweet & sour; soft
mouthfeel w/delicate body and clean finish.
(Cooperstown, NY)
6.9%

HALF ACRE• Fully Saturated
Double Daisy Cutter

Imperial Daisy Cutter, double dry-hopped
& fermented w/a blend of Conan & London
III yeasts. A current of peach, & farm-fresh
strawberry electro flavors runs throughout.
8%

Imp. Half Pint

BOULEVARD • Tank 7

A Boulevard version of a trad Belgian-style
farmhouse ale. A big surge of fruity aromatics & grapefruit-hoppy notes; tapers to
a peppery, dry finish. (Kansas City, MO)
8.5%

Goblet

$7.

3 FLOYDS • Cheer Team

Monstrous & enigmatic Double IPA
created with virtually every hop product
known to man, including real hops! The
result brings to life fruity and juicy hop
characteristics both unrelentingly delicious
and as always, not normal. (Munster, IN)
7.7%

Imperial Half Pint

$8.50

ALLAGASH • The Daring Man

Wild blend of saison and muscat grape
must. Tart notes of orange, pineapple,
grape. Finishes dry. (Portland, ME)
8.4%

Goblet

Q

$10

DOGFISH HEAD • 90 Minute IPA

Esquire Magazine calls it “perhaps the best
IPA in America.” An imperial IPA best
savored slowly, 90 Minute has a great malt
backbone that stands up to the extreme
hopping rate. (Milton, DE)
9%

Imperial Half Pint

$6

SPITEFUL

Goblet

Imperial Double IPA with mangos. Big
refreshing kick.
9.2%

Imperial Half Pint

BROOKLYN

Russian Imperial Stout w/dark chocolate
aroma & flavor achieved through the artful
blending of 6 malts & 3 distinct mashes.
(Brooklyn, NY)
10%

Imperial Half Pint

REVOLUTION

A slightly drier blend of bourbon and rye
whiskey barrel English Barleywines aged
eighteen mos. provides a base for the delicate nuances of fresh strawberry to shine
while retaining the same balance we expect
of the beloved Straight Jacket. Reminiscent a fresh, juicy strawberry atop a crème
brûlée, this sipper can accompany dessert
or stand on its own.
14.2%

Bell Glass

$7

NEW BELGIUM • La Folie

$6

Q

NB’s orignal wood-conditioned beer, resting in French Oak barrels for 1- 3 years.
With sour apple notes, dry effervescence,
& eart hy undertones. (Ft. Collins, CO)

Goblet $7.50

$5

Strawberry Jacket

BELL’S • Two Hearted Ale

Pint

$5

Black Chocolate Stout

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

7%

$6

The Whale Tickler

7%

BELLS • Oberon

5.8%

5.8%

OFF COLOR •Apex Predator

Ephemere Blueberry

5.5%

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)

6.3%

METROPOLITAN • Flywheel

5.5%

Celebrating 29 years in 2021

= Chicagoland
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$10.

