
Our Specialty  

Mussels for One—$16 Mussels for Two—$25
Atlantic mussels from Maine served w/frites & aioli.

Belgian-Style, in Beer
cooked in Unibroue’s Blanche de Chambly, shallots, celery,

thyme, bay leaf &  butter

Charcuterie & cheesE

$22
Chef’s selection of sliced meats and cheese with bread and accoutrements  ®

Salads

Side—$6
mesclun mix, cherry tomatoes, red wine vinaigrette Z©

Asparagus & Mushroom salad—$11  
mixed roasted mushrooms, blanched & shaved asparagus, 

roasted garlic-lemon yogurt, radish, frisée, pine nuts, sherry vinaigrette _®©

burrata—$13  
w/roasted brown butter pears, arugula, candied pistachios, 

Dovetail lambic gastrique, herbed focaccia _®

Entrée—$11
mesclun mix, cherry tomatoes, pickled red onions, shaved carrots,  

sunflower  seeds, red wine vinaigrette Z©

Add  Bacon —$1

Sides

Mac & beer CheeSE—$8
w/house beer cheese sauce, topped w/bacon bread crumbs

Frites—$7 _

loaded pommes frites—$12
our famous frites w/house smoked chicken, 

gravy, beer cheese sauce, scallions

Spring veg sauté—$11
roasted mushrooms, pearl onions & green peas sautéed w/tarragon butter,

topped w/goat cheese & pickled Fresno peppers _©

House-smoked salmon dip —$13
w/cream cheese, ramp tops, dill, horseradish, & lemon;
served w/rye crostini, fresh vegetables and house pickles

sandwiches 
All served with our famous pommes frites

Toasted Nueske Ham—$18 
on pumpernickel; gruyère cheese, apple-tarragon coleslaw, herb aioli

bratwurst burger—$16
on onion bun; house brat patty w/mustard aioli, 

Emmenthaler cheese, grilled onion/kraut mix, housemade pickles

CB&J—$16
on sourdough; housemade cashew butter, fig jam, & raclette cheese; 

pan-fried  _®

brisket Reuben—$18  
on marbled rye; w/1000 island, Emmenthaler cheese, & sauerkraut; pan-fried

Pork schnitzel—$15  
on Kaiser roll; Iowa pork loin brined & pounded thin, 

breaded in panko bread crumbs; w/mustard aioli & pickled red cabbage.

soup of the day
Ask your Server for Details.

After 5pm, M-TH

Amish chicken 2 ways—$29
house chicken sausage & confit leg quarter served with carrot purée, 

fried smashed potatoes in herb vinaigrette, 
roasted baby carrots & cipollini onions topped with salsa verde

Desserts

Flourless chocolate fudge cake —$11
w/chocolate porter sauce, tart cherry compote, brown butter frosting  _

German Apple Cake —$10
w/maple whipped cream frosting, caramel drizzle, & candied cashews  ®

--- Hopleaf uses a transfat-free frying oil—100% canola ---

Availability of ingredients may make substitutions necessary.  
1 check per table, please!  No outside food or beverages to be brought in.

Key:       Z vegan          _ vegetarian         © gluten-free         ® nuts

T H E   M E N U
may 18, 2022—D

T H E   M E N U
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