
KASTEEL • Wit
Balanced flavor of zesty citrus, spicy ginger 
and biscuity maltiness. The harmonious 
blend of sweet, sour and spicy flavors is 
topped with coriander and lemongrass for a 
crisp, dry and refreshing finish.
4.8%  25cL $10

BAVIK • Super Pils
Bavik Super Pils obtains its unique flavour 
through an exceptional brewing process. 
This pilsner is not diluted, only uses aroma 
hops and guarantees a long and cold matu-
ration process. Along with zero pasteuriza-
tion, these 4 elements result in this unique, 
award winning pilsner.
5.2%  33cL $8

TILQUIN • Oude Quetsche 
Made with 250 grams of fresh plums per 
liter. A blend of 50% of Meerts and 50% of 
1 and 2 years old lambics.
5.3% Aspen $14

VERHAEGHE 
Duchesse de Bourgogne 
Traditional Flemish red ale matured in oak 
casks; smooth w/  a rich texture. After the first 
and secondary fermentation, it goes for matu-
ration into the oak barrels for 18 months. The 
final product is a blend of younger 8 months 
old beer w/ 18 months old beer.
6.2%  25 cL $13

OUD BEERSEL
Winter Lambiek
Infused with pine buds, combines the 
refreshing character of lambic and the 
flavor of pine trees. Evoking the winter 
holiday spirit without being overly spiced 
nor sweet.
6.8%  25cL $10

DUVEL MOORTGAT•Duvel 6.66
The Duvel Moortgat family brewery cele-
brated its 150th anniversary in 2021 w/ this 
new mild, full-bodied blond. No fewer than 6 
different hop varieties are used. It’s based on 
the noble & exclusive hop varie-ties Saaz & 
Styrian Golding, just like classic Duvel. 
6.8%  25cL $9

DE RANKE • Père Noël 
Different from any other Christmas ales-
this one is amber-colored and tastes quite 
bitter. The complex taste is completed with 
the addition of licorice.
7% 25 cL $11

WESTMALLE • Dubbel 
For over 200 years, the monks of West-
malle have been choosing to live a life of 
prayer and work. There is a farm, a cheese 
dairy and a brewery inside the walls of the 
Trappist abbey. This beer is rich, complex, 
herby and fruity with a fresh-bitter finish.
7% 33cL $12

MAREDSOUS • Brune
Abbey Brown brewed by Benedictine monks 
of the Abbey of Maredsous in the Belgian 
Ardennes. Originally only brewed for Christ-
mas but has become a year round staple.
8%  25cL $10

CHIMAY • White (Cinq Cents) 
Golden, slightly hazy appearance, fine 
head. Characteristic aroma of fresh hops & 
yeast. Fruity notes of muscat & raisins. No 
acidity, but an afterbitterness which melts 
in the mouth. Top-fermen ted unpasteur-
ized Trappist Tripel. A classic.
8%  25cL $12

TRIPEL KARMELIET by Bosteels
A classic golden Belgian Tripel. Brewed 
using a 3-grain recipe rediscovered from 
the 1679 Carmelite monastery; refined 
yet balanced, with soft fruity notes and a 
surprisingly delicate taste. 
8.4%  .3L $15

KWAK by Bosteels
A traditional strong Belgian amber ale. 
Pauwel Kwak was a brewer and owner of 
the ‘De Hoorn’ Inn in Dendermonde at 
the time of Napoleon. He commissioned 
a special Kwak glass to be blown, a glass 
that could be hung safely on a coach. 
Allowing any coachman who visited his 
inn to enjoy a beer on the road.
8.4%  33cL $14

PETRUS
Cherry Chocolate Quad 
On Nitro. A blend of their Quadrupel, 
using 6 different types of roasted malts and 
cherries. The nitrogen gives it more body 
and creaminess.
8.5%    25cL  $12

BRASSERIE DUPONT
Avec Les Bon Voeux 
Les Bons Voeux means best wishes, which 
is what Brasserie Dupont sends with this 
very special saison ale, first made in 1970. 
Redolently aromatic, rich and velvety.
9.5%    33cL  $13

ACHOUFFE • N’Ice Chouffe
Enjoy from mid-October to mid February. 
Smooth and strong, with spicy notes of thyme 
and curaçao, this dark beer warms hearts, 
making even the coldest winters joyful.
10%            25cL $11.50

HUYGHE • Delirium Noël 2023 
Brewed only for Christmas and New Years, 
with caramel malts and spices of the season. A 
warm and complex perfect holiday tradition.
10%                                               25cL $12
ST. BERNARDUS 
Christmas Ale 2024 
Brewed annually for the holiday season, the 
long winter nights are perfect moments to 
savour this ale with or without friends and 
to enjoy its unique, complex taste.
10% 25cL $12

STRAFFE HENDRIK
Xmas Blend 2024 
For this special Xmas Blend, the master 
brewer combines selective barrel aged 
Quadruple and a young Quadruple.
11%                                                25cL $12

DE GARRE by Van Steenberge
This gem of a Belgian Triple is the house 
beer for the famous pub of the same name, 
located down a long alley in Bruges.   
11%  33 cL $14

DE DOLLE • Stille Nacht 2023 
What a beautiful name for a Christmas 
beer, meaning “Silent Night”. With a 
beautiful name comes an exclusive beer. A 
Belgian Pale Strong Ale brewed with pale 
malt and white candy sugar.
12% 33cL $14

DUBUISSON • Scaldis Noël
The ideal beer to add luster to end-of-year 
celebrations. Brewed solely from malts, hops, 
candy sugar and water. The use of caramel 
malts produces a copper-colored beer with a 
full, rounded taste.
12%  33cL $13

= Sour          = Trappist
= Christmas Beers DRAFT CIDERS & MEADS  

STORMALONG 
Happy Holidays 
Featuring a blend of holiday spices, unfil-
tered hard cider is bursting with flavors of 
freshly baked apple pie and mulled cider. 
Made with allspice, cinnamon, nutmeg, 
cloves, ginger, and organic brown sugar. 
(Sherborn, MA)
5.2%   Goblet $6

HAYKIN • Harrison 2023
Rich in body boasting soft tannins, orange 
peel, coriander earthy notes with a soft 
minerality. Harrison is one of America’s 
oldest cider apples and was here prior to the 
country’s founding. It was thought to be lost 
but a tree was found in 1976 and brought 
back from extinction. (Aurora, CO)
6.1%   Goblet $12

NORTHMAN • Pub Cider 
Not too dry, not too sweet. Right in the 
middle, with decent acidity. Made from 
Michigan heirloom apples, such as Grimes 
Golden, Northern Spy, Winter Banana & 
Winesap. 
6.5%   Goblet $6

SHACKSBURY • Sunrise 2024
A delicate cider made with 60% Somerset 
Redstreaka and Harry Masters Jersey and 
40% of their house blend. Notes of delicate 
apple, mint and fennel on the nose. Very little 
to no carbonation. (Vergennes, VT)
6.8%   Goblet $10

IQHILIKA MEADERY 
Cape White Fig
The leaves of the Cape Fig tree are 
blended with Sweet Mead to create a taste 
like honeyed fruit. Matured in South 
African Thelema Mountain Vineyards 
wine barrels during the journey to the U.S. 
(Eastern Cape, South Africa)
12%    Bell Glass $12
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VINTAGE
NORTH COAST
Old Stock Ale 12%

$5

Nehou Ringsrud Orchard, WA
Nehou is a classic French cider apple. It is reminiscent of honey and chamomile tea, 
baked apple, a dusting of cocoa, with a soft tannic core. 75% Nehou and 25% Calville 
Blanc d’hiver from Ringsrud Orchard in Wenatchee, WA. 2021 vintage.
7.8%     750mL Bottle $30

Crimson Gold O’Brien Farms, WA
Crimson Gold is a crabapple that was developed by Albert Etter, a creator of other 
exceptional heirloom apples, in California during the mid-twentieth century.  This apple 
is for the tart lover, with razor sharp kumquat acidity that tastes like a tart mimosa,  tight 
minerality, and light floral notes. 100% Crimson Gold apples from O’Brien Farms, 
Prosser, WA. 2021 Vintage
7.5%     750mL Bottle $30

French Cider Apples Idyll Acres, OR and Ringsrud Orchard, WA
Traditional French cider making values apples that exude dark, earthy, and enigmatic 
character. Eight different French cider apples are blended to evoke caramel, dates, brown 
sugar, hay, toasted marshmallow, and leather. They are thick, rich, and complex, with 
prominent tannin. Vilberie, Muscadet de Bernay, Bedan, Nehou, Reine de Pommes, 
Calville Blanc d’Hiver, Marie Menard, and Marechal apples grown at Idyll Acres and 
Ringsrud Orchard. 2021 Vintage. 
6.9%     750mL Bottle $40

Methode Ancestrale Colorado Crabapples Foraged
Many Colorado crabapples are exceptional and they forage them across the state. 
There are more than 20 varieties blended in this bottle. Together they evoke 
enigmatic and magical flavors of clove, fennel, persimmon, black tea, flower petals, 
and lemon. Unknown crabapples foraged in Denver, Boulder, Arapahoe, and Adam 
Counties. This bottle was aged 14 months sur lie and disgorged by hand. 2021 Vintage. 
7.9%     750mL Bottle $60



JESTER KING • Noble King
Farmhouse ale brewed with an abundance 
of organic noble hops, and fermented with 
wild yeasts from the Texas Hill Country. 
Unfiltered, unpasteurized, and 100% 
naturally conditioned. (Austin, TX)
5.9% Goblet $8

PRAIRIE ARTISAN • Slush
Sour ale with strawberry and raspberry 
puree. Finished with fresh lemon and lime 
zest. (Krebs, OK)
6.1% Goblet $8

ART HISTORY • Wenceslas  
Dark Bohemian-style lager that pays 
homage to Wenceslaus the First, Duke 
of Bohemia - a saint that lives on through 
the enduring carol Good King Wenceslas. 
Brewed with Czech Pils, Dark malts and 
Zuper Saaz hops. (Geneva, IL)
6.4%  Pint $9

3 FLOYDS • Zombie Dust 
This intensely hopped and gushing undead 
Pale Ale will be one’s only respite after the 
zombie apocalypse. (Munster, IN)
6.5% Pint $8

MAINE • Wolfe’s Neck
IPA brewed with Mosaic, El Dorado, and 
Sabro hops. Aromas of pineapple, mango, 
guava, coconut, and orange. Notes of 
onion and garlic. Underlying toasted bread 
and pine. (Freeport, ME)
6.5%  Pint $12

MAPLEWOOD  
Son of Shakey
Brewed with wheat, oats, and lactose. 
Dry-hopped with Mosaic, Mosaic Cryo and 
El Dorado hops and hit hard with Vanilla 
post fermentation. The tropical fruit and 
citrus notes mingle perfectly with the sweet 
flavors of vanilla.
6.5% Pint $10

HOP BUTCHER 
Meet the Krushes
A modern hazy IPA with modern hop 
development. Two distinct lots of Krush 
hops were selected for their tropical, berry 
& citrus characteristics mixed in with a 
pure crush of Krush Cryo. 
6.5% Pint $12

SIERRA NEVADA 
Celebration 
Freshly picked hops, rushed from farm 
to brewery, creating powerful citrus and 
pine flavors. Pure hops, balanced with rich 
caramel malt. (Chico, CA)
6.8% Pint $7.50

BROTHERSHIP • Astro Hop 
West Coast IPA double dry hopped with 
notes of citrus and dank pine. Hopped 
with Strata, Idaho 7, Simcoe, Mosaic and 
Citra. (Mokena, IL)
6.8% Pint $9

OXBOW • La Roma
A sour farmhouse ale brewed with yarrow, 
chamomile, rosemary, marigold, angelica 
and bitter orange then blended with Lam-
brusco grape juice. (Newcastle, ME)
7% Aspen $11

FIRESTONE WALKER
Union Jack
Named for the British Lion who co- 
founded the brewery, it is hopped to high 
hell yet eminently balanced from start to 
finish. This is a fad-proof IPA for any hop 
head. (Paso Robles, CA)
7% Pint $8.50

3 FLOYDS • Alpha Klaus 2024 
Alpha King’s festive cousin. A big Amer-
ican Xmas Porter brewed with English 
chocolate malt, Mexican sugar and, of 
course, tons of strange American hops.
(Munster, IN)
7.3%  Pint $8.50

PHASE THREE  
Warmest Wishes
Oatmeal milk stout, with big roasty notes 
of creamy chocolate and a kiss of soft, 
velvety sweetness from oats & milk sugar. 
This contains lactose. (Lake Zurich, IL)
7.3% Pint $8

MARZ • Krampbiscus  
Smooth and fruity ale suffused with 
raspberry, cranberry and hibiscus. Big 
cranberry notes and flaked-oat creamy 
mouthfeel compels Krampus to skip the 
Hopleaf and move on to the next.
7.6% Goblet $7

OLD NATION • DDH Boss Tweed
Cryo hops to amp up the flavor and aroma 
of this Michigan classic. A nice pilsner malt 
backbone with a touch of Vienna provides 
balance a lingering sweetness on the back 
end and a hint of warming. 
(Williamston, MI)
9.3%  Teku Glass $10

RIDGEWAY  
Criminally Bad Elf 
An English holiday barleywine, pleasantly 
malty with traces of English hops. 
(Oxfordshire, England)
10.5% Goblet $12

TEMPERANCE  
¡La Sorpresa! Might Meets Right 2022
Aged in Few barrels, each vintage is slight-
ly different depending on the cinnamon, 
the peppers, and the barrels, but it’s always 
inspired by spicy, cinnamony Mexican hot 
chocolate (and this year with four times the 
amount of vanilla beans!). (Evanston, IL)
11.8% Bell Glass $10

JACKIE O’S  
BA Iron Sharpens Iron
Bourbon barrel aged Doppelsticke Altbier 
ale aged for 16 months in bourbon barrels, 
this obscure style presents with notes of 
rich oak, toffee, and vanilla. (Athens, OH)
13.8%  Bell Glass $12

HIDDEN HAND  
The 77 Lager
Crisp and refreshing light lager crafted in 
homage to the 77 Chicago communities.
(Naperville, IL)
4% Pint $5.50

CROOKED STAVE • Sour Rose   
Wild ale fermented with mixed culture of 
wild yeast, Sour Rosé undergoes fermen-
tation in large oak foeders on second-use 
with raspberries and blueberries.  Unfil-
tered and naturally wild. (Denver, CO)
4.5%   Goblet $7

AECHT SCHLENKERLA    
Weichsel
A Rotbier (red lager). The malt is dried 
over a fire with cherry wood (not over 
beech wood, as with classic smoked beer). 
In contrast the cherry wood smoked malt 
has a fruity, almost sweet smoke aroma, 
and the hops add a berry note to the 
multi-layered smoke flavor.
(Bamberg, Germany)
4.6% Teku Glass $10

GOLDFINGER • Dunkel  
Dark lager presents flavors of bread, biscuit, 
dark fruits and slight caramel. The maltiness 
is balanced with noble hop character giving 
you a complex flavor that is appropriately dry 
to encourage another sip. 
(Downers Grove, IL)
4.8% Pint $8

OFF COLOR    
Pumpkin Beer for Cafés
Sure, it’s a pumpkin beer so it tastes a lot 
like everything else that is pumpkin spiced. 
But it gains a sweet, nutty, and earthy twist 
from cold brewed red rooibos tea and 
vanilla beans.
5% Pint $7.50

ROTHAUS     
Pils Tannen Zäpfle
Aromatic Tettanang and Hallertau hops, 
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%   .5L $10

HALF ACRE • Far Star  
Cold Weather Lager, brewed for the cold 
weather months this easy drinking lager is a 
perfect complement for the holiday season.
5.1% Pint $7.50

NEW BELGIUM
(Fort Collins, CO)
Le Terroir 

Sour ale crafted in oak foeders, aged 
in varying temperatures, humidity and 

vibrations. Dry-hoppped using fruit-for-
ward and experimental hops, creating a 
beer that rewards you a little differently 

every time you experience it.
7.5%                           Goblet $8.50

Transatlantique Kriek 
Produced once a year since 2003, It 

begins its life in the oaken vessels of Gert 
Christiaens’ Oud Beersel, a 130-year-
old lambic brewery in the Zenne valley 

of Belgium. After the lambic ages there, 
it’s blended with tart Polish cherries 

and shipped across the Atlantic to New 
Belgium. They then blend in an equal 

portion of golden sour ale, aged for up to 
three years in our oak foeders.

5.2%                            Goblet $10

BELL’S
(Kalamazoo, MI)

Amber
The beer that helped build the brewery 

and the first Bell’s beer the Hopleaf 
carried. Toasted & sweet caramel 

notes, balanced with herbal & citrus 
hop aromas.

5.8%                                   Pint $7
Two Hearted

Originally brewed in 1997 this iconic 
IPA is brewed and dry hopped with 

100% Centennial hops.
7%                                Pint $7.50

WEIHENSTEPHAN                       
Hefeweissbier  
Founded in 1040, it is the oldest 
continuously operating brewery in the 
world. Hefeweizen brewed according to 
centuries-old brewing tradition on the 
Weihenstephan hill. (Bayern, Germany)
5.4%   .5L $11

2ND SHIFT • Bella Birra 
A slightly modern take of an Italian Pilsner. 
Using traditional pilsner malt & dry hopped 
slightly with Tettnanger & Mittelfrüh, 
notes of dough, flora, fauna with a slight 
bitterness. (St. Louis, MO)
5.4% Pint $7.50

TRIPTYCH • Dank Meme  
Hazy Pale Ale hopped like a boss with 
Azacca, El Dorado and plenty of Citra in the 
finish. (Savoy, IL)
5.4% Pint $7.50

ALLAGASH • White
Traditional Belgian-style wheat beer, light 
& slight ly cloudy w/a blend of spices. 
Longtime Hopleaf mainstay! (Portland, ME)
5.5%  Pint $8

SCRATCH • Historic Porter 
Porter the way it was in the nineteenth centu-
ry, brewed with chocolate malt and finishing 
lightly tart, similar to a Rodenbach, though 
slightly less acidic. Brewed with a touch of 
fig leaves for added baking spice character. 
A unique beer with a finish reminiscent of 
chocolate covered cherries. (Ava, IL)
5.6% Pint $12
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 Celebrating 32 years in 2024

HOPLEAF’S HOUSE BEERS
are brewed for us by  

ART HISTORY BREWING 
House Dark—Black Lager 

Traditional Czech Dark Lager  
inspired by a classic from the 

500-year-old U Fleků brewery in 
Prague. Rich & complex, black as coal; 

starts off like a Porter  
but finishes crisp, clean, & dry.

   4.8%   Pint $7.50
House Pale—Pale Ale

Belgian-inspired Pale Ale fermented  
w/a yeast from a Belgian Trappist  

monastery. Brewed w/trad European 
malts & Belgian candy sugar but

hopped with modern American Simcoe 
& Sultana hops. Food-friendly  

everyday drinker.      
5.8%    Pint $7.50

= Sour      = Chicagoland
 = Christmas Beers  

REVOLUTION  
D.B.V.S.O.R. 2024

Double Barrel Very Special Old Ryeway
Blended from the oldest, most prized 
barrels of Ryewine in their cellars, then 
finished in French-oak-augmented 
American whiskey barrels. Spicy rye 
malt interwound with cherry, vanilla, 
caramel, and maple accents.
15%  Bell Glass $12


