
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

DE LA SENNE • Zenne Pils
Unfiltered and unpasteurized beer. It is 
slightly hazy, finely bitter, and very nicely 
drinkable. It is generously hopped with the 
most noble old varieties of German hops.
4.9%  33cL $12

TILQUIN • Rhubarbe Rouge 
A blend of 50% of 1 year old Meerts and 
50% of 1 and 2 years old lambics, with 210 
gr of red rhubarb per liter of lambic.
5.1% Aspen $14

SILLY • Stupid Silly Sour 
Formerly used solely for the purpose of 
blending into their Saison and Silly Sour, 
Stupid Silly Sour has extreme green apple 
sour notes and subtle hints of brown sugar 
and biscuit malt.
5.5%  25cL $12

DE HALVE MAAN • Brugse Zot
A golden blonde, brewed with four differ-
ent kinds of malt and two aromatic varieties 
of hop which give the beer its unique taste.
6% 33cL $12

DE RANKE • XX Bitter 
A pale blond ale that is bitter for Belgian 
standards. Using whole leaf Hallertau hop 
flowers, pale pilsner malt and loads of 
Brewers Gold. 
6% 25 cL $11

BRASSERIE DE BLAUGIES
La Vermontoise
Hill Farmstead collaboration, a saison made 
with malt, spelt and American hops. It stands 
out with its substantial bitterness and its dry 
and subtly lemony finish.
6%                                                 33cL $12

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

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

VAL-DIEU • Winter Ale
A Belgian amber ale with sweetness of 
selected spices and port wine. A highly 
pronounced aroma of yeast and malt. 
7%  25cL $12

3 FONTEINEN • Nocturne 
A blend of 2.5 and 6.5 year-old full malt 
brews, with loads of dark malts. Their take 
on a real Vlaams Oud-Bruin/Flemish Old 
Brown ale.
7.8%  Aspen $12

HUYGHE • Delirium Red
Fruit ale that is sweet and fruity, with a nice 
balance between sweet and sour. Hints of 
almond and mildly sour cherries.
8%                                                  25cL $10

FANTÔME • Dark Chocolat
A Belgian Dark Farmhouse Ale with Cocoa 
and Chili Pepper.
8%                                                  25cL $12

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

ST-FEUILLIEN • Triple
Traditional Abbey Triple that is sparkling 
orangish-golden in color with a brilliant 
white foam. Highly aromatic with vivid hop 
resins leaping out of the glass. The flavor is 
bright, malty, and spicy. 
8.5%    25cL  $11

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

ST. BERNARDUS • Abt 12 Nitro
Widely regarded as one of the best beers 
in the world. It is brewed in the classic 
Quadrupel style and adheres to the original 
1946 recipe. The nitrogen version makes 
it more delicate, smooth, rich and creamy. 
10% 25cL $12

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

VAN STEENBERGE
Gulden Draak
A dark brown Triple Ale re-fermented in the 
keg, which in itself makes it an exceptional 
beer. Complex taste with notes of caramel, 
roasted malt and coffee makes it unique.
10.5%            25cL $9

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

GOUDEN CAROLUS
Cuvée van de Keizer Imperial Dark 
Meaning ‘Grand Cru of the Emperor’; a 
strong dark ale with powerful notes of roasted 
malts, caramel and plums. Surprisingly soft 
and fruity aroma combines a warm roundness 
with a refreshing taste.
11%  25cL $12

DRAFT CIDERS & MEADS  
TANDEM • Smackintosh
McIntosh, Rhode Island Greening, and 
Northern Spy. Everything’s better with a 
little Smack. This crowd pleaser is sweet and 
tart with full apple flavor. (Suttons Bay, MI)
4.5%   Goblet $6

HAYKIN 
Traditional Cider Apples Blend 2023
Traditional cider apples evoke the character 
of baked apples, dark chocolate, caramel, and 
plums. They are assertive and deeply flavored, 
with a rich golden color. Apples grown at Un-
cle John’s Cider Mill, CiderView Orchards, 
and others.  (Aurora, CO)
6.5 %   Goblet $12

UNCLE JOHN’S
Cranberry Apple 
A sweet/tart blend of original Apple and 
cranberry juice. (St. John’s, MI)
6.5%   Goblet $7

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 
African Birds Eye Chili
Mead aged over roasted, indigenous 
African chili peppers which lends an 
interesting wooded nose to the mead, 
which is entirely overwhelmed by the first 
sip. Matured in South African wine barrels 
during the journey to the U.S.
(Eastern Cape, South Africa)
12%    Bell Glass $12
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MIKERPHONE
Sound Czech 
16oz Can 4.5%

$5

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
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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 • Little Whaleboat
IPA feat. aromas of tropical fruit, grape-
fruit, pine, & floral notes of rose & cham-
omile. The brewery assisted the Maine 
Coast Heritage Trust in the purchase of 
Little Whaleboat Islands, a cluster of 3 
small islands & ledges in Casco Bay, a vital 
link in the chain of protected islands that 
provide sanctuary to wildlife.   
(Freeport, ME)
6.5%  Pint $12

HALF ACRE • Sunrise Vallejo  
Featuring New Zealand hops that elevate 
this clear, crisp IPA with aromas of sweet 
melon, berry and dried pine.
6.7% Pint $8

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 $5

FONTA FLORA • Rum Rug   
An Appalachian Wild Ale conditioned on 
local strawberries then aged in Carlisle 
Wine Barrels and Rum Barrels with vanilla.  
(Nebo, NC)
7%   Aspen $12

MAPLEWOOD  
Wild Idaho Nights
Hazy IPA brewed and double dry hopped 
with Idaho 7, Idaho 7 cryo, and Citra hops. 
Expect huge notes of pineapple with hints 
of dankness.
7% Pint $10

EAGLE PARK 
DDH Demon Haze
A double dry hopped hazy IPA brewed 
with Mosaic, Idaho 7, and El Dorado hops. 
Strong aromas of pineapple, citrus, and 
pine. (Milwaukee, WI)
7% Pint $10

FAIR STATE • Mister Falcon
Collab with Barrel Theory (St. Paul, MN) 
DDH Hazy IPA with Strata, Citra, and 
Simcoe Cryo hops. (Minneapolis, MN)
7.3% Pint $9

NEW BELGIUM • Le Terroir
Sour ale crafted in oak foeders, aged in 
varying temperatures, humidity and vibra-
tions. Dry-hoppped using fruit-forward 
and experimental hops, creating a beer 
that rewards you a little differently every 
time you experience it. (Fort Collins, CO)
7.5% Goblet $8.50

FIRESTONE WALKER
Wookey Jack
Big toasty malted rye flavors in with a 
refined bitter finish. This beer is gnarly 
on the outside, yet refined on the inside. 
(Paso Robles, CA)
8.3% Teku Glass $9

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

ALLAGASH • Curieux 2024
Belgian-style tripel aged in bourbon barrels 
for approximately seven weeks. The barrel 
aged beer is then blended with fresh Tripel. 
Notes of vanilla, caramel, oak, and a hint of 
bourbon.  (Portland, ME)
10.2%  25cL $10

PERENNIAL
Vanilla Bean Abraxas 2024
Imperial Stout with ancho chiles, cacao 
nibs, cinnamon and extra vanilla bean.
(St. Louis, MO)
10.5% Bell Glass $10

OEC • L’Anniversaire Grand Cru
“10th Anniversary Blend”
Imperial Sour Ale matured in Cabernet 
Sauvignon barrels for up to three years.
(Oxford, CT)
12% Aspen $12

SURLY • Darkness 2024
Russian Imperial stout contains monstrous 
notes of chocolate, coffee, cherry, and tof-
fee, plus a non-traditional dose of aromatic 
hops. (Minneapolis, MN)
12% Bell Glass $6

3 FLOYDS
Coconut Pillar of Beasts
Barleywine aged on coconut in bourbon 
barrels for over a year and accentuated with 
the addition of house-made salted caramel. 
(Munster, IN)
14.6%  Bell Glass $12

ATHLETIC BREWING CO. 
NA Run Wild 
Non-alcoholic IPA brewed with a blend of 
five Northwest hops, it has an approachable 
bitterness to balance the specialty malt 
body. 
<.5%% Pint $6.50

MIDDLE BROW   
Bloc Party Raz Pom
A Berliner Weisse with raspberry, pome-
granate and vanilla.
4% Goblet $7

HOPEWELL • Plain English  
Brown ale modeled after the traditional ex-
amples found in London and the southern 
half of England at large. Notes of toffee, 
caramel and light chocolate.
4.2% Pint $7.50

ODELL • Sippin’ Pretty 
Loaded with a unique blend of açai, guava, 
& elderberry, balanced with a delicate 
addition of Himalayan pink sea salt. Bright 
pink color; refreshing with a slightly tart 
finish. (Fort Collins, CO)
4.5% Teku Glass $7

OFF COLOR    
Le Petite Ferme 
Table Farmhouse ale fermented with 
a French saison yeast, the final beer is 
peppery and bone dry. A concentrated 
elderflower tea is added post fermentation 
to add layers of floral flavor and tropical 
fruit notes.
4.8% Goblet $6

EVIL TWIN NYC 
Greenhouse Pils
A German style Pilsner conditioned on an 
American Foudre. Drinks light & crispy. 
Notes of honey biscuits and subtle flowers. 
(Brooklyn, NY)
5% Pint $7.50

FIRESTONE WALKER
Unfiltered DBA 
A tribute to English Pale Ales fermented 
in the cask. Biscuity toasted malt aroma 
and a hint of oak and vanilla. Pale malts 
create a smooth malty middle with ribbons 
of caramel, English toffee and toasted oak. 
(Paso Robles, CA)
5% Pint $9

PILOT PROJECT
Standard Goods Lager
Crisp, clean, beer flavored beer. It’s made 
and tastes like a lager should. 
(Milwaukee, WI)
5% Pint $5

URBAN CHESTNUT 
California Common
An amber lager with a light fruitiness and 
well-balanced between toasty maltiness 
and moderate bitterness. (St. Louis, MO)
5.1%  Pint $7.50

GOLDFINGER • Zwickelbier  
Delicious unfiltered lager, that is younger 
than their usual lagers. Fresh malt and 
a fresh hop quality. Carbonated slightly 
lower to represent its younger state. 
(Downers Grove, IL)
5.2% Pint $8

ART HISTORY • Bella Strada  
Italian Pilsner with a well-rounded body 
with a refreshingly dry finish.  Italian Era-
clea malt imparts a honeyed depth of flavor 
to the palate.  (Geneva, IL)
5.2% Pint $8.50

OXBOW • Secret Patterns
A blend of a stainless aged mixed fermen-
tation and barrel aged farmhouse wheat 
beer aged on apricots and aged with Maine 
wildflower honey. (Newcastle, ME)
5.3% Aspen $11.50

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

AECHT SCHLENKERLA    
Rauchbier Mäerzen
Considered the classic example in its cate-
gory, brewed for centuries in the baroque 
town of Bamberg in Franconia (Bavaria/
Germany). Following ancient malting tra-
ditions, all its select barley malts are kilned 
over a fire of beech wood logs. Brewed 
in classic copper vessels and matured for 
months in 14th century cellars. 
(Bamberg, Germany)
5.4% .4L $11

BEGYLE • Flannel Pajamas  
Smooth-bodied oatmeal stout features 
aromas of roasted malts, cocoa, with flavor 
notes of fudge, coffee and caramel.
5.4% Pint $7

SCRATCH • Sahti 
Northern European-inspired dark beer 
mashed in an oak puncheon through a 
bed of juniper branches. Brewed over a 
wood fire in a copper kettle with additional 
juniper branches. Rich malt bill with notes of 
chocolate, roasted coffee, and piney finish.  
(Ava, IL)
5.5% Goblet $12

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

HOP BUTCHER • Grid  
Citra & Mosaic-hopped American Pale Ale.
5.75% Pint $9
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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

REVOLUTION  
Ryeway to Heaven 2024

Barrel aged Ryewine, with lofty notes 
of maple, brown sugar, and candied 
pecan. Some sweetness before a dry, 
rye-forward terminus.
15%  Bell Glass $12

= Sour      = Chicagoland   Celebrating 33 years in 2025


