
BELGIAN DRAFTS = Sour          = Trappist
 

DE LA SENNE • Petite Boulba
A table blonde ale.  The aroma is floral, 
with notes of fresh cereals. On the palate, 
white fruits and fine herbal touches. Slight-
ly bitter, dry and refreshing finish.
2.9%  33cL $12

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

BAVIK • Super Pils
Obtains its unique flavor through an ex-
ceptional brewing process. Uses aromatic 
hops and guarantees a long and cold matu-
ration process. Crisp Belgian Pils.
5.2%  33cL $8

VANDER GHINSTE 
Cuvée Des Jacobins
A Flemish Sour that has been matured in 
oak casks for 18 months. Balance of malty 
sweetness and acidic sharpness, with flavors 
vanilla, dried cherries and cocoa.   
5.5%  30cL $13

CANTILLON • Fou’Foune 
Blend of lambics aged 18 to 20 months 
and of Bergeron apricots. Very fragrant 
which perfectly brings across the flavors of 
the apricots.
6% Aspen $15

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

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

BRASSERIE DUPONT
Saison Dupont
Regarded as a classic Belgian seasonal ale, this 
beer was designed to quench the thirst of farm 
workers. Brewed in winter, it is left to ferment 
in wooden barrels before being served.
6.5%    33cL  $12

BOON • Geuze Sélection 
To create their Geuze on draft, Boon had 
to create a new lambic blend by targeting 
specific foeders which were best suited to 
“keg conditioning.” Tart and funky as a 
traditional lambic should be.
6.3%  25cL $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

CHIMAY • Red (Première)  
Brewed for the first time in 1862, it is the 
oldest of the Chimay Trappist beers. A 
balanced blend of fruit and sweet biscuity 
malt flavors, with refreshing minerality 
and smooth bitterness.
7%  25cL $12

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

ACHOUFFE • La Chouffe
Pale Blonde ale with citrus notes, followed 
by a refreshing touch, pleasantly spiced. 
Light hop profile. This was the first beer 
made at the brewery 40 years ago.
8%            25cL $8

ST. BERNARDUS • Tripel
Traditional abbey ale brewed in the classic 
“Triple” style. Slightly sweet aroma and 
orangey-grassy hop flavors in the finish. 
Wonderfully drinkable and surprisingly 
light.
8%  25cL $10

HUYGHE • Delirium Tremens
Pale blond and slightly malty with a nice 
touch of alcohol & spicy. Warming and 
round, with an aftertaste that is strong, 
long-lasting and dry bitter.
8.5%                                              25cL $10

VAN STEENBERGE
Vintage Piraat 2012
An impressively sound beer 13 years 
later and an interesting showcase for an 
aged Belgian Golden Strong Ale. Perfect 
for a vintage beer experience with slight 
bitterness and pronounced caramel malt 
notes.
10.5%            25cL $11

GOUDEN CAROLUS
Cuvée van de Keizer
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

Menu as of March 16, 2025
Please note: prices do not include tax.

STORMALONG
Farmstand Unfiltered
Unfiltered hard cider reminiscent of classic 
farmstand fresh apple cider pressed and sold 
at harvest. Blend of 100% high-quality, fresh 
pressed, locally sourced apples. It’s crisp, 
refreshing, with a savory balance of tart and 
sweet. (Sherborn, MA)
4.5%   Goblet $6

TANDEM • Bees Dream
Fermented and back sweetened with honey 
from Julius Kolarik’s hard-workin’ hives, 
this cider sips smooth and finishes with a 
bright hint of honey. (Suttons Bay, MI)
4.5%   Goblet $7

SECOND CITY MEADERY   
Orange Dreamcicle
Session mead reminiscent of an old soda 
shop, sweet orange, vanilla and cardamom. 
Made using honey.
5%   Aspen $10

HAYKIN  
Amere De Bethancort 2023 Vintage
A 19th century French cider apple with 
canary yellow skin and a beautiful pink blush. 
It is perfumed and richly tannic, simultane-
ously mouth watering and mouth drying. 
It showcases notes of iced tea, raspberry, 
sandalwood, and apple skins.
6.2 %   Goblet $12

FARNUM HILL • Dooryard (Still)
Aromas of honey, peach, and bittersweet 
apple, and the taste of beeswax, lime, and 
citrus peels, with barely-perceptible sweet-
ness. Bright acid over broad bitter, and a full 
and moderately astringent mouthfeel. Light 
to no carbonation. (Lebanon, NH)
7.5%   Goblet $12

DRAFT CIDERS & MEADS  

MIKERPHONE
Sound Czech 
16oz Can 4.5%

$5

Hopleaf owners Michael and Louise have been visiting Lucca for years and have had the 
pleasure of forming relationships with some of the local wine producers. 

The wines of Lucca are a rarity on American menus; most bottles are consumed locally. 
We think when you try them you’ll know why they don’t much care 

to share these wonderful wines beyond their borders. 
We are proud to share our little secret with our customers. 

(5,4) Domaine de Romarand
Beaujolais Lantignié μ (Mu) 2022 France
(100% Gamay) A new and exciting producer, Anastasia Kritikou, is using low intervention 
methods during the farm’s 3-year organic conversion. Made from hand-picked 70-year-old 
vines of Latignie. Supple, ripe, elegant, with lovely precision to the sweet berry fruits. Fine-
grained structure supports the plush cherry and plum fruit, with a sense of freshness. Lovely 
purity and structure here with wonderful finesse allied to density.       12.5%

(2,1) Alpha Estate Ecosystem Xinomavro
Reserve Vieilles Vignes Single Block 2020 “Barba Yannis” Greece
(100% Xinomavro) Xinomavro is an indigenous grape variety of Northern Greece; these vines 
were planted in 1919. The wine is sur lies for 24 mos. with regular stirring, then 24 mos. in 
new Allie-Jupilles French oak casks, and 12 mos. in bottle before release. No treatment or fil-
tration before bottling. Complex nose with bouquet of sundried tomatoes, smoky black fruits, 
strawberries, dark cherries, licorice, spices. Full-bodied, with rich fruit depth of blackberries, 
plums, herbaceous hints and oak on the back. Solid, velvety tannins and long aftertaste with 
persistent aromas.            14% 

(4,4) Clos Berenguer del Molar
2017 Selecció Priorat Spain
(36% Grenache, 30% Carignan, 18% Syrah, 18% Cab. Sauvignon) Annual production is only 
4000 bottles worldwide. Warm, concentrated and spicy with a hint of pepper on the nose. 
Having spent 14 months in new French oak, this is a generous yet polished red. Still fresh, with 
plum, mineral, coffee bean and licorice flavors that mingle seamlessly and finish gracefully, 
supported by well-integrated tannins. Remarkable. 14.5%       14.5%

WINES BY THE BOTTLE $60



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

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

REVOLUTION   
A Little Crazy
Special re-release of a staple Rev beer. 
A traditional Belgian-style Pale Ale dry 
hopped with Citra & Krush. Sweet tanger-
ine and apricot notes.
6.8% Teku Glass $7

STONE • IPA 
Originally brewed in 1997, tropical, 
citrusy, piney hop flavors and aromas, all 
perfectly balanced by a subtle malt char-
acter. Just as good as it was back in ‘97. 
(Esoncdido, CA)
6.9% Pint $6.50

CASEY 
Undertone - Dry Hopped Apricot 
Fermented and aged in oak wine barrels 
with their complex house yeast culture. 
Whole fruit is added to the oat base beer. 
Dry hopped with  Citra and Nelson hops. 
Tart and funky. (Glenwood Springs, CO)
7%  Aspen $12

BELL’S  • Cherry Stout 2024 
Brewed w/ 100% Montmorency cherries 
grown in Michigan’s Traverse City region. 
A mysterious dance of tart Michigan 
cherries w/ the dark, roasted chocolate 
malt flavor of a big & bold stout. 
(Kalamazoo, MI)
7% 10oz Glass 6    Pint $10

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)
7%  Pint $12

FAIR STATE • Dripping Sun
IPA in collab with Hopwell Brewing. Dry-
hopped with Nelson Sauvin, Mango Cryo, 
and Columbus Cryo, it delivers a lush wave 
of ripe mango, candied orange, and a hint 
of dankness. (Minneapolis, MN)
7%  Pint $8

NEW BELGIUM • La Folie 
New Belgium’s original wood-conditioned 
beer, resting in French Oak barrels for 1-3 
years. With sour apple notes, dry efferves-
cence, & ear thy undertones. 
(Fort Collins, CO)
7% Goblet $8.50

HOPEWELL • Soup  
A complex, Belgian Style Dubbel w/ notes of 
gingersnap, clove, light toffee & banana.
7% Teku Glass $7

MAPLEWOOD  
Sabro Transit Authority
Juicy, double dry hopped love letter to 
Sabro hops. Huge notes of citrus, coconut 
and overripe tropical fruit. 
7% Pint $10

SAINT ERRANT 
Expanding Symmetry
Double dry hopped IPA with Citra, 
Simcoe, & Vic Secret. Tons of pineapple 
flavors with  a gentle bitterness to make it 
drinkable, and smooth body without being 
cloyingly sweet. 
7.6%  Pint $10

HALF ACRE • Drip Castle  
Ultra clear Double IPA features Krush, a 
newly developed hop, paired with classic 
Chinook. Krush provides raspberry pie 
blended with the resin and pine 
8% Teku Glass $9

WARPIGS
The Imperial Geezer
New England double IPA, with an abun-
dance of tropical and citrus fruit character. 
9% 10oz Glass $8

URBAN CHESTNUT
Bulleit Imperial Porter 
Imperial Porter aged for months in fresh 
Bulleit Whiskey barrels. Notes of choco-
late and oak, with a warm bourbon finish.
10%  Teku Glass $10

CROOKED STAVE
Gift of Time: Moments Unfolded
Bourbon barrel-aged imperial stout spent 
18 months aging peacefully in Willett, 
Russell Reserve, and Buffalo Trace barrels.
(Denver, CO)
12.3% Bell Glass $10

MAPLEWOOD 
Barrel Aged Cuppa Neat Stagg Jr. 2024
Brewed to showcase the expression of the 
barrels. Blended from Cuppa aged in Stagg 
Jr. bourbon barrels for over 24 months. Rich 
with cocoa-powdered notes, and big waves 
of dark fruit accented with hints of vanilla.
13%  Bell Glass $10.50

SCHLOSS EGGENBERG       
Samichlaus Classic
As one of the rarest specialty dopplebocks 
in the world, brewed one day a year, then 
aged for 10 months. Complex dry toasted 
malt nose, intensely sweet on the palate and 
lightly carbonated. (Austria)
14% .2L $13

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

SCRATCH • Elderflower Saison
Low gravity and bone-dry farmhouse ale 
brewed with fresh and dried elderflowers 
from their property. Light, effervescent, 
and refreshing with hints of almond and 
honey. (Ava, IL)
4.2% Goblet $11

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

DOVETAIL • Pils   
German-Style Pils, as hoppy as a good Pils 
should be, and a malty cracker finish. 
4.6% Pint $8

ART HISTORY   
Good Evening Vienna
Brewed with classic German malts. Toasty 
and biscuit malt flavors. Finishes clean and 
dry with a lingering sweetness. (Geneva, IL)
4.7% Pint $8.50

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

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

BROOKLYN
Fonio Rising Pale Ale 
Hoppy Pale Ale made with Fonio, a 5000 
year old West African millet grain that’s 
already adapted for climate change. 
Brewmaster Garret Oliver saw its potential 
in beer and began brewing with it in 2018.  
(Brooklyn, NY)
5% Pint $7.50

SOLEMN OATH 
Billy No Mates
Irish-style Dry Stout on Nitro. Smooth 
and creamy with a roasted barley malt 
backbone and just the right touch of coffee 
and dark fruit. (Naperville, IL)
5%   Pint $10

JESTER KING 
Autumnal Dichotomous 2024
Tart Farmhouse ale with grilled pumpkins, 
then blended with young beer and mature 
barrel aged beer. The addition of sage 
and Hoja Santa (aka Mexican pepperleaf), 
captures the Texas terroir. (Austin, TX)
5.1% Goblet $9

BIRRIFICIO ITALIANO   
Tipopils Slovenian Cut 
Classic dry-hopped Italian pils base recipe, 
but hopped exclusively w/ Slovenian variet-
ies.  Delivering an  intense herbal note w/ 
spicy and earthy undertones.
(Limido Comasco, Italy)
5.2%                                      .3L Glass  $10

FIRESTONE WALKER • Pivo Pils 
Pivo is the beer that helped kick the doors 
down and liberated American pilsner from 
the clutches of industrial beer. Inspired by 
the dry-hopped Tipopils from Birrificio 
Italiano, Brewmaster Matt Brynildson drew 
upon multiple European influences to 
create this one-of-a-kind beer that sparked 
a legion of new craft pilsners across the U.S. 
(Paso Robles, CA)
5.3% Pint $8

ANDECHS • Weissbier Hell   
Traditional Weissbier brewed by one of 
the last genuine monastery breweries 
managed by an active religious order, 
entirely independent of corporations. The 
Benedictines of St. Boniface Abbey have 
been serving people in Andechs since 
1455. (Andechs, Bayern Germany)
5.5%   .5L $11

OFF COLOR • Lost in Maine   
Graf that is a blend of 70% farmhouse 
beer to 30% apple juice. Fermented with 
a Belgian yeast strain to pair well with the 
juice. Mostly dry with a touch of sweetness 
on the back end. 
5.5% Teku Glass $7

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

BELL’S  • Porter
Bridges the gap between malty brown 
ales and heavily roasted stouts. Notes of 
chocolate, coffee and roasted barley are 
offset with just a slight hop bitterness. 
(Comstock, MI)
5.6%  Pint $8

SOLEMN OATH 
Small Wave City Club: Great Water
Balanced Hazy IPA with Citra and Centen-
nial, Mosaic and Cryo-Pop hops. Balanced 
tropical, juicy and crushable. (Naperville, IL)
6%   Pint $9

OXBOW • Astral Forest 
A blend of 36 month old Bourbon 
barrel-aged amber ale, 36 month old 
barrel-aged smoked amber farmhouse ale 
and 6 month old amber country ale. 
(Newcastle, ME)
6% Aspen $11 Menu as of March 16, 2025

Please note: prices do not include tax.

CRAFT DRAFTS = Sour      = Chicagoland   Celebrating 33 years in 2025

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  
Double Barrel Amburana Petit 

V.S.O.J 2023
Fermented on French oak and aged in a 
single Willet bourbon barrel for sixteen 
months, then finished in a single Brazil-
ian Amburana barrel for four days, this 
unblended sweet component Barleywine 
boasts a blend of vanilla-laden French 
and American oaks, as well as a dynamic 
exotic wood character spanning baking 
spice, coconut, and eventually French 
toast with maple syrup as it warms.

15.2%                       Bell Glass $12


