
BELGIAN DRAFTS = Sour          = Trappist
 

DRAFT CIDERS  
VAL-DIEU 
Blanche de Liège Rosée
A raspberry Witbier that is perfectly bal-
anced. This fruity beer has delicious aromas 
of freshly picked raspberries balanced by 
the sparkling witbier.
4.4% 25cL $11.50

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

DE KONINCK • Bolleke
This is the taste of Antwerp. Of rough 
docks and full terraces. Of cargo bikes 
and summer evenings near the river bank. 
Slightly malty, slightly hoppy with a hint of 
caramel.
5.2%  25cL $10

TILQUIN • Oude Gueuze 
Blend of 50% of 1-year-old Meerts from 
Boon and 50% 1- & 2-year old lambics 
from Lindemans, Cantillon & Girardin; 
aged and blended by Tilquin.
5.4% Aspen $12

ST-FEUILLIEN • Grisette Blanche
This traditional Belgian white beer stands on 
its own. At the start of the century, in Hainaut, 
every small brewery produced this style of 
beer which was drawn from wooden barrels.
5.5%  25cL $12

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

ST. BERNARDUS • Kombine
An Unfiltered Helles Lager, the first time St. 
Bernadus has made a bottom fermented beer! 
Luckily they had the help of the oldest brew-
ery in the world, Weihenstephan. Brewed 
according to German Reinheitsgebot (The 
German beer purity law.) A true collab from 
two of the world’s best breweries.
6%  33cL $10

DUVEL MOORTGAT•Duvel 6.66
A mild, full-bodied blonde ale. Just like the 
classic Duvel, it’s based on the noble and 
exclusive hop varieties Saaz and Styrian 
Golding. Mild, expressive and deliciously 
drinkable. 
6.66%  33cL $9

VERHAEGHE VICHTE 
Duchesse Cherry
A blend of 1 and 2 year-old Duchesse de 
Bourgogne with local sour cherries added 
to the maturing beer. Aged in oak casks, 
and utilizing whole cherries from the 
Limburg region of Belgium.
6.8%  25cL $12

VAN STEENBERGE • Piraat 7 
A strategically-hopped Belgian Tripel with 
soft floral and bright citrus hop flavors, it 
walks the line between Blonde ale, triple 
and a soft IPA. It is a true “living beer” 
with secondary fermentation.
7%  25cL $8

PETRUS • Passion Fruit 
A blend of the famous Petrus Aged Pale 
sour (100% foederbeer aged 24 mos.) and 
passionfruit. Genuinely marvelous—a har-
monious union of tart & sweet embodied 
in one single remarkable beer.
7.3% 25cL $13

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

CHIMAY  
White (Cinq Cents)
A classic unpasteurized Trappist Tripel, 
originally brewed in 1966. Rich fruity taste 
balanced w/ floral notes & nuances of spices. 
8%  25cL $12

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

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

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

GOUDEN CAROLUS
Cuvée van de Keizer 
Imperial Dark 2023
Meaning ‘Grand Cru of the Emperor’; 
strong ale develops a refined complexity and 
intense aromas over the years. Smooth and 
fruity w/ a warming fullness. Complemented 
by notes of roasted malt, caramel, and plums.
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 $12

Monk’s Stout
First made in the 1950s in at the Dupont 
farm-brewery. Dry classic version of a 
Belgian stout, with a slight touch of fruit 
that balances it on the palate.
5.2%                                        25cL  $12

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

Moinette Blonde
A complex Blonde ale, created in 1955 & 
Dupont’s flagship product in Belgium. The 
name “Moinette” is a corruption of the old 
French “moëne”, meaning “swamp”, a very 
common feature in the region at the time.
8.5%                                        25cL  $12

SHACKSBURY  •  Classic
A classic dry cider made with organic apples. 
Dry but balanced, fruit-forward with a crisp 
finish. (Vergennes, VT)
5.2%   Goblet $6

CASTELLUM • Pineapple Cream
A semi-sweet easy drinking cider. Delicious 
tropical pineapple is paired with a touch of 
creaminess which comes from vanilla rather 
than actual cream. (San Diego, CA)
5.5%   Goblet $7

ERIS • Strawbarbarella   
Strawberry and rhubarb cider that tastes like 
a liquid pie  It’s a little sweet and a little tart, 
like the bakery treat that inspired it. But it’s 
also crisp, light, and refreshing.
6.2%   Goblet $8

HAYKIN • McIntosh 
Discovered by John McIntosh in 1811 at his 
farm in Canada, the apple has a distinctive 
vinous aromatic and flavor. It is crisp, and 
smooth, reminiscent of cream soda, peach 
rings, and lemons. 100% McIntosh apples 
grown at Uncle John’s Cider Mill, MI. 
 (Aurora, CO)
6.7%   Goblet $12

MORE
Kolsch 

16oz Can 4.9%

$4

Menu as of July 17, 2025
Please note: prices do not include tax.

3 FONTEINEN • Hommage (season 19/20) Blend No. 72  
A slow and all-natural maceration of hand-picked whole raspberries and sour cherries on 
traditional lambik. They blended a kriekenlambik and a frambozenlambik in a forty-sixty 
proportion. The average maceration time was five months, with jonge (young lambik) and 
two-year old lambik from seven barrels and eleven brews. This bottle aged for a year before its 
release. Unfiltered. Unpasteurised.
6.3%     375mL Bottle $40

LINDEMANS • Cuvée René Kriek       
To produce this beer, the cherries ferment in lambic that is at least 6 mos. old in huge 
10,000-liter oak barrels (foudres). After another 6 months the beer is bottled and then 
undergoes a spontaneous second fermenta- tion process which, after a few months, will 
produce the CO2 to which this authentic beer owes its carbonation and distinctive foamy 
head. Bottled in 2015 this beer is tasting great.
7%     750mL Bottle $45

HANSSENS • Handgeplukte Schaarbeekse Oude Kriek    
Differs from the Scarenbecca Kriek in that this oude kriek is a blend of 75% young lambic with 
Schaerbeekse cherries and 25% old lambic to obtain a secondary fermentation in the bottle..
6%     12.7oz Bottle $30

TIMMERMANS • Framboise       
Made by adding 100% natural raspberry to the lambic. After maturation
in oak barrels, the beer turns a delicate, delightful shade of pink.
4%     11.2oz Bottle $12

HET BOERENERF • Pescharina (2022)     
Blend of 1 & 2 year old lambics with maceration of peach & nectarine. Five different varieties, 
including 2 white peach, 2 yellow peach and 1 nectarine. These were hand-picked from 
orchards in Italy. Each variety is blended separately with lambic to then macerate for months. 
Fermented, aged & bottled on the farm.
7%     750mL Bottle $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

MORE • Premium Rye            
Rye lager that is perfect balance of hoppy 
richness, subtle rye spice, crisp and clean 
finish. (Villa Park, IL)
5.8%   Pint $7

MIDDLE BROW • Again     
Foeder aged mixed culture solera Saison 
made with Michigan strawberries and pink 
peppercorns. 
6% Goblet $9

XUL • PB&J Mixtape 
Peanut butter and grape jelly ale, straight 
from your childhood. *Contains Nuts 
*Gluten Free. (Knoxville, TN)
6.5% Goblet $9

DIEU DU CIEL! • Aphrodite    
A black ale w/ cocoa beans and vanilla 
pods. Aromas oscillate between dark 
chocolate, bourbon and roasted malt. The 
bitterness brought by the cocoa beans is 
pleasantly balanced by the slightly sweet 
taste of vanilla. (Montréal, Canada) 
6.5% 10oz Glass $12

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

HALF ACRE   
Daisy Cutter Union
Collaboration with Firestone Walker and a 
nod to their classic Union Jack IPA. Clean, 
airy and classic IPA w/ stone fruit and light 
berry notes.
7% Pint $9

OUTER RANGE 
Mountain Magic
New England IPA  Strata w/ Motueka, 
Huell Melon and Strata hops. Notes of 
blueberry, papaya and strawberry.
(Frisco, CO)
7% Pint $9

MAPLEWOOD  
Dripping Citra
Juicy love letter to Citra hops. Double 
dry hopped hazy IPA with a hefty amount 
of Citra. Huge tropical notes, lush with 
overripe fruit.
7% Pint $10

BEACHWOOD  • Citraholic
Hopheads rejoice! West Coast IPA 
double- dry-hopped for 2 weeks w/lots of 
Citra, & a touch of Columbus, imparting 
heavy aromas of citrus & tropical fruits w/
melon & gooseberry nuances. 
(Long Beach, CA)
7.1% Pint $9

MARZ • Gay IPA 
Double Dry Hopped Hazy IPA brewed in 
celebration of Pride Month. The hop blend 
of Strata, El Dorado, and Citra provide 
a bouquet of ripe apricot, papaya, and 
mango with Lactose. (Chicago, IL)
7.2% Pint $10

ILLUMINATED  
Gay Agenda
Double Dry-Hopped Double IPA w/ 
peaches. Illuminated donates 10% of 
all profits to Chicago’s Broadway Youth 
Center, which is a welcoming space 
for LGBTQ+ youth & young people 
experiencing homelessness or housing 
instability. (Chicago, IL)
7.5% Teku Glass $9

PIPEWORKS  
Unicorns Aren’t Real
Herbal bitter IPA finishes with some 
dankness. Made w/ Citra, Mosaic, Simcoe, 
Cryo Citra, Cryo Mosaic & Cryo Simcoe.
8% Pint $9

UNIBROUE 
La Fin du Monde
A Belgian triple style that is a tribute to 
Quebec, the land encountered by 16th-cen-
tury French explorers who thought they’d 
reached the end of the world. 
(Chambly, Canada)
9% Goblet $9

FIRESTONE WALKER 
Scotch Parabola 2017 
Imperial Stout aged in single-malt scotch 
barrels from Scotland’s Ardbeg Disterally, 
this is not for the faint of heart. A mouthful 
of deep peat character reveals notes of 
sea salt, tobacco, espresso and seaside 
campfire smoke.  (Paso Robles, CA)
11.5% 5oz Snifter $6

FAIR STATE • Little Yellow Car 
Made in fall of 2023, as a tribute to Hopleaf 
owners Michael and Louise’s 1970 Fiat 
500. A two year barrel aged barleywine 
blended with four year old double BA vanilla 
stout. For Michael “Godfather” Roper.
(Minneapolis, MN)
15% 5oz Snifter $7.50

THE BRUERY 
Black Tuesday 2024
Legendary Imperial Stout aged in Bour-
bon barrels for one year. Rich, complex 
flavor from time spent aging in bourbon 
barrels mingles effortlessly with distinct 
notes of crème brûlée, poached figs, and 
milk chocolate. (Placentia, CA)
19.7% 5oz Snifter $14

OFF COLOR • Yuzu Fierce 
Berliner Weiss brewed with yuzu. Com-
plex citrus profile with enough clean lactic 
acidity and juicy fruit ester to create sweet 
tart backbone.
3.8% Teku Glass $7

GOLDFINGER   
Summer Beer
An all German malt, single decocted, 
Leichtbier (light lager) hopped with 
Spalter Select and Saphir hops. Infinitely 
refreshing. (Downers Grove, IL)
4% Pint $8

FAIR STATE • Side Pull
Collab w/ Bierstadt Lagerhaus (Denver, 
CO) Czech-style pale lager, makers of the 
famed “Slow Pour” Pils. Soft, malty, and 
crisp, this is a “10 degree” Czech-style 
decoction-mashed pale lager, brewed 
entirely with Czech-grown ingredients. 
(Minneapolis, MN)
4.1% Pint $7

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 $12

ANDERSON VALLEY 
Blood Orange Gose
A careful hand during the souring process 
and liberal additions of blood oranges 
during fermentation impart tangy citrus 
notes that complement the bright gose 
flavors. (Boonville, CA)
4.2% Teku Glass $6

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

ART HISTORY • Kräusen  
A lager that is carbonated through the 
Kräusening process (adding a small amount 
of vigorously fermenting lager beer to a 
larger amount of lager beer that has just 
finished fermenting) Horizontally lagered.
(Geneva, IL)
4.6% Pint $6

MODERNE DUNE   
Tavern Life
Extra Special Bitter (ESB) with 100% 
English malt, hops and yeast. Great malt 
backbone, balanced bitterness w/ a round-
ing dark fruit and earthy hop presence.
4.6%   Pint $7

JESTER KING • Nani?!
Pale Lager brewed with Jasmine Rice 
& Sorachi Ace Hops then lagered for 8 
weeks. (Austin, TX)
4.8% Pint $7

HIRT • Hirter Morchl  
As one of Austria’s oldest breweries, Hirt 
has been open since 1270. Their Dunkel is 
brewed with soft mountain spring water and 
roasted malts. Smooth and refreshing with 
dominant roasted malt flavors. (Austria)
5% .5L $11

PERENNIAL ARTISAN
Southside Blonde
Belgian-Style Blonde Ale, light-bodied and 
dry with a hint of fruitiness from the yeast. 
(St. Louis, MO) 
5% Teku Glass $7

UNIBROUE 
Blanche De Chambly
Belgian style wheat ale named in honor of 
Fort Chambly, the proud emblem of the 
city where this beer is brewed. 
(Chambly, Canada)
5% Pint $7

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

IS/WAS  
Long Thai Double Rainbow Rye
Collb w/ Half Acre & a resurrected saison 
brewed w/ Thai long peppercorns originally 
made in 2010. Notes of black pepper, trop-
ical fruit, mango skin, over ripe pineapple, 
tilled earth, & tanned leather.
5.1% Goblet $9

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

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

ROARING TABLE  
Secret Beach
Their take on a classic Bavarian wheat beer. 
Notes of banana bread and clove mingle 
with a soft, creamy body. (Lake Zurich, IL)
5.5%                                                   Pint $8 Menu as of July 17, 2025

Please note: prices do not include tax.

CRAFT DRAFTS = Sour      = Chicagoland   Celebrating 33 years in 2025

REVOLUTION  
Deth’s Tar 2024

A prolonged repose in bourbon-soaked 
American oak barrels adorns a dark 
chocolate profile with notes of toasted 
coconut and vanilla. A rich, supple 
texture belies the unholy power of this 
Imperial Oatmeal Stout.

14.8%                       5oz Snifter $8

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


