
BELGIAN DRAFTS = Sour          = Trappist
 

CIDER & MEAD DRAFTS 
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 excep-
tional brewing process. Uses aromatic hops 
and guarantees a long and cold maturation 
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 sum-
mer evenings near the river bank. Slightly 
malty, slightly hoppy with a hint of caramel.
5.2%	  25cL $10

BRASSERIE DUPONT
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

BRASSERIE DE 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

TILQUIN 
Meerts À L'airelle Sauvage 2021-2022
Wild lingonberries aged in lambic, with a 
blend of 50% of 1 year old Meerts and 50% 
of 1 and 2 years old lambics. First time 
served on March 22, 2024.
5.8%	 Aspen $12

ST. BERNARDUS • Tokyo Wit
An unfiltered wit ale, which has been brewed 
with a large amount of wheat, holding the 
middle between a white beer and a saison.
6%	  25cL $10

VERHAEGHE VICHTE 
Duchesse de Bourgogne
Refreshing Flemish old red/brown ale, 
matured for months in oak casks. Smooth, 
rich texture w/ an interplay of passion 
fruit, chocolate and a long dry acidic finish.
6.2%	 25cL $13

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

CHIMAY • Silver (175)	
A pale blonde ale brewed to celebrate Scour-
mont Abbey’s 175th anniversary. Notes 
of citrus, red apple and spices. Balanced 
freshness and spicy complexity.
6.5% 	 25cL $12

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 $10

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

DUBUISSON • Cuvée des Trolls
Well-rounded and delicate Blonde Ale. The 
addition of dried orange peel at the boiling 
stage brings a pleasantly fruity aroma.
7% 	 25cL $12

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 Christmas but has become a year round 
staple.
8% 	 25cL $10

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

ACHOUFFE • Houblon Chouffe
This Belgian IPA is appreciated for its 
pronounced bitterness combined with the 
fruity tones of traditional Achouffe beers: it 
softens the strongest of characters.
9% 	           25cL $11

ST. FEUILLIEN • Grand Cru
The brewery took years to perfect Grand 
Cru as a draft offering before release, and 
it is the first time poured on draft. A blond 
nectar masterpiece undergoes refermenta-
tion in the keg. Crisp, dry, effervescent; a 
truly magical beer. Try it side by side with a 
Grand Cru bottle!
9.5%	  25cL $14

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% 	 Glass $14

STRAFFE HENDRIK 
Quadrupel
A special malt blend gives this beer a 
complex character. Combining a delicate 
dryness with hints of coriander, dark fruits, 
anise and roasted chestnuts.
11%	  25cL $12

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 $6.50

CASTELLUM • Ube
 A limited release, unique cider made with 
real ube (purple yam.) Subtle apple sweet-
ness is balanced with the ube characteristics 
of coconut, vanilla, white chocolate and a 
slight nuttiness. (San Diego, CA)
5.5%	   Goblet $7

HAYKIN
Barrel Aged Cider Blend 2024
Traditional cider apples are tannic, dark, and 
complex. Their bold character pairs beautiful-
ly with barrel aging, evoking vanilla, caramel, 
dried apples, lemon zest, dates, creme brulee, 
and baking spices. It is rich, tannic, and fruit 
forward. Blend includes Muscadet de Bernay, 
Major, Michelin, and others from Idyll Acres 
in Lake Oswego, OR. (Aurora, CO)
5.9%	   Goblet $12

WYLDEWOOD CELLARS 	
Blueberry Mead  
A smooth blend of blueberry wine with 
honey. Sweet and fruity. (Saint Joseph, IL)
12%	   5oz Snifter $10
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TRIPPING 
ANIMALS  

No Mames
Lager

16oz Can 6%

$4

(Fennville, MI)

Salut! 2020
Dry, crisp and effervescent cider with a touch of French oak.
6.7%				     500mL Bottle $25

Jack Pine 2025
This cider is a blend of Dabinett, Northern Spy, Winesap, and Golden Russet from the 2023 
and 2024 Harvest. A sharp and bright cider w/ a firm tannic finish.
7.7%				     750mL Bottle $35 

Lapinette 2025
Featuring fruit from the 2022 and 2023 harvests, aged in French oak wine barrels, alongside 
2024 harvest fruit aged in American oak foeders. This complex blend of sharp & bittersweet 
apples offers a nose of wet oak, earthy undertones, & overripe red apple, with a moderate 
tannic finish.
7.1%				     750mL Bottle $35 

Papillon 2021
Cider made from the apple wine varietal with notes of overripe apple, citrus, tropical fruit, 
honey, vanilla, and an earthy finish. 
8.6%				     750mL Bottle $35 

The Mitten Reserve Birthday 2021
Cider aged for a year in 2020 Bourbon County Brand Stout Birthday Barrels,. The cider-
makers work closely with partners to select the best barrels, aste and blend until the cider is 
perfect. Virtue's founder Gregory Hall is the mastermind behind Bourbon County Brand 
Stout and this is an homage to 10 years of making cider as well as the birth date of BCBS. 
Notes of brown sugar, toffee, stroopwafel and a strong bourbon finish.
10.1%				     750mL Bottle $40 

VIRTUE CIDERS



FAT ORANGE CAT
Baby Kittens
A lovely hazy IPA. Medley of fresh citrus, 
mangos, and pineapple. It finishes with a 
hint of pine and invigorating grapefruit.
(East Hampton, CT)
6.5%	 Pint $7

TRILLIUM • Riwaka Fort Point
Dry-hopped hazy IPA with riwaka hops. 
Tropical fruit, pithy grapefruit, and orange 
notes with a subtle dank edge that rounds 
out the sip with a gentle bitterness. Me-
dium-bodied and refreshingly drinkable. 
(Canton, MA)
6.6%	 Pint $10

HALF ACRE • Jet Harvest      
Wet Hop IPA w/ Yakima Chief Simcoe 
fresh hops. Flown to Ohare and picked 
up by Half Acre, to help celebrate the 25 
year anniversary of of Simcoe hops. It's 
a west coast ripper ripe w/ layered hop 
character. 
7%	 Pint $9

BELL'S • Two Hearted
Originally brewed in 1997 this iconic 
IPA is brewed and dry hopped with 100% 
Centennial hops. (Kalamazoo, MI)
7%	 Pint $7.50

FONTA FLORA • Mimosa City
A mimosa-style white ale fermented with 
fresh oranges, conditioned on earl grey tea 
and coriander. (Nebo, NC)
7%	 Goblet $9

SIDE PROJECT
Bière du Nord  2024
Puncheon fermented amber Missouri 
Saison brewed in December of 2023 and 
aged until September of 2024. Tart with 
slight caramel notes. (Maplewood, MO)
7%	  25cL $12

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

ALLAGASH • Hive 56 
A barrel-aged dark sour ale brewed with 
fresh honey from their own beehives. A year 
of fermentation with a special blend of yeast 
strains—in a large foudre—develops aromas 
of strawberry, lemon, and even tropical fruit. 
(Portland, ME)
7.3%	  Aspen $11

2ND SHIFT • Art of Neurosis IPA
The first beer ever made by the brewery, 
a classic American IPA hop sandwich with 
Simcoe & Columbus hops. 
(St. Louis, MO)
7.6%	 Pint $8.50

OEC • Antioch (Blend #6) 
A blend of ales lying somewhere between 
the Flemish Red & Oud Bruin styles. 
Matured 9 months in a Sangiovese Cask, 
2 years in Gandona Vineyards Cabernet 
(St. Helena, CA) barrel & 2 year old 
Double Barrel Antioch in an old whiskey 
barrel that was used for Gorgoroth. 
(Oxford, CT)
8%	  Aspen $10

CASEY • Vanilla Velvet 2025
A blend of house cultures from Casey and 
Side Project, this beer is super smooth and 
creamy w/ massive apricot notes. Made w/ 
over 4 lb per gallon of California-grown 
apricots. Then finished on some Madagas-
car vanilla beans. (Glenwood Springs, CO)
8%	 Aspen $12

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

PIPEWORKS                           
Mammoth Unicorn
Hazy Imperial IPA with Idaho 7, Citra, 
Mosaic, Cryo Mosaic, Cryo Simcoe hops. 
Beautiful notes of ripe peach, strawber-
ries, and guava.
9.5% 	  10oz Glass $6,50

MIDDLE BROW                      
The Milk-Eyed Mender 2024
An imperial milk stout made with oranges, 
peppers, cacao nibs, cinnamon & vanilla.
10.3%	 5oz Snifter $6

BOULEVARD  • Rye on Rye 2024
Spicy rye malt and rye whiskey, com-
pliments of extended aging in freshly 
emptied rye barrels. Notes of charred oak 
and vanilla, with a finish this delightfully 
boozy and sweet! (Kansas City, MO)
13.2%	 5oz Snifter $6

GOOSE ISLAND	
Bourbon County Vanilla Rye 2024
A new take on the 2014 Vanilla Rye 
release. A rye imperial stout and aged in 
freshly emptied rye whiskey barrels. After 
aging in barrels for a full year, the stout 
is then finished with incredibly aromatic 
Madagascar vanilla beans.
14%	 5oz Snifter $9.50

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

SPITEFUL 	
Bowmanville Brown
English style brown ale with flavors of 
toasted nuts and biscuits, accented by a 
touch of bitterness from the East Kent 
Golding hops. 
4%	 Pint $8

SCRATCH • Beet Weiss
Berliner Weiss with a healthy dose of beets 
in the fermenter. The most purple beer 
they have ever made! Earthy with an aroma 
reminiscent of apples and pears, and light 
tartness on the finish. (Ava, IL)
4.1%	 Goblet $11

MAPLEWOOD 	
Country Mile Nitro
Full bodied English Pale ale. Expect notes 
of rich nutty malt, dried fruit and hints of 
honey. Made even more traditional, creamy 
and smooth on nitro.
4.5%	 Pint $8.50

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

SIERRA NEVADA • Pils
A craft lager made w/ Pilsner Malt, Saphir, 
and Crystal Lupulin hops. Crisp and 
refreshing w/ citrus notes. (Chico, CA)
4.7%	 Pint $8

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

DOVETAIL	  
Wet-Hopped Hopfenlager
Seasonal lager featuring wet, or fresh, Cash-
mere hops from Hophead Farms in Michigan. 
5.1%	 Pint $9

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

PERENNIAL ARTISAN
Saison de Lis
Belgian-style Saison brewed with chamomile 
flowers. It is fermented with a traditional 
saison yeast strain that imparts fruity and spicy 
notes that dovetail perfectly with the tea-like 
quality of the chamomile. (St. Louis, MO) 
5%	 Goblet $6

WARPIGS • Mussel Beach
The Hopleaf & WarPigs collaborated  to 
make a Wit beer to cook our World Fa-
mous Mussels. We think this beer is great 
for drinking and cooking our mussels. Sub-
tle notes of vanilla and baking spices meld 
perfectly with the citrus notes provided by 
two types of orange peel. (Munster, IN)
5.1%	 Pint $7

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

GOLDFINGER 	  
Vienna Lager
Unique depth of malt flavor balanced by 
Czech Saaz hops in this copper-colored brew, 
medium-bodied for a slightly more robust 
drinking experience.  (Downers Grove, IL)
5.5%	 Pint $8

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

ROARING TABLE • Augie	  
A soft, creamy Bavarian-Style Pilsner, with a 
pleasant bitterness that's a bit less aggressive 
than you'll find in northern German ver-
sions. Drinks easy with a wonderful balance 
of malt and wildflowers. (Lake Zurich, IL)
5.5%	 Pint $8

WHINER • Bleu Tub	  
A blended barrel-aged wild Saison with 
blueberries. Ripe fruit, soft tartness, and 
funky fresh.
5.6%	 Goblet $6

MAINE • Fall
Stout made with cold brew coffee chosen 
and brewed from Coffee By Design. 
Aromas of dark chocolate, coffee, and 
molasses.  (Freeport, ME)
5.6%	 Teku Glass $10

MIDWEST COAST	  
Thrower of Bones 
American stout loaded with West Coast 
hops for some subtly pine notes, and the 
malt bill is rounded out by dark crystal 
malts, roasted barley, and chocolate malt 
for toasty goodness.
5.8%                                                   Pint $7

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

Menu as of October 27, 2025
Please note: prices do not include tax.

CRAFT DRAFTS
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  
15 Year Beer

A celebratory Deep Wood Series blend 
representative of both their most dis-
ciplined and ostentatious tendencies. 
The fusion of extended-aged, double 
barrel Straight Jacket and Ryeway to 
Heaven, each embellished with new 
French oak, is then finished with a 

sweet and tart cherries. A familiar and 
satisfying progression into metered 

extremity.
13.5%                        5oz Snifter $10

= Sour      = Chicagoland  	 Celebrating 33 years in 2025


