CIDER & MEAD DRAFTS

BELGIAN DRAFTS .. - ...

TANDEM - Smackintosh

Mclntosh, Rhode Island Greening, and
Northern Spy. Everything’s better with a little
Smack. This crowd pleaser is sweet and tart
with full apple flavor. (Suzcons Bay, MI)
4.5% Goblet $6.50

STORMALONG

White Mountain Magic

Unfiltered cider made with a blend of

spices and a hint of New Hampshire Maple
Syrup. It’s savory, yet crisp with a delicious
farmstand apple cider flavor combined with a
freshly baked goods vibe. (Sherborn, MA)
5.2% Goblet $6

FARNUM HILL - Dooryard (Still)
Dry cider w/ aromas of honey, peach, and
bittersweet apple. Taste of beeswax, lime,
and citrus peels, w/ barely-perceptible
sweetness. Bright acid, a ?uh) and moder-
ately astringent mouthfeel. Little to no
carbonation. (ZLebanon, NH)

7.5% Goblet $12

HAYKIN . Newtown Pippin

The Newtown Pippin apple is one of
America’s oldest apples. The apple is full
flavored and mouth watering. It evokes lime
zest, green apple, the lemon and a touch

of honey. This cider is a single-varietal
made with 100% Newtown Pippin apples
grown at CiderView Orchard,
(Aurora, CO)

6.7%

ashington.
Goblet $12

ST. AMBROSE CELLARS

Star Thistle

Medium-sweet traditional mead made from
the purple star thistle flower honey found in
Michigan. (Bewlah, MI)

10.5% 50z Snifter $10

LAST CALL BOTTLES & CANS

LINDEMANS | |
Cuvée René Kriek 2016

To produce this beer, the cherries ferment
in lambic that is at least 6 months old in
huge 10,000-liter oak barrels (foudres).
After another 6 months the beer is bottled
and then undergoes a spontancous 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% 750 mL $30

HUYGHE - Floris Cactus
Traditional Belgian Wheat beer made with
cactus. Delicate and a lightly sweet, soft

notes of green apple.
4.2% 11.20z Bottle $10
TILQUIN [ B |

Cuvée Jean-Paul a I’Ancienne
(2020-2021)

An Oude Gueuze blended in honor of
Jean-Paul Tilquin (1947 - 2010), father
of Pierre, with 40% 1-year old lambics,
30% 2-year old lambics and 30% 3-year
old lambics, all matured in oak barrels.
Unfiltered and unpasteurized, this beer is
refermented and matured in the bottle for
1 year minimum. It is part of their Family
Tree Project: a different blend for each
member of the Tilquin family tree.

TILQUIN (B

Cuvée Paul a |I’Ancienne
(2021-2022)

An Oude Gueuze blended in honor of
Paul Tilquin (1909 - 2005), grandfather
of Pierre, with 30% 1-year old lambics,
30% 2-year old lambics and 40% 3-year
old lambics, all matured in oak barrels.
Unfiltered and unpasteurized, this beer is
refermented and matured in the bottle for
minimum 1 year. Itis part of their Family
Tree Project: a different blend for each
member of the Tilquin family tree.

7% 750 mL $30

TILQUIN |
Cuvée Marie-Catherine

a l’Ancienne (2021-2022)

An Oude Gueuze blended on February
15,2022 in honor of Marie-Catherine
Tilquin-Rousseaux, mother of Pierre, with
40% 1-year old lambics, 30% 2-year old
lambics and 30% 3-year old lambics, all
matured in oak barrels. Unfiltered and
unpasteurized, this beer was refermented
and matured in the botte for 1 year. Itis
part of their family tree.

7% 750 mL $30

7% 750 mL $30 A
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BOON . Framboise f

Raspberry lambic was once a rarity and

only produced for a few weeks during the
summer. Frank Boon was the first brewer to
revive raspberry lambic. Brewed using 25%
fresh raspberries & 5% wild cherries.

5% 25¢cL $12

BAVIK - Super Pils Unfiltered
Pure pils. No adjustments. Never pasteur-
ized. Unfiltered. Super tasty!
5.2%

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%

VANDER GHINSTE 4

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% 25cL $12

TILQUIN %

Meerts A L'airelle Sauvage
(2021-2022)

Wild lingonberries aged in lambic, with a
blend of 50% of 1 year old Meerts and 50%
of T and 2 years old lambics. First time
served on March 22, 2024.

5.8% Aspen $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%

WESTMALLE - Dubbel
For over 200 years, the monks of Westmal-
le 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 Trap-
pistabbey. 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 Ar-
dennes. Originally only brewed for Christ-
mas but has become a year round staple.

8% 25cL $10

HUYGHE - Delirium Red

Fruitale that is sweet and fruity, with a nice
balance between sweet and sour. Hints of
almond and mildly sour cherries.

8% 25¢L $10

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
aspecial 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$8

25¢L $12

33cL$10

Glass $15
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

=

CHIMAY . Blue Grande Réserve
First brewed as a Christmas beer by the
monks of Scourmont Abbey in 1956. It
begins with a light sweet note before the
creamy caramel transitions to a soft Mocha
combined with an intense spicy taste, cul-
minating in a delicious candied fruit finish.
9% 25cL $12

BRASSERIE DUPONT

Avec Les Bon Voeux

Celebratory saison made for the New
Year & first made in 1970. Les Bons
Vocux means best wishes. Redolently
aromatic, rich & velvety.
9.5% 33cL $13
ST-FEUILLIEN - Grand Cru

The brewery took years to perfect Grand
Cru as a draft offering before release. A
blonde nectar masterpiece undergoes refer-
mentation in the keg. Crisp, dry, efferves-
cent; a truly magical beer. Try it side by side
with a Grand Cru botde!
9.5% 25¢cL $14
ACHOUFFE - N'Ice Chouffe

A spiced winter beer to enjoy from
mid-October to mid-February. Smooth &
strong, w/ spicy notes of thyme & curagao,
this dark beer warms hearts, making even
the coldest winters joyful.
10% 25cL $11.50
ST. BERNARDUS - Abt 12

Widely regarded as one of the best beers in the
world. Itis brewed in the classic Quadrupel
style and adheres to the original 1946 recipe.
10% 25¢L $12

DE DOLLE - Dulle Teve
Brewed in the tradition of a Belgian Triple.
It’s high density stems from large amounts
of pale malt increased with pale candi
sugar in the brew kettle. Unfiltered and
unpasteurized.
10%

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.

n% Glass $14

STRAFFE HENDRIK

Xmas Blend

For this special Xmas Blend, the master
brewer combines selective barrel aged
Quadruple and a young Quadruple.

1% 25cL $12

25¢L $12

Menu as of January 22, 2026

Please note: prices do not include tax.
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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 Fleka 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 !‘rom 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
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BRUTALIST - Industry Plant ===
A crisp clean American Lager brewed
locally. Meant to quench your macro thirst
with a artfully crafted lager.
4.5%

GOLDFINGER

Chela Negra

Amber Lager inspired by the Mexican
tradition of Noche Buena, this dark version
of their Mexican lager presents notes of toast,
caramel, and subtle corn from the corn grits
cereal mash. (Downers Grove, 1)

4.6% Pint $8.50

PERENNIAL ARTISAN - Pils
Dry-hopped, unfiltered lager with 100%
German maltand Tettnang and Saphir
hops. (Sz. Lowss, MO)

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 $8

BLACKSTACK - Take a Hike

A cheeky homage to some all time favorite
Pale Ales from alpine-inclined breweries
near & far. Featuring a sprinkling of hand
selected Simcoe & the O.G. Cascade.
(Saint Paul, MN)

5% Pint $9

OFF COLOR
You Never Take Me Anywhere Nice
An unfiltered Zwickel lager, w/ distinct
bread notes and a round mouthfeel. Zwick-
el refers to the sample port on fermenting
tanks brewers use to taste and test the
progress of fermentation.

5% Pint $7

CROOKED STAVE - Earl Grey
Saison infused with bergamont tea, and
Brettanomyces. Dry, bright citrus notes,
finishing with a slight funk. (Denver, CO)
5% Goblet $7.50

SCRATCH

Juniper & Lemon Balm Pale Ale
Classic 90’s-cra American-style pale ale.
Pine and citronella notes cap an casy drink-
ing malt profile and clean finish. (4va, /1)
51% Pint $12

Pint $6
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DOVETAIL

Winter Hopfenlager

A hoppy lager to celebrate the season.
Made with Chinook, Cascade, and Centen-
nial hops.

51% Pint $8.50

WARPIGS - Mussel Beach

A Hopleaf & WarPigs special collabora-
tion, this witbier was brewed for our World
Famous Mussels & it happens to be a

beer we all want to drink. Subtle vanilla &
baking spice meet bright citrus from two
varieties of orange peel. (Munster, IN)
51% Pint $7

PRAIRIE ARTISAN %

Rainbow Sherbet

Sweet, sour, and is exactly as advertised,
with raspberry, pineapple and orange. A
sour ale that tastes like a melted rainbow
sherbet ice cream cone. (Krebs, OK)

5.2% Goblet $8

AYINGER . Bairisch Pils ==
A Bavarian master brewed the first beer
according to the pilsner method in the
town of Pilsen. Aromatic hops from the
“Hallertau” region of Bavaria add an aroma
and flavor only available from this region.

(Bayern Germany)

5.3% ALS9
WEIHENSTEPHAN ]
Kristallweissbier

A crystal clear wheat beer is a true jewel

of the Bavarian State Brewery Weihen-
stephan. Fresh citrus aromas and fine
banana notes are evident in the flavor,
while the fine bubbles imparts a pleasant
cffervescence. (Zreising, Germany)

5.4% 5L$10

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

ALLAGASH - White
Traditional Belgian-style wheat beer, light
& slightly cloudy w/a blend of spices.
Longtime Hopleaf mainstay!
(Portland, ME)

5.5%

ROTHAUS - Eiszdpfle
Miéirzen lager brewed using southern
German malts, spring water, and Tettnang
hops. Malt forward yet refreshingly crisp.
(Germany)
5.6%

MAPLEWOOD
Fat Pug Nitro
Oatmeal Milk Stout w/ notes of dark choc-
olate & coffee combines a variety of roasted
grains to produce a complex yet mellow
flavor. *Contains Lactose
5.9%

XUL . PB&J Mixtape
Peanut butter and grape jelly ale, straight
from your childhood.
“Contains Nuts “Gluten Free
(Knoxuville, TV)

6.5%

ILLUMINATED

Pazuzu’s Pedals

Porter with notes of bitter chocolate,
coffee, dark fruit, smoke and herbs.

6.5% Pint $8.50
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Pint $7

Pint $8
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Pint $10

K kK

Pint $8

Goblet $9
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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
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 bit-
terness. Medium-bodied and refreshingly
drinkable. (Canton, MA)

6.6% Pint $10

OMMEGANG - Pale Sour %
Gently tart, delicately sweet & refreshing,
crafted exclusively by Liefmans, their
sister blendery in Belgium. Begins w/

a mixed-culture fermentation in open
copper vats, followed by months of aging.
Master blenders regularly mix new batch-
es w/ older ones to achieve the perfect
balance of sweet & sour.
(Cooperstown, NY)

6.9%

ROARING TABLE

A Walk & A Stand Up Dubbel
Belgian style Dubbel w/ notes of raisin,
dates and spices. (Lake Zurich, 1)

71% 33cL $8

PHASE THREE - Breach e
Hazy IPA brewed w/ Finback from
Queens, NY. Hopped with Galaxy, Su-
perdelic, and Citra. Notes of passionfruit,
peach, & citrus candy. (Lake Zurich, IL)
7.8% Pint $10

GRIMM . Zero Coast

‘West Coast Double IPA made with
centennial, amarillo, simcoe & columbus
hops. (Brooklyn, NY)

8% 100z Glass $10

MAINE . Dinner
A special double IPA made with 7 1bs of
Citra, Falconer’s Flight, Mosaic and Sim-
coe hops per barrel. Aromas of mango,
passionfruit, and pineapple. Undertones
of garlic, onion, and pine.
(Freeport, ME)

8.2%

NORTH COAST

Brother Thelonious

Belgian-style Abbey ale brewed under
agreement with the Thelonious Monk
Estate. North Coast will make a dona-

tion from the sale of every keg to Jazz
education programs of the Monterey Jazz
Festival. (Fort Bragg, CA)

9% 33cL $9

ALLAGASH - Avancé %
A product of patience. Aged with
strawberries for three years in a large oak
foudre, this strong, sour ale has the aroma
of strawberry preserves and toasted oak.
(Portland, ME)
9.5%

PRIMITIVE BEER %
Human Construct
Funky & acidic this golden ale 4-year
blend is finished in freshly emptied Earl
Grey Gin casks from Family Jones distill-
ery. Complex & contemplative, Created
in collaboration with Brewery Novalis.
(Longmont, CO)
9.6%

Teku Glass $8

K kK

100z Glass $11

25¢L$1

25cL $12

GREAT NOTION #

Triple Berry Shake

Shake style ale fermented with black currant,
blackberry, blueberry, and finished with va-
nilla. Tart and fruit forward. (Pordand, OR)
10% Aspen $12

FIRESTONE WALKER
Revolution of Ruby 2025
Collaboration with Revolution Brewing. A
ruby-hued, dry-hopped American barley-
wine with bold aromatics, brisk bitterness,
and no barrel restraint. (Paso Robles, CA)
10% 50z Snifter $8

REVOLUTION g% BREWING

(Chicago. IL) *x*xx

Sur Lie

Collaboration with Surly Brewing, a
stout blend aged in bourbon barrels and

finished on freshly emptied red wine
barrel lees from winery Herman Story in
Paso Robles, CA. In the case of Herman
Story’s lees, it’s also going to be loaded

with oak, fruit, and organic acid. The

other half of the blend was rebarreled

back into fresh bourbon barrels.

13.6% 50z Snifter $9

Dethurana

Bourbon barrel aged imperial stout w/
cinnamon, coconut, & maple character.
A portion of the blend is finished in sev-
cral young Brazilian Amburana barrels.

Baking spice aromatics evolve into a

classic toasty, crunchy cereal without
cloying sweetness.

50z Snifter $9

Mineshaft Gap
Barleywine aged in Cognac barrels
for 12 months before emerging with
characteristics of one of the world’s
most storied spirits. French oak adds
character that is subdued but complex
as compared to American varieties.

14.1%

14.3% 50z Snifter $9
Barleywinery D.B.X.O.J.
La Cerise

This unblended extra-sweet com-
ponent of barleywine was aged for
three years, spending half'its time in
bourbon barrels before finishing in
French-oak-augmented cherry liqueur
barrels. Frequent topping preserves
youthful aromatics in this highly con-
centrated symphony of malt and oak.

16.5% 50z Snifter $9

Cold Time
Lager brewed with pure water from the
Great Lakes, Midwest two-row barley,
Mexican lager yeast, and a touch of Ger-
man hops before it’s brewed low & slow.

4.8% Pint $6.50
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Please note: prices do not include tax.



