
CRAFT DRAFTSCIDER DRAFTS  

HALF ACRE (Chicago, IL) 
Daisy Cutter 
Seventeen years ago this American west 
coast Pale Ale was created. Chock full of 
dank, aromatic hops that bite up front, 
then ease into citrus.
5.2%	 Pint $8
Daisy Cutter Crown
Collaboration w/ Allagash brewing. IPA 
made w/ Maine grown wheat, it a hoppy 
beer with a wheat beer spirit. Notes of classic 
pine, a smidge of apricot jam & orange fluff.
6.7%	 Pint $9
Double Daisy Cutter Evergreen
Double West Coast IPA showcases the 
pine aromas of Simcoe, Centennial & 
Mosaic hops.Some soft citrus notes, 
w/ a clean bitter finish.
8%	 Teku Glass $9
Triple Barrel Catch Hell (2026)
Imperial stout aged in a dizzying array of 
wood. Willett, Eagle Rare, Russel's Reserve, 
Buffalo Trace & Weller at different ages 
combine across each round of barreling. To-
tal barrel time of 33 months. Finer points of 
snappy Saigon cinnamon and sleepy vanilla.
17.1%	 5oz Snifter $10

ALLAGASH (Portland, ME)
White
Belgian-style wheat beer brewed w/ oats, 
malted wheat, & raw wheat. Spiced w/ their 
own special blend of coriander & Curaçao 
orange peel. Longtime Hopleaf mainstay! 
5.2%	  Pint $8.50
Surf House
Crisp and refreshing dry hopped Lager 
for subtle tropical notes. 
5.5%	  Pint $8.50
Curieux (2017)
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. 
10.2%	  25cL $10

SCRATCH • Dry-Hopped Paw Paw
Sour beer brewed with paw paws gathered 
locally from Ava, IL. Lightly hopped for a 
balanced tart finish with notes of melon and 
banana. . (Ava, IL)
4.5%	 Goblet $12

SIERRA NEVADA • Otra Vez
Tart gose made w/ lime and blue agave 
nectar. Bright lime flavor & a mild sweet-
ness from the agave are finished with a 
touch of salt. (Chico, CA)
4.9%	 Teku Glass $7
OLD IRVING • Della	  
Kölsch brewed w/ Pilsner & a touch of 
Vienna malt. Lightly hopped w/ Zuper 
Saazer, Hallertau Mittelfrüh, & Tettnang. 
5.2%	 Pint $6

SAINT ERRANT • Nagelbett	
German style Pilsner is brilliantly clear, crisp, 
w/ a crackery malt backbone balanced by a 
sharp, spicy, and floral German hop profile.
5.2%	 Pint  $9

MIDWEST COAST 	  
English Sporting Beer 
ESB (Extra Special Bitter) is a staple in the 
pub culture in England.  Has a nice malt 
backbone that balances well with earthy, 
herbal, and slightly fruity English hops.
5.3%	 Pint $7.50

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 
effervescence. (Freising, Germany)
5.4% 	  .5L $10

GREEN MAN • Porter
Made of a rich flavorful blend of English 
Crystal & roast malts hung on a backbone 
of Simpsons Golden Promise. Hops stay 
out of the way allowing the malt complexity 
to shine. (Asheville, NC)
6%	 Pint  $8

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

GOLDFINGER 	
Heller Bock
Maibock Lager features the freshest 
German hops: Tradition, Hersbrucker, 
Mittelfruh, and Saphir. Malt sweetness at 
the forefront, supported by a fresh hop 
aroma that balances floral, fruit, and herbal 
hop qualities. (Downers Grove, IL)
7%	  Pint $8.50

MARZ • Gay IPA	
Double Dry Hopped Hazy IPA brewed in 
celebration of Pride Month a portion of the 
proceeds benefits Brave Space Alliance. 
Notes  of ripe apricot, papaya & mango. 
*Contains lactose*
7.2%	 Pint  $10

PHASE THREE 	
Pixel Populus
Hazy DIPA in collab w/ Brujos Brewing, of 
Portland, Oregon who has been pumping out 
some of the best hazy IPAs for a while now. Uti-
lizing threads from their grain bill, processes, 
featuring huge amounts of oats, pale pilsner 
malt & hopped w/ Citra, Citra Cryo, Mosaic & 
Nelson Sauvin hops. (Lake Zurich, IL)
8%	 Teku Glass  $8.50

PRAIRIE ARTISAN 
Beach Drink
Sour ale w/ tangerine, kiwi, coconut & 
marshmallow.  *Contains lactose
(Krebs, OK)
8%	 Goblet  $10

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

HAYKIN • Lucy 2025
Lucy apples are a modern variety created 
by crossing Mountain Rose and Hon-
eycrisp. The apple has bright pink flesh 
and delicate pink juice. The flavor bursts 
with ripe strawberry, watermelon, and 
tangerine. 100% Lucy apples developed at 
Topcliff Orchards. (Aurora, CO)
6.2%	   Goblet $12

UNCLE JOHN’S • Apricot
A blend of traditional Apple cider with 
apricot juice. This carbonated blend 
brings fresh citrus notes making this a 
uniquely refreshing cider. (St. John’s, MI)
6.5%	   Goblet $8

VIRTUE • Jack Pine 2025
A blend of Dabinett, Northern Spy, Wine-
sap, and Golden Russet from the 2023 and 
2024 Harvest. A sharp and bright cider w/ 
a firm tannic finish. (Fennville, MI)
7.7%	   Goblet $11.50
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RODENBACH • Vintage (2018)						       	       
A unique, unblended Flanders Red-Brown ale matured in oak casks for 2 years. Only 
the best casks are used, after which the beer is subjected to a strict sampling selection. 
It has a uniquely balanced acidic taste and a long, fresh and fruity aftertaste. Tasting 
beautifully for an 8 year old beer.
7% 						                  750mL $60

BOON • Geuze Mariage Parfait (2014)		     	       
Consists of 95% mild lambic, aged at least three years and specially reserved for 
this purpose, and 5% young lambic. The latter provides the fermentable sugars and 
wild yeasts. After mixing in a vessel of 25,000 liters, the wort is filtered and chilled. 
The bottles are placed in a climate-controlled space for the secondary fermentation. 
Soft, mildly sour berry taste, harmonizes with the oak barrels’ aromas.Vanilla notes 
followed by a bitter aftertaste of cloves. Sublime.
8% 						                  750mL $45

OUD BEERSEL • Bzart Kriekenlambiek (2013)	 	       
Traditionally brewed with real sour cherries and with Oud Beersel Lambic that ma-
tured in wooden barrels. It contains some 400 grams of sour cherries per lite. Bottled 
and then the “Méthode Classique” (Classic Method) is applied for several months. 
This means that after adding sugar and a sparkling wine yeast, the “liqueur de tirage”, 
this kriekenlambiek is re-fermented. Carbon dioxide develops and is locked in the 
bottle which causes the lambic to become effervescent. 
8% 						                  750mL $60

OUD BEERSEL • Bzart Lambiek (2013)	 		        
The “Lambiek Oud Beersel” that was used has matured during thirteen moons in old 
wooden barrels in Oud Beersel’s cellars.
This lambic is bottled and then the “Méthode Classique” (Classic Method) is applied 
during another thirteen moons. This means that after adding sugar and a sparkling 
wine yeast, the “liqueur de tirage”, this lambic is re-fermented. Carbon dioxide devel-
ops and is locked in the bottle which causes the lambic to become effervescent. Other 
intrinsical steps, such as the “remuage” (riddling) and the “dégorgement” (disgorg-
ing) follow, which eventually lead to a sparkling, refined beverage.
8% 						                  750mL $60

ST BERNARDUS •  Prior 8 (2019)		     			         
A traditional abbey beer, brewed in the classic dubbel style. The original recipe dates 
back to 1946. Named ‘World’s Best Dark Belgian Style Dubbel’ at the World Beer 
Awards, in other words, the best Dubbel beer in the world.
8% 						                  750mL $30

Anderson Valley 
The Pilsner 

12oz Can 5.5%      $4

MICHAEL'S SECRET LIST VINTAGE BEERS

REVOLUTION  
Straight Jacket (2023)

The soul of Barleywine channeled 
through vivifying bourbon barrels and 
blended with an alchemist's touch. 
Notes of caramel, stone fruit, brown 
sugar, and vanilla.

15%                                 5oz Snifter  $8

= Sour    = Chicagoland 



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

WESTMALLE • Duo	
A golden blonde is a blend of 60% Tripel 
& 40% Extra. It has the freshness of Extra 
w/ the fruity body of Tripel. Resulting in a 
refined balance of hop & fruit aromas.
7.2%	 33cL $12

LEROY • Poperings Hommelbier 
Hoppy Golden strong ale w/ orange, 
grapefruit notes from the hops. A sweet 
hoppy honeyed finish w/ a hint of cumin 
spice. 
7.5%	  25cL $11

LINDEMANS • Noir 
A unique blend of spontaneously fer-
mented lambic & a Belgian strong ale w/ 
blackcurrants, elderberries & blueberries. 
Rich & balanced w/ art finish.
8%	  25cL $14

LINDEMANS • d'Or 
Combines spontaneously fermented 
lambic & a Belgian strong ale w/ mango, 
lime & melon. Balanced & refreshing w/ 
a tart finish.
8%	  25cL $14

LIEFMANS • Goudenband
An Oud Bruin w/ the richness & complex-
ity of a vintage wine, resulting from mixed 
fermentation that takes 4 to 12 months. 
Refreshing nose & light sour aromas of 
caramel, apple, rhubarb & cherry.
8% 	 25cL $11

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

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% 	           33cL $11

DE DOLLE • Arabier
A strong golden ale brewed with flower nug-
get hops from Poperinge. Initial hop notes 
from dry-hopping, finishes w/ citrus fruit & 
a hints of caramel malt spice.
8% 	  25cL $12

ROCHEFORT • Triple Extra	
 In the early 1920s the monks at Rochefort 
brewed an extra-strong blonde beer. Now, 
100 years later the monks make this beer 
inspired by the original recipe. Superbly 
complex with hints of citrus.
8.1% 	           25cL $12

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

BRASSERIE DUPONT
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
HUYGHE • Delirium Tremens
Golden strong ale brewed w/ three different 
types of yeast strains and utilizing triple 
fermentation. Fine sparkle w/ a biscuit malt 
spice, finishing floral & dry.
8.5% 	 25cL $10

DE DOLLE • Oerbier
Big Boozy brown ale with nice tartness and 
a sweet finish. Smooth with sweetness offset 
by licorice tones.
9% 	  25cL $12

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 orig-
inal 1946 recipe. The nitrogen version 
makes it more delicate, smooth, rich and 
creamy. 
10%	  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% 	 Glass $14

GOUDEN CAROLUS 
Cuvée van de Keizer Imperial Dark
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. Comple-
mented by notes of roasted malt, caramel, 
and plums.
11%	 25cL $12

in Can
KASTEEL 
Barista Chocolate Quad
Quadrupel that bears much the look and 
taste of a porter or stout. The aromas of 
chocolate and coffee feature prominently 
in both aroma and flavor. The hints of cara-
mel, toffee, and chocolate combine gently 
with the sublime hoppy bitterness. Finally, 
the beer offers a delightfully dry, warming 
finish that leaves you wanting more.
11%	 16oz can $15

LIEFMANS • Peach
A refreshing & sparkling aperitif beer 
blended with real peach juice, balanced 
w/ hints of mango, apricot, lime, and 
pineapple.
3.8% 	 25cL $11

GLAZEN TOREN • Extra
A Belgian Enkel or "Sinlgle", a style 
created by Belgian Monks in the 1830's 
as a style for them to enjoy during dinner. 
Made with  noble Hop variety Saaz from 
the city Zatec in the Czech Republic. A 
nice alternative for a pilsner.
4.8% 	 25cL $12

BOON • Framboise 
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%	  25cL $12

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

VAL-DIEU • Hop
Created to celebrate the abbey’s 800th an-
niversary. A dry hopped blonde ale w/ citrus 
notes that add freshness.
5.5% 	 25cL $12

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.
5.5% 	 25cL $10

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

LIEFMANS • Kriek-Brut
A blend of Oud Bruin & Goudenband from 
different vintages, w/ black cherries. It 
matures over a year & a half, allowing the 
flavors of wood & almond to become more 
intense & complex.
6% 	 25cL $11

OUD BEERSEL 
Oude Vieux Lambiek 
This beer is only brewed during the colder 
months of the year and ferments spon-
taneously in a natural way thanks to the 
specific microflora and continues maturing 
in wooden barrels for up to 3 years.
6%	  25cL $14

RODENBACH • Grand Cru 
A unique, unblended Flanders Red-Brown 
ale matured in oak casks for 2 years. 
Only the best casks are used, after which 
the beer is subjected to a strict sampling 
selection. It has a uniquely balanced acidic 
taste and a long, fresh and fruity aftertaste. 
Age only adds to the complexity.
6% 	 25cL $13

VBDCK • Kerel Stout
Lightly hopped stout w/ addition of coffee 
& chocolate during the brewing process 
for a sweet mocha touch.
6% 	 20cL $9

CORSENDONK • Bruin
Caramelized malt on the nose w/ hints of 
ripe fruit. Well balanced bitterness, hints 
of fruit, toasted bread, licorice, coffee & 
caramel.
6.3% 	 33cL $12

CORSENDONK • Blond
Hop aromas on the nose w/ spices & fruit 
notes. Initial spice on the palate gives way 
to a  balanced bitterness.
6.5% 	 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

CHIMAY • Silver (175) 	
A pale blonde ale brewed to celebrate 
Scourmont Abbey’s 175th anniversary. 
Notes of citrus, red apple and spices. 
Balanced freshness and spicy complexity.
6.5% 	 25cL $13

DUVEL MOORTGAT•Duvel 6.66
A mild, full-bodied blonde ale. Just like 
the classic Duvel, it’s based on the noble 
& exclusive hop varieties Saaz & Styrian 
Golding. Mild, expressive & deliciously 
drinkable. 
6.66% 	 33cL $10

OUD BEERSEL • Matcha Tea 
Lambic aged for 18 months,  finely ground 
matcha powder is added for two weeks. 
Distinct green tea notes & a subtle, tart, 
funky finish.
6.8%	  25cL $14

ROMAN • Gentse Strop 
Blonde ale w/ fruity aromas of banana & 
citrus. Yeasty, spicy notes w/ a subtle, 
delicious hop bitterness.
6.9%	  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 $9

BELGIAN 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
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= Sour   = Trappist  	 Celebrating 34 years in 2026


