
CIDER DRAFTS  
DE LA SENNE • Witz 
A light, 100% organic Brussels wheat beer 
that contains no spices, made with wheat & 
oats. The fact is that historically & contrary 
to popular belief, Belgian wheat beers didn't 
contain spices. Has a light refreshing acidity.
4.2% 	 25 cL $8

HUYGHE • Floris Cactus
Traditional Belgian Wheat beer made with 
cactus. Delicate and a lightly sweet, soft 
notes of green apple. 
4.2% 	 25cL $12

BRASSERIE DUPONT
Monk’s Stout
First made in the 1950s 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 
anniversary. 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 sum-
mer evenings near the river bank. Slightly 
malty, slightly hoppy with a hint of caramel.
5.5% 	 25cL $10

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

CANTILLON • Sang Bleu (2026) 
Lambic blend w/ blue honeysuckle (haskap 
berries.) For the past two years, they have 
made a fruited blend w/ Camerise berries in 
small quantities. Powerful & fruit-forward, 
maintaining a nice, mellow balance between 
acidity & astringency. Kegged 1/28/2026.
6%	  25cL $16

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

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

LEROY • Poperings Hommelbier 
Hoppy Golden strong ale w/ orange, grape-
fruit notes from the hops. A sweet hoppy 
honeyed finish w/ a hint of cumin spice. 
7.5%	  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

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

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

FANTÔME • Saison
Textural and fizzy country ale, reminiscent 
of a good champagne or lambic but in a class 
all its own. A solid Belgian saison at its base, 
with an unusual overlay of fruitiness.
8% 	  25cL $12

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

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% 	 .2L $12

ST-FEUILLIEN  • Tripel 
Sparkling traditional Abbey Tripel. Highly ar-
omatic with vivid hop resins leaping out of the 
glass. The flavor is bright, malty, and spicy. 
8.5%	  33cL $12

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 differ-
ent types of yeast strains and utilizing triple 
fermentation. Fine sparkle w/ a biscuit 
malt spice, finishing floral & dry.
8.5% 	 25cL $10

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 $19

ST. BERNARDUS  • Abt 12
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.
10% 	 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

TANDEM • Cherry Smackintosh
Variant of their flagship cider. Addition of 
local Balaton and Montmorency cherry juic-
es for a sweet, fruity flavor and light, natural 
tartness. (Suttons Bay, MI) 
4.8%	   Goblet $8

B. NEKTAR • Bikini Bottom
Lightly carbonated cider with pineapple. 
Tropical aromas w/ a present pineapple 
flavor, finishes sweet but not cloying.  
(Fennville, MI)
5.8%	   Goblet $7

VIRTUE • Spitz (2025)
Rare, late-season Spitzenburg apples show-
case bright aromatics of red apple skin, 
citrus, and spice. Partial aging in French 
oak for two months adds soft tannins and a 
hint of vanilla. (Fennville, MI)
8.6%	   Goblet $12
in Bottle
VIRTUE • The Mitten Reserve 2021
Cider aged for a year in 2020 Bourbon 
County Brand Stout Birthday Barrels,. The 
cidermakers work closely with partners to 
select the best barrels, taste and blend until 
the cider is perfect. Virtue's founder Grego-
ry 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. (Fennville, MI)) 
10.1%	   750mL $60
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BELGIAN DRAFTS = Sour          = Trappist
 

ALVINNE • Wild West Plum 	 	 	 	 	  
Flemish Sour Ale aged in French Pomero (Small Bordeaux Region) l barrels with French 
plums. Fermented with in-house wild yeast strain ‘Morpheus’. Barrel aged version of Omega.
6%				     500mL Bottle $25

3 FONTEINEN • Pruim Belle de Louvain No. 27 (Season 22/23)   
Macerated hand-picked Limburg Belle De Louvain plums aged for four months on a blend 
of young lambic, as well as three-year & four-year old lambikken. The oldest lambic has been 
brewed the first days of 2019. Average age is more than 31 months. More than two thirds of the 
lambikken were brewed with Pajottenland cereals, sourced from their own Cereal Collective.
7%				     375mL Bottle $32

TIMMERMANS • Griotteke 		  		   
Limitd edition blend of Schaarbeek cherry lambic with lambic that has aged in pinot noir and 
Bourgogne barrels. Notes of fresh cherry and bright acidity. Refermented in the bottle.
6.7%				     750mL Bottle $50

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

HANSSENS ARTISANAAL • Experimental Cassis (2012/2013/2014)  
Lambic brewed with black currents and matured in oak barrels. With the age of this 
lambic, there will be little to no carbonation w/ a more natural wine like quality.
6% 						                  12.7oz $15

ALVINNE • Wild West Grape 	  	 		   
Golden blonde ale brewed with their own hops and fermented with Morpheus house yeast. 
Aged in wooden Bordeaux barrels for eight months. Then fermented on grapes for five 
months.
6%				     500mL Bottle $25



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

DOVETAIL 	
Vignette: Framboise (2021)
Made in the Senne Valley tradition. Spon-
taneously fermented & aged in oak for at 
least two years, once barrels are selected it is 
blended to mature another few months on 
raspberries.
5.8%	 25cL $12

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 complexi-
ty to shine. (Asheville, NC)
6%	 Pint  $8

PERENNIAL 
Giant Steps Blend 6
Belgian style ale aged in French oak barrels 
with cucumber, juniper, grapefruit, and 
lime. (St. Louis, MO)
6%	 25cL  $12

DOVETAIL • Blonde	
Belgian style blonde ale fermented w/ a 
carefully selected Belgian yeast strain that 
thrives in open fermenters.
6.2%	 33cL $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

SAINT ERRANT 	
Temperence Gatecrasher	
Back again & being brewed Saint Errant. 
This English style IPA stands apart from  
ultra bitter IPA's. Balanced w/ bountiful 
aromatic hops & a touch of malt sweet-
ness. (Evanston, IL)
6.6%	 Pint $8

DOVETAIL 	
Vignette: Pinot Noir (2022)
Made in the Senne Valley tradition. Spon-
taneously fermented & aged in oak for at 
least two years, once barrels are selected it 
is blended to mature another few months 
on pinot noir grapes.
7% 	 25cL $12

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

TRILLIUM • Congress Street	
Hazy IPA highlights the distinctively aro-
matic Australian Galaxy hop. Pronounced 
flavors of peach, clementine, and tropical 
fruits. (Canton, MA)
7.2%	 Pint $10

MESSOREM	
De Nos Sarcophages
Hazy double IPA made with Mosaic & 
Cashmere hops. Featuring notes of lime 
& tangerine, w/ a subtle floral finish.  
(Montréal, Canada)
8.6% 	 Teku Glass $12

UNIBROUE	
La Fin du Monde
A Belgian triple style that is a tribute 
to Quebec, the land encountered by 
16th-century French explorers who 
thought they’d reached the end of the 
world. (Chambly, QC, Canada)
9%	 25cL $7

MAPLEWOOD 	
Barrel Aged Cuppa Vanilla Rye
Stout aged exclusively in Peerless Rye 
Whiskey barrels for 12 months. Condi-
tioned on Metric coffee, and 3 varieties 
of vanilla beans: Madagascar, Papua New 
Guinea, and Indonesian.
13%	   5oz Snifter $9

GOOSE ISLAND  	
Bourbon County 
Original Stout 2025
Imperial stout aged in a blend of freshly 
emptied barrels from Buffalo Trace, 
Heaven Hill, Four Roses, & Wild Turkey. 
Average aging time of 14 months. Flavors 
of vanilla, cherry, cocoa, toasted almond & 
caramelized sugar.
14.8%	   5oz Snifter $9

SUNCATCHER • UK Bitter  
A traditional bitter brewed w/ Jim Cibak 
and the Revolution Brewing crew. Malts 
from the renowned Yorkshire maltsters 
Thomas Fawcett & Sons along w/ Bram-
bling Cross & East Kent Golding hops 
harvested last fall in the UK.
3.2%	 Pint $9

GOLDFINGER • Grodziskie	
Once referred to as the “Polish Cham-
pagne,” this lager is an homage to the 
historical Polish style that features 100% 
oak smoked wheat malt. Smoky, dry, lemon 
zest, and wheat bread flavors. (
Downers Grove, IL)
3.2% 	 Pint $8.50

HALF ACRE • Little Horse	
IPA w/ a soft malt base, flavors of citrus, 
guava & dank resin.
3.5%	 Pint $8

DOVETAIL • Helles	
Light lager that is refreshing, medium-bod-
ied, w/ an aroma of grain & pleasant floral, 
citrus notes from Saphir hops. 
4.4% 	 Pint $9

FAIR STATE • Foamers Lime
American Lager w/ lime puree. Bright, 
zesty, juicy, maximally crisp, and drinkable.
(Minneapolis, MN)
4.5%	 Pint $5

DOVETAIL 	
Summer Hopfenlager
A tropical pale lager with Vista & Strata 
hops. Crisp lager taste w/ pineapple & 
tangerine notes from the hops.
4.5%	 Pint $9

DOVETAIL • Pils	
A German-Style Pils inspired by Franconia. 
Bitter, but not bracing; hoppy with a malt 
showcase. Smooth, dry & snappy.
4.6%	 Pint $8

SCRATCH • Estate Saison
Classic farmhouse ale brewed with 
grain from Sugar Creek Malt, their own 
estate-grown Cascade and Chinook hops, 
and fermented with their house yeast 
culture. Dry-hopped in the fermenter for a 
touch of added tropical aroma.  (Ava, IL)
4.8%	 Goblet $11

DOVETAIL • Hefeweizen	
Traditional style wheat beer, featuring the 
aroma of clove & fruit in perfect balance; 
refreshing with a hint of mandarin-or-
ange-like acidity.
4.8%	 Teku Glass $7

DOVETAIL 	
10th Anniversary Lager
Franconian-style house pale lager. Coolship 
hopped with Tettnang. 
4.8%	 Pint $8.50

EINBECKER 	
Unfiltered Brauherren Pils
With over 600 years of brewing tradition, 
Einbecker has perfected this completely 
unfiltered German Pilsner.
( Einbeck , Germany)
4.9%	 Pint  $10

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

WALDHAUS  	
Extra Herb Naturtrüb
Kellerbier has a bitter finish w/ selected 
natural Tettnang, Spalt & Hallertau hops.
The hop character combined w/ the 
unfiltered delicate malt body are perfectly 
balanced. (Weilheim, Germany)
4.9%	 Teku Glass $12

DOVETAIL • Vienna Lager	
Copper-colored, with warm, malty char-
acter, made with 100% Vienna malt and 
Styrian Golding hops.
5%	 Pint $9

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)
5.1%	 Pint $7

BRASSERIE DIEU DU CIEL! 	  
Sentinelle
German inspired Kolsch w/ a generous 
malt flavor that is well balanced by a subtle 
hop bitterness. (Montréal, Canada)
5.1%	 Teku Glass $12

ALLAGASH • 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! 
(Portland, ME)
5.2%                                         Pint $8.50

FONTA FLORA • Mary's Gold 
A blend of 75% appalachian spontaneous 
ale w/ 25% fresh saison, brewed w/ their 
well water. Made w/ 99% local ingredi-
ents, then aged on estate-grown marigold 
flowers. Conditioned naturally w/ brettan-
omyces yeast. (Nebo, NC)
5.2%	 25cL $11
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CRAFT DRAFTS 	   	   	 = Sour      = Chicagoland  	 Celebrating 34 years in 2026

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

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

Anderson Valley 
The Pilsner 

12oz Can 5.5%      $4


