
Afternoon

K I D D O S

O H ,  S O  M U C H  M O R E
o n  t h e  bac k !

T h e  L i te rary        H o ps cotc h

BIRTHDAY WAFFLE

MAC N’ CHEESE

GRILLED CHEESE

OATS N’ FRESH FRUIT

Vegetarian Nut-FreeNFGluten-FreeGF

GF

Contains NutsCN

V

Vegan Egg-FreeEFDFVG Dairy-Free

Baked Mac + Cheese with Pangratatto $6  
Herbed Persillade Potatoes $6 (GF)(VG)

$8 Smoked Trout Dip with 
tarragon, dill, and Hop potato 
chips (GF)

$8 Bread + Butter with yuzu kosho 
butter and roasted garlic confit  
(VG option)

N ov e l l a s

p o e t ry

$15 Midwest Raclette - swiss + 
mozzarella cheese with herb 
garlic potatoes, Hop pickle 
mix, and fresh bread

$12 Midwestern Cheese Plate - 
Prairie Fruits Farm Cheeses, 
fresh grapes, Black pepper fig 
jam, Hop pickled mix, Marcona 
almonds, Fresh Central Illinois 
Bread, Add Salame Di Manzo 
Wagyu $4

Fresh CIB Bread $2 
Hop Simple Salad $5 (GF)(CN)
House Pickle Mix (GF)(VG)

Warm Fennel + Orange Castelvetrano Olives $6 (GF)(VG)

Roasted Nuts $5 (GF)(VG)
Marinated PFF Chevre $6 (GF)
Rosemary French Fries $5 (GF)(VG)



Afternoon
T h e  L i te rary        H o ps cotc h

Lorelai’s “Fancy” Platter | $5
“A carnival of snackery”

$8 Thai Pumpkin Soup (GF) - add 
bread $1

E P I C S

D E S S E R T

$14 Warm Roasted Squash on a 
bed of  quinoa salad made of 
chickpeas, edamame, shishito 
peppers, red onions, capers 
topped with a Shoyu tahini 
dressing (VG)(GF)

$12 Mushroom Conserva with 
brown rice, shaved parmesan, 
leeks, shallots, pecans, brown 
butter, and fresh herbs (GF)

$14 Roasted Mixed Beets on a 
bed of arugula, with fresh 
burrata, marcona almonds + 
crunchy bread 

$12  Ham Royale + Gruyère 
Panini with gherkins + dijon, 
served with Hop salad (CN)

$12 Crisp Apple + black pepper 
fig jam + Brie Panini, served with 
Hop salad (CN)

Apple Cider Donuts $10
Buttermilk apple cider donuts 
with bay leaf pastry cream, black 
peppercorn plum gastrique, 
candied citrus + fresh bay leaf

Dark Chocolate Crémeux $8
Oat milk whipped ganache 
with fresh berries and 
botanicals (GF)(VG)
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