ON TAP AT ST. ELMO SOUTH

Please order at the bar when you're ready.

Carl - Kolsch *

Full-flavored yet very drinkable. Perfectly refreshing for the 8-month
Texas Summer. German Pilsner malt, Tettnanger Hops, and clean Kolsch
yeast come together in graceful harmony to make the perfect everyday
beer.

4.6% ABV

Amber - Amber Lager *

Amber is an amber lager made with a blend of Pilsner, Munich, and
Crystal malts and gently hopped with Tettnanger. An ode to the rich and
refreshing Lagers that created the modern craft beer scene. Amber
provides a gentle caramel sweetness that delivers the perfect combo of
flavor and drinkability.

5.0% ABV

West - West Coast IPA *

West is a modern West Coast IPA dry-hopped with Citra, Simcoe, Mosaic,

and Nelson Sauvin. This beer unites a highly aromatic hop expression of

zesty lemon peel, an array of pulpy citrus and tropical fruit, resinous pine,
and orange pixie sticks — full-flavored yet approachable on every level.



6.4% ABV

Hazy - Hazy IPA

Hazy is an exciting combination of Strata, Citra, and Sabro hops that
creates a soft, smooth and juicy IPA with vibrant pineapple, mango,
orange and coconut notes. Designed to deliver a fruit fiesta to your palette
in a refreshing and drinkable package.

6.5% ABV

St Elmo Cider - Hard Cider

Crisp, clean, and refreshingly dry. Our cider is crafted from Pacific
Northwest bittersweet apples, fermented with a Mediterranean French
wine yeast to bring out delicate fruit character and subtle tannins. The

apple juice, sourced through our friends at Rahr BSG, is blended and
fermented on-site to a bone-dry finish — making this a perfectly balanced
cider with just the right touch of complexity. €9

5.7% ABV

Angus - Dry Irish Stout

Angus is a traditional Dry Irish Stout brewed with 100% English malts,
delivering a smooth, roasty character with subtle sweetness and a
surprisingly light, easy-drinking finish. Proof that dark beer doesn't have to
be heavy! Named after AC/DC's legendary guitarist Angus Young, this
stout is an everyday rocker.

4.2% ABV



Pony Boy - Gold Lager *

Ponyboy is a golden lager gently hopped with HBC 1134, a newer hop
variety developed by the Hop Breeding Company. Described as a “New
World noble” hop, it brings delicate spice and soft floral notes that
complement the subtle honeyed character of the malt. Fun fact: Ponyboy
was the very first lager we ever brewed at St. EImo! %}

4.8% ABV

Saucy Nuggs - West Coast IPA *

A bold, hop-forward Double IPA brewed with Chinook, Columbus Cryo,

Strata, Strata CGX, and Mosaic hops. Dank, resinous notes meet bright

tropical fruit flavors, while a light pilsner malt base keeps it crisp, clean,
and dangerously drinkable.

8.0% ABV

9to 5

A pub-style brown ale made with Civil Goat's Ethiopian Yirgacheffe
Kocherel coffee beans. Toasted bread, graham cracker, and soft
chocolate notes meet fresh coffee, with delicate hints of citrus and berry
from the beans. Smooth, balanced, and easy-drinking. © =

5.5% ABV

Crosby - Fresh Hop IPA



Our annual Fresh Hop IPA, brewed with freshly picked, estate-grown
Comet hops from Crosby Hop Farm in Oregon. The whole-cone hops are
harvested, shipped cold overnight, and added to the beer within 24 hours,
capturing the vibrant character of hops straight from the bine. Bright and

lush with sweet mandarin, citrus zest, soft pine, and a uniquely fresh,

resinous hop character. ¥£

7.0% ABV

First Draft - Light Lager *

A crisp, refreshing Light Lager brewed in collaboration with our friends at

First Light Bookshop. Made with American pilsner malt, rice syrup solids,

and a light touch of Hallertauer Magnum hops for a clean, balanced finish.
Light-bodied, easy-drinking, and infinitely crushable. &

4.2% ABV

Sabertooth - Rice Lager *

Crisp, clean, and exceptionally refreshing. Sabertooth is brewed with
puffed jasmine rice for a light body, subtle malt sweetness, and a delicate
floral character. A sharp snap of carbonation and a quick flash of

bitterness keep the finish dry, bright, and endlessly drinkable.

4.5% ABV

Frida - Dark Mexican Lager *

A smooth, crisp Mexican-style dark lager brewed with flaked maize and
gently hopped with Hallertauer Mittelfrah. Lightly sweet with notes of soft



caramel and cocoa powder, balanced by a clean, refreshing finish.
Released in celebration of Mexican Independence Day. k-l

5.0% ABV

Darrell - ‘Burnt Orange’ American |PA

A throwback American IPA dry-hopped with Chinook and Idaho 7. Chewy
and full-bodied with assertive yet smooth bitterness, finishing with bold
piney hop character. A burnt-orange tribute to Texas football legend
Darrell K Royal. @9

6.7% ABV

Nigel - Dark English Mild *

A malt-forward, highly sessionable English Mild gently hopped with East
Kent Goldings. Notes of chocolate, toasted malt, and delicate roast come
together in a smooth, easy-drinking dark ale with plenty of character
without feeling heavy. @

3.5% ABV

Schlagen - Oktoberfest *

Schlagen is our German-style Oktoberfest beer, also known as a Marzen.
This rich amber lager was inspired by the traditional Marzens that were
fermented and stored underground in wooden barrels or large oak foeders
for extended periods. To recreate that character, we added lightly toasted
French oak spirals during fermentation and again in the brite tank,
resulting in a rich, smooth lager with notes of caramel, coconut, vanilla,

and soft leather. |



6.5% ABV

Vincent - Mango Sour

A bright, refreshing kettle sour brewed with generous amounts of mango
puree. Bursting with ripe tropical fruit character, Vincent balances juicy
mango sweetness with a crisp, tangy finish. The heavy fruit addition
creates a smooth, approachable sour experience that delivers plenty of
flavor without overwhelming acidity. Perfect for fans of fruity, tropical

beers looking for a balanced and easy-drinking sour. ¢ 7 |

5.0% ABV

Heffy - Hefeweizen

Brewed with 50% pale malted wheat and fermented using the historic
Weihenstephan Weizen yeast strain, this beer delivers the hallmark flavors
that define the style. Balanced, smooth, and unmistakably classic — Heffy

is Hefeweizen done right. (#

5.3% ABV

*Gluten info

*Brewers Clarex is a specialized enzyme used in beer production to stabilize
the beer, reduce chill haze, and enable the production of gluten-reduced beers.



While Brewers Clarex can significantly reduce gluten levels, it's important to
note that beers produced with it are generally labeled as "gluten-reduced”
rather than "gluten-free.”
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