
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. 

With every pint of Amber, $1 will be donated to the Central Texas Food 
Bank. 

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. 

⁣5.7% ABV 

Dog - Hazy IPA 

Dog is a hazy IPA brewed in collaboration with Austin Pets Alive. It’s fluffy, 
juicy, and absolutely loaded with hops including Strata CGX, Strata, 

Quantum Krush, Citra Incognito, Citra, Mosaic, and Sabro. 



We doubled down on hop additions to pack this beer with bright, fruity 
flavor and a soft, pillowy body. It was too good to keep to ourselves, so 

you can now find Dog at H-E-B and around Austin. We’ll also be 
celebrating with our friends at Austin Pets Alive later this month with a 

proper Dog Party, because of course we are. 

7.0% ABV 

POW! - Hazy Double IPA 

POW! is a juicy Hazy Double IPA dry-hopped with Citra Cryo, Nelson 
Sauvin, Mosaic and Sabro. This rotating series highlights different hop 
combinations and techniques with each batch, using lupulin “pow”der 
hops for an extra-bold aroma. Expect big passion fruit and pink guava 

with a hit of fresh clementine, all wrapped in a soft, pillowy body from a 
heavy dose of flaked oats. 

8.0% ABV 

Id - Baltic Porter 

Big, bold, and deceptively smooth. This Baltic Porter delivers rich waves of 
chocolate, caramel, and a hint of black licorice in a silky, full-bodied 

package. Lager-fermented and cold-conditioned for weeks, it finishes 
remarkably clean for its size, letting the opulent malt character shine 
without heaviness. A perfect crossroads for stout lovers with a sweet 

tooth and lager fans craving something deeper. 

8.2% ABV 

Lil’ Bit - Extra Pale Ale * 



Lil’ Bit is an Extra Pale Ale (XPA) hopped generously with HBC 638, Rakau, 
and Strata. 

XPAs originated in Australia and land right between a Pale Ale and an IPA. 
They’re bright, hop-forward, and designed to showcase vibrant Southern 

Hemisphere hop character. Expect notes of lime, passionfruit, and 
sauvignon blanc, with a noticeable pop of bitterness. Lil’ Bit delivers the 
assertiveness of an IPA with a lighter body and lower ABV, making it an 

easy choice for hop lovers looking for something a little more sessionable. 

5.4% ABV 

Heffy - Hefeweizen 

A classic German-style Hefeweizen that’s cloudy, golden, and full of 
character. Heffy pours soft and hazy with expressive aromas of ripe 

banana and clove, all driven by traditional fermentation rather than added 
spices. 

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 

Pony Boy - Gold Lager * 

Ponyboy is a crisp, golden lager with soft honeyed malt character and a 
delicate hop touch. This beer holds a special place in our hearts as the 

very first lager we ever brewed at St. Elmo. For this release, we’ve 
refreshed Ponyboy with HBC1134, a modern hop varietal often described 

as a “new world noble.” Expect subtle floral notes and gentle spice that 



complement the smooth, lightly sweet malt backbone. Clean, balanced, 
and endlessly drinkable. 

4.8% ABV 

Mood Board - Double Dry Hopped Hazy IPA 

Bright, juicy, and brimming with inspiration. Mood Board is our newest 
hazy IPA, generously hopped with Strata, Strata CGX, Krush, and Wakatu. 
Expect vibrant layers of tropical fruit, citrus zest, and soft floral-lime notes 
over a lush, hazy body. Strata leads with a touch of herbal dankness, while 

Krush and Wakatu round things out with ripe stone fruit and refreshing 
balance. 

⁣6.9% ABV 

Texas Country - Beer * 

Brewed with Texas pride and purpose. Texas Country is an American 
Light Lager made with locally grown TexMalt Pilsner malt and blue corn 
malt. This beer is a small tribute to the farmers, maltsters, and brewers 

who keep the Lone Star State’s craft-beer story alive. 

The grain was first grown in the Panhandle, malted by our friends at 
TexMalt in Fort Worth, and finally brewed into beer here at St. Elmo 

Brewing in Austin. After brewing, the spent grain was fed to cattle at Engel 
Farms in Fredericksburg — and that same beef made its way back to 

Patty Palace for a one-of-a-kind dinner celebrating the full circle of Texas 
barley. The entire journey, from land to glass to table, was documented by 
Texas Country Reporter and will air statewide to share this incredible story 

of connection and craft. 

4.8% ABV 



Easy - Helles Lager * 

A classic Bavarian-style “daily driver”: soft, bready malt with an 
approachable sweetness, medium-light body, and low bitterness. We 

moved the gentle Hallertau Mittelfrüh addition earlier in the boil to soften 
the herbal tones and lift a clean noble spice that complements the malt. 

Subtle hop aroma, crisp finish—built for long afternoons in the beer 
garden with friends (and pretzels). 

4.4% ABV 

Sparky - Cream Ale * 

Refreshingly no-nonsense and ultra-drinkable, Sparky is our 
“quintessential ale”—the laid-back cousin of a pale lager. Light, crisp, and 
easygoing with a gentle touch of fruitiness to keep it interesting. Perfect 

for end-of-day sips and all-day hangs. 

4.8% ABV 

Chuck - Mixed Berry Sour 

Blueberry, blackberry, raspberry, cranberry, and boysenberry layers create 
a juicy “fruit parfait” character, balanced by a gentle, refreshing tartness 
from lactobacillus and the fruit’s natural acidity. Bright, indulgent, and 

drinkable - full fruit flavor without the heavy smoothie sweetness. 

6.0% ABV 

Darrell - Burnt Orange IPA 



A tip-of-the-hat to Texas football legend Darrell K Royal, this American IPA 
is dry-hopped with Chinook and Idaho 7. Built with a chewy malt body, it 
brings smooth yet assertive bitterness and finishes with a classic piney 

hop flavor. 

6.7% ABV 

Smoke on the Lager - Smoked Amber Lager * 

Brewed with Best Smoked Malt, this smooth, toasty amber lager carries a 
gentle, clean smoke note without overwhelming the palate. Made 

alongside our friends at Leroy & Lewis, it’s built to pair beautifully with 
barbecue—especially brisket and burnt ends. 

5.7% 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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