
 

 

C R A F T  B R E W E D  B E E R S 

Sampler $7.25 
A two ounce sample of every house made beer. 

 
Cowboy Lager   12 oz. $4.25   Pint $5.25 

This bright, refreshing lager beer is known as Helles in  
Bavarian beer halls.  Brewed with authentic ingredients, it 
is malt balanced with a floral, spicy hop character.  Prost!! 

 
Texas Peaches & Wheat   12 oz. $5   Pint $6 

We pitted, peeled and pureed 400 pounds of ripe Texas peaches to 
infuse into this refreshing American-style wheat ale.  The peachy aroma 
leads to delicate peach flavor with ample tartness and acidity to balance 

the wheat and barley.  A perfect Texas summer refreshment! 
 

Hefeweizen 12 oz. $4.50   Pint $5.50 
This is a classic, traditional wheat ale reminiscent of the best in  
Bavaria.  We use all German wheat and barley malt, German 

Hallertauer Mittlefruer hops, and an authentic weizen yeast strain 
originating from a Bavarian weissbier brewery.  Bready, crisp malt 

flavors from using over 50% malted wheat coast in balance with clove, 
banana and vanilla flavors created by the unique yeast strain during 

fermentation, creating a highly drinkable session beer. 
 

Regalement  12 oz. $9 
Regale in this golden, Belgian-style strong trippel ale.  Using authentic 
Belgian floor-malted barley, malted wheat and twenty-five pounds of 

turbinado sugar from Maui, this exceptional trippel reaches 9.5% ABV.  
A blend of Belgian yeast creates the lavish bouquet of fruit and spice, 
with notes of sweet malt and honey.  It finishes slightly sweet and tart, 
with a slight, fine bitterness and noticeable alcohol.  Highly drinkable: 

taste buds rejoice, motor skills digress, drink responsibly! 
 

HopPodge IPA  12 oz. $6  Pint $7 
 “India Pale Ale” is brewed in the tradition of the strong English  

colonial ales of the 18th & 19th century.  At The Covey we usually brew 
single-hop I.P.A.s, showcasing the unique characteristics of individual 
hop varieties.  This special batch of I.P.A. is brewed using a blend of 

five of our most popular hops: Simcoe, Crystal, Centennial, Amarillo and 
Citra; all being grown in the Pacific NW United States. These hops are 

intensely aromatic, contributing aromas and flavors of pine, citrus, 
peaches and much more! While the hops are the showcase, this ale has 
a solid malt body with mild caramel and fruity flavors to help balance the 

intense bitterness and hoppy character.  (7.5% ABV) 
 

“100”  Pint $8.50 
To celebrate our one hundredth brew in 2008, we concocted this unique 

Belgian style ale.  The smooth malt character is balanced by the 
work of several different Belgian yeasts, which contribute an 

intensely complex character of fruit, spice and noticeable alcohol.   
Turbinado sugar from Maui boosts the strength (10.0% ABV), 

 helps keep the sweet malt in balance and increases drinkability. 
Our brewmaster recommends letting the beer warm slightly to 

fully appreciate the complexity of flavors. 
Great American Beer Festival 2009 
 Belgian-Style Strong Specialty Ale 

Silver Medal Winner!!! 
 

Aduro Porter 15 oz. $8.50 
Coffee in beer?  Brilliant!!  We have infused thirty pounds of locally 

roasted Aduro Bean coffee into this smooth, jet-black lager. The beer 
alone is very unique: a high gravity, Baltic style porter, which is brewed 
using lots of crystal and roasted malts. Two separate infusion methods 

impart the flavor of freshly brewed coffee and the aroma of freshly 
roasted beans. The roasted malt flavors of the beer unite with the 

beautiful character of gourmet coffee. The aroma says it all! (7.3% ABV) 
 

The Covey’s Delicious Ales and Lagers TO GO!! 
1/2 Gallon “Growler” Fill   $12 and up* 

*$6 Deposit for growler 
 

 


