
● EATING AT BRUS 
For groups of 12 or more, we request that

you choose one of our group menus.

Please select from the menus below, and
feel free to add any extra snacks or drink

packages if you’d like.

Please note, we require final numbers,
burger choices, and a list of any allergies or
intolerances 24 hours before your booking.

● DRINKING AT BRUS
Joining us for just drinks? We accept drinks-only

reservations anytime Sunday to Thursday and after 22:00
or before 15:30 on Fridays and Saturdays.  

Open Tab
Whether you’re here for drinks or dining,
we’ve got you covered. 

Open a tab and enjoy the flexibility to
order at the bar or directly at your table by
simply putting down your credit card.

Want to keep things in check? 
You can set a limit on your tab to match
your plans.

Guarantee
For Drinking At Brus reservations
a prepayment of 70 kr per person
is required. In return, each guest
will receive a drink voucher for
use up to 90 kr

Guroups
Groups over 25, please reach out via
email at booking@tapperietbrus.dk to
discuss booking options



● GROUP MENU OPTION 1 

The Burger Menu → 250 DKK pp

Smoked Nuts  & Padróns Peppers 
+ 

Burger + Fries + Dip 

Choice of burger:
Double smashed beef burger 

lettuce, cheddar, pickles, burger sauce
*Can be made gluten free

Fried chicken burger 
daikon salad, cheddar, pickles, herb mayo 

Choice of: sweet/sour OR spicy Gochujang sauce

Mushroom root burger 
lettuce, cheddar, spicy ketchup, semi-dried tomato 

*Can be made vegan and gluten free

Add-on Snacks for burger menu
Mushroom Crack → 90 DKK per plate

Onion Rings → 65 DKK per plate



● GROUP MENU OPTION 2
The Easy Choice → 395 DKK pp

Dive into our kitchen’s world of flavors! 
Start with snacks and starters served family-style, followed by a main dish

and sides to share. 

A little bit of everything, made for those who want to experience it all.

Want to end on a sweet note? 
Add a dessert for just 45 kr per person

A D D - O N  G R O U P  D R I N K  PAC K AG E S

S e r v e d  f a m i l y - s t y l e  i n  p i t c h e r s  t o  s h a r e .  A l l
b e e r s  a r e  p o u r e d  i n  2 0 c l  g l a s s e s  t o  k e e p  t h e m

f r e s h  a n d  c o l d .

T H E  PA I R I N G  |  1 7 5  D K K
A  p e r f e c t  i n t r o d u c t i o n  t o  o u r  b e e r s

A r r i v a l :  
1  Sm a l l  C r a f t  B e e r

S t a r t e r s :
2  Sm a l l  C r a f t  B e e r

M a i n s :  
S h a r e d  b e e r  p i t c h e r s  

U P G R A D E S :
S w a p  y o u r  a r r i v a l  c r a f t  b e e r  f o r  a  g l a s s  o f  w i n e

o r  a  c o c k t a i l  →  + 3 5  D K K  p e r  p e r s o n

A d d  c o c k t a i l  t o  f i n i s h  o r  w i t h  d e s s e r t  →  + 8 0 k r.



● PRIVATE ROOM - BODEGA 

VENUE HIRE

For larger groups, we offer an exclusive setting in our private room.

Capacity: up to 50 guests seated or 70 guests standing.

Private Room (Full Evening - Weekend) – 30,000 DKK minimum
food & beverage spend on weekends - 5 hours 

Private Room (Full Evening - Weeknight) – 15,000 DKK minimum
food & beverage spend - 5 hours

ENTERTAINMENT

DJ Hire (4 hours) – 5,000 DKK 

MENU
Choose one of our group
menus, or let us curate a

custom menu just for you.
Any food and beverage

ordered will count toward
your minimum spend.

WHAT’S INCLUDED IN EACH
RENTAL

Personal waiter & bartender
Seating plan

Curated playlist
Personalized menu

Good vibes 



● CHRISTMAS - 24/11 - 23/12 2026
SNACKS

 Nuts & pork cracklings

STARTER
 Plaice & remoulade (+45 for fried

herring)

 MAIN
Pork roast & gravy (+75 for confit duck)

Potatoes

DESSERT
Risalamande & cherry sauce

395 DKK per person

Add-ons:

 Beer pairing - 175 DKK
 Christmas cocktail - 80 DKK 

 Bubbles - 80 DKK 
 Snaps (5cl) - 45 DKK

FULL BUY-OUT MENU - 850 DKK per person

Welcome bubbles
+

FULL MENU including all add ons
+

Beer Pairings 
+

After dinner cocktail



● MEETING AT BRUS

Looking for somewhere to host your next
presentation? 

Book our bodega for your next meeting

Available from 12:00-16:00 (Mon - Thurs)

What’s included?

Water
Coffee 

Fruit platters
Dessert per person

One drink voucher per person

295 kr per person

AV not included



Not seeing what you’re looking for? We also host semi-private events and full
venue buyouts.

Minimum spend for these events varies depending on the day of the week, time
of year, and duration of the event. We’re always happy to explore options and

do our best to make your event work.

Please email us at booking@tapperietbrus.dk with the details of your event, and
we’ll see how we can accommodate you.

● OTHER EVENTS



● BREWERY TOURS

Indulge in five specially selected tasters as you delve into the fascinating world of beer.

It’s a hands-on tour where you’ll taste the raw ingredients in the beer and learn how they
come together to craft the perfect brew. For around one hour, you’ll have your beer geek
tour guide explain what makes each beer style unique and the history of our breweries, To
Øl City (brewed in Svinninge) & To Øl CPH (brewed in-house).

Price: 300 DKK/person
Includes: 5 tasters of beers + light snacks
Length: 60-75 minutes
Group: 6-30 ppl

Add-ons: Make it the full BRUS experience by adding The Burger Menu for 250
DKK/person (incl a selection of small bites & a burger pp) or a The Easy Choice for 395
DKK/person (incl snacks, small bites, a main course+sides) 
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