
Brewer’s Burger | KR. 175,- 
Beef patty, cheddar cheese, bacon, tomato, pickled
cucumber, salad, pickled onions  & mayo
Served w. fries & 1 mayo
Vegetarian sweet potato-bean patty.

Fish
Fried fillet of plaice, mayo, shrimps, caviart & herbs
Vegetarian
Potato, herb mayo, radishes, Danish cheese 
& fried onions
Poultry
Classic chicken salad, romaine lettuce, apple, celery
& bacon

Smoothie Bowl | KR. 75,-

Olives |  KR.  45,-
Nuts |  KR.  30,-

Nachos |  KR.  95,-  
Cheese -  ja lapeños -  sa lsa -  sour  creme
+ Guacamole 15,-
+ Chicken 25,-

Classic on rye bread | PER. PCS. KR. 85,-
S M Ø R R E B R Ø D  |  1 0 - 1 7

Banana, strawberry, Acai, honey, vanilla & oat milk
Topped w. granola & dried berries
The smoothie bowl is served independently of dishes from
the kitchen

B R E A K F A S T  |  0 9 - 1 7

Hr.’s breakfast plate | KR. 155,- 
Eggs, spiced sausage, bacon, charcuteri, Vesterhavs
cheese, chicken salad, cottage cheese w. tomato
Bread & butter

A L L  D A Y  |  1 0 - 2 1 . 3 0  

Stjerneskud | KR. 195,- 
Panko fried fillet of plaice, boiled egg, shrimp salad,
salmon, cucumber & cocktail sauce 
Add butter toasted rye bread +10,-
Add extra fish +25,- 

Fish & Chips | KR. 185,- 
Beer-battered cod, fries, sauce tartar & lemon

Bøfsandwich | KR. 175,- 
Beef patty, pickled-, raw- & fried onions, pickled
cucumber, pickled beet root, ketchup, remoulade 
& gravy (served medium)
Served w. fries & 1 mayo

DIPPINGS | KR. 15,- 
Mayo - Chili mayo - Truffle mayo

Remoulade - Ketchup
Pesto - Artichoke cream - Olive tapenade

Avocado on toast | KR. 155,- 
On sourdough bread
Avocado smash, salad, cherry tomatoes, egg &
cottage cheese
Change the bread for rye bread +10,-

Our buns are always served with butter. 
Add ons:
Jam
Org. Ravost or Gammelknas cheese
Charcuterie by weight - see the disk

KR. 35,-

+ KR. 5,-
+ KR. 15,-

Homemade Bun

The buns are served independently of dishes 
from the kitchen

Carlo’s chicken salad | KR. 155,- 
Romaine salad, baked tomatoes, pickled onion, fried
onions & truffle- & horseradish dressing
Vitello Tonnato | KR. 155,- 
Roastbeef w. capers & tuna sauce

 Homemade bread | PeR. PCS. KR. 125,-
S A N D W I C H E S  |  1 0 - 1 7

Prosciutto
Mozzarrella, pesto, tomato, salad & eggplant
Mortadella
Mozzarella, pesto, tomato, salad & eggplant
Chicken
Horseradish dressing, tomato, salad & squash
Tonnato
Roastbeef, tuna sauce, capers, tomato & arugula
Vegetarian or Vegan
Grilled vegetables, olive tapenade & artichoke cream
Add fries & 1 mayo +25,-

*Fr ies |  KR.  45,-
1  mayo
+ Vesterhavs cheese & truff le  mayo 25,-

S N A C K S  |  1 0 - L A T E    Unti l  21 .30

Pork Crackl ings |  KR.  50,-

Chips |  KR.  20,-
Popcorn |  KR.  35,-

Mixed Nuts or  Chi l i  nuts

When splitting the bill in more than 6 tabs, a charge of +15,- will be added to every tab

V E G E T A R I A NG L U T E N  F R E EL A C T O S E  F R E E

*

*Ant ipasto misto -  2  share |  KR.  165,-  pr .  pers .  
4-5 k inds of  charcuter ie ,  cheese ,  pesto ,  o l ives &
bruschetta .  Served w.  bread & butter .  Min .  2  pers .

*Bruschette Miste |  KR.  75,-
Toasted bread w.  gar l ic ,  pesto & o l ive tapenade

WIFI:
SBH-Guest
bryghuset

Bread & butter |  KR.  25,-
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F O C C A C I A  |  1 0 - 1 7 P A S T A  |  1 0 - 1 7

P I Z Z A  |  1 7 - 2 1 . 3 0

Italiana
Tomato, buffalo mozzarella, pesto & hazelnuts

Servered w. small salad | KR. 125,-

Cotto e Bufala
Tomato, mozarella, ham, buffalo mozzarella creme
& pickled onions
Patate
Potato, garlic & rosemary

Bresaola
Bresaola, salad, ricotta herb cream & parmesan

Classics | KR. 165,-
1) Margherita
Tomato sauce, mozzarella & basil

3) 4 Stagioni
Tomato sauce, mozzarella, mushrooms, artichoke
olives & Italian ham

5) Vegana
Tomato sauce & grilled vegetables 
+ Mozzarella KR. 25,-

2) Ventricina
Tomato sauce, mozzarella & spicy salami

4) Arugula
Tomato, mozzarella, Italian ham, arugula 
& parmesan shavings

7) Bufala
Tomato sauce & buffalo mozzarella

8) Salsicce e patate
Mozzarella, salsiccia, potatoes & truffle cheese

9) Miele e Ventricina
Buffalo mozzarella, ventricina, honey, arugula 
& pickled onion

10) Formaggi Misti
Mozzarella, gorgonzola, taleggion 
& provolone affumicata

6) Porchetta
Mozzarella, homemade porchetta, grilled bell pepper
provolone cheese, ricotta & pickled onions 

Lasagna
Classic lasagna with bolognese sauce, bechamel,
mozzarella cheese & parmesan cheese 

Tortiglioni Carbonara
Made the Roman way
Guanciale, eggs & pecorino

KR. 135,-

Tortiglioni Ai Gamberoni
Garlic-chili tomato sauce & giant prawns

P A S T A  |  1 7 - 2 1 . 3 0  

Lasagna
Classic lasagna with bolognese sauce, bechamel,
mozzarella cheese & parmesan cheese 

Spaghetti Carbonara
Made the Roman way
Guanciale, egg & pecorino

Parpadelle Bolognese Piccante
Spicy bolognese & cream

KR. 185,- | Homemade 

11) Mortadella
Mozzarella, mortadella, buffalo mozzarella 
& pistachio creme

Specials KR. 180,-

EXTRA FOR YOUR PIZZA
Vegetables +25,-
Charcuterie +30,-

Buffallo mozzarella +30,-
Mozarella/cheese +25,-
Gluten free pizza +35,-

Gluten free pasta +35,- (approx. 30min.)

E V E N I N G  |  1 7 - 2 1 . 3 0  
Drunken Beer Pot | KR. 195,- 
Beer braised pork w. dark beer, bacon, onions &
beer sausage. 
Served w. fried creamed potato 

RibEye | KR. 455,- 
400 gr. Ribeye.
Served w. bearnaise sauce, fries & grilled vegetables
Add a side of salad +45,-

WIFI:
SBH-Guest
bryghuset

V E G E T A R I A NG L U T E N  F R E EL A C T O S E  F R E E

Patate e Salsicce
Salsicce (italian sausauge), potato & Pecorino

Mortadella
Mortadella, buffalo mozzerella, salad, pistacio 
& pesto
Foccacia is served independently of dishes from the kitchen

Tortiglioni Vegetariani
Vegetable ragú in tomato sauce

Spaghetti Ai Gamberoni
Garlic-chili tomato sauce & giant prawns

Tortiglioni Vegetariani
Vegetable ragú in tomato sauce

DIPPINGS | KR. 15,- 
Mayo - Chili mayo - Truffle mayo

Remoulade - Ketchup
Pesto - Artichoke cream - Olive tapenade

When splitting the bill in more than 6 tabs, a charge of +15,- will be added to every tab
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WIFI:
SBH-Guest
bryghuset

C O F F E E
XL Choco Cookie | KR. 35,-
Luxury Cookie | KR. 45,-
Luxury P-tærte Gold or Dark | KR. 40,-
P-Bites | KR. 25,-
Lemon cake | KR. 45,-
Truffle | KR. 40,-
w. caramel & dark chocolate coating 
Mini Truffle | KR. 25,-
Cream Puff | KR. 40,-
Variants: Classic - coconut - caramel - licorice
Milk Slice | KR. 45
Cheese cake | KR. 50,-
Gateau Marcel | 50,-
Passion & White chocolate cake | 50,-
Twiix | 40,-
Blondie & Berries | 50,-
Stout Brownie | 50,-
Tiramisu | 65,-

D E S S E R T S  &  S W E E T S

SEE OUR CAKE DISPLAY FOR TODAY’S SURPRICES OR
SEASONAL TREATS!

MADE WITH ORG. WHOLE MILK

T E A  |  K R .  4 5 , -
TANTE T'S ORG .  TEA - FREE REFILL

H E R B A L  T E A

B L A C K  T E A

W H I T E  T E A

Flying Flowers  
Exotic, fresh green tea with flavours of passion fruit & kiwi

G R E E N  T E A

Sander's Liqourice
Intens, deep & tastefull liquorice tea. Caffein free

Green Earl Grey 
An utraditional mix of Chinese org. green Sencha tea,
bergamotte oil & touch of lemon peel

Tantens Breakfast
Hand blended from org. Assam Kondoli & org. Ceylon FBOP

Quince tea
A delicious black tea with both an acidic and sweet flavour. The
tea is added a bit of apple & fine flowers.

White Tropical
Fruity, sweet with papaya & mango. Slight fragrance from roses
& corn flowers.

Ginger tea | KR. 50,-
Lemongrass, ginger, lime & honey

EXTRA/SWITCH OUT MILK :
OAT OR LACTOSE FREE MILK +10,-

SYRUP  :  VANILLA & CARAMEL OR EXTRA SHOT +10,-

Hot Chocolate | KR. 60,-
Made with dark Callebaut chocolate, whole milk & whipped 
cream or mini marshmallows
Add 1 scoop of vanilla ice cream +15,-

Chai Latte | KR. 50,-
Chai powder w. steamed milk & thick milk froth w. cinnamon

C A F F E I N E  F R E E

S P E C I A L S

Americano | KR. 45,-
Dbl. espresso & hot water

Espresso | KR. 30,- / 40,-
Single / Doppio 

Espresso Macchiato | KR. 40,-
Dbl. espresso & a white dot of milk froth

Cafe au Lait | KR. 45,-
Single espresso & steamed milk

Cafe Latte | KR. 50,-
Dbl. espresso, steamed milk & light milk froth

Cappucino | KR. 50,-
Dbl. espresso, steamed milk & heavy milk froth

Flat White | KR. 45,-
Dbl. espresso, steamed milk & fine milk froth

French Press | KR. 45,- per pers.
Luxury bean, Kenya AA. Free refill. 

Cup of coffee | KR. 35,- per. pers.
The house's filter coffee. Refill +10 per cup.

Dirty Chai Latte | KR. 55,-
Chai latte w. dbl. espresso

Ice Latte | KR. 55,-
Dbl. espresso, choice of syrup, milk & ice cubes

Frappe | KR. 60,-
Dbl. espresso, choice of syrup, vanilla sugar, milk, ice cubes 
& vanilla ice cream - blended. Topped w. whipped cream
Upgrade w. 4 cl. Baileys & choco sauce 25,-

Choco Mocca | KR. 55,-
Dbl. espresso, dark chocolate & whipped cream or mini
marshmallow  

Vanilla Latte | KR. 60,-
Dbl. espresso, steamed milk, vanilla syrup & light milk froth

Caramel Latte | KR. 60,-
Dbl. espresso, steamed milk, caramel syrup & light milk froth

“Dead Aunt” | KR. 85,-
Hot chocolate, 4 cl. Fiji rhum & whipped cream

Irish Coffee | KR. 85,-
Coffee, 4 cl. whisky, Candis & whipped cream

Coffee Baileys | KR. 85,-
House filter coffee & 4 cl. Baileys

When splitting the bill in more than 6 tabs, a charge of +15,- will be added to every tab



Banana, mango, strawberry, lime & orange

Green | KR. 55,-

Orange  | KR. 55,-

J U I C E  &  S M O O T H I E S  

Orange, spinach, avocado, mint, lime, banana & ginger

Orange Juice  | KR. 50,-
Fresh

L E M O N A D E

GLASS / BOTTLEW I N E

B U B B L E S
Prosecco Spumante | KR. 85,-/395,-
Italy

W H I T E  W I N E
Chardonnay | KR. 85,-/349,-
Australia

Riesling | KR. 110,-/395,-
Germany

Bourgogne Blanc - Chardonnay | KR. 110,-/425,-
France

Shiraz | KR. 85,-/349,-
Australia

Pinot Noir | KR. 110,-/435,-
USA
Ripasso Superiore Valpolicella | KR. 95,-/ 499,-
Italy
Tempranillo Hacienda Monasterio | KR. 499,-
Spain
Merlot Cont Ugo Antinori | KR. 595,-
Italy

R E D  W I N E

WE CAN'T MAKE CHANGES IN THE ABOVE

WE CAN'T MAKE CHANGES TO THE MILKSHAKES 
EXCEPT CHANGE OF MILK. 

Mojito lemonade | KR. 55,-
Mojito syrup, mint, lime & ginger beer

Frozen lemonade | KR. 55,-
Rhubarb, strawberry, lime & mint

M I L K S H A K E S

WE CAN'T MAKE CHANGES IN THE ABOVE

No. 1 | KR. 50,-
Green tea, orange, lemon & mint

H O M E M A D E  I C E  T E A

TAP WATER 25,- PER PERS. -  
WATER IS FREE WHEN PURCHASING ANOTHER BEVERAGE  

5 CL.G R A H A M S  T A W N Y  P O R T
10 year | KR. 75,-
20 year | KR. 95,-
30 year | KR. 125,-
40 year | KR. 175,-

C H A M P A G N E
Pol Roger | KR. 695,-
Reserve Brut - France

Pico de Aneto Rosé | KR. 95,-/349,-
Spain
Whispering Angel | KR. 110,-/425,-
France, Côtes de Provence
Magnum KR. 749,-
3 L KR. 1299,- 
9 LKR. 5900,-
AIX
France, Coteaux D’AIX en Provence
Magnum KR. 699,-
3 L KR. 995,- 
6 L KR. 2100,-

R O S É  W I N E

50 year | KR. 350,-

Pinot Grigio | KR. 95,-/369,-
Italy

Negroamaro Lifili | KR. 95,-/369,-
Italy

Pinot Blanc | KR. 110,-/395,-
France

Vanilla | KR. 55,-
Whole milk & vanilla
Topped with whipped cream

Strawberry | KR. 55,-
Whole milk, vanilla & strawberry
Topped with whipped cream 

Chocolate | KR. 55,-
Whole milk, vanilla & chocolate
Topped with whipped cream & chocolate sauce

Samsø org. juice | KR. 50,-
Choose between; Rhubarb or blackcurrant
Gingerbeer | KR. 45,-

Soda | KR. 35,- / 50,- / 60,-
0,2 L / 0,4 L / 0,5 L
Pepsi, Max, Faxe Kondi, Orange, Lemon or Sparkeling

Bottled water, 0,5L | KR. 30,-

S O D A  &  S O F T  D R I N K S

WE CAN'T MAKE CHANGES IN THE ABOVE

Zinfandel | KR. 369,-
USA

When splitting the bill in more than 6 tabs, a charge of +15,- will be added to every tab



S P E C I A L S C L A S S I C S

WE MIGHT BE OUT OF STOCK, BUT
WE’RE BREWING CONSTANTLY!

D R I N K S

Barrel aged Black Swan |  0,2 L / KR. 65,- 
Barrel aged in used bourbon barrels for 1 year to give it
another dimension of vanilla and the smoothness akin to
bourbon. As a result of the long aging period we also
experience a hint of port in the taste.
Coffee, chocolate, caramel∣12%

S Ø G A A R D ' S  D E S T I L L E R Y

Black Swan |  0,2 L / KR. 55,- 
Imperial Stout - Year changes - Kindly ask the staff.
Coffee, chocolate, caramel∣12%

2 Share - Self-tap

Choose between Gin Hass ,
Muscow Mule or  Dark N'  Stormy

3,5 L / 8 L
KR. 845,- / 1895,-

Classic. Toasted bread, caramel & spiced hops∣4,5%.

Belgian Style Tripel. Banana, spices, warm 9.7%.

Hop Coaster | KR. 49,- / 95,- / 99,-
New England IPA. Hops varies∣6,2%. 

O.B.C. | KR. 46,- / 80,- / 90,-
Pastry Stout. Vanilla, coffee & lactose∣5,1%. 

John Bull Traditionel | KR. 44,- / 75,- / 88,-

Social Suicide | KR. 46,- / 80,- / 90,-

Mexican Standoff | KR. 46,- / 80,- / 90,-
Imperial Stout. Cinnamon, coffee, cocoa, vanilla 8,5%

Kickstarter | KR. 46,- / 80,- / 90,-
India Pale Ale. Citrus, peach, grape fruit 6,5%.

Flight of Icarus | KR. 49,- / 95,- / 99,-
New England IPA. Mango, tropical fruits∣7,2%. 

0,2L / 0,4L / 0,5L

Clockwork Orange | KR. 46,- / 80,- / 90,-
Imperial Witbier. Spiced, grapefruit. 7,5%.

Jomfruhumle | KR. 44,- / 75,- / 88,-

Classic German Wheat beer. 4,8%. 

Refreshing apple cider. 4,5%

Classic | KR. 44,- / 75,- / 88,-
Classic. 5,2%. 
Klosterbryg | KR. 44,- / 75,- / 88,-
Munich Dunkel Bier. 5,5%.

Madam Weizen | KR. 44,- / 75,- / 88,-

Apple Cider | KR. 44,- / 75,- / 88,-

Bada Bing! | KR. 46,- / 80,- / 90,-
Berliner Weisse w. seasonal fruits∣4%. 

Pilsner. 4,8%. 

0,2L / 0,4L / 0,5L

Gi'nissen | KR. 46,- / 80,- / 90,-
Irish Dry Stout. Roasted coffee∣5,2% ABV

Snakebite | KR. 44,- / 75,- / 88,-
Cider, Jomfruhumle & black currant juice. 4,6%

Shandy | KR. 44,- / 75,- / 88,-
Jomfruhumle & Faxe Kondi or Lemon. 4,6%

L u n c h  b e e r
Low Alcohol | KR. 46,- / 80,- / 90,-
Session Beer. Max 2,8%

B e e r  P l a n k s

ALL DRINKS ARE SERVED WITH MIN. 4 CL. ALCOHOL

Jomfruhumle & Gi’Nissen∣5%.
Half & half | KR. 46,- / 80,- / 90,-

Alcolhol free beer | KR. 60,-
Furhmanns Trunk Light or Dark. 0,5 %. 0,5 L.Animal Farm | KR. 46,- / 80,- / 90,-

Barrel-aged Triple Farmhouse Ale∣10,5%. 

Munkens Ale | KR. 46,- / 80,- / 90,-
Balgian blond∣6,5%. 

Dark Beer | 0,2 L / KR. 60,- 
Imperial Porter∣13%. 

Søgaard's Gin & Tonic | KR. 85,-
4 cl. Choose between: London Dry, Blood Orange,
Cucumber, Hopped or Lemon. Served with house tonic

0,5 L Søgaard's Gin - bottle | KR. 500,-
With our house tonic, 1 L. 
Add extra tonic +50,-/L 

Dobbelt A - Schnapps | KR. 40,- /55,- /275,- /625,-
Choose between: Dobbelt A or Kryddersnaps 

2 CL / 4 CL / 20 CL / 50 CL

Himmel & Hav - Schnapps | KR. 40,- /55,- /- /649,-
Barrel-aged beer schnapps

8 pcs. plank | KR. 325,-
8  x 0,2 L beers. 
Mix & match of the beers we currently have on tap 

12 pcs. plank | KR. 475,-
12 x 0,2 L beers. 
Mix & match of the beers we currently have on tap 

WE ONLY SERVE ONE PLANK AT A TIME PER TABLE.

Lemon Meringue | KR. 105,-
Frozen Strawberry Daiquiri | KR. 105,-
Frozen Mango Daiquiri | KR. 105,-
Blackberry Bramble | KR. 95,-
Gin Hass | KR. 85,-
Muscow Mule | KR. 85,-
Dark N' Stormy | KR. 85,-
Aperol Spritz | KR. 95,-
Drink | KR. 85,-
Rhum, vodka,  g in or  whisky (4 c l . )
mixed w.  soda or  energi  dr ink 

Alcolhol free drinks | KR. 85,-
Sprit-Ish, Mojito-Ish, G&T or Dark N’ Stormy



LITTLE CLAUS 
Guided tour incl .  beer tasting

Guided tour of  the brewery -  aprox.  30
min.  

Beer tast ing of  3  di f ferent beers (20 cl . )  
2 kinds of snacks +20,-  pr.  pers.

Guests are encouraged to dine after  the
beer tast ing

PR. PERS. KR. 195,-
Must be pre-ordered - min. 8 pers.

OFFERS  &  PACKS

For larger events or offers
please contact us per e-mail  :
mail@soegaardsbryghus.dk

BIG CLAUS
Guided tour incl .  beer tasting
and food

Guided tour of  the brewery -  aprox.  30
min.  

Beer tast ing of  3  di f ferent beers (20 cl . )  

Dining
Pick a salad,  burger or  F ish & Chips

PR. PERS. KR. 360,-
Must be pre-ordered - min. 8 pers.

G U I D E D  T O U R ,  F O O D  &  B E E R  T A S T I N G

A L L  I N C L U S I V E

PR. PERS. KR. 675,-
FRIDAYS & SATURDAYS 19-23.00

An ”ALL-INCLUSIVE”  food experience,  of fer ing a del ic ious 3 course
meal  with free beer and wine.

Min. 2 pers.  - must be pre-ordered
All Inclusive is closed during summer, from week 27 untill 33

YOU GET:
Welcome drink
4 server ings of  this  season’s  dishes
Free beer and wine
Soft  dr inks 
Sort iment of  alcohol  f ree dr inks
Coffee/tea & avec.  

PR. PERS. KR. 499,-
MONDAYS - THURSDAYS - 3 HOURS

Min. 8 pers.  - must be pre-ordered


