
genuine ingredients. loving seasoning.

When Peter Wilhelm Berg and his son Johan 
Theodor Berg started building Nääs Fabrik-
er in 1833, we guess that the most common 
drink was a hearty grog or a straight brandy. 
Even though there were more sophisticated 
drinks and cocktails at the time. Old Fashioned, 
which gained momentum with the Mad Men 
series, became popular in the early 19th cen-
tury and Aperol Spritz was created in 1919 by 
the Barbieri brothers. Say James Bond and you 
immediately think of a Vesper Martini, Cosmo- 
politan is now associated with Sex and the City,  

while Ernest Hemingway is associated with the 
Mojito. In the movie The Big Lebowskis, the 
main character The Dude drinks uncontrollable 
amounts of White Russian, when Humphrey  
Bogart toasts with Ingrid Bergman in the classic 
Casablanca, it's French 75 in the glasses and in 
the movie In the Hottest Team, Marilyn Monroe 
chooses a Manhattan. We would love to mix you 
one of these, or any other classics. But why not 
try one of our own creations. Over time, they 
can also very well become classics.

a historical start to a modern meal

Welcome to a close dining experience in an 
environment from times when spinning mach- 
ines thumped, dust lay like a dense fog in the 
factory and when the workdays were ten hours 
or more. Properly renovated and updated for 
our time, of course. But feel free to lower your 
gaze and admire the rustic floor. That’s not 
something you just tear up. Nääs Fabriker was 
a special workplace. There was thoughtfull-
ness here. Those who worked in the factory 
lived for free. They got a small potato field, a 
pig and if the wallet was empty, soup every day. 
This thoughtfullness is something we want to 

pass on to our cooking. We prefer to use local 
ingredients, or a short distance from here. We 
cook them with lots of love and classic Swed-
ish techniques such as smoking, curing, pick-
ling and salting. In addition, we grow some of 
the vegetables, herbs and other plants that we 
use in the cooking. That we also have our own  
beehives is a declaration of love for nature and 
all things locally produced. Since we prefer to 
work with ingredients that are in-season, our 
menu follows the changing of the seasons.  
Because seasonal foods simply taste better.

 
 

 
 
 

our herbgarden 
We grow a large part of the herbs that we use in our 
cooking. The spice garden is just around the corner. 

We have our own small greenhouse, we grow a 
little outdoors, including spring onions and we 

have  set up hop poles for the production of 
our own beer. We always try to use the 
whole plants, not only the leaves, but 

also the stems and in some 
cases, the root.





olives from gustavas handel & kök  60

roasted salted marcona almonds  70

french fries 60 
With pepper dip

Snacks

before dinner drinks

start by wetting your taste buds
Start your evening with a drink to toast with and sip on while you look at the  

rest of the menu. We look forward to serving you a delicious moment.

  (4cl)

nääs mule Swedish vodka, Ginger beer, lime    130

bomull Xanté Cognac & Pear, Sprite, lime    130

spinneriet Gin, lemon, raspberries  130

sävelong Plantation Rom, Ginger beer, lime  130

fabrikens Light and dark rum, Cointreau, Amaretto, pineapple, lime  130

non alcoholic drinks

 

piña colada Orange, pineapple, coconut  69

oh basil Basil, elder flower berries, honey  69

drive by my thai Orange, almond, lime  69





starters
jerusalem artichoke and mushroom 130 
Roasted jerusalem artichoke, emulsion of jerusalem artichoke and 
browned butter, fermented jerusalem artichoke and raw forest 
mushrooms 
Rabl – Riesling – Langenlois/Austria 125/glass

venison and fir tree  150 
Cured and pan-seared sirloin of venison, pickled blueberries,  
fir needles, pickled red onions and crispy beetroots 
Logan Weemala – Pinot Noir –New South Wales/Australia 125/glass

leek and halibut (g,l) 140 
Baked leek with cured halibut and grilled blue mussels, served with 
yogurt and butter-fried rye bread from B&M
Clos De Nouys Vouvray – Chenin Blanc – Loire/France 130/glass

charkslöjd (g, l) 225 
3 x Swedish charcuterie with whipped fresh cheese, Wrångebäck 
cheese and sourdough bread from B&M
Raul Perez Ultreia Saint Jaques – Mencia – Berzio/Spain 140/glass

 

 
 

 
 
 

a menu that is always on the move 
Somedays we open the door of our Citroën Foodtruck 

and serve lunches on foot or the pre-drink at your 
conference. Perfect for events here in the area, as 
a bar or for lunch or a late snack. Renovated and 

restored to its original by a frenchman who 
had never been abroad before we gave 

him a call. Food and drink have  
always been good, now the 

car is also good.

allergy: v = vegan g = contains gluten l = contains lactose n = contains nuts
can be ordered as: * = vegan ** = gluten free *** = lactose free **** = vegetarian



main courses
mushrooms and emmer wheat (g,l)*** 200 
Mushrooms and a creamy stew with Emmer wheat and aged cheese. 
Topped with kohlrabi, and crunchy peas 
Campillo Blanco – Viura, Chardonnay – Rioja/Spain 130/glass

cod and swedish sausage 350 
Cod with white beans, pickled shallots, sprouts and a langoustine 
sauce. Served with a potato foam and crumbles of Swedish sausage
Calera – Chardonnay – California/USA 155/glass

rooster and savoy cabbage 280 
Rooster with creamy fava beans, horseradish, roasted potatoes and a 
butter sauce with dill 
Fernand Engel Reserve – Pinot Gris – Alsace/France 125/glas

ox cheek (l) *** 280 
Ox cheek with celeriac, lovage, mustard and creamed Gammel Knaas 
cheese 
La Tournée – Syrah, Grenache – Languedoc/France 120/glass 

prime rib burger and caramelised onions (g,l) **/*** 250 
Prime rib burger with caramelised onions, cucumber and aged cheese. 
Served with fries, a peppery dipping sauce  and a side salad with 
mustard dressing 
Honora Vera Garnacha – Calatayud, Garnacha – Aragonia/Spain  
105/glass

bean burger and mushrooms (g) ** 200 
Vegan bean patty with mushrooms, caramelised onions and cucumber. 
Served with fries, a peppery dipping sauce and a side salad with 
mustard dressing. 
Protos Roble – Tinta del Pais – Ribera del Duero/Spain 130/glass

nääs shrimp sandwich (g) ** 260 
Hand-peeled shrimps on a light rye bread with herb mayonnaise, 
boiled egg, pickled vegetables, onion and green leaves 
Domaine la Croix St-Laurent – Sauvignon Blanc – Sancerre/France  
150/glass

allergy: v = vegan g = contains gluten l = contains lactose n = contains nuts
can be ordered as: * = vegan ** = gluten free *** = lactose free **** = vegetarian

for kids
 

The slightly smaller ones should also get dishes that are just as good and 
well-made. There are some dishes that always hit home for kids. You know 

the ones – and here they are.    

main course 95

pasta bolognese (g) 
meatballs with gravy and potatoes (g) 
hamburger and french fries (g)**/**** 

vegetable balls with pea hummus and french fries



the small deli with the big heart
In our deli Gustavas Handel & Kök, you'll find delicious 

ingredients of the highest quality where good taste 
is at the forefront. It all started in 1824 when Johanna 
Gustafva Berg and her family moved to Nääs Castle. 
In 1833, her husband Peter Wilhelm Berg founded the 

cotton spinning mill Nääs Fabriker, and the indus-
trial community of Tollered emerged with several 

essential functions for the factory workers. 
Gustavas Handel & Kök is a reminder of 

Nääs Fabriker's long and fascinat-
ing history of craftsman-

ship.

desserts
 

cloudberries and white chocolate (l) 140
Cloudberry sorbet, pickled cloudberries, white chocolate cream, fried 
white chocolate with juniper
Monucco Moscato D´Asti – Moscato – Italy 80/glass

cardamom bun and coffee (g,l) 120 
Cream and crust made of cardamom buns from B&M, frozen 
buttermilk, foam flavoured with coffee from Pannhuset

apple and almond (n) *** 130 
Baked apple, almond cake, warm apple juice, browned butter and 
whipped cream with punch liquor drink
Sauternes – Sémillon – France 145/glass

a scoop of sorbet 50/pcs 
Ask your waiter for the sorbet flavour of today

the confectioner's pralines buy 3 for 100 
Ask your waiter for today's selections of pralines 35/st

cheese and jam (g,l) 165 
3 pcs locally produced cheese in collaboration with Gustavas Handel  
och Kök
Ask us about today's selection and the best accompanying wine

for kids
dessert 75 

ice cream with fresh berries (l)

allergy: v = vegan g = contains gluten l = contains lactose n = contains nuts
can be ordered as: * = vegan ** = gluten free *** = lactose free **** = vegetarian



choose the right wine for each dish
Choosing wine is about a balance, where neither wine nor food should dominate. 
That is why we complement our bottled wine with a wide range of wines by the 
glass. This way, you can combine each dish with a wine that harmonizes. Choose 
from bubbly drinks that start the dinner a little more festively, wines that go well 
with starters and main courses and slightly sweeter friends that will be good with 
dessert. We have added fine organic wines to the range. Of course, we also have 
non-alcoholic alternatives. There is plenty to choose from, so we are happy to help 
you make your choice.



(btl)(gl)

the drinks that lift the food 
The food always tastes a little bit better together with selected drinks. It is also 
the opposite – most drinks taste better if they are combined with good dishes. We 
have a wide range of drinks to match our main tastes – the sour, sweet, salty, bitter 
and umami. Together with our own preferences, this matters for how we combine 
food and drink.

champagne
 

delamotte brut champagne pinot noir pinot meunier 1 395
Chardonnay – Champagne/France

drappier carte d'or champagne  1 350
Chardonnay – Pinot Noir – Champagne/France

philipponnat royale rèserve brut nv 1 100
Pinot Noir, Chardonnay, Pinot Meunier – Champagne/France

sparkling wine 
wiston rosé 2014 1 020                            
Pinot Noir, Pinot Meunier, Chardonnay – England/South Down

alberto nani prosecco biologico nv 545
Glera – Veneto/Italy 

le contesse prosecco treviso 495 
Glera – Veneto/Italy

biutiful cava brut nature nv 545 
Xarel·lo, Parellada – Penedes/Spain

moltes crémant d´alsace 595 
Pinot Noir – Alsace/France 

alta alella mirgin aa aus pét-nat 625 
Pansa Blanca – Catalonia/Spain

110

110

115

195



white wine
 

austria

rabl Riesling – Langenlois 525

rabl Gruner Veltliner – Langenlois 495

italy

fedele  Pinot Grigio, Catarratto (eko) – Sicily 450

france

clos de nouys vouvray  Chenin Blanc – Loire    550

domaine la croix st-laurent Sauvignon Blanc – Loire/Sancerre    625

brocard sainte claire Chardonnay – Chablis 750

fernand engel reserve Pinot Gris – Alsace 525

rene mure orchidées sauvages Gewürztraminer – Alsace  595

spain

les brugueres Garnacha Blanca – Priorat   695

campillo blanco Viura, Chardonnay – Rioja   550

hungary

balassa Furmint – Tokaji  595

usa

lander–jenkins Chardonnay – California 595

calera central coast chardonnay Chardonnay – California 795

rosé
france

lyv Rosussillion, Grenache, Cinsault, Syrah – Languedoc 495

gris de trop Grenache, Cinsault – Provence 550

italy

fedele Nero D´avola (eko) – Sicily   450

brancaia rose  Merlot – Tuscany   525

south africa

craven Pinot Gris – Stellenbosch 695

(btl)(gl)

105

130

150

125

140

130

140

110

125

125

115



red wine
 
italy

passimento rosso romeo & julia Corvina, Croatina, Merlot – Veneto 495

brancaia no. 2 Cabernet Sauvignon – Tuscany 695

brancaia no.3 Sangiovese, Cabernet Sauvignon, Merlot – Tuscany 575

fedele Nero d'avola (eko) – Sicily 450

france

domaine rolet arbois rouge tradition Pinot Noir – Jura 675

bosquet des papes Shiraz, Mourvèdre, Grenache – Rhône  995

la tournées Syrah, Grenache – Languedoc  495

spain

baigorri Tempranillo – Rioja 595

honoro vera garnacha Calatayud, Garnacha – Aragon  445

raul perez ultreia saint jaques Mencia – Berzio    610

menut mas martinet Grenache, Syrah, Carignan, Merlot – Priorat    695

protos roble Tinta del Pais – Ribera del Duero   550

austria

umathum Zweigelt – Burgenland  645

south africa

butcher and cleaver Pinotage, Shiraz – Coastal region  595

usa

calera Pinot Noir – Central Coast 850

starmont Cabernet Sauvignon – Napa Valley   1200

seghesio zinfandel Zinfandel – Sonoma Coast  765

australia

logan weemala Pinot Noir – New South Wales 525

(btl)(gl)

105

140

130

140

120

125

150

145

115

105



try something new –  
taste our craft beers

you can only find them here



 
 

 
 
 
 

good things come to those who wait 
— such as beer and bread. 

During spring 2021 we opened our own bak-
ery and brewery. Two crafts that will live in 
symbiosis. The malt left over from the beer 

production is used when we bake. And 
the bread and leftover dough from 

the bakery we use to brew 
beer. Welcome to Bröd 

& Malt.

(sek)

Draft beer  from Bröd & Malt
choose between some of our 5 different craft beers on tap

25cl from 60 sek/ 40cl from 95 sek 

beer tasting tray 3 pcs 6cl from 100 sek

beer & cider

bröd & malt happy baker 33 cl 89

bröd & malt bitter winter 33 cl 85

bröd & malt rewind 33 cl 95

daura (gluten free) 33 cl 80 

mariestad export 50 cl 85

wisby pils 33 cl 75

wisby weisse 50 cl  115 

wisby southern bulldog 33 cl  95 

sleepy bulldog pale ale 33 cl 75

briska pear/elderflower/strawberry/riesling peach 33 cl 65

strongbow cider 33 cl 75



dessert wine
  
soellner Riesling – Austria 100

maury Grenache Noir – France 85

moscato d'asti Moscato – Italy 80

sauternes Sémillon – France 145

angerhof tschida eiswein Gelber Muskateller – Austria 150

other drinks

loka natural/lemon 32

grängesberg light beer 32

briska non alcoholic 45

erdinger non alcoholic wheat beer 45

ship full of ipa non alcoholic 45

mariestads non alcoholic lager 45

leitz, ein zwei zero, riesling, sparkling 65/250

leitz, ein zwei zero, riesling, still white 65/250

leitz 0,5 pinot noir 65

nosecco spumante angelo taurini 59/230

coke/coke zero 32

fanta/fanta lemon 32

sprite 32



coffee & tea

coffee 35

joe's tea – red, white, green, black 35

espresso 27

double espresso 33

latte 45

cappuccino 45

americano 33

macchiato 35 

 
 

 
something sweet with your coffee? 
The sweets are something quite special here at Nääs 

Fabriker. Cakes, pastries and pralines are made by our 
pastry chefs and signed by our head pastry chef 
Disa Molin, the Pastry Chef of the Year 2018. Ad-

ditionally, you can order our cakes for any big 
celebrations or for someone who deserves 

something extra delicious. The  
desserts in this menu are 

made in Fabriksköket.




