
Just as the looms once brought the factory to life, we now weave  
flavours together. Every dish is prepared from scratch using carefully  

selected ingredients and a deep respect for craftsmanship. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

at fabrıksköket, food ıs a natural extensıon of our story.



h. blin blanc de noris		   175 / 1 100
Meuiner – Champagne/France

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

philipponnat royale rèserve brut nv	                         200 / 1 350
Pinot Noir, Chardonnay, Pinot Menuiere – Champagne/France

drappier millesime exception	
Pinot Noir –  Chardonny – Champagne/France			            1 700

le contesse prosecco treviso	 	      110/ 495 
Glera – Veneto/Italy

biutiful cava brut nature nv	 		  115/ 650 
Macabeo, Chardonnay – Penedes/Spain

moltes crémant d´alsace	 		           700 
Pinot Noir – Alsace/France 

O.P Andersson, ginger beer, lime 

Plantation rum, ginger beer, lime

Light & dark rom, Cointreau,  
Amaretto, pineapple, lime

Vanilla vodka, apple, sprite

Fireball, cranberry, lemon

Basilika, elderflower, honey

Orange, almond, lime

Elderflower, lemon

 | 145 kr | 89 kr

Starters

available on request::  * = vegan  ** =glutenfree  *** = lactose free  **** = vegetarian
allergens:  g = contains gluten   mp = contains milk protein  l = contains lactose  n = contains nuts

to start wıth

champagne

sparklıng wınes

gothenburg mule

sävelong

fabrıkens

oh basıl

drıve by maı thaı

elderflower collın

cocktaıls mocktaıls 0%

vınter på fabrıken

vıntereld



available on request::  * = vegan  ** =glutenfree  *** = lactose free  **** = vegetarian
allergens:  g = contains gluten   mp = contains milk protein  l = contains lactose  n = contains nuts

starters

nääs shrımp salad (MP,G,L) ** 140
Made with hand-peeled prawns seasoned with horseradish. Served on
butter-fried brioche bread with pickled mustard seeds and crudités of
candy beetroot

charcuterıe board (G,L) 199
Selection of three cured meats, cheddar, Brie, herb cream cheese,
hummus, grapes & bread from Bröd & Malt

THE CHARCUTERIE SELECTION IS REPLACED WITH AN EXTENDED SELECTION OF
OUR CAREFULLY CHOSEN CHEESES.

celerıac & vendace roe (MP) ** 150
Warm-smoked celeriac, vendace roe, sour cream, thyme, caramelised
sunflower seeds & browned butter

beef tenderloın (G ) ** 160
Swedish beef tenderloin, pickled chantarelles, chantarelle cream,
lingonberries & crispy flatbread

vegetarıan optıon



available on request::  * = vegan  ** =glutenfree  *** = lactose free  **** = vegetarian
allergens:  g = contains gluten   mp = contains milk protein  l = contains lactose  n = contains nuts

maın courses

fabrıkskökets caesar salad (G) 225/275
Little Gem lettuce, cherry tomatoes, red onion, bacon, Caesar dressing
anjovies, parmesan & crisp rye bread

choıce of
Chicken or 150 g hand-peeled prawns

fabrıkskökets moules frıtes (MP) 225
Mussels with white wine, cream, shallots & parsley, served with French
fries & saffron aioli

nääs beef burger (G, L, EGG, MUSTARD) 245

choıce of
180 g Swedish chuck beef patty or Swedish halloumi-style cheese without
bacon

arctıc char (G,MP) 325
Arctic char with potato purée, foamed mussel sauce, silver onion, parsley,
green beans & crispy potatoes

swedısh shoulder steak (G, MP) 325
Grilled Swedish shoulder steak with Amadine potatoes, cauliflower purée,
roasted garlic, thyme, marinated broccoli & pepper sauce with Swedish
whisky

porcını mushroom & bean croquettes (MP,G)* 225
Croquettes made with porcini mushrooms, beans and Gammel-Pär cheese,
served with butter bean cream, parsley crudité with silver onion, pickled
cranberries, grilled pointed cabbage and umami foam.

fabrıksköket’s wınter salad (MP, N) 225
Kale tossed in browned butter vinaigrette, romaine lettuce, pickled golden
beetroot, roasted pumpkin, walnuts & honey. Served with herb mayonnaise.

choıce of
Chicken, goat’s cheese, tofu or prawns

Brioche bun with truffle cream, crispy, caramelised and pickled onions, bacon,
cheddar and Gruyère. Served with crispy fries & dip.



available on request::  * = vegan  ** =glutenfree  *** = lactose free  **** = vegetarian
allergens:  g = contains gluten   mp = contains milk protein  l = contains lactose  n = contains nuts

95 

 
 

 

75 

Main Courses desserts

chıldren’s menu

burger wıth french frıes

meatballs wıth cream sauce & potatoes

vanılla ıce cream wıth merıngue & chocolate sauce

(G) **/****

(G)

(L)

almond & raspberry (N,G,L) 150
Soft almond cake, hommade vanilla ice cream, fresh raspberries &
raspberry cream

crème brûlée & popcorn (MP) 129
Classic crème brûlée with caramelised popcorn.

baked chocolate (EGG, MP) 155
Baked chocolate with port-poached blackberries, chocolate crumble &
cream cheese ice cream.



SET MENY 1 

SEK 395 per person 
Wine pairing — SEK 395 per person

A carefully curated three-course menu inspired by the finest 
seasonal ingredients, with your choice of main course.

SEK 495 per person 
Wine pairing — SEK 455 per person

almond & raspberry 
Soft almond cake, hommade vanilla ice cream, fresh raspberries & raspberry cream 

 
 Moncucco Moscato d’Asti 

PIEMONTE, ITALIEN

CHOICE OF

wınter menu favourıte

Campillo blanco viura · Chardonnay

Butcher And Cleaver Shiraz

Made with hand-peeled prawns seasoned with
horseradish. Served on butter-fried brioche bread

with pickled mustard seeds and crudités of
candy beetroot

Rabl Riesling

Soellner Riesling

Kale in browned butter vinaigrette, romaine
lettuce, pickled golden beetroot, roasted

pumpkin, walnuts & honey. Served with herb
mayonnaise.

Chicken, goat’s cheese, tofu or prawns 180 g Swedish chuck beef patty or Swedish
halloumi-style cheese without bacon

Classic crème brûlée with caramelised popcorn.

rıoja, spaın

coastal regıon, south afrıca

nääs shrımp salad

langenloıs, austrıa

gösıng am wagram, austrıa

fabrıksköket’s wınter salad nääs beef burger

crème brûlée & popcorn

choıce of

choıce of choıce of

Brioche bun with truffle cream, crispy,
caramelised and pickled onions, bacon, cheddar

and Gruyère. Served with crispy fries & dip.



SET MENY 2 

 

SEK 495 per person 
Wine pairing — SEK 455 per person

A carefully curated three-course menu inspired by the finest 
seasonal ingredients, with your choice of main course.

wınter menu classıc

Grilled Amadine potatoes, cauliflower purée,
roasted garlic, thyme, marinated broccoli & pepper

sauce with Swedish whisky

vegetarıan optıon
Porcini mushroom & bean croquettes

Hahn Pinot Noir

Potatoe purée, foamed mussel sauce,
silver onion, parsley, green beans &

crisp potatoes

Chablis Sainte Claire

Soft almond cake, hommade vanilla ice cream, fresh raspberries & raspberry cream

Moncucco Moscato d’Asti

Warm smoked celeriac, vendace roe, sour cream,
thyme, caramelized sunflower seeds & browned butter

Rabl Riesling

swedısh shoulder steak

calıfornıa, usa

arctıc char

bourgogne, france

almond & raspberry

pıemonte, ıtaly

celerıac & vendace roe

langenloıs, austrıa

choıce of



FRANCE 
 
LANGUEDOC 

 sauvignon blanc · chardonnay                                                                                  105/450 
 
BOURGOGNE 

 chardonnay                                                       	 		           	  155/750 
 chardonnay                                                                              1595 

 
LOIRE 

 chenin blanc                                                                    	                    875 
 
ALSACE 

riesling                                                                                       995

 
PORTUGAL 
 
VINHO VERDE 

loureiro                                                                                   	                  130/595 

ITALY 
 
PIEMONTE 

 chardonnay                                                                                   1200 

AUSTRIA 
 
KAMPTAL 

 riesling                                                                                          	               130/550

SPAIN 
 
RIOJA 

 viura · chardonnay                                                                            	 		    130/550 
 

USA 
 
OREGON 

chardonnay                                                               			          2250 
 
SONOMA COUNTY 
2019 kistler chardonnay chardonnay                                                                                                  2550

FRANCE 
 
LANGUEDOC 

 grenache · cinsault · syrah				      140/ 600 
 syrah · grenache				       105/495 

PROVENCE 
 grenache · cinsault · syrah                                                                                            130/ 550 

 grenache · cinsault · syrah · tibouren                                                               140/595

la croıx st pıerre

chablıs saınte claıre
louıs jadot beaune blanc

le haut-lıeu sec

grand cru schoenenbourg

sousa lopes

2014 bussıador langhe chardonnay

rıeslıng langenloıs

campıllo blanco

2018 la source chardonnay

whıte wıne

rosé wıne

solas rosé reserve
laurent mıquel rosé

gıambaglı rosé
m de mınuty grenache



WHITE WINE

rosé WINE
FRANCE 
 
LANGUEDOC 

· merlot · syrah                                                                     	 		    105/450

BEAUJOLAIS 
 · gamay                                                                              	 			     130/550

RHÔNE 
 · grenache · syrah · mourvèdre                                                                              125/525 

 
JURA 

· pinot noir                                                        	 	          725 

ITALY 
TOSCANA 

 · cabernet sauvignon                                                                                    	                    695 
 · sangiovese · merlot · cabernet sauvignon                                                                                      	

         			            645

SPAIN 
 
BIERZO 

 · mencía                                                                                  	 		    150/665

RIBERA DEL DUERO 
 · tempranillo                                                                                        	 		    130/550

RIOJA 
 · tempranillo                                                                        	 			     155/650

 
AUSTRIA 
 
BURGENLAND 

 · zweigelt                                                                                            	 		    150/645

PORTUGAL 
 
DOURO 

 · touriga franca, tinto roriz, tinta barroca, touriga nacional                     155/795

SOUTH AFRICA 
 
COASTAL REGION 

 · shiraz · pinotage                                                                          	                150/645

USA 
 
CALIFORNIA 

· pinot noir                                                                                                   	 		    140/595 
 · pinot noir                                                                                                        1200 
 · pinot noir                                                                                          	        2950 

 
NAPA VALLEY 
2018 ·  cabernet sauvignon                                                                 			         2500

red wıne

la croıx st-pıerre

les grıottes

lırac le petıt prınce

domaıne rolet arboıs rouge tradıtıon

brancaıa no. 2
brancaıa no. 3

ultreıa saınt jacques

protos roble

campıllo

umathum

lacrau reserva tınto

butcher and cleaver

hahn
calera
kıstler

vaso



CRAFT BEER  

happy baker · 33 cl	           				         89 
bitter winter · 33 cl						      89 
rewind · 33 cl						      95

 
BEER 
daura gluten free · 33 cl						      80	 
mariestads export · 50 cl						      89 
wisby pils · 33 cl						      75 
wisby weisse · 50 cl 						     115 
wisby stout · 33 cl 						      85 
sleepy bulldog pale ale · 33 cl						      75

 
CIDER 

pear · elderflower · strawberry · riesling & peach · 33 cl				      75 
strongbow · 33 cl						      75 
 
BEER FLIGHT 
Explore our selection of craft beers on tap. 

					         115

ALCOHOL FREEbeer & cıder

bröd & malt

brıska

three-beer tastıng flıght • 16 cl



SOFT DRINKS 
Loka Still Water · Lemon					     35
Coca-Cola · Coca-Cola Zero					     35
Fanta					     35
Sprite 					     35 
 
ALCOHOL FREE BEER & CIDER					   
Briska Alcohol-Free Cider					     49
Erdinger Alcohol-Free Cider Wheat Beer					     49
Ship Full Of Ipa Alcohol-Free					     49
Mariestads Alcohol-Free Lager					     49

NON-ALCOHOLIC WINES 
  
                                                  		           	    70/400

  
                                     		           	     70/400

 
                                 		           	     95/500

 
                             		           	     50/300

NON-ALCOHOLIC BEVERAGES 

  100 

  100 

  100

 

leıtz eın zweı zero rıeslıng

leıtz eın zweı zero rıeslıng

leıtz zero poınt fıve pınot noır

nosecco spumante angelo taurını

alcohol free

HVONN HAF
DRY WITH FRUITY NOTES

HVONN MIÉRE
ROUND AND AROMATIC WITH NOTES OF APPLE

HVONN RAUD
RED BERRIES AND SPICY LEAF NOTES





