
WELCOME 
TO FABRIKSKÖKET

The food. That’s what it’s all about.
Here at Nääs Fabriker, we don´t just talk 
food. We live for it. And no, we´re not 
talking about some boring ”gotta eat 
to survive” kind of thing. For us, food 
is the ultimate icebreaker, an invitation 
to laughter and simply the best way to 
bring people together. Our idea? Every 
bite is a journey through time. Each 
dish is a culinary experience, carrying 
the legacy of this place and honoring 
the craftmanship that once defined it. 

And regarding the ingredients? 
Well..this is where we get a little 
geeky. Local is our thing - think forest 
and those incredible crops that only 
Swedish landscape can pull off. We 
take the best of nature and blend it 
with a modern twist. The kind of food 
that makes both grandma and your 
favorite foodie smile. Drop by the café 
or one of our restaurants around here 
and experience how food can be both a 
tribute to the past - and a high-five to 
the future.



drinks

champagne & sparkling

gothenburg mule	 145 
O.P Andersson, Ginger beer, lime

new york sour	 145 
Bulleit, lemon, sugar, red wine

sävelong	 145 
Plantation Rom, Ginger beer, lime

fabrikens	 145 
Light and dark rum, Cointreau, Amaretto, 
pineapple, lime

vinter på fabriken	 145 
Vanilla vodla, apple, sprite

oak fashioned	 145 
Stockholms Gin, maple syrup, Angostura bitter

vintereld	 145 
Fireball, cran berry, lemon

non alco 

piña colada	 89
Orange, pineapple, coconut

oh basil	 89
Basil, elder flower, honey

drive by mai thai	 89
Orange, almond, lime

fläder collin	 89
Elder flower, lemon

champagne

	 (GL)	 (FL)

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 – Champagne/France

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

sparkling

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 

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



a living heritage 200 years in the making
Welcome to a dining experience rooted in history—back to a time when spinning 
machines thundered and dust hung thick in the air of factory halls and workdays 
stretched ten hours or more.
Those who toiled in the factory lived rent-free, were given a small potato patch, a 
pig, and—if times were tough—soup every day. This spirit of care and community is 
something we strive to pass on through our cooking.
We prefer to use ingredients from the local area—or just a bit beyond. These are 
prepared with plenty of love and classic Swedish techniques such as charring, curing, 
aging, and brining. We also grow some of our own vegetables, herbs, and other 
plants that find their way into our dishes.



starters

main courses

desserts

jerusalem artichoke and vendace (n,g)	 150 
Baked Jerusalem artichoke with vendace roe, mâche salad, walnuts, browned butter, 
and a tarragon cream 
Campillo Blanco Viura/Chardonnay/Rioja/Spain 130/glass

elk and västerbotten cheese (g) **	 160 
Swedish elk with grilled carrot, Västerbotten cheese, pickled mustard seeds, 
crispy rye bread and garden cress 
Les Griottes Gamay/Beaujolais 130/glass

charcuterie (g, l) **	 245 
3 types of Swedish charcuterie, aged Swedish cheese, 
cream cheese with herbs, olives, and crispy flatbread 
Raul Perez Ultreia Saint Jaques – Mencia – Berzio/Spain 150/glass

red cabbage and wrångebäck cheese  *			   265 
Grilled red cabbage and fritters with Wrångebäck cheese and  
porcini mushrooms. Served with pickled cranberries, parsley and a butter bean cream
Solas Rosé Reserve/ Cinsault, Syrah/ Languedoc 140/glass

char and dill			   310 
Arctic char with baked kohlrabi, crispy potatoes, potato and  
Jerusalem artichoke purée, and a rich dill butter sauce
Domaine La Croix St-Laurent/Sauvignon Blanc/France 165/glas

tender strip and black pepper			   295 
Grilled Swedish tender strip with black pepper mayo, fried Amadine potatoes, 
shiitake mushrooms and a tangy thyme jus 
Hahn Pinot Noir/California 140/glass

apple and vanilla			   140 
Vanilla mousse with poached apple, buckwheat, apple cream 
and an apple and ginger sorbet 
Soellner Riesling/Austria 100/glas

blackberry and rosemary (l)			   150 
Dark chocolate cream, whisky marinated black berries, blackberry jam, 
chocolate crumble and rosemary ice cream 
Maury Grenache Noir/France 95/glass

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

cheese and jam (g,l)			   165 
3 pcs locally produced cheese with condiments
Ask us about today’s selection and the best accompanying wine

 
 
 

Swedish meatballs with gravy and potatoes (g)			   95 
Swedish hamburger and french fries (g)**/****			   95 
Vanilla ice cream with meringues and chocolate sause (l)		                75

for the kids



fabrikens enklare

Just as the looms once filled these factory halls, we now let flavours intertwine. 
Here you’ll find food that invites you to pause – simple, satisfying, and full of 
taste. Everyday dishes with a touch of luxury, made to nourish both body and soul.
Crafted with local ingredients, bread and beer from Bröd & Malt, and vegetables 
at the heart. A menu just as fitting for a glass of wine at the bar as for a relaxed 
evening meal.

Food, in true fabric style.

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

nääs green plate (g) **	 235 
A fresh combination of Swedish quinoa, roasted vegetables, leafy greens, sprouts 
and pickled red onion. Choose between crispy Swedish chicken thigh fillet  
or smoked tofu. Topped with a green umami dressing, our own hot sauce and  
roasted sunflower seeds
Les Griottes/Gamay Beaujolais/France 130/glass

fish soup (g) **	 225 
A light soup with fennel, dill and white wine, shrimps and today´s fish. 
Finished with saffron aioli and grilled sourdough bread from Bröd & Malt 
Campillo Blanco Viura/Chardonnay/Rioja/Spanien 130/glass

steak sandwich (g)	 255 
Smoked Swedish roast beef or Swedish grilled cheese on B&M sourdough bread, 
with caramelized onions, pickled mustard seeds, apple and mâche salad. 
Served with horseradish dip and fries 
Hahn Pinot Noir/Californien 140/glass

Why not try our tasting tray with three craft beers from our own  
brewery Bröd & Malt? 115 tray

thoughtfully woven flavours



white

rosé

	 (GL)	 (bl)

austria 
rabl	 130	 550
Riesling – Langenlois

rabl	 130	 550
Gruner Veltliner – Langenlois

france 
la croix st pierre	 105	 450 
Chardonnay, Sauvignon Blanc  – Languedoc 
 
clos de nouys vouvray	 130	 550 
Chenin Blanc  – Loire

domaine la croix st-laurent	 165	 700 
Sauvignon Blanc  – Loire/Sancerre 
 
brocard sainte claire		  750 
Chardonnay  – Chablis

brocard	 155	 650 
Chardonnay  – Petit Chablis 

spain 
campillo blanco	 130	 550 
Viura, Chardonnay  – Rioja 

france 
lyv	 105          	450 
Rosussillion, Grenache, Cinsault, Syrah  – Languedoc 
 
solas rosé reserve	 140	 600 
Cinsault, Syrah  – Languedoc

giambagli	 130	 550 
Syrah, Grenache, Cinsault – Provence 

south africa 
craven	 	 695 
Pinot Gris  – Stellenbosch



red
	 (GL)	 (bl)

italy 

passimento rosso romeo & julia	 120	 495
Corvina, Croatina, Merlot – Veneto

brancaia no. 2	 	 695 
Cabernet Sauvignon  – Tuscany 
 
brancaia no. 3		  645 
Sangiovese, Cabernet, Sauvignon, Merlot  – Tuscany 
 
france  
la croix st pierre	 105	 450 
Merlot, Syrah  – Languedoc

les griottes	 130	 550 
Gamay  – Beaujolais

lirac le petite prince	 125	 525 
Grenache, Syrah, Mourvédre  – Rhone

domaine rolet arbois rouge tradition	 	 725 
Pinot Noir  – Jura

basquet des papes	 	 1200 
Shiraz, Mourvédre, Grenache  – Rhone 

spain
raul perez ultreia saint jaques	 150	 665 
Menica  – Berzio

protos roble	 130	 550 
Menica  – Berzio

campillo	 155	 650v 
Tempranillo  – Rioja

austria 
umathum	 150	 645 
Zweigelt  – Burgenland

south africa 
butcher and cleaver	 150	 645 
Pinotage, Shiraz  – Coastal Region

susa 
hahn	 140	 595 
Pinot Noir  – California 
 



We love wine just as much as you do, and our wine selections 
are carefully chosen to complement the dishes you’ll find on our 
menu. But we know that sometimes you want to explore something 
beyond the ordinary. In our wine room, you’ll find a treasure 
trove of wines that we have handpicked from some of the best 
vineyards in Europe and the USA. Here, you have the opportunity 
to discover new favorites that are not on our regular wine list. Our 
knowledgeable staff is happy to assist you in accessing the wine 
room. 
 
If you’re curious to learn more about the producers, the 
winemaking process, grape varieties, and which dishes the wines 
pair best with, don’t hesitate to ask us.

Welcome to explore and enjoy!

explore more wines in our wine room



selection of wines available in our wine room
germany

Haus Klosterberg Riesling 
2021
Producer: Marcus Molitor 
Origin: Mosel/Germany
Grape: Riesling
Price: 595 kr

Portugal

Muros de Melgaco 
Alvarinho 2022
Producer: Anselmo 
Mendes
Origin: Vinho Verde, 
Moncao e Melgaco/
Portugal
Grape: Alvarinho
Price: 800 kr

FranCE

Le Haut lieu sec 
Producer: Domaine 
Gaston Huet
Origin: Loire, Vovray/
France
Grape: Chenin Blanc
Price: 875 kr

Italy

Bussiador Langhe 2014
Producer: Aldo Conterno
Origin: Langhe, Piemonte/
Italy
Grape: Chardonnay
Price: 1200 kr

Ratti Baraolo Marcenasco 
2020
Producer: Ratti
Origin: Piemonte/Italien
Grape: Nebbiolo
Price: 1100 kr

USA

J.Christopher Basalte - 
Pinot Noir
Producer: J Christopher   
Origin: Oregon, 
Willamette Valley, USA
Grape: Pinot Noir
Price: 875 kr 

Kistler Chardonnay 2019
Producer: Kistler
Origin: Kalifornien, 
Sonoma County / USA
Grape: Chardonnay
Price: 2550 kr 

Kistler Pinot Noir
Producer: Kistler
Origin: Kalifornien, 
Sonoma County / USA 
Grape: Pinot Noir
Price: 2950 kr

Calera Pinot Noir
Producer: Calera
Origin: Kalifornien/ USA 
Grape: Pinot Noir
Price: 1200 kr

La Source Chardonnay 
2018
Producer: Evening Land 
Vineyards
Origin: Oregon, Eola-
Amity Hills
Grape: Chardonnay
Price: 2250 kr

Vaso Cabernet Sauvignon 
2018
Producer: Dana Estates
Origin: Napa Valley
Grape: Cabernet 
Sauvignon
Price: 2500 kr



try something new –  
taste our craft beers

you can only find them here.



bröd & malt happy baker 33 cl	 89

bröd & malt bitter winter 33 cl	 89

bröd & malt rewind 33 cl	 95

daura (gluten free) 33 cl	 80	

mariestad export 50 cl	 89

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/elder flower/strawberry/riesling peacg 33 cl	 75

strongbow cider 33 cl	 75 

choose between our 5 different craft beers on tap

sizes 25cl or 40cl  
 
test tray with 3 beers (16 cl)	 115

other drinks

beer & cider

loka naturell/citron	 35

cola/cola zero	 35

fanta/fanta lemon	 35

sprite	 35

grängesberg light beer	 35

briska non alcoholic	 49

erdinger non alcoholic wheat beer	 49

ship full of ipa non alcoholic	 49

mariestads alkoholfria lager	 49

leitz, ein zwei zero, riesling	 70/400 
mousserande 
leitz, ein zwei zero, riesling	 70/300 
leitz 0,5, pinot noir	 95/400

nosecco spumante angelo taurini	 50/300 
 

bratten sparkling swedish apples	 80

bratten red apples and aronia berries	 95

bratten swedish apples with sweetness	 55

hvonn haf dry and fruity	 100

hvonn miiére notes of apple and angelica	 100

hvonn raud red berries and smoky notes	 100 
 
 
 
 
 

 




