
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 FABRIKSKÖKET, FOOD IS A NATURAL EXTENSION OF OUR STORY.



To Start With

champagne

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

Sparkling Wines

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 

GOTHENBURG MULE

O.P Andersson, ginger beer, lime 

SÄVELONG

Plantation rum, ginger beer, lime

FABRIKENS

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

SOMMAR PÅ FABRIKEN

Vanilla vodka, apple, sprite

SOMMARELD

Fireball, cranberry, lemon

OH BASIL

Basilika, elderflower, honey

DRIVE BY MAI THAI

Orange, almond, lime

ELDERFLOWER COLLIN

Elderflower, lemon

Cocktails | 145 kr mocktails 0% | 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



Starters

västerbotten cheese tart (g,mp)	  135 
Tangy crème fraîche, candy beet crudité, red onion & lamb’s lettuce

nääs shrimp toast (g)	  150 
Hand-peeled prawns, horseradish, fennel, pickled mustard seeds,  
mayonnaise, dill & lemon

charcuterie board (g,l)	 195 
Selection of three cured meats, cheddar, Brie, herb cream cheese,  
hummus, grapes & bread from Bröd & Malt 

VEGETARIAN OPTION  – THE CHARCUTERIE SELECTION IS REPLACED WITH AN EXTENDED  

SELECTION OF OUR CAREFULLY CHOSEN CHEESES.

 
Celeriac & Bleak Roe (mp) **	 150 
Warm-smoked celeriac, bleak roe, sour cream, thyme, caramelised  
sunflower seeds & browned butter 

Beef Tenderloin & White Asparagus (g)	 160 
Cured and seared Swedish beef tenderloin, grilled white asparagus,  
sweet woodruff mayonnaise, pickled shallots & crisp flatbread

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



fabrikskökets caesar salad (g, ansjovis)	 225/275 
Little Gem lettuce, cherry tomatoes, red onion, bacon, Caesar dressing,  
parmesan & crisp rye bread 

CHOICE OF   
Chicken or 150 g hand-peeled prawns 

fabrikskökets moules frites (mp) 	     225 
Mussels with white wine, cream, shallots & parsley, served with French fries & aioli 

nääs burger (g,mp) *	 225 
Brioche bun, pepper dressing, pickled cucumber, silver onion, French fries & aioli

CHOICE OF 
180 g Swedish beef chuck patty or Swedish halloumi-style cheese

pointed cabbage & thyme (mp)			   225 
Potato gâteau, cauliflower purée with roasted garlic,  
thyme, marinated broccoli & umami foam 

arctic char & green asparagus (g,mp)			   325 
Parsley cream, foamed mussel sauce, Amandine potatoes,  
green asparagus & crisp parsley root 

grilled swedish shoulder tender (g, mp) *	 325 
Potato gâteau, cauliflower purée with roasted garlic, thyme,  
marinated broccoli & pepper sauce with Swedish whisky 
 
 

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

Main Courses



strawberries & elderflower (mp)			   125 
Thai basil, punsch cream & poppy seed meringue 
 
fabrikskökets rhubarb pie (g,mp) 			   110 
Rhubarb compote, oat crumble & vanilla cream 
 
almond cake (g,mp,n)			   150 
Brown butter ice cream, baked rhubarb & raspberry cream 
 
blackcurrant & lemon verbena (mp)			   140 
Vanilla and blackcurrant mousse, lemon verbena sorbet,  
blackcurrant marmalade & fennel meringue

 

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

Desserts

Children’s Menu

burger with french fries (g) **/****			   95 
 
meatballs with cream sauce & potatoes (g) 			   95 
 
vanilla ice cream with meringue & chocolate sauce (l)			   75

Main Courses



SET MENY 1 

SUMMER MENY FAVOURITE

Fabrikskökets ceasar salad
Little Gem lettuce, cherry tomatoes,  
red onion, bacon, Caesar dressing,  

parmesan & crisp rye bread 
 

Laurent Miquel Rosé Syrah Grenache 
LANGUEDOC-ROUSSILLON FRANKRIKE 

nääs BURGER 
Brioche bun, pepper dressing, pickled  

cucumber, silver onion, French fries & aioli

CHOICE OF   
180 g Swedish beef chuck patty  

or Swedish halloumi-style cheese
 

Butcher And Cleaver Shiraz  
COASTAL REGION, SYDAFRIKA

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.

nääs shrimp toast 
Hand-peeled prawns, horseradish, fennel, pickled 

mustard seeds, mayonnaise, dill & lemon 
 

 Rabl Riesling 
LANGENLOIS, ÖSTERIKE

Fabrikskökets rhubarb pie
Rhubarb compote, oat crumble & vanilla cream 

 
 Soellner Riesling 

GÖSING AM WAGRAM, ÖSTERRIKE  

CHOICE OF

SEK 495 per person 
Wine pairing — SEK 455 per person

strawberries & elderflower 
Thai basil, punsch cream & poppy seed meringue 

 
 Moncucco Moscato d’Asti 

PIEMONTE, ITALIEN

CHOICE OF



SET MENY 2 

SUMMER MENU CLASSIC 

grilled swedish shoulder tender
Potato gâteau, cauliflower purée with roasted  

garlic, thyme, marinated broccoli & pepper  
sauce with Swedish whisky 

 
VEGETARIAN OPTION 

Grilled pointed cabbage with umami  
foam replaces the beef shoulder tender.

 
Hahn Pinot Noir 
CALIFORNIA, USA

arctic char & green asparagus
Parsley cream, foamed mussel sauce,  
Amandine potatoes, green asparagus  

& crisp parsley root
 

Chablis Sainte Claire 
BOURGOGNE, FRANKRIKE

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.

strawberries & elderflower 
Thai basil, punsch cream & poppy seed meringue 

 
 Moncucco Moscato d’Asti 

PIEMONTE, ITALIEN

CHOICE OF

nääs shrimp toast 
Hand-peeled prawns, horseradish, fennel, pickled 

mustard seeds, mayonnaise, dill & lemon 
 

 Rabl Riesling 
LANGENLOIS, ÖSTERIKE



FRANCE 
 
LANGUEDOC 
la croix st pierre sauvignon blanc · chardonnay                                                                                  105/450 
 
BOURGOGNE 
chablis sainte claire chardonnay                                                       	 		           	  155/750 
louis jadot beaune blanc chardonnay                                                                              1595 
 
LOIRE 
le haut-lieu sec chenin blanc                                                                    	                    875 
 
ALSACE 
grand cru schoenenbourg riesling                                                                                       995

 
SOUTH AFRICA 
 
STELLENBOSCH 
2022 craven pinot gris pinot gris                                                                                     	            695 

ITALY 
 
PIEMONTE 
2014 bussiador langhe chardonnay chardonnay                                                                                   1200 

AUSTRIA 
 
KAMPTAL 
riesling langenlois riesling                                                                                          	               130/550

SPAIN 
 
RIOJA 
campillo blanco viura · chardonnay                                                                            	 		    130/550 
 

USA 
 
OREGON 
2018 la source chardonnay chardonnay                                                               			          2250 
 
SONOMA COUNTY 
2019 kistler chardonnay chardonnay                                                                                                  2550

WHITE WINE

rosé WINE
FRANCE 
 
LANGUEDOC 
solas rosé reserve grenache · cinsault · syrah				      140/ 600 
laurent miquel rosé syrah · grenache				       105/495 

PROVENCE 
giambagli rosé grenache · cinsault · syrah                                                                                            130/ 550 
m de minuty grenache grenache · cinsault · syrah · tibouren                                                               140/595



WHITE WINE

rosé WINE

RED WINE
FRANCE 
 
LANGUEDOC 
la croix st-pierre · merlot · syrah                                                                     	 		    105/450

BEAUJOLAIS 
les griottes · gamay                                                                              	 			     130/550

RHÔNE 
lirac le petit prince · grenache · syrah · mourvèdre                                                                              125/525 
 
JURA 
domaine rolet arbois rouge tradition · pinot noir                                                        	 	          725 

ITALY 
 
VENETO 
passimento rosso romeo & julia · corvina · croatina · merlot                                                            120/495

TOSCANA 
brancaia no. 2 · cabernet sauvignon                                                                                    	                    695 
brancaia no. 3 · sangiovese · merlot · cabernet sauvignon                                                                                      	
	          			            645

SPAIN 
 
BIERZO 
ultreia saint jacques · mencía                                                                                  	 		    150/665

RIBERA DEL DUERO 
protos roble · tempranillo                                                                                        	 		    130/550

RIOJA 
campillo · tempranillo                                                                        	 			     155/650

 
AUSTRIA 
 
BURGENLAND 
umathum · zweigelt                                                                                            	 		    150/645

SOUTH AFRICA 
 
COASTAL REGION 
butcher and cleaver · shiraz · pinotage                                                                          	                150/645

USA 
 
OREGON 
2018 la source chardonnay chardonnay                                                               	 		         2250 
 
SONOMA COUNTY 
2019 kistler chardonnay chardonnay                                                                                                  2550

WHITE WINE



RED WINE

USA 
 
CALIFORNIA 
hahn · pinot noir                                                                                                   	 		    140/595 
calera · pinot noir                                                                                                        1200 
kistler · pinot noir                                                                                          	        1200 
 
NAPA VALLEY 
2018 vaso ·  cabernet sauvignon                                                                 			         2500

BEER & CiDER

CRAFT BEER  

bröd & malt  
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 

briska pear · elderflower · strawberry · riesling & peach · 33 cl				      75 
strongbow · 33 cl						      75 
 
BEER FLIGHT 
Explore our selection of craft beers on tap. 
three-beer tasting flight • 16 cl					         115

ALCOHOL FREE



SOFT DRINKS 
Loka Still Water · Lemon					     35
Coca-Cola · Coca-Cola Zero					     35
Fanta · Fanta Lemon					     35
Sprite 					     35 
 
ALCOHOL FREE BEER & CIDER					   
Grängesberg Low-Alcohol Beer					     35
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 
 leitz ein zwei zero riesling  
sparkling · riesling                                                                    		           	    70/400
 
leitz ein zwei zero riesling  
riesling                                                                    		           	     70/400
 
leitz zero point five pinot noir 
pinot noir                                                                   		           	     95/500
 
nosecco spumante angelo taurini 
sparkling                                                                   		           	     50/300

NON-ALCOHOLIC BEVERAGES 
 hvonn haf 
dry with fruity notes                                                                  		           	         100 

hvonn miiére 
round and aromatic with notes of apple                                                                 	          100 
 
hvonn raud 
red berries and spicy leaf notes                                                              	          	          100

 

ALCOHOL FREE




