
At Fabriksköket, we serve only Swedish meat

bbq bricka 
Enjoy top-quality grilled favorites served with carefully selected sides, inspired by classic 

American BBQ. Homemade hot sauces, bold salsas, and creamy coleslaw—often with a 
signature smoky flavor from our large BBQ smoker.

Your Choices:

salmon fillet 	 260
grilled cheese 	 240
Portabello mushroom with tofu  280
and almonds

pichana	 280
smoked chicken thigh fillet 	 220
pork belly 	 200

From the grill

for our youngest guests
The little ones should, of course, get dishes that are just as tasty and well-prepared.

Here are some favorites that always go down well with kids

swedish meatballs with creamy gravy and potatoes (g)	 95 

swedish beef burger with french fries (g) **/****		  95

vanilla ice cream with merinues and chocolate sauce (l)***	75			 

menu

herring	 210 
Boiled potatoes, browned butter, red onion, chives, horseradish, smetana, frisée lettuce,  
and dill 
Happy Baker, our own blonde lager from Bröd & Malt, 95 glass

summer salad (n)	 200 
Beets, aged Swedish goat cheese, walnuts, tomatoes and rosemary dressing
Clos De Nouys Vouvray-Chenin blanc-Loire/France, 130 glass

shrimp sandwich (g) **	 245 
150 g hand-peeled shrimp on light rye bread from Bröd & Malt, with boiled egg, mixed greens,  
herb mayonnaise, and pickled fennel
Rabl- Riesling-Langenlois/Austria 130 glass

charcuterie board (g, l) **	 225 
3 x Swedish charcuterie with whipped cream cheese, aged cheese and sourdough bread  
from Bröd & Malt
Raul Perez Ultreia Saint Jaques, Mencia Berzio 140 glass

summer dessert (g)**	 95 
Fresh strawberries with vanilla cream cheese, white chocolate cake, lemon cream,  
and strawberry crumble 

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


