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Mjølner Cocktail 

The Creation of Mjølner

Wine List
Outside these walls - built by  
the hands of Thor - the war 
between Loki & Asgard rages on.
We assure you that within Mjølner you fall 
under the protection of the God of Thunder 
and encourage you to relax & imbibe one of 
our delicious signature cocktails.

We have fashioned a list inspired by the 
legendary Viking age. Our flavours range 
from Light & Crisp, through Aromatic & 
Floral, to Citrusy, Fruity or Strong,  
Boozy & Herbaceous. 

Select the Viking theme that best describes 
the libation you crave & choose from  
our selection. 

Thor’s hammer was created by the dwarven 
brothers Sindri & Brokkr within the forges 
of Svartalfheim, the cavernous home of  
the dwarves. 



Paying by card? The following charges apply: MasterCard Credit 1.2%, 
MasterCard Debit 0.5%, Visa Credit 1.3%, Visa Debit 0.4%,  

 Amex 1.5%. Public holiday surcharge 15%.
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Skål
“May Odin give you knowledge on 
your path. May Thor grant you 
strength & courage on your way. And 
may Loki give you laughter as you 
go…..” – Skål

Our ever changing selection of small amuse-
bouche style teasers. Take a moment to 
share a toast with friends.

Stone ..............................................12
Noilly Prat Dry Vermouth, Orange Blossom Mead, 
Burnt Honey, & Beeswax. 

Wood ............................................. 13
Makers Mark, Muscat, Toasted French Oak, & Barrel 
Aged Bitters.

Sea ................................................. 13
Seaweed Infused Beefeater Gin, Orange Bitters, 
Saline Tincture, & Noilly Prat Dry Vermouth.

Fire ................................................ 13
Peated Whisky, Mezcal, Dom Benedictine, Martini 
Rosso Sweet Vermouth, & Spices.

Bone .............................................. 14
Caramelised Pork Infused Havana 7y/o, Pedro 
Ximenz Sherry, & Rosemary Bone Broth.

Please note the use of beeswax in these items





Thor's Favourites
A selection of Mjølner’s signature 
serves, worthy of the God of 
Thunder himself, but made for all. 
A range of styles no doubt, but 
cocktails we think encapsulate 
Mjølner perfectly. 

Northern Lights ...........................25 
Beefeater Gin, Iced Riesling, Red Sorrel, 
Acidified Elderflower.

Aromatic florals lashed with citric herbaceous-
ness. Churned with crushed ice. 

Fog of War ....................................24 
Havana Club 3y/o Rum, Pisco, Amontillado 
Sherry. Accompanied With Pineapple & Citrus 
Sorbet & Popping Candy.

A subtle yet deceptively powerful mix, this drink 
packs enough of a hit to wake the sleeping 
giants. 

Odin’s Brew..................................25
Wyborowa Vodka, Kahlua, Cold Drip Espresso, 
Muesli Orgeat, Egg Whites, & Goats Milk.

Inspired by the famous Espresso Martini made 
with a twist. Served with a marshmallow & lime 
bonfire to toast among friends.

Blazing Glögg ..............................26
Hennessy VS Cognac, House Spiced Port.

Blazed & thrown, served hot & on fire.

 





Sharpening the Axe
Awaken your palate & get ready 
for battle with these bright & crisp 
libations. Here you will discover 
aperitif style drinks to kick start 
your time at Mjølner.

Valkyrie’s Wings ..........................25 
Roast Lemon Rind Infused Wyborowa Vodka, Dom 
Benedictine, Citrus, Passionfruit Caramel, Egg 
Whites, & A Raisin Vanilla Tincture. 

Light, zesty, & fruity. Texturally devine, you’d be 
happy to be taken to Valhalla.

Ragnaroks Kiss ............................25 
Lavender Infused Ballantines Finest Scotch, House 
Hibiscus Cordial, Citrus, & Egg Whites

Floral but bold twist on a classic whisk(e)y sour.

Mímirs Nectar ..............................24 
Beefeater Gin, Pepperberry Infused Fino Sherry, 
Chandon NV, Orange Bitters, Watermelon, & Citrus. 

A pepperberry watermelon gin spritz, refreshing & 
delicate.

Lodurr  ..........................................24
Bombay Sapphire Gin, with a Gooseberry, Dill, & 
Lemon Infused Noilly Prat Dry Vermouth.

Our viking longhouse martini, slightly sweet, & 
uniquely dirty, served straight up.





Fruits of Yggdrasil 
(the World Tree)

From the fruit of the mythical World 
Tree ‘Yggdrasil’ comes all human life. 
Let these fruit driven & delicious 
cocktails make you truly feel alive & 
bring richness & complexity to your 
evening.  

Forseti ...........................................23 
Olmeca Altos Plata, Yellow Chartreuse, Spiced 
Mango Shrub, Citrus, & Mint. 

Refreshing & delightful, a tropical fruit forward julep 
twist with just a enough herbaceousness to leave 
you wanting more.

Heimdallr’s Horn  .......................25 
Toasted Apple Havana Club 3yr, Aquavit Cassis, 
Guava, Pineapple, & Aromatic Bitters. 

Decanted & served in a drinking horn.

Svas Blood ....................................24 
Bombay Sapphire Gin, White Chocolate Infused 
Noilly Prat Dry Vermouth, Strawberry, & Goats Milk

Fat washed & clarified milk punch. Balanced with 
strawberry & chocolate. (clarifying is a process that 
leaves the milk clear but the proteins intact, no milk 
flavour is present, though the mouthfeel remains)





Freyja's Fixes

Being the goddess of love, fertility, 
& beauty, Freyja would be proud 
of these floral, aromatic tipples. If 
you’re in the mood for something 
delicate this is where you want to 
rest your axe. Be warned, these may 
have aphrodisiac effects.

Thorfinn’s Barn ...........................26 
Bacardi 8y/o, Blueberry Corn Butter, Beer 
Reduction, Whole Egg, Bitters, & Wild Berry Dust.

The Americas meet Nordic. A velvety & textured flip. 
(a flip is a cocktail made from emulsifying a whole 
egg & other ingredients)

Reginleif .......................................24 
Havana Club 7y/o Rum, Martini Rosso, Maraschino 
Liqueur, Braulio, & Lingonberry Cordial.

Rich and complex. Dream through the voyage with 
this boozy and delectable concoction, only to wake 
at your journey’s end. Served up. 

Embla ............................................25
Wyborowa Vodka, Brookies Macadamia & Wattle 
Liqueur, Wattle Seed Kahlua, Brown Sugar, & 
Cream Float

A rich flavour experience, balanced with a shaving 
of fresh nutmeg.





Aboard the Longship
Now ready to set sail, these 
concoctions will keep scurvy at 
bay. Citric & refreshing, with the 
odd lashing of sea perfume, salt air, 
Viking Tiki, & celebration thrown in. 

Recharging The Odinforce .......26 
Lingonberry Infused Ballantines Finest Scotch, 
Falernum Spiced Aperol, Pineapple, Citrus, & 
Overproof Rum.

A tropical fruit & booze driven drink with just a kiss 
of Norse influence. Served Viking Tiki style.

Jormungundr Fire .......................25 
Glenlivet Founders Reserve Scotch, Laphroaig, 
Barrel Aged Honey Mead, Ginger Muscat, & Citrus. 

A Viking twist on a Penicillin cocktail, with a touch of 
sweet wine & mead.

Halls Of Valhalla .........................23 
Olmeca Altos Plata, Campari, Candied Citrus & 
Agave Cordial, Habanero & Hibiscus Tincture, 
Toasted Coconut & Black Salt Rim.

The longhouse margarita. Sweet, spicy, & boozy. 
Worthy for the slain heroes of battle.





Berserkers
Strong enough to bring a champion 
Viking warrior or ‘Berserker’ out of 
their trance-like fury. Dark spirits, 
herbaceous liqueurs, & other 
potions to help aid in your battle.

Hrungnir ......................................24
Glenlivet Founder’s Reserve, Roast Banana & 
Coffee Infused Martini Rosso Vermouth, Tempus 
Fugit Creme De Banane, & Chocolate Bitters.

A twist on a Reverse Manhattan cocktail, texturally 
rich; its a banana coffee cake in a glass, all aged 
in oak.

Aeger’s Storm ............................. 26
Talisker 10y/o, Peated Whisky, Martini Rosso 
Sweet Vermouth, Burnt Caramel Amaro, & Cherry 
Bitters.

Dark, rich, & bold. Succumb to your Viking thirst 
with the perfect blend of strong, bitter, & sweet. 
Served neat, with salted caramel chocolate.

Battle Axe ....................................26
Makers Mark Bourbon, Havana 7y/o, Smoked 
With Hickory & Walnut Leaf, Maple Syrup, & Aged 
Bitters.

A rich and powerful twist on an Old Fashioned. 
A strong finisher. Aged on beeswax, served with 
burnt orange rind.





Non - Alcoholic

A selection of non-alcoholic 
creations. When the Berserker or 
Shield-Maiden is looking to take 
time away from the booze. 

Hafgufa..............14
Spiced Honey, Citrus, Apple, Juniper, Burnt 
Cinnamon, & Ginger.

A sweet non-alcoholic play on a Scandinavian 
classic, served on the rocks with a cinammon 
cigar.

Bjørn Vin.................13
House Citrus Cordial, Hibiscus, & Dandelion.

Floral, sweet, & zingy. It directly translates to mean 

‘Bear Wine’. Served straight up in a wine glass or 

over ice as a soda spritz, its your choice.

Our house version of a non-alcoholic red wine.

Fenrir’s Bark............14
Watermelon, Guava, Citrus, & Mint.

Tropical & fruit driven. Served tall, topped with 
soda & crushed ice

Ask.........................14
For the style you want, or flavours you like. We 
may be able to accommodate.



Champagne & Sparkling

Chandon
Methode Traditionelle, Brut, VIC, NV   17 / 79

De Chancey
Brut Rosé, Crémant De Loire, France, NV   90

Quartz Reef
Methode Traditionelle, Central Otoago, NZ   105

Ruinart
Brut Champagne, Champagne, France, NV    220

Mumm
RSRV’ 4+5 Champagne, Champagne, France, NV   350 



White

Banks Road 
Sauvignon Blanc, Bellarine, VIC, 2019      16 / 77

Brave Souls  
The Lighthouse Keeper, Riesling, Eden Valley, SA, 2019   77

Félicette
Grenache Blanc, Pays d’Oc, Languedo, France 2020   79

Marcio Lopes 
Pequenos Rebento’ Alvarnho & Trajadura, Minho Portugal, 2021  81

Hahndorf Hill 
Gruner Veltliner, Adelaide Hills, SA, 2020      84

Caledonia
Chardonnay, Mornington Penninsula, VIC, 2021   19 / 88

Frogmore Creek
‘Fumé Blanc’ Sauvignon Blanc, Coal River Valley, TAS, 2019   88

Craggy Range 
Pinot Gris, Hawkes Bay, NZ 2022       91

Lethbridge 
Ooh La La’ Chardonnay, Geelong, VIC, 2020     110

Bischöfliches Weingut
‘Laudate’ Riesling, Rüdeshein, Germany, 2017    120

Lethbridge 
Allegra’ Chardonnay, Geelong, VIC, 2015      230

Pierro 
Vintage Reserve’ Chardonnay, Margaret River, WA, 2015     320 



Rosé
Hahndorf Hill 
‘Rosé’ Trollinger, Adelaide Hills, SA, 2019        16 / 77

Honorio Rubio
Tremendus Clarete Viura Garnacha, Rioja, Spain, 2019   88

L.A.S 
‘Vino Albino’ Pinot Noir/Chardonnay, Margaret River, WA, 2017  120

Red(Light - Medium)
Three Dark Horses 
Grenache/ Touriga, McLaren Vale, SA, 2020  80

Lark Hill 
Pinot Noir, Canberra Distrcit, ACT, 2021    17 / 82

Coppiere 
Chianti Classico Riserva, Tuscany, Italy, 2019  89

Holm Oak
Pinot Noir, Tamar Valley, TAS, 2021   93

Yangarra 
‘Noir’ GSM/Counoise/Carignan/Cinsaut, Mclaren Vale, SA, 2020 94  

Das Juice
‘Le Juice’ Gamay, Fleurie- Beaujolias, France, 2021     105
Donna Margherita
Giovanni Rosso’, Barbera, Piedmont Italy, 2017  118

Domaine Blain Soeur & Frere
‘Les Jumeaux’ Gamay, Beaujolias, France, 2019  170

Asgard
‘Yggdrasil’ Old Vine Grenache, McLaren Vale, SA, 2020 195



Red (Medium - Heavy)

First Drop
Touriga Nacional, Mclaren Vale, SA, 2022   77 

Teusner
‘Bilmore’ Shiraz, Barossa Valley, SA, 2021   17/82

Clandestnie Vineyard
Malbec, Margaret River, WA, 2020   89

Shotfire
Shiraz, Barrosa Valley, SA, 2019     92

Flowstone
Cabernet Sauvignon/ Touriga, Magaret River, WA, 2017 98

Bruno Rocca 
Trifole Dolcetto d’ Alba, Barbaresco, Italy, 2021   101  

Chåteau Les Grands Marechaux
Blaye, Cotes De Bordeaux, France, 2018    23/107

Craggy Range
‘Gimblett Gravels’ Syrah, Hawkes Bay, NZ, 2020  119

Hahndorf Hill
Blueblood, Blaufrankisch, Adelaide Hills, 2018   135

Cullen
‘Mangan East Block’ Malbec/ Petit Verdot, Margaret River, 2021 144

Rolf Binder
‘Bulls Blood’ Shiraz Mataro, Barossa Valley, SA, 2019  170

Moss Wood
Ribbon Vale, Cabernet Sauvignon, 2019   195

Le Ragnaie 
Brunello di Montalcino, Montalcino, Italy, 2017  310

Penfolds
Grange Bin 95, Shiraz, SA, 2016     2000



Dessert
Trentham Estate Reserve
Noble Taminga, Trentham, NSW, 2015 *375ml  14/50

Kilikanoon
Morts Cut, Watervale Riesling, SA, 2017 *375ml  20/86
Penfolds
Grandfather 10yr Vintage, Tawny Port, SA, NV *750ml 20/175

Whisky App
Download the Mjølner Whisky App now via the Apple Store. 

Developed with the drinker in mind, you will be guided 
through the whisky ordering and drinking journey; allowing 

you to peruse the whisky list based on your personal 
preferences.



        

SKÅL




