
valentine’s day 2025

1/2 dozen oysters + $40
Whisky vinaigrette, native smoke bush 

Chicken liver pate
Leek hay, olive flakes, black lavosh

Whole grilled fish
Sandefjordsmor, parsnip crisps, red garnet

Braised lamb shank
Pistachio cream, fennel lamelles, mint oil, pickled fennel stems

Agurksalat
Brined cucumber, parsley, dill

Sparkling grapes
Watermelon and camembert espuma, dehydrated raspberry dust

Søte Tider  - $75 per person
On Arrival – Glass of Three Horns Vikings Blood Mead

Course 1 – Glass of Three Horns Barrel Aged Semi-Sweet Mead 
Course 2 - Horn of Mjølner/Tallboy & Moose Bloodmead 

Course 3 – Midnattssolen Cocktail: Three Horns Australian 
Midnight Mead, G.E Massanez Creme de Violet, Chandon Brut NV, 

topped with soda




