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Mjølner Cocktail
& Wine List 

The Creation of Mjølner

Outside these walls built by  
Thor himself, the war between 
Loki & The Avengers 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. 
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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

Stone...............................................12

Bianco vermouth, mead, honey & minerals

Wood................................................12

Aquavit, apricot, toasted oak

Sea...................................................12

Gin, ocean succulent, saltwater

Bone ...............................................13

Rye whiskey, mezcal, duck fat, agave

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





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, sorrel, 
elderflower & malic acid

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

Feeling Meady ............................. 24
Martell VS cognac, pedro ximinez sherry, 
black walnut & barrel aged bitters, egg 
white & a touch of mead.

A short and punchy tipple with dessert-like 
qualities.

Fog of War.................................... 23
Lemon Sorbet, Havana Club 3yo rum, 
Pisco & Cream Apera.

A scoop of sorbet served with popping candy. 

Blazing Glögg ..............................24
Hennessy VS cognac, port, cranberry. 

Blazed and thrown, served hot

Thor's Favourites





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

Sword & Flint.............................. 23
Absolut Elyx vodka, Chivas 12 whisky, 
seasonal herb shrub, riesling, verjuice & 
minerals

Sharpen your sword with this earthy spritz that 
draws inspiration from the elements, binding; 
bubbling brooks & forest floors. 

Across the Fjørd ......................... 27
Olmeca Altos Plata tequila, 
strawberry gum, peach aperitif & faux 
almond yoghurt.

Delicate & textural, while fraught with a 
velvety tingle on the finish. Served up.

To the Hilt ....................................28
Bombay Sapphire gin, aquavit, 
meadowsweet dry vermouth & caper 
brine.

Slay your way through this floral spin on a 
classic dirty martini.

Sharpening the Axe





Being the goddess of love, fertility 
& beauty, Frejya  would be proud of 
these floral, aromatic tipples. 

If you’re in the mood for something 
delicate this is where you want rest 
your axe. Be warned, these may 
have aphrodisiac effects.

Valkyrie's Blood ......................... 30

Plantation Pineapple rum, Martini Rosso, 
coconut & pandan curd 
(contains egg),  lemon  juice.

Return home with a hull packed full of fruit 
berries & nuts pillaged from your 
journey.

Smooth Valley Sour .................... 26
Glenlivet Founders Reserve whisky, 
quince liquor, seasonal syrup, lemon 
juice, saline, bitters & egg white.

Bright and complex with an aromatic earthy 
sweetness.  

Shrubbery.................................... 25
Beefeater gin, bilberry, lemon juice, 
soda, egg white & tea and thyme tincture.

Balanced fruit, herb and tannins with a silky 
mouth-feel. Pink, fluffy and aromatic too!

Freyja's Fixes

Voyager ........................................ 26

Rhubarb Absolut Elyx vodka, Cherry 
Havana Club 3yo rum, Dom Benedictine, 
cardamom syrup, lime and lemon juice, 
egg white.

A potion of the God's trustworthy soldier. 
Rich, floral and velvety. 





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. 

The Raider ...................................27
Jameson whiskey, Bumbu rum, Havana 
Club 7yo rum, house-made pineapple 
syrup.

Short, punchy, rum-laden and mildly 
dangerous. Served with a pistachio Spray

Pillagers Downfall ...................... 27
Aberfeldy 12yo whisky, aquavit, mandarin 
liqueur, citrus & creamed peach puree 
(contains dairy)

Will the real viking tiki please stand up! 
Fruits & cereals combine in our bespoke 
Mjølner Viking Tiki Mug.

Gates of Valhalla ........................ 24
Butter fatwashed Olmeca Altos Reposado 
tequila, fenugreek syrup, quince liqueur & 
lemon juice. 

Otherworldly, Earthy and complex.  
Served with a gold fenugreek sherbet.

Fruits of Yggdrasil 
(the World Tree)





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. 

Ice Drifter................................... 28

Plymouth gin, elderflower, dry vermouth, 
cider vinegar, salted cucumber foam.

Textural and mildly tart. Decidedly moreish  
with an ocean perfume. Foam contains egg 

Victorious Wind  ....................... 28

Havana Club 7yo rum, rye whiskey, 
salted macadamia orgeat, citrus cordial, 
orange juice, orange bitters.

A punch of rum & rye, packed with citrus to 
keep the scurvy at bay as you embark on 
your seafaring journey.

Aboard the Longship

Salt of the Earth .........................30

Plymouth Sloe gin, Lillet Blanc, 
champagne syrup, Noilly Prat dry 
vermouth, pomelo tonic.

A refreshing Milk-Punch, luscious sweetness, 
silky and crisp. Served with Liquid nitrogen-
dipped Baby's breath. 





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

Fallen & Slain .............................. 29
Bee pollen & tonka bean Bacardi 
Ocho rum, Irish whiskey, quince, 
amaro & bitters.
The Valkyries will seal your tragic fate if this 
is your last battle of the evening. Over an 
ice sphere with a honeycomb-chocolate

Battle Axe V3 .............................. 23
Woodchips Maker's Mark Bourbon, 
maple & shiraz reduction & bitters.

V3 takes the Old fashioned to a whole new 
dimension (via the Biføst) & couples it 
with a punch of tannins.

Kvasir V2 (Vas-eer) ..................... 30
Talisker 10yo whisky, beetroot sweet 
vermouth, star anise, maraschino 
liqueur, Fernet Branca & orange bitters.

Enlightened with the mead of knowledge, 
it is earthy with a hit of peat & complex 
confectionary morrishness. Served over 
block ice.

Berserkers





Fresh & Fizzy
Our selection of 
Champagne & aromatised 
wines

NV Chandon Blanc de Blancs, VIC .......................................................................... 75 

NV Bartolin Angelo Prosecco di Valdobbiatene, Italy............................................. 90

NV Perrier Jouët  Grand Brut, Épernay, France....................................................... 250

NV Laherte Frères Ultradition, Chavot, France........................................................ 280

Fizz

NV Moët & Chandon, Imperial Brut, France ............................................................. 200



White Wines 

Light/ Fresh & Lifted

Fasoli Gino 'Borgoletto' Soave, Venuto, Italy ............................................... 90

Petal/ Stone fruits

Citrus/ Slate/ Stone

Santi Sortesele Pinot Grigio, Bordolino, Italy ............................................ 90

JB Boudier Pernand-Vergelesses Blanc, Burgundy, France ....................... 260

Fasoli Gino Pinot Grigio, Venuto, Italy .......................................................... 95

J Villebois IGP Sauvignon Blanc, Loire, France......................................... 80

Bind Corner Chenin Blanc, Margaret River, WA ........................................... 95



Toast/ Butter/ Cream

Juniper Three Fields Chardonnay, Margaret River, SA ..................................95

Orange/ Pink

Spinifex Rosé, Barossa Valley, SA ................................................................. 75

Dessert/ Sticky

Craigmoor Estate Botrytis, Mudgee, NSW ..................................................... 75

Quealy 'Turbul' Fruliano, Mornington Peninsula, VIC .....................................110

Thomas Wine Elevage Semillon, Hunter Valley, NSW ................................... 90

Mount Macleod Chardonnay, Gippsland, VIC .................................................90

Gem Tree Luna de Fresa TGM Rosé, McLaren Vale, SA, ............................... 85 



   Red Wines

Juicy Fruits

 Black Pepper/Currants/Smoked Meats

JC's Own 'Rock:it' Grenache/Shiraz, Barossa Valley, SA ............................... 150 

Toolangi Pinot Noir, Yarra Valley, VIC ........................................................90

Remelluri Estate Tempranillo Blend 2015, Rioja, Spain ................................ 280

Smalltown Black Craft Shiraz, Barossa Valley, SA.......................................85

Alegre Valgañon Tempranillo/Garnacha, Rioja, Spain .............................. 150

Bodega Cabernet Franc Reserva, Garzón, Uruguay ...................................... 90

J. Villebois Vin de France Pinot Noir, Loire, France ..................................... 85

Saltfleet GSM, McLaren Vale, SA .................................................................. 80



   Red Wines

Plum/Vanilla/Tobacco/Leather/Wood

2016 Penfold Grange BIN 95, Adelaide, SA ...............................�����������������1500

2019 Beaujolais De Villages Chateau Varennes, France.......................�����������95

   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.



Non Alcoholic
For the fearful

Elder Highball ............................. 12
Sorrel & Elderflower syrup, verjuice (sour grape) & tonic. 

Ginger spritz ................................ 12
Ginger, lime, fresh lemon & soda

Bifrost citrade ............................. 12
Our housemade lemonade- Citrus husk cordial with soda.

Antipodes still or sparkling (1L)...............................................14 

StrangeLove ginger beer ......................................................... 5

StrangeLove ginger ale ........................................................... 5

House Lemonade/ House Cola ............................................... 6

Coke/ Coke Zero ..................................................................... 5

StrangeLove Fancy Lemonade  ............................................... 5






