MYTH TRADITIONAL DIP SELECTION 35

Hummus, Tirokafteri, Taramasalata, Marinated Olives
Served with Bread Basket and Seasonal Vegetables

INDIVIDUAL DIPS 10

RAW

DOZEN OYSTERS MP

Chef’s Choice, Horseradish, Lemon,
Mignonette, Tabasco

TONOS 26
Tuna Tartare, Truffle Yogurt, Confit Shallot,
Crispy Koulouri, Fresh Truffle

MAGIATIKO 28
Yellowtail Sashimi, Green Olive Tapenade,
Taramasalata, Chili, Caviar, Caper Leaves

BEEF CARPACCIO 28

Black Garlic Skordalia, Aged Graviera, Pickles,
Crispy Phyllo Kantaifi, Black Truffle

MYTH
RAW EXPERIENCE 120

Lavraki Crudo, Magiatiko, Ténos, Nova
Scotia Lobster Crudo, Tiger Shrimp,
Lavash Crisps, Baby Gem

ADD 15G CAVIAR 60
ADD OYSTERS MP

MEZZEDES

LAMB KEBAB

Spiced Australian Lamb,

Hummus, Cherry Tomato Chutney,
Sumac

KALAMARAKIA
Battered Squid, Lemon Aioli

TIROPITA

Grilled Cheese Pie,

Variety of Greek Cheese, Chili Honey,
Black Truffle

IBERICO PORK SOUVLAKI

Iberico Pluma Pork, Kopanisti,
Charred Heirloom Tomato,

Parsley & Red Onion Salad

SAGANAKI
Fried Graviera Cheese, Lemon

HTAPODI
Grilled Octopus, Fava Krema,
Onion Stifado

GARIDES
Grilled Prawns, Spicy Pepper Sauce,
Crumbled Feta, Parsley

SALATES

BEETROOT CARPACCIO 22 SPANAKI

Red Beets, Roasted Pecans,
Chives, Aged Vinegar Yogurt,
Yellow Beet Mousse

Crispy Phyllo, Feta Cheese,
Herbs, Lemon-Honey Vinaigrette

22 HORIATIKI

Heirloom Tomatoes, Green

Leaves, Cucumber, Rusks, Feta

25

28

25

29

22

38

35

24

Pepper, Greek Olives, Capers, Caper

FOR THE TABLE

Recommended to Share Between 2 and 4 Guests

ASTAKOMAKARONADA 120
Long Greek Pasta, Whole Lobster, Bisque, Tomatoes, Basil

PSARI STO ALATI 125
Salt-Crusted Sea Bass, Grilled Lemon, Lemon Qil

SPALOBRIZOLA 225
400z Tomahawk Steak, Oregano Chimichurri, Pickled Onion, Confit Cherry Tomato,
Grilled Artichoke

FROM THE SEA

BLACK COD SPANAKORISOTTO 50 LAVRAKI 65
Spinach Risotto, Marinated Canadian Sea Bass, Wild Greens, Thyme Lemon Oil
Black Cod, Herb Salad
FROM THE LAND

PAIDAKIA 72 BONE-IN RIB STEAK 250z 110
Lamb Chops, Cucumber Salad, Tzatziki, Oregano Chimichurri, Pickled Onion,
Oregano Confit Cherry Tomato, Grilled Artichoke
KOTOPOULO PSITO 42 MOSKARI KEBAB 55
Half Chicken, Roasted Squash, Zucchini, Baby Filet Mignon Kebab, Florina Pepper
Eggplant, Thyme Lemon Oil Marinade, Broccolini, Smoked Salt, Yogurt
BEEF CHEEK YIOUVETSI 55
Greek Orzo Pasta, Fresh Black Truffle,
Graviera, Red Wine-Cinnamon Jus

FROM THE GARDEN
MYTH CHIPS 21 BROCCOLINI PSITO 23

Crispy Zucchini, Tzatziki

GREEK FRIES 16
Feta, Dried Oregano

CAULIFLOWER STEAK 22
Roasted & Glazed Cauliflower, Verde Sauce,
Beetroot Purée, Roasted Pecans, Black Truffle

PILAFI 16

Basmati Rice, Truffle Yogurt, Pickled Raisins,
Mixed Nuts
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Spicy Pepper Sauce, Mytzithra, Aged Vinegar

SMOKED AUBERGINE 21
Tahini Chimichurri, Yogurt Sauce,
Roasted Pecans, Crispy Kale

PATATES FOURNOU 16
Roasted Baby Potatoes, Lemon, Thyme

ADD TRUFFLE 8
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