Mythos

CALIFORNIAN — MEDITERREANIAN BAR - RESTAURANT

COCKTAILS

Chocolate Martini - Choc./raspberry vodka, créme de cacao 10

Mythos Spicy Beer - Fresh lime juice, chili, vinegar, salt 7 Sazerac - Rye Whiskey, bitters, absinthe, simple syrup 9
Sidecar - Brandy, cointreau, lime juice, sugar rim 9 Negroni - Gin, campari, sweet vermouth 8
PoMythos - Berry vodka, pomegranate juice and more 8 Moscow Mule - Vodka, lime juice, ginger beer 8
Laurel lemonade - Bourbon, fresh lemon juice, soda 8 Papa Doble - Bacardi, maraschino, grapefruit juice & fresh lime juice 9
Ginger chiller Martini - Citrus Vodka, ginger liqueur, lemonade 9 Pomegranate Cosmo - Mythos cosmo with imported pom. Juice 9
Beverages
Fresh Squeezed Lemonade 3 Sodas Coke, diet Coke, Sprite, Ginger Ale 3
Plain Ice Tea with slice of lemon 3 Sparkling Pomegranate with lime juice and soda 3
Arnold Palmer half lemonade and half ice tea 3 Sparkling Fruit Juice Orange, grapefruit juices and sparkling soda 3
COLD BEER ON TAP
On Tap Sierra Nevada, Trumer, Stella, Scotch Ale, Hogaarden Wheat 6 Bottles on the back of your menu
STARTERS
Mythos Spreads:
Artichoke spread, eggplant/garlic/lemon juice, yogurt/garlic/mint and traditional hummus with grilled pita bread 12
Risotto balls - Panko crusted risotto balls stuffed with smoked Gouda, on chipotle/marinara and basil oil 7
Spanakopita - Sautéed spinach and golden onions, creamy imported feta cheese, wrapped in filo and baked 7
Prawns - Tossed in tequila garlic and chipotle sauce served with sourdough toast 9
Calamari - Spiced flour dusted crispy calamari, Mythos red bell pepper aioli and lemon wedges 9
SOUP & SALADS
Chicken Soup - Rice, shredded chicken breast, fresh lemon juice 5 Beets Salad - Wild greens, candied walnuts and feta 7
Greek Salad - Tomato, cucumber, red bell peppers, red onion, Wild Greens — with balsamic onion, candied walnut, dates, feta 7
Bulgarian feta cheese, kalamata olives 7
Classic Caesar - Hearts of romaine, sourdough croutons, traditional Add - Chicken, Steak or Fish to any of the Salads $5
Caesar dressing, grated parmesan 6
SANDWICHES + HOMEMADE CHIPS
Mythos Lamb Burger House-ground beef/lamb, tomatoes, pickled onions, rosemary aioli 11
Marinated Grilled Chicken Wild mix greens, tomato, pickled cucumbers, roasted red pepper aioli 10
Grilled Wild Mahi-mahi Tomato/balsamic/kalamata/caper relish, rosemary aioli, greens, cucumbers 11
Grilled Hanger Steak Marinated grilled steak, mix greens, tomatoes, cucumbers, chipotle aioli 14
$6

Half a Sandwich + Cup of Vegan Soup + Mythos Chips
LUNCH PLATES
Grilled Mahi-Mahi — Served with rice pilaf and grilled vegetables, Seared Tuna — Lettuce, artichoke hearts, kalamata olives,
finished with lemon/caper sauce 12 tomatoes, balsamic onions tossed with our vinaigrette 16
Moussaka — Beef and lamb casserole with sliced eggplants, potato, Chicken Skewer — Grilled juicy chicken skewers, rice pilaf, roasted
tomato and light béchamel sauce 14 vegetables, tzatziki sauce 11
Lasagna - House made beef/lamb sausage, ricotta, parmesan with Vegetarian — pilaf, vegetables, eggplant dip 10

house made marinara sauce 16 Grilled Salmon — Wild salmon, rice, roasted vegetables 16

Catering & event planning services available . For inquiries ask at front desk . Private dining room for 10 to 60 guests




