
APPETIZERS
TOUR OF MYTHOS

Thinly sliced gyro meat topped with feta 
cheese and tomato brunoise, sides of tzatziki, 

spanakopita,tyropita, dolmades, olive 
tempanada, pepperoncini peppers, kalamata 

olives, taramosalata, skordalia and pita bread. 
Served with blue ouzo. 

Serves Two 10.95 / Serves Four 18.95

KASSERI SAGANAKI
(FlambÉed table side)

Kasseri cheese pan seared in olive oil with a 
touch of  fresh lemon juice. 7.95

AHI TUNA SASHIMI
Sesame seared, sliced and served rare with 

wasabi, japanese seafood sauce, pickled ginger 
and soy sauce. 10.99

SPICY FETA DIP
A smooth blend of feta cheese, cream cheese and 

pepperoncini peppers. Topped with tomato 
brunoise. Pita chips. 6.95

CRAB CAKES
Dungeness crab meat blended with fresh herbs 
and spices, delicately fried. Served with 

dijonnaise sauce. 8.95

MUSSELS PERNOD
Prince Edward mussels steamed in pernod cream, 

served with grilled crustinis. 9.95

MOZZARELLA FRITTE
Buffalo mozzarella coated in a simple batter 
and delicately fried until golden. Served with 

marinara. 7.95

PORTABELLA FRIES
Hand battered and fried. served with a creamy 

roasted red pepper dip. 6.95

KALAMARI
Dusted in flour and crisped in extra virgin 
olive oil and sprinkled with a touch of fresh 

lemon juice. Served with a sweet tomato 
remoulade 8.95

SOUPS AND SALADS
Tomato Cream Soup / Vegetable Beef Soup / Soup of The Day

Cup 4.95 / Bowl 6.95

MYTHOS CLASSIC SALADS
Horiatiki - Tomatoes, cucumbers, red onions, pepperoncini peppers, kalamata olives, feta 

cheese tossed in our white wine vinaigrette. Served with pita bread. 9.95

Caesar - Crispy Romaine tossed in creamy anchovy garlic dressing, garlic croutons and 
Parmigiano Reggiano. 9.95

House Greek - Spring mix, tomatoes, cucumbers, red onions, kalamata olives, feta cheese and 
Mythos house dressing. 9.95

SPECIALTY SALADS
Southwest Chicken Salad - Spring mix, grilled chicken breast, tomatoes, corn, black 

beans, avocado, pepper jack cheese, onions tortila strips and chipotle ranch. 12.95
Asian Chicken Salad - Spring mix, crispy chicken, tomatoes, mandarins, green onions, 

toasted almonds, rice noodles, crispy wontons and Asian sesame dressing 12.95

Seared Tuna Tataki  - Spring mix, Ahi tuna seared rare, tomatoes, green onions, avocado, 
sesame seeds, crispy wontons and Asian sesame dressing. 15.95

PASTA
(ALL PASTAS SERVED WITH YOUR CHOICE OF ONE OF THE MYTHOS CLASSIC SALADS OR SOUP)

MYTHOS ALFREDOS 
Fettuccini noodles tossed in a creamy Alfredo sauce with peas and mushrooms.

Regular 12.95 / Add Chicken 15.95 / Add Shrimp 16.95

CHICKEN PORTABELLA PENNE 
Chicken breast sautÉed with portabella mushrooms and spinach tossed with penne pasta and a 

creamy sundried tomato sauce 16.95
CHICKEN CARBONARA 

Chicken breast sautÉed with pancetta and smoked bacon, tossed with penne pasta and a creamy 
sauce with mushrooms and shallots. 16.95

BEEF VESUVIUS 
 Angus tenderloin beef, drizzled with balsamic glaze and caramelized onions, served over lin-

guini noodles and spinach tossed in gorgonzola cream sauce 18.95

PASTA MARINARA
Linguini noodles tossed in our marinara sauce topped with parmesan cheese.

Regular 11.95 / Add Chicken 14.95 / Add Shrimp 15.95

CHICKEN
(ALL CHICKEN DINNERS SERVED WITH YOUR CHOICE OF ONE OF THE MYTHOS CLASSIC SALADS OR SOUP)

CHICKEN MADEIRA 
SautÉed chicken breast topped with fresh asparagus and swiss cheese fondue, covered with 

mushroom madeira sauce. Served with mashed potatoes. 17.95

CHICKEN KABOB 
Skewered chicken breast with peppers and onions seasoned and grilled. Served with orzo pasta 

and vegetables. 15.95
WALNUT CHICKEN 

Walnut crusted chicken breast topped with Kentucky bourbon glaze, served with rice and 
vegetables.15.95

Chicken Duxelle 
SautÉed chicken breast topped with crab, mushroom and spinach duxelle. 

Served with saffron risotto. 17.95



GRILL
(ALL GRILL DINNERS SERVED WITH YOUR CHOICE OF ONE OF THE MYTHOS CLASSIC SALADS OR SOUP)

FILET OF BEEF 
9oz Center cut tenderloin, grilled to your preferred temperature, topped with truffle butter. 

Served with baked potato and vegetables. 25.95 

RIBEYE 
Certified Angus beef seasoned and grilled to your preferred temperature. Served with truffle 

butter, baked potato and vegetables.  10oz 18.95 / 14oz 24.95

KC STRIP 
Certified Angus beef seasoned and grilled to your preferred temperature. Served with truffle 

butter, baked potato and vegetables.  10oz 18.95 / 14oz 24.95

FILET AND PRAWNS 
Medallions of beef with sauteed jumbo prawns topped with lobster sauce. Served with mashed 

potates and vegetables. 28.95

FRENCH ONION FILET
Filet of beef drizzled with french onion demi glaze, topped with a parmesan crouton and 

blanketed with Swiss cheese fondue. Served with mashed potatoes. 28.95

BRIE STEAK
Certified Angus beef seasoned and grilled and topped with smoked bacon and melted brie cheese. 
Served with mashed potatoes and vegetables. choose KC Strip or Ribeye. 10oz 20.95 / 14oz 26.95

BEEF KABOB
Skewered tenderloin with peppers and onions seasoned and grilled to your preferred 

temperature. Served with orzo pasta and vegetables. 18.95

STEAK AND LOBSTER
Your choice of 10oz KC strip or 10oz Ribeye served with a broiled lobster tail and clarified 

butter. Served with baked potato and vegetables.  30.95

LAMB CHOPS
Grilled lamb chops, with a pinot noir peppercorn sauce. Served with mashed potatoes 

and vegetables. 24.95

PARMESAN TILAPIA
Parmesan encrusted tilapia with shrimp and 
scallops served over basil creamed gnocchi. 

19.95

PANKO SEABASS
SautÉed panko covered seabass with grilled 

shrimp served over basil pesto creamed gnocchi.
27.95

BROILED LOBSTER TAILS
Perfectly broiled lobster tails served with 
clarified butter, lemon, baked potato and 

vegetables. 38.95

MANGO SALMON
Pistachio encrusted salmon topped with a 

shrimp, mango, avocado salsa. Drizzled with 
lemon infused olive oil. Served with rice and 

vegetables. 22.95

TUNA PEPPERNATA
Grilled Ahi tuna. served rare and topped with 
a peppernata of assorted peppers. Served with 

saffron rissotto and asparagus. 24.95

GRILLED PRAWNS
With sweet and spicy rub, served over black 

bean and corn ragout, topped with chive saffron 
cream. 24.95

SEAFOOD
(ALL SEAFOOD DINNERS SERVED WITH YOUR CHOICE OF ONE OF THE MYTHOS CLASSIC SALADS OR SOUP)

HOUSE SPECIALS
(ALL HOUSE SPECIALS SERVED WITH YOUR CHOICE OF ONE OF THE MYTHOS CLASSIC SALADS OR SOUP)

GYRO PLATTER 
Thin sliced gyro meat topped with tomato brunoise and feta cheese. Served with tzatziki sauce 

and potato fries. Comes with pita bread 15.95

MYTHOS PICKILIA 
Thinly sliced gyro meat topped with tomato brunoise and feta cheese. Served with a side of mou-

saka, pastichio and tzatziki sauce. Comes with pita bread. 16.95

Pork Milanese 
SautÉed pork in caper garlic white wine sauce, served over linguini noodles. 18.95

VEAL PICATTA
SautÉed veal, topped with white wine lemon sauce, a concasse of tomatoes and fried capers. 

Served with linguini and vegetables. 20.95

GARDEN LASAGNA
Garden vegetables layered in noodles with ricotta cheese and parmesan cheese in a hearty

 marinara sauce. 14.95 

Meditteranean Chicken
SautÉed chicken breast, spinach, artichokes, tomatoes and feta cheese over a bed of orzo pasta 

and drizzled with lemon basil sauce. 16.95


