CHEESE & CHARCUTERIE 35 FRIED CHICKEN SANDWICH 20

Bresaola, Salame Finocchiona, Jamén Serrano, Lettuce, Tomato, Chipotle Aioli,
Spanish Chorizo, Brie “Double Cream”, Cabbage Slaw, Fries

Comte AOC, Gorgonzola Dolce DOP,

Local Sharp Cheddar, Marcona Almonds, HUMMUS & OLIVES 17

Fig Jam, Mostarda, Honey, Grapes, Crostini Fried Chickpeas, Smoked Paprika,

Olive Tapenade, Naan Bread
CHICKEN WINGS 18
Choice of: Sweet Chili Asian, Spicy Buffalo, “BLT” FLATBREAD 20
or Herb & Garlic Parmesan,

Speck, Heirloom Tomatoes, Arugula,
Celery, Carrots, House Made Ranch

Brie, Saba

SHRIMP & CHIPS 25

Crispy Shrimp Tails, Hand Cut Sea Salt Fries,
Tartar Sauce, Spicy Aioli, Dijonnaise

BACON & EGGS 19

Truffle Deviled Eggs, Country Bacon,
Tellicherry Peppered Maple, Pickled Morels

BURRATA & PEPERONATA 18

Braised Sweet Peppers, Basil Crystals,
Country Bread, Petite Greens

HAND CUT TRUFFLE FRIES 15
Herb Butter, Parmesan, Chipotle Aioli

PEANUT BUTTER CHEESECAKE BROWNIE 13

Chocolate Fudge, Vanilla Bean Gelato,
Caramelized Peanuts

MYTH BURGER 22

Brisket & Short Rib Blend, Gruyere, Cheddar,
Lettuce, Tomato, House Aioli, Fries

20% Gratuity added to parties of six or more.
Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness



MYTH PALOMA 18
Altos Reposado, Del Maguey Muertos Mezcal, Agave, Fever Tree Grapefruit Soda

FLEUR DE BLANC SPRITZ 17

Lillet Blanc, Italicus Bergamot Liqueur, Fresh Citrus, Giffard Peche
PUNCHBOWL- Serves up to 6 guests $99

MONKEY BUSINESS 23
Monkey 47 Gin, Cocchi Americano, Sumo Orange Bitters

SOPHISTICATED SURFER 19

Glenlivet 12 year, Malibu Coconut Rum,
Banane di Brasil Liqueur, Lemon Juice

AFTERNOON DELIGHT 17

Absolut Elyx Vodka, Aperol,
White Balsamic Syrup, Muddled Cucumber

THE ROYAL SIGNIA 20

Old Forester Rye Whiskey,
White Oak Smoked Maple Syrup, Angostura Bitters
(Smoked)

VIOLET TOUCAN 17
Copali White Rum, Lime Wedges,
Agave, Lavender Bitters

SUNNY DAZE 21
Stoli Elit, The Botanist Gin, Cocchi Americano, Lemon Pearls

20% Gratuity added to parties of six or more.

COCKTAILS




SPARKLING WINES « o ROSE WINES oL BT

Prosecco, Riondo Spumante, Veneto, Italy 15 58 Fleur de Mer, Cétes de Provence FR 16 61
Chandon Brut Classic, Napa Valley, CA 16 62 Chateau d'Esclans “Whispering Angel’,
Champagne, Veuve Clicquot Yellow Label, Cotes de Provence, FR 7l
Reims, France 35 184

RED WINES oL BT
Champagne, Moét & Chandon Impérial Brut,
Epernay, France 125 CABERNET SAUVIGNON
Champagne, Ruinart Rose, Reims, France 235 Columbia Crest H3, Horse Heaven Hills, WA 15 58
Champagne, Dom Pérignon, Beringer Knights Valley, CA 20 78
Champagne, France 460  Quilt by Joseph Wagner, Napa Valley, CA 26 103
WHITE WINES o. s MERLOT

Chateau de Bleyzac, Bordeaux Superieur, FR 19 73
CHARDONNAY
Decoy by Duckhorn, Sonoma County, CA 15 57 SYRAH
Sonoma- Cutrer, Russian River Ranches, CA 18 70 Penfolds Max Shiraz, South Australia 16 6
Chevalier de la Cree, Montagny ler cru, PINOT NOIR
Burgundy, France 23 89 Diora “Le Petite Grace”, Monterey, CA 16 61
PINOT GRIGIO Owen Roe “Sharecropper’,
Terlato Family, Colli Orientali del Friuli, Willamette Valley, OR 558
DOC, ltaly 7 64  MALBEC
SAUVIGNON BLANC La Posta Pizzela, Argentina 15 58

Wairau River, Marlborough, New Zealand 15 58 RED BLEND

Long Meadow Ranch, Napa Valley, CA 16 61 The Prisoner, Napa Valley, CA 24 95
SANCERRE Tablas Creek, Bonnet Creek Reserve,

Domaine Jean Jacques Auchére, Paso Robles, CA 18 72
Loire Valley, France 22 85

RIESLING

Chateau Ste. Michelle, Columbia Valley, WA 15 58

MOSCATO
Bulletin Moscato, South Australia 15 58

20% Gratuity added to parties of six or more.

MY TH WINES

— BAR —



