


STORY

F R O M  T H E  D A W N  O F  T I M E  T O  T H E  D A W N  
O F  A  N E W  D A Y ;  F R O M  M Y K O N O S  T O  K I N G
W E S T ,  T H E  G R E A T E S T  S T O R I E S  L I V E
F O R E V E R .  P A S S E D  D O W N  F R O M  T H E  
A N C I E N T  T O  T H E  P R E S E N T ,  T H E Y ’ R E  
P R O C L A I M E D  B Y  P O E T S  A N D  W H I S P E R E D
B E T W E E N  F R I E N D S .  S T O R I E S  O F  O R D I N A R Y
M E N  A N D  W O M E N  D O I N G  E X T R A O R D I N A R Y
T H I N G S .
H E R O I C  A D V E N T U R E S  R E T O L D  O V E R  E P I C  
F E A S T S .  T H E Y  C O M E  T O G E T H E R  I N  A  
P L A C E  W H E R E  T H E  T R E A S U R E S  O F  T H E  
A E G E A N  S E A  A R E  S A V O U R E D ,  L E G E N D A R Y  
G R E E K  H O S P I T A L I T Y  I S  O N  F U L L  D I S P L A Y  
A N D  H I S T O R Y  I S  T O L D  B I T E  B Y  B I T E .  T H I S  
I S  W H E R E  D I N N E R  B E C O M E S  A N  E V E N T  
A N D  M O M E N T S  B E C O M E  L E G E N D S .



N I K I T A S  P Y R G I S
At the age of 18, Nikitas Pyrgis embarked on his
culinary career, starting off in various restaurants
around Athens. Eventually, he made the leap to
the mesmerizing shores of Mykonos after seven
years, becoming instrumental in establishing the
island favourite, Nammos, a venture that had been
in development for five years.

This marked the beginning of his culinary journey,
which was further ignited by his enrolment at the
prestigious Paul Bocuse culinary school in Lyon,
France. Afterward, he relocated to London, where he
honed his skills at renowned restaurants like Nobu
(awarded 1 Michelin Star), Gallery at Sketch (with an
impressive 2 Michelin Stars), and M Restaurant, a
premier destination for open-fire steak. Nikitas then
ventured to Nordic countries, including Finland and
Denmark, where he delved into the captivating world
of pastries, working alongside one of Copenhagen's
most celebrated pastry chefs at Stragas Atelier.
Eventually, Nikitas returned to London, reconnecting
with his Greek culinary heritage by establishing and
operating the Meraki restaurants, a chain with four
distinguished locations: Mykonos, London, Riyadh,
and Port Cervo.

To this day, Nikitas travels the globe, sharing his
culinary expertise and serving as the esteemed
Culinary Director at Myth.



A B O U T

A V

C A P A C I T Y

E V E N T  A R E A S

O N - S I T E  S T A F F

5 0 0 +  S T A N D I N G
1 4 0  S E A T E D

S T A T E  O F  T H E  A R T  S O U N D  S Y S T E M  
D Y N A M I C  C U S T O M  L I G H T I N G

S O M M E L I E R
K N O W L E D G E A B L E  S E R V I C E  S T A F F
E V E N T  P L A N N E R
D J s  A V A I L A B L E  F O R  H I R E
I N - H O U S E  C O M P L I M E N T A R Y  M U S I C
B A T H R O O M  A T T E N D A N T S
C O A T  C H E C K  A T T E N D A N T S  ( S E A S O N A L )
G R E E K  E N T E R T A I N M E N T  A V A I L A B L E  F O R  H I R E  
P H O T O G R A P H E R S  A V A I L A B L E  F O R  H I R E

E A S T  D I N I N G  R O O M
A M P H O R A  G A L L E R Y
F R O N T  P A T I O
E N T I R E  V E N U E



A M P H O R A
G A L L E R Y

4 2  S E A T E D   
5 0  S T A N D I N G



E A S T  D I N I N G
R O O M

6 4  S E A T E D
7 0  S T A N D I N G



F R O N T
P A T I O

6 0  S E A T E D
4 0  S T A N D I N G



S E A T E D  D I N N E R S

A L L  I T E M S  S E R V E D  T O  S H A R E ,  B A S E D  O N  O N E  P O R T I O N  P E R  3 - 4  G U E S T S
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M E N U S  T A I L O R E D  T O  E A C H  C L I E N T ’ S  N E E D S



S T A N D I N G  R E C E P T I O N S

P A S S E D  C A N A P É S  A N D  F O O D  S T A T I O N S  A V A I L A B L E

º º º
M E N U S  T A I L O R E D  T O  E A C H  C L I E N T ’ S  N E E D S



P R E S S



CONTACT
i n f o@m y t h r e s t a u r a n t . c om


