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Join The Summer Festival for the ultimate long weekend of exhilarating events! 
Enjoy Michelin-starred gastronomy, original signature cocktails 

by world-class mixologists and live performances by exceptional artists at the Cove. 



S TA R T I N G  AT  1 9 . 3 0

F R I D AY  2 6  A U G

VEUVE CL ICQU OT C HAMPAG NE D INNER WIT H
CHEF  C HRIST IAN LE  S Q UER** *

The Daios Cove x The Clumsies Summer Festival in collaboration with Moët Hennessy gets
off the ground with three Michelin-starred Chef Christian Le Squer creating succulent dishes

matching the delicate nature of Veuve Clicquot and Eminente Reserva Rum-inspired cocktails by 
award-winning mixologists, The Clumsies. As the evening unravels, our senses are mesmerized 

by the harmonious symphony of �avours enveloped in each mouthwatering bite. 

OCEAN RESTAURANT

HOW TO BOOK: The cost of the dinner is 149€. Guests over the age of 12 years are welcome. For more 
information or to make a reservation, please contact our Guest Relations team. Half Board and 
Residents’ Club supplements do not apply for this event.

SAFFRON GNOCCHI, BASIL AND TOMATO WATER
Veuve Clicquot Yellow Label Brut

LOBSTER JELLY AND MAKIS
Veuve Clicquot Rosé

LANGOUSTINE, WARM MAYONNAISE AND BUCKWHEAT PANCAKE
Veuve Clicquot Rosé

MEUNIÈRE TURBOT, GRATED SOUR PEAR, WATERCRESS
AND FERMENTED BUTTER

Veuve Clicquot Extra Brut Extra Old 

BEEF COVERED WITH TRUFFLED MOZZARELLA
Veuve Clicquot Rosé Vintage 2012

CHEESECAKE WITH CONFIT CITRUS FROSTING
Lust Martini

Eminente Rum, Passion Fruit, Beurre Noisette Amaro, Vanilla

M E N U



HOW TO BOOK: The cost of the dinner is 149€. Guests over the age of 12 years are welcome. For more 
information or to make a reservation, please contact our Guest Relations team. Half Board and 
Residents’ Club supplements do not apply for this event.

S AT U R D AY  2 7  A U GOCEAN BAR

Enjoy an Eminente Rum and Volcán De Mi Tierra Tequila evening
of innovative cocktail sparkle by awarded mixologists Walter Meyenberg and 

Gina Barbachano straight out of Mexico City’s Hanky Panky, no.12 in #theworlds50bestbars.
 

DJ Sophie Lloyd sets the evening’s tone with cracking tunes whilst you sip on 
inventive signature concoctions by the pool. 

Summer living at its �nest. 

 E M INE NTE  RU M  &
VOLCÁN DE  M I  T IE RRA TEQUIL A  COCKTAILS

S TA R T I N G  AT  2 0 . 3 0



S TA R T I N G  AT  1 3 . O O

CHANDON G ARDE N S PR ITZ  BEACH  COCKTAILS

S U N D AY  2 8  A U GTHE BEACH HOUSE

Expertly crafted signature Chandon Garden Spritz cocktails are created by
award-winning mixologists Nikos Bakoulis and Vasilis Kyritsis of The Clumsies, 

no.4 in #theworlds50bestbars. 

DJ John Monkman works his magic on the decks at The Beach House galvanizing
our afternoon and crafting that ultimate summer atmosphere with the sand at our feet. 

And the beat goes on! 




