RHO

We welcome you to dive into the
RHO world of succulent creations in
wholesome Greek dishes of fish, meat

and vegetables through a contemporary
interpretation. Responsibly sourced
ingredients with a focus on provenance
and scasonality are fused through
a combination of traditional
preserving techniques.
We hope you enjoy the fascinating
blend of local flavour and texture

as much as we do Creating it.

Konstantinos Mandylas
RHO Head Chef



OUR SELECT PRODUCTS

Handpicked Cretan ingredients brought to you at the Cove

Contributing to the local Cretan community and serving our Greek heritage are key to
the Cove philosophy. In gastronomy terms, our belief in the importance of provenance
has led us to forging strong relationships with small-scale producers throughout
Greece and gathering the finest, freshest, local produce at the Cove.

Our chosen specialty ingredients include PDO products (Protected Designation
of Origin); fused with the world-class expertise of Daios Cove’s chefs, a magically

authentic dining experience is crafted for our guest to enjoy.

. O

=(IHD CHANIA RETHYMNO
W [ ] Y

- AGIOS

% |IRAKLION &NIKOLAOS
i 9 g

>

20000—
200020—
W

CHANIA RETHYMNO IRAKLION AGIOS NIKOLAOS
Honey / Honeycomb Meat Rusks Olive oil
by Aroma Kritis by Hastkou Butchery by Hatzi Bakery by the Kritsa Cooperative
Oranges Carob Eggs Seliani Feta / Anthotiro cheese
by Fragakis Farm by Creta Carob by Syntichakis Farm by Siligardos Farm

Vegetables

by Gresko Family

Avocados
by Paterakis Farm



RAW, CHILLED & MARINATED

sea

Catch of the day Savoro-style
rosemary, verjus, grapes

WapL Huépag Laopo
Sevpodifavo, ayovpida, oTapvALx

GF DF SF NF KEPOS
32€

Mackerel
gremolata, cashews, radish

Zxovumpl
YKPEUOAET, KXTLOVG, PATTAVAKL

GF DF SF KEPOS
26€

Sea Bream Carpaccio
citrus, kumquat, chili oil, local greens

Payxpt Kaprdrato
gomepLdoetdn, KoOVUKoVAT, A&dL TolAL, YOpTA ETOXNG

GF DF SF NF KEPOS
32€

Members of the Residents’ Club are welcome to order three dishes in total per person

MéAn tov Residents’ Club xovv ) Svvatotnta va emAégovv oVVOAIKA Tpix TIXTA AV& A TORO



RAW, CHILLED & MARINATED

seda

Seabass
seasonal fruits, basil

AaBpaxt
PpovTa EMOYTS, PAOIALKOC

GF DF SF KEPOS
28€

Fish of the Day Tartare with Citrus
preserved lemon, sea greens

Wapt Huépag Taprdp pe Eomepidoetdn
TROTO AEHOVL, XOpTA TNG Bddacoag

GF DF SF NF KEPOS
26€

Kilados Shrimps
Florina pepper, crunchy quinoa, salicornia

Tapideg Kotdddog
mimepta PAwpivng, TPAYRVT) KLVOX, RAUVPX

SF KEPOS
32€

Members of the Residents’ Club are welcome to order three dishes in total per person

MéAn tov Residents’ Club €xovv 1) Suvatétnta vo emAégovy cVVOAIKA TPix TIXTA ALV& ATORO



RAW, CHILLED & MARINATED

sea

Lobster or Slipper Lobster
cucumber, green chili, lime

Aotaxog 11 Koloytora
ayyovpt, Tpaovo Toilt, Adiy

GF DF SF NF KEPOS
75€

The dish above is not included in the Residents’ Club

To wapandvw midto Sev ovumeptlaubaverar ato Residents’ Club

Members of the Residents’ Club are welcome to order three dishes in total per person

MéAn tov Residents’ Club xovv ) Svvatotnta va emAégovv oVVOAIKA Tpix TIXTA AV& A TORO



RAW, CHILLED & MARINATED

land

Beef Carpaccio
graviera cheese, sourdough bread,
herb pesto, pickled onion

Kapndroio Mooyaplov

YeapLepa, mpoluuevio Pwpui,
TEGTO MVPWIIKWY, KPEUUVIAKL ToVvpol

SF
38€

Beef Tartare
egg yolk, carob, pickles

Mooyapicto Taprdp
KPOKOC AVYOV, YAPOVTL, TIKAES

SF KEPOS
34€

Members of the Residents’ Club are welcome to order three dishes in total per person

MéAn tov Residents’ Club €xovv 1) Suvatétnta vo emAégovy cVVOAIKA TPix TIXTA ALV& ATORO



RAW, CHILLED & MARINATED

soil

Tomato

bread, herbs
Nrtopata
Pwut, pvpwdixd
V DF SF KEPOS
24€

Mushrooms
coriander leaves, coconut milk, buckwheat

Mavitapla
PV KOALvEpov, yada kapvdag, payémvpo

V GF DF SF KEPOS
26€

Zucchini
mustard seeds, tomato confit, pumpkin seeds

Koloxv6t
OToPOL LLOVITAPOAS, KOVPL TOUATAS, OTOPOL KOAOKVOXG

V GF SF KEPOS
22€

Members of the Residents’ Club are welcome to order three dishes in total per person

MéAn tov Residents’ Club xovv ) Svvatotnta va emAégovv oVVOAIKA Tpix TIXTA AV& A TORO



RAW, CHILLED & MARINATED

desserts

Strawberry Ceviche
red wine, yoghurt sorbet

XeBiroe Ppioviag
KOKKLVO KPAOl, COPUTE YLXOVPTL

VG
15€

Pineapple Carpaccio
basil pesto with tarragon, lime,
pineapple-coconut sorbet

Koapndrowo Avava
TETTO PAOIALKOD [E ECTPAYKOV, OTYOAEUOVO,
OOPUTE AVAVA-KapLIX

VG
15€

Members of the Residents’ Club are welcome to order three dishes in total per person

MéAn tov Residents’ Club €xovv 1) Suvatétnta vo emAégovy cVVOAIKA TPix TIXTA ALV& ATORO



NUTRITION SYMBOLS

KEPOS

Wellness dish / mi&to evefiog

\
Vegan / avotnpd yopTopaytkd
VG

Vegetarian / yoptopaytko

GF
Gluten free / xwpic ylovtévy

SF
Soy free / ywpic oyl
DF
Dairy free / wpi¢ YXAQKTOKORIKA

NF
Nut free / ywpic §npovs kapmovg

KEPOS WELLNESS

Our talented chefs at Daios Cove team up with
our KEPOS by Goco wellness experts to organically blend

succulent creations with a focus on wholesome goodness.

Dishes are designed to bring balance and restore digestive health
with local recipes full of nutrients, low sugar and reduced calories

based on quintessential Mediterranean cuisine.

Enjoy a gastronomy experience to nourish, fuel and inspire you.



You are kindly requested to contact the restaurant manager if you suffer from any food allergy
or intolerance to any product or substance. We will be happy to inform you about the ingredients
we use to prepare the dishes or, if you prefer, we can prepare a substitute dish for you.

Ze mepintwon aMepyiag 1) Svoavediag, TapakaAoVUE VO EVHEPWTETE TOV VITEVBVVO TOV eaTLATOPlOV.
O €ival YUPA KOG VO 0UG EVIIUEPWTOVHE YL TOL CUSTATIKA OV XPYCLUOTIOLOVUE GTAL TLATA LG
KOl VO TLPOETOLUATOVHE Uiot EVRAAKTLKY) ETINOYY VLo ECGLG.

All courses may contain traces of wheat, barley, rye or triticale.

OMa o TATO EVEEXETALL VAL TEEPLEXOVY XV OLTAPLOD, KPLOXPLOV, CIKAANG 1) TPLTIKAAE.

Inspection Representative: George Brilakis / Ayopavopikdg Ymrevvvog: T'iwpyog Mmptddkng

Prices include all legal taxes and service charges. Customers may refuse to pay
if the restaurant does not issue a valid tax receipt or invoice for their purchase(s).

@.TT.A xat dotmol popot cvpmepthapuBavovrat. O katavalwthg dev Exel vroxpéwon
vou TANPWOEL EXV SeV AXPEL TO VOULUO TTPAGTATIKO CTOLXELD (XTBELEN-TLUOASYLO).





