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THE

BEACH HOUSE

At The Beach House, we combine rare local produce of the
Cretan land with expertise cooking techniques so that each
individual ingredient maintains its beauty and autonomy.
The foundation of each dish is an amalgam of quintessential
Mediterranean flavours fused with select ingredients from
around the world. Platters to share reflect inspiration drawn
from the natural rugged surroundings of the cove - we invite
you to indulge in a unique culinary experience.

Sotiris Arabidis, Chef
Alexandros Avlonitis, The Beach House Chef

DINNER



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.

CHANIA RETHYMNO IRAKLION AGIOS NIKOLAOS
Honey / Honeycomb Meat Rusks Olive oil
by Aroma Kritis by Hasikou 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
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Fresh & Raw

Sea Bream Ceviche
tiger's milk, chili, jalapefio mayonnaise, egg

ZeBitoe Qaykpl
yaAa tiypng, tolA, paylovéla jalapeiio, auyd
GF DF SF KEPOS
25€

Beef Tartare
truffle mayonnaise, dehydrated egg yolk, brioche

Mooxopiolo Taptép
paylovela tpoldag, AmoEnPapévog KPOKOG AUYOU, HITPLOG

33€

Avocado Tartare
zucchini, pine nuts, jalapefio pepper, parsley, onion, agave syrup,
spearmint, mustard
Toptap ABokavto
koAokUBL, KoukouvApt, uepLd jalapefo, poivtavog, kpeppdt,
opomL ayaung, Sudopog, povotdpda
V DF KEPOS

19€

Tuna Tataki
eggplant, honey miso, sesame powder, lime mayonnaise,
onion consomme

Totdk Tévou
peArtlava, miso peAtoy, Tovdpa coucaptol, parytovela AdLy,
KOVOOUE KPEUHLOLOU

KEPOS
30€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO
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Hot Meze

Calamari
onion butter miso sauce, apple, fennel,
horseradish, almond purée
KoAapapt
odAtoa miso BolTtupo KPEUPLSL, uAo, povdkLo,
XPEVO, TTOUPEG ApUYSAAOU

26€

Fried Meatballs
Apaki cured pork, grilled tomato sauce, onion mayonnaise,
flatbread, herb salad, cumin

Tnyavnta Kepreddakia
XOLPLWO ATIAKL, OAATOA PNTAG TOPATOG, HoryLlovela KPEUHLELOD,
mtita, coA&TA PUPWOLKWY, KUULVO

SF
25€

Cretan Graviera Cheese
mango chutney, chili, lime, herb salad

MpaBiépa Kpntng
To&tvel pAvyko, ToiAL, Adtp, coaAdta pupwWOLKWOV

VG GF SF NF
20€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo
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Hot Meze

Scallops
green apple purée, ramen jus, truffle mayonnaise,
crispy nori, herring eggs
Xtévia
TIOVPEG TIPA&awvouL pAAov, Cwprdg ramen, paytovela Tpoldhag,
TPAYAVO VOPL, ALYA PEYYAG

30€

Grilled Shrimp
tomato sauce, five spices, cream of Feta cheese,
chive oil, tomato confit
lopida otn Ixapa
OAATOX TOPATAG, TIEVTE HUPWOLKE, KPEPX TUPL DETQ,
A&SL oxowodmpacou, kovepl Topdta
SF

24€

Josper-grilled Octopus
cream of potato, roasted baby potatoes, chorizo,
red pepper ketchup
XtanddL Wntod oe Ixdpa Josper
KpEpa matdtag, Yntég matdteg baby, toopibo,
KETOATT KOKKLVNG TILTIEPLAG
SF

28€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO
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Leaves & Roots

Nicoise Salad
tuna, romesco sauce, local green beans in josper, tomato confit,
grilled onion, rocket leaves

ZaAdta Nioovad
TOVOG, OAATOA POUETKO, VIOTILA GACOALA O€ josper,
kovopl TopdTa, PNTd KPePPLSL, GUAAC POKAG
DF KEPOS

24€

Heirloom Tomato Salad
Burrata cheese foam, olive soil, basil oil,
hazelnuts, grilled artichokes

ZaAdta Topatog MmatdAa
adpds TUPLoL prmoupATa, XWHA EALAS, A&SL BactAtkoy,
bouVTOUKLY, PNTEG AYKIVAPEG

VG SF KEPOS
25¢€

Vermicelli Noodle Salad
Asian oyster dressing, red pepper, cucumber,
zucchini, coriander, spring onion

ZaAdta pe NouvtAg Vermicelli
vIpEolvyk Asian oyster, KOKKLVN TILTTEPLY, AyyoUPL,
KOAOKUBL, KOALaVEPOG, HPEoKko KPEUHLOAKL

VG DF KEPOS
19€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo
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Leaves & Roots

Cherry Tomato Salad
local cucumber, Feta cheese, Cretan olive oil rusk,
Cretan olives, pickled pepper, samphire, vinaigrette

ZaAdta pe Ntopativia
EuAGYyoLPO, TUPL PETA, KPNTLIKO VTAKAKL pE eEAatdAado,
eAgg Kprtng, muteptd miikAa, kKplTtapog, BLveykpeT

VG SF KEPOS
20€

Green Salad
citrus-soy dressing, red pepper, cherry tomatoes,
chives, coriander leaves
MNp&own ZoaAdta
VTPEOLVYK E0TIEPLOOELOWV-OOYLAG, KOKKLVN TILTEPLA,
VTOpATVLA, OXOWOTTPaco, pUAAA kKOALavSpou
V DF KEPOS

19€

Quinoa Salad
corn, cherry tomatoes, edamame beans, baby gem lettuce,
spearmint, avocado, hazelnuts, raisins

TaAdta Kwoa
KAAQUTIOKL, VTOUOTIVLA, PACOALA EVTOAUAUE, HOPOUAL,
Sudopo, affokAvTto, pouvToUKLA, OTAPIOES
V GF DF KEPOS

19€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO



Spreads

Taramosalata
smoked fish roe, olive soil

TapopocaAdta
TAPAUAG, XWHO EALAG
SF KEPOS
12€

Tzatziki
yoghurt, local cucumber, dill, olive oil, lime

TCatlikt
ylaoUptt, SUAGyyoupo, dvnbo, eAatdAado, Adiu
VG SF KEPOS
12€

Fava
caramelised onions

Dapa
KAPAUEAWHEVA KPEPHUOLX
V SF DF KEPOS
12€

Melitzanosalata
smoked eggplant, chili oil

MeArt{avooaldta
karvioth peArtlava, A&dL Ttotht

V SF DF KEPOS
12€

All spreads are served with whole wheat crackers, pitta bread, sourdough crostini and tortilla

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo
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Side Dishes

Potatoes Bravas
aioli, parmesan cream, crispy bacon, pico de gallo

Matdateg Bravas
aloA, kpgpa mappelavag, Tpayavo pmekoy, pico de gallo

VG SF NF
10€

Sautéed Local Greens
Ponzu sauce

Xopta Zwté
o&Atoa moviou

V DF NF KEPOS
10€

French Fries
Moatdateg Tnyavntég
V NF
10€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO
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From The Land

Black Angus Rib Eye Steak (300gr)
potato-truffle purée, crispy potato bar, hazelnuts, Porto red wine sauce

Rib Eye Black Angus (300gr)
TIOUPEG TTATATAG-TPOUDAG, TPAYAVI HTTAPA TTATATAG,
bouvToUKLA, CAATOA KOKKLVOU KpaoloL Mépto
NF

42€

Chicken Fillet
grilled local greens, Jerusalem artichoke purée, romesco sauce

Dléto KotomouAo
PNT& XOPTA, TOUPES AYKIVAPAG lepoucaAny, cdAToa pOopECKO
GF SF
28€

Lamb
eggplant cream, lamb jus, eggplant with honey miso sauce

Apvi
KpEpa HeAtCavag, Cwpog apvio, peAtt(ava pe odAtoa miso peAlol
NF
32€

Caramelised Pork Belly
soy sauce, Jerusalem artichoke cream, spelt with truffle, crispy potato bar

KapapeAwpévo Nupouvomouo
OAATOA 0OYLAG, KPEUD AYKLVAPAS lepoucaAfy, ottdpt pe Tpolda,
TPAYAVH UTTAPA TTATATAG
NF
35€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo
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From The Sea

Shrimp Gnocchetti
bisque sauce, bottarga, smoked bacon, lime mayonnaise,
cherry tomato confit, fennel cream

Gnocchetti lapidag
OAATOQ PTTLOK, AUYOTAPAKO, KATIVLOTO UTTELKOV, paylovela Adiy,
kovdpl vtopaTivia, KpeEpa GoLVOKLO

NF SF
34€

Grouper
smoked cauliflower purée, vanilla, fresh local greens,
citrus beurre blanc

Zpupida
Moupég KamvioTol KouvouTILSLoU Kat BaviAlag,
dpéoka xopta, cdAtoa Boutlpou pe eomepltdoeldn

NF
38€

Seabass
coconut mlik sauce, steamed rice, local greens, herb oil

AoBpakt
odAtoa amd yaAa kapudag, pulL otov atuo, Xopta, A&SL pupwSIKWY
DF NF KEPOS
32€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO
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Grains & Seeds

Gnocchetti Tartufo
Parmesan-truffle sauce, parsley oil

Gnocchetti Tartufo
odAtoa tpoldpag-mtapuelavag, Addt pailvtovol
VG SF
23€

Spaghetti Napoli
Burrata cheese cream, tomato confit, basil oil

Makopovia NarmoAt
KPEUA TUPLOU PITOUPATA, KOVPL TopdTag, AddL BactAtkol
VG SF NF
21€

Cauliflower Steak
Ponzu sauce, cauliflower smoked cream, hazelnuts

Steak Kouvoumidt
odAtoa moviou, KPEUO KATIVLOTOU KOUVOUTILOLOU, HOLVTOUKLA

V DF KEPOS
20€

Eggplant Caponata
hummus, flatbread, onion, capers

Caponata MeAwt{avag
XOUHOUG, TIiTa, KPEUUULSL, KATIaPN
V SF DF KEPOS
23€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo
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To Share

Salt Crusted Fish
sautéed local greens, roasted baby potatoes

WapL o Kpovota AAatiol
XOPTO oWTE, PNTEG TaTdteg baby
GF SF NF KEPOS
145€

Black Angus Tomahawk Steak (1000gr)
pickled mayonnaise, crispy potatoes bravas, local greens,
Jack Daniel’'s BBQ sauce, Porto wine sauce

Black Angus Tomahawk (1000gr)
poylovela TiikAQ, Tpayaveg matdteg bravas, xopta,
odAtoa pndppmnekiov Jack Daniel's, c&Atoa kpaoiot MNopto

NF
190€

RESIDENTS' CLUB

The above two dishes are not included in the Residents’ Club and can be ordered
at an additional charge. 24-hours advance order required.

Ta mapandvw 2 mata Sev oupnepthapBavovtat oto Residents’ Club kat €xouv
eMUTAEOV XpEwaon. Artatteitat mpomapayyeAia 24 wpwv.

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO



Desserts

Baked Cheesecake
forest fruit coulis, vanilla ice cream

Towlkéwk Qolpvou
KOLAL ppoUTwv Tou SAooug, Taywtd PaviAia

VG
15€

Chocolate & Banana Cake
forest fruit coulis, vanilla ice cream

Kéwk ZokoAdta kot Mravava
KOLAL ppoUTwv Tou SAooug, Taywtd PaviAix

VG
15€

Lemon Tart
forest fruit coulis, vanilla ice cream

Tapta Agpoviod
KOULAL ppoUTwv Tou SAooug, Taywtd PaviAtx

VG
15€

Raw Peanut Tart
red fruit coulis, vegan vanilla ice cream

Quodayiki Tapta Ootikiov
KOULAL KOKKIVWV PpolTwy, Taywtd BaviAla vegan

V DF KEPOS
15€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo



Desserts

Chocolate & Tahini Fudge
vegan vanilla ice cream

Fudge ZokoAdta kat Taivt
TTaywTto PaviAia vegan

V DF KEPOS
15€

Vegan Pannacotta
forest fruit coulis

Vegan lMNavakota
KOULAL ppoUTwv Tou Sdooug

V DF NF KEPOS
15€

Sliced Fruits
selection of seasonal sliced fruits

Koppéva @povta
TIOLKLALO ppoUTWV ETTOXNG OE HETEG
V GF SF DF NF KEPOS
14€

Ice cream and sorbet selection
(one scoop)

MNaywtd kol copprné os ok ia yeOoswv
(praAa)

VG
6€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO
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KEPOS MENU

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.

KEPOS

BY GOCO
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Fresh & Raw

Sea Bream Ceviche
tiger's milk, chili, jalapefio mayonnaise, egg

ZeBitoe Qaykpl
yaAa tiypng, tolA, paylovéla jalapeiio, auyd
GF DF SF KEPOS
25€

Avocado Tartare
zucchini, pine nuts, jalapefio pepper, parsley, onion, agave syrup,
spearmint, mustard
Toptap ABokavto
koAokUBL, kKoukouvApt, muePLd jalapefo, poivtavog, kpeppdt,
opomL ayaung, Sudopog, povotdpda
V DF KEPOS

19€

Tuna Tataki
eggplant, honey miso, sesame powder, lime mayonnaise,
onion consomme

Totdki Tévou
peArtlava, miso peAtoy, movdpa coucaptol, parytovela AdLy,
KOVOOUE KPEUHLOLOU

KEPOS
30€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO
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Leaves & Roots

Nicoise Salad
tuna, romesco sauce, local green beans in josper, tomato confit,
grilled onion, rocket leaves

ZaAdta Nioovad
TOVOG, OAATOA POUETKO, VIOTILA GACOALA O€ josper,
kovopl TopdTa, PNTd KPePPLSL, GUAAC POKAG
DF KEPOS

24€

Heirloom Tomato Salad
Burrata cheese foam, olive soil, basil oil,
hazelnuts, grilled artichokes

ZaAdta Topatog MmatdAa
adpds TUPLoL prmoupATa, XWHA EALAS, A&SL BactAtkoy,
bouVTOUKLY, PNTEG AYKIVAPEG

VG SF KEPOS
25¢€

Vermicelli Noodle Salad
Asian oyster dressing, red pepper, cucumber,
zucchini, coriander, spring onion

ZaAdta pe NouvtAg Vermicelli
vIpEolvyk Asian oyster, KOKKLVN TILTTEPLY, AyyoUPL,
KOAOKUBL, KOALaVEPOG, HPEoKko KPEUHLOAKL

VG DF KEPOS
19€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo
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Leaves & Roots

Cherry Tomato Salad
local cucumber, Feta cheese, Cretan olive oil rusk,
Cretan olives, pickled pepper, samphire, vinaigrette

ZaAdta pe Ntopativia
EuAGYyoLPO, TUPL PETA, KPNTLIKO VTAKAKL pE eEAatdAado,
eAgg Kprtng, muteptd miikAa, kKplTtapog, BLveykpeT

VG SF KEPOS
20€

Green Salad
citrus-soy dressing, red pepper, cherry tomatoes,
chives, coriander leaves
MNp&own ZoaAdta
VTPEOLVYK E0TIEPLOOELOWV-OOYLAG, KOKKLVN TILTEPLA,
VTOpATVLA, OXOWOTTPaco, pUAAA kKOALavSpou
V DF KEPOS

19€

Quinoa Salad
corn, cherry tomatoes, edamame beans, baby gem lettuce,
spearmint, avocado, hazelnuts, raisins

TaAdta Kwoa
KAAQUTIOKL, VTOUOTIVLA, PACOALA EVTOAUAUE, HOPOUAL,
Sudopo, affokAvTto, pouvToUKLA, OTAPIOES
V GF DF KEPOS

19€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO



Spreads

Taramosalata
smoked fish roe, olive soil

TapopocaAdta
TAPAUAG, XWHO EALAG
SF KEPOS
12€

Tzatziki
yoghurt, local cucumber, dill, olive oil, lime

TCatlikt
ylaoUptt, SUAGyyoupo, dvnbo, eAatdAado, Adiu
VG SF KEPOS
12€

Fava
caramelised onions

Dapa
KAPAUEAWHEVA KPEPHUOLX
V SF DF KEPOS
12€

Melitzanosalata
smoked eggplant, chili oil

MeArt{avooaldta
karvioth peArtlava, A&dL Ttotht

V SF DF KEPOS
12€

All spreads are served with whole wheat crackers, pitta bread, sourdough crostini and tortilla

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo



Side Dishes

Sautéed Local Greens
Ponzu sauce

Xopta Zwté
o&Atoa moviou

V DF NF KEPOS
10€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO
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From The Sea

Shrimp Gnocchetti
bisque sauce, bottarga, smoked bacon, lime mayonnaise,
cherry tomato confit, fennel cream

Gnocchetti lapidag
OAATOQ PTTLOK, QUYOTAPAXO, KATIVLOTO UTTELKOV, ayLlovela Adiy,
kovdpl vtopativia, Kpepa GoLvoKLo

NF SF
34€

Grouper
smoked cauliflower purée, vanilla, fresh local greens,
citrus beurre blanc

Zpupida
TIOUPEG KATIVLOTOU kouvouTttdlol kat Bavidag,
bpéoka xopTa, cdAtoa Boutlpou pe eomeplboeldn

NF
38€

Seabass
coconut mlik sauce, steamed rice, local greens, herb oil

NoBpaxt
odAtoa amd yadAa kapLdag, pulL otov atuod, Xopta, A&dL pupwdikwy
DF NF KEPOS
32€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo
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Grains & Seeds

Cauliflower Steak
Ponzu sauce, cauliflower smoked cream, hazelnuts

Steak Kouvoumidt
od&Atoa VoL, KPEUD KATIVLOTOU KOUVOUTILOLOU, HPOLVTOUKLO

V DF KEPOS
20€

Eggplant Caponata
hummus, flatbread, onion, capers

Caponata MeAwtlavag
XOUHOUG, TiiTa, KPEUULSL, KATIaPN
V SF DF KEPOS
23€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO
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To Share

Salt Crusted Fish
sautéed local greens, roasted baby potatoes

WapL og Kpovota AAatiol
XOpTa oWTE, PNTEG TaTaTeg baby
GF SF NF KEPOS
145€

RESIDENTS’ CLUB

The above dish notincluded in the Residents’ Club and can be ordered
at an additional charge. 24-hours advance order required.

To mapamndvw mato Sev ocuprnepthapPavetat oto Residents’ Club kat €xet
eTUTAEOV XpEwan. Altatteital pormapayyeAia 24 wpwv.

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAé§ouv ouvoAikd tpia dTa avd &Topo



Desserts

Raw Peanut Tart
red fruit coulis, vegan vanilla ice cream

Quogayiki Tapta OLoTikion
KOULAL KOKKLVWV PppoLTwY, TTarywtod Bavidia vegan
V DF KEPOS

15€

Vegan Pannacotta
forest fruit coulis

Vegan lMNavakota
KOULAL ppoUTwv Tou Sdooug

V DF NF KEPOS
15€

Sliced Fruits
selection of seasonal sliced fruits

Koppéva @povta
TIOLKLALO ppoUTWV EMTOXNG OE HETEG
V GF SF DF NF KEPOS

14€

Members of the Residents’ Club are welcome to order three dishes in total per person
MéAn tou Residents’ Club €xouv tn Suvatdtnta va emAE§ouy cuVOALKA TPLX TLATA AV ATOHO



Nutrition Symbols

KEPOS

Wellness dish / ti&to eveiag

\Y
Vegan / avotnpd& xoptodayLlkd
VG
Vegetarian / xoptodayLlkd

GF

Gluten free / xwpig yAoutévn
SF

Soy free / xwplg coylx
DF
Dairy free / xwplg YOAQKTOKOpIKA

NF

Nut free / xywpig Enpolg kapmoug

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.

Y& epimtwon aAAepyioG i SUCKVEELNG, TTOHPAKAAOULE VO EVNLEPWOETE TOV UTIEUBUVO TOU
£0TIXTOPIOU. O €IV XXPK OGS VO OXG EVIUEPWOOUE YL TX CUGTXTIKE TIOU XPNOLLOTIOIOUUE
OTO TUATO LG KXL VO TIPOETOUUOOUUE L0 EVOANXKTIKT) ETHAOYT YIX ETGG.

All courses may contain traces of wheat, barley, rye or triticale.
OAot Tor THATO EVOEXETOU VO TIEPLEXOUV (XVN OLTXPLOU, KPIOXPLOU, GIKXANG 1 TPITIKXAE.

Inspection Representative: George Brilakis / Ayopavopikog YreuBuvog: NMwpyog MmptAdkng

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).
®.M.A kot Aottot dopot aupmephxpBdvovtot. O KXTAVOAWTNAG JEV EXEL UTTIOXPEWDN VO
TANPWOEL £XV eV AGBEL TO VOULLO TTHPXOTXTIKO OTOIKE(D (TTOSEIEN-TILOAOYLO).





