


F O O D



T O  S H A R E

 

Oven-grilled feta, bell peppers, rosemary focaccia   	 22€ 
15min preparation time  
VG SF NF 

Beef meatballs, herbs and spicy yoghurt 	 26€ 
SF 

Za'atar eggplant salad, tomato paste, 	 24€ 
white bean hummus, Lebanese bread 	  
V SF KĒPOS 

Fritto misto of calamari and anchovies, green tartare sauce    	 28€ 
SF NF

C R U D O  B A R

Sea bass ceviche, cucumber, fennel, leche de tigre 	 26€ 
GF SF DF NF KĒPOS 

Beef tartare, toasted garlic bread   	 32€ 
SF DF NF 

Yellow tomato gazpacho and basil    	 19€ 
V SF DF NF KĒPOS



S A L A D S 

Tuna poke bowl, mango, edamame, cucumber, 	 26€ 
bean sprouts, brown rice 
GF DF KĒPOS 

Burrata di bufala, heirloom tomatoes cooked and raw, pesto   	 29€ 
VG GF SF NF KĒPOS 

Riviera salad with potato, tuna, tomato, cucumber, radish, 	 28€ 
green beans, Kalamata olives, red bell pepper, hard-boiled  
egg and basil   	  
GF SF DF NF KĒPOS 

Baby gem lettuce, grilled chicken, pickled vegetables, 	 22€ 
pomegranate dressing	  
SF NF KĒPOS



S A N D W I C H E S  &  P I T A S

 

Chicken pita, spicy grilled chicken, tomato, 	 22€ 
cucumber and red onion     
SF NF 

Daios Cove Croque with chicken, black truffle cream, 	 28€ 
Cretan graviera, french fries and green salad     
SF NF 

Open-face sandwich with grilled vegetables, 	 22€ 
olive and caper tapenade, basil 
V SF DF KĒPOS 

Panini with Nouboulo ham, gruyère cheese, 	 24€ 
baby gem lettuce, Caesar sauce 	  
NF

P I Z Z A

Parma prosciutto, arugula, cherry tomatoes, 	 24€ 
mozzarella, olives and tomato sauce     
SF NF 

Tartufata, truffle cream and arugula    	 28€ 
VG SF NF



M A I N  C O U R S E S

Beef burger, metsovone smoked cheese, red onions, 	 28€ 
coleslaw, spicy mayonnaise	  
Served with french fries and green salad    
SF NF 

Casarecce pasta, topping of your choice

Pesto   VG SF	 25€

All’Arrabbiata   VG SF NF  	 25€

Carbonara   SF NF  	 26€ 

Grilled seabass fillet, roasted fennel, beurre blanc sauce  	 34€ 
GF SF NF 

Chicken skewers marinated with Greek yoghurt,  
grilled zucchini and eggplant	  26€ 
GF SF NF KĒPOS 

Squid ink pasta, seafood and fennel   	 34€ 
SF NF KĒPOS



D E S S E R T S

Lemon and soy milk crêpes with homemade carob spread	 15€ 
V SF DF KĒPOS 

Tiramisù    	 17€ 
VG SF  

Strawberry melba 	 17€ 
V SF  

Fresh fruit platter, raspberry sorbet   	 16€ 
V GF SF DF NF KĒPOS



G E L A T O  &  S O R B E T  M E N U

Indulge in a signature gelato and sorbet taste experience 
by La Glace Alain Ducasse featuring 6 exclusive flavours. 

 
Made from hand-selected ingredients using preparation 
techniques borrowed from cooking and pastry-making,  
La Glace Alain Ducasse create the perfect balance of 
flavours through an inspirational culinary approach to 

gelato for our guests at Daios Cove. 



 G E L A T O 

 

Chocolate	

Three Vanillas	

Hazelnut 	

Pistachio 

One serving 	 9€ 

S O R B E T 

Lemon 	

Grapefruit  

One serving 	 9€



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. / Σε περίπτωση αλλεργίας ή δυσανεξίας, 
παρακαλούμε να ενημερώσετε τον υπεύθυνο του εστιατορίου. Θα είναι χαρά μας 
να σας ενημερώσουμε για τα συστατικά που χρησιμοποιούμε στα πιάτα μας και 
να προετοιμάσουμε μια εναλλακτική επιλογή για εσάς.

All courses may contain traces of wheat, barley, rye or triticale. / Όλα τα πιάτα 
ενδέχεται να περιέχουν ίχνη σιταριού, κριθαριού, σίκαλης ή τριτικάλε.

Inspection Representative: George Brilakis / Αγορανομικός Υπεύθυνος: Γιώργος 
Μπριλάκης

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).
Φ.Π.Α και λοιποί φόροι συμπεριλαμβάνονται. Ο καταναλωτής δεν έχει 
υποχρέωση να πληρώσει εάν δεν λάβει το νόμιμο παραστατικό στοιχείο 
(απόδειξη-τιμολόγιο).

N U T R I T I O N  S Y M B O L S

KĒPOS    Wellness dish 

V   Vegan

VG   Vegetarian

GF   Gluten free

SF   Soy free

DF   Dairy free

NF   Nut free

KĒPOS WELLNESS
Our talented chefs at Daios Cove team up with our KĒPOS 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.




