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O CE AN

Skillfully using elements of past and present,
the Ocean restaurant showcases the colourful blend
of cultural influences on Crete throughout the centuries.

Our chefs and the exceptional team at Ducasse Conseil
push the boundaries of taste with a rounded experience
to stir the senses. Simple ingredients, yet beautiful
in their complexity provide a depth of taste we strive
to bring out in each dish.

Let the sweet lull of the waves lead you
on a culinary journey to cherish.

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 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






TASTING MENU 110€

Amuse-Bouche

Amberjack carpaccio, citrus and samphire marmalade, caviar
Kopm&tolo poryl&tiko, HopeA&do e0TIEPLOOEIOWV KL KpITaXHOU, XaBLépt
GF SF DF NF KEPOS

Black tempura cauliflower, grilled feta cheese, tarator sauce
KouvouTttidt tepmoupa pe Bpuwyotpo cvOpake, YNt GETN, CHATOX THPATOP
VG SF

Bream fillet, capers and lemon, spinach
DIAETO TOITTOUPAG, KXTIOPN KO AEUOVL, OTIOVEKL
GF NF KEPOS

Beef sirloin, potato millefeuille, onion rings, Mandilari Cretan red wine sauce

Mooxapialo sirloin, LADELY TOTXTHG, POOEAEG KpEUUUDLOU,
OGATON OTTO KPNTLIKO KOKKIVO Kpoxai MorvdnAdipt

SF NF GF

Cretan cheese selection, tomato jam
MotkAiot KPNTIKWY TUPLWV, LXPUEAKDX VTOUKTAG
VG GF SF

Soft baba with spiced syrup and tangerine liqueur
Kélk baba pe olpoTIL PTToX oIk v Kot ALKEP LXVTHPIVL
VG SF NF

Half Board and Residents’ Club guests are entitled to use their supplement (20€ / adult) for the above tasting menu
Ot ertiokenteg Half Board kot Residents” Club umopotv v a€lotrotioouv 1o oo twv 20€ / RTOUO YIo TO TTOPXTTCV
UEVOU YEUTLYVWOI0G



APPETISERS

Seared king shrimp, zucchini and coriander marmelade,
peppers, crustacean mayonnaise

loapida eAaxdbpwrg Pnuévn, popreA&do pe KOAOKUBL kot KOALaVOPO,
TUTIEPLEC, UOYLOVELX OOTPOUKOELD UV

GF SF KEPOS

Black tempura cauliflower, grilled feta cheese, tarator sauce
KouvouTttidt tepmoupa pe Bpwotpo &vBpoaka, Untrn GETN, GHATON THPATOP
VG SF

Amberjack carpaccio, citrus and samphire marmalade, caviar
Kopmdtolo poytdtiko, LoxpUeAXda e0TIEPIOOELD IV KL KpiTapou, XoBLipt
GF SF DF NF KEPOS

Black lime and ginger marinated beef, artichoke purée, kadaif
Mooxdpt LXPIVXPLOUEVO 08 LaXUpo Adip kot TdivTdep, TIOUPEG oYKV POG, KXToidL
SF NF

Lightly-seared tuna, confit vegetables, parmesan and pesto
Tovog ehadpd Pnuevog, kovdi AaXavIKwy, TxpUe{XVX KXL TIECTO
GF SF KEPOS

Mixed leaf salad, seasonal vegetables, flowers, grains, rucola dressing
AVAUELKTN COAXTO, VO Kol AXXVIKG ETIOXAG, ONUNTPLXKE, VIPESIVYK POKOG
VG GF KEPOS

Seared red mullet, vegetables, spicy tomato syrup
WNTo PINETO UTTOPUTIOUVL, AOXOVIKE ETIOXNG, TILKAVTIKN OXATOX VTOUKTOG
GF SF DF NF KEPOS

Vegetables and fruits cooked and raw, black lime, fennel purée with orange dressing

Dpouta kot Aaxavika UNTé Kot WA, Hopo AeUOVL, TTOUPES UkpaBou
LLE VTPETIVYK TIOPTOKOALOU

V GF SF KEPOS

Members of the Residents’ Club are welcome to order three dishes in total per person
MEeAn tou Residents’ Club gxouv Tn SuvaToTNTA VX TTporyYEIAOUY GUVOAIKG TPIO TIIHTOX 0CVeX XTOLO

20€

23€

36€

34€

32€

20€

34€

298




MAIN COURSES

Seared grouper, potato espuma, grilled broccoli shoot, seaweed butter sauce

Wntn odpupida, adpdg TAHTATAG, UTIPOKOAXKL OTN OXXPX, OXATON aTto BoUTUPO Kot PUKL

GF SF NF KEPOS

Braised lamb shoulder, anchovy, frumenty and dried fruits
Apviolax oTIAX KOKKIVIOTH HE ovT{OUYIY, TPOXOVE KXl ATTOENPXEV dpoUTX
SF

Beef sirloin, potato millefeuille, onion rings, Mandilari Cretan red wine sauce

Mooxapiaolo sirloin, piAdEly ToTdTtag, podEAEG KpeUUUDLOU,
OGATON OTTO KPNTLIKO KOKKIVO Kpoxai MorvdnAdpt

GF SF NF

Homemade carob ravioli, Cretan anthotiro cheese, zucchini, oregano herb sauce
Xelpotointo poBLdAL xapouttioU pe avOdTUpO, KoOAOKUBL, GGATOX piyovng
VG SF NF

Seasonal vegetables, organic spelt, natural jus with olive oil
AaXOoVIKK €TIOXNG, BLoAOYIKO OlTdpl, dUTLKOG {WUOG UE EAXIOAXDO
V SF DF NF KEPOS

Members of the Residents’ Club are welcome to order three dishes in total per person
MEeAn tou Residents’ Club £xouv tn SuVXTOTNTA VX TTporyYEIAOUYV OUVOAIKK TPIO TTLTOX OCVe( (XTOLLO

42€

42€

52€

34€

34€




DESSERTS

Cretan cheese selection, tomato jam 20€

MMotKIAlot KPNTIKWY TUPLWV, LXPHEAKDX VTOUKTOG

VG SF NF

Soft baba with spiced syrup and tangerine liqueur 22€
K€lk baba g olpOTIL UTTOXXPLKWV KO ALKEP LOXVTXXPIVL

VG SF NF

Natural fruits, basil sorbet and crispy lace 19€

Ppoutx, copuTtE BAGIAIKOU KX TPXYXVO UTILIOKOTO
VG SF NF KEPOS

Frozen nougat, citrus and dried fruits 19€
Moty WHEVO XPUYOXAWTO, €0TIEPLOOELDN KOl XTTOENPXUEVY PPOUTH
VG GF SF KEPOS

Crispy chocolate and praline cake, carob biscuit 19€
Tpayotvo KEIK COKOAKTOG KoL TIPAXAIVOG, UTILOKOTO XOpOUTILOU
VG SF

Members of the Residents’ Club are welcome to order three dishes in total per person
MEeAn tou Residents’ Club gxouv Tn SuvaToTNTA VX TTporyYEIAOUY GUVOAIKG TPIO TIIHTOX 0CVeX XTOLO







KEPOS MENU

Our talented chefs at Daios Cove team up with
our KEPOS 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






APPETISERS

Seared king shrimp, zucchini and coriander marmelade,
peppers, crustacean mayonnaise

loapida eAaxdbpwrg Pnuévn, popreA&do pe KOAOKUBL kot KOALaVOPO,
TUTIEPLEC, UOYLOVELX OOTPOUKOELD UV

GF SF KEPOS

Amberjack carpaccio, citrus and samphire marmalade, caviar
KopTi&tolo potytatiko, LoxpUeAXda £0TiEPIOOELd WV KO KpiTopou, XoBLipt
GF SF DF NF KEPOS

Lightly-seared tuna, confit vegetables, parmesan and pesto
Tovog ehadpd Pnuévog, kovdi AaXovikwy, TIapUe{AVA KXL TIEGTO
GF SF KEPOS

Mixed leaf salad, seasonal vegetables, flowers, grains, rucola dressing
AVAUELKTN COAXTO, VBN Kol AOXOVIKG ETIOXAG, ONUNTPLXKE, VIPECIVYK POKOG
VG GF KEPOS

Seared red mullet, vegetables, spicy tomato syrup
WYnto GIAETO UTIXPUTIOUVL, AXXOXVIKK ETIOXAG, TIKAVTIKN OXATOX VTOUKTOG
GF SF DF NF KEPOS

Vegetables and fruits cooked and raw, black lime, fennel purée with orange dressing

DpoUTor Kotk ACXOXVIKG PNTA Kol WK, LoUpo AEUOVL, TIOUPEG UapaxBou
LE VIPECIVYK TIOPTOKAALOU

V GF SF KEPOS

Members of the Residents’ Club are welcome to order three dishes in total per person
MEeAn tou Residents’ Club gxouv Tn SuvaToTNTA VX TTporyYEIAOUY GUVOAIKG TPIO TIIHTOX 0CVeX XTOLO

20€

36€

32€

29€

34€

20€




MAIN COURSES

Seared grouper, potato espuma, grilled broccoli shoot, seaweed butter sauce 42€
Wntn odpupida, adpdg TAHTATAG, UTIPOKOAXKL OTN OXXPX, OXATON aTto BoUTUPO Kot PUKL
GF SF NF KEPOS

Seasonal vegetables, organic spelt, natural jus with olive oil 34€
Aoxavika eTtoxns, BloAoyiko ottépl, duoikog {wuog e EAXIOAcdO
V SF DF NF KEPOS

Members of the Residents’ Club are welcome to order three dishes in total per person
MEeAn tou Residents’ Club £xouv tn SuVXTOTNTA VX TTporyYEIAOUYV OUVOAIKK TPIO TTLTOX OCVe( (XTOLLO




DESSERTS

Natural fruits, basil sorbet and crispy lace 19€
Ppouta, copuUTIE BACIAIKOU KX TPXYXVO UTILOKOTO
VG SF NF KEPOS

Frozen nougat, citrus and dry fruits 19€
Moty wWUEVO XX(UUYOXAWTO, E0TIEPIOOELDN KO KTTOENPAUEVA DPOUTH
VG GF SF KEPOS

Members of the Residents’ Club are welcome to order three dishes in total per person
MEeAn tou Residents’ Club gxouv Tn SuvaToTNTA VX TTporyYEIAOUY GUVOAIKG TPIO TIIHTOX 0CVeX XTOLO




NUTRITION SYMBOLS

KEPOS  Wellness dish / méo suekioc

V Vegan / auotnp& XopTtodayLlkod
VG Vegetarian / xoptodayikd

GF Gluten free / xwpic yAoutévn

SF Soy free / xwplig ooyl

DF Dairy free / xwpig YOXANXKTOKOWIKK
NF Nut free / xwpig Enpouc kapTioug

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.

2 mepimTwon aANepyiaG i SUCKVEEINXG, TTXPXKXAOULE VX EVNIEPWOETE TOV UTIEUBUVO TOU £0TIATOPioU. Ou ivat
XOUPAK PO VO OGS EVNUEPWOOUUE YIX TO CUOTXTIKK TIOU XPNOLULOTIOIOUHE 0T TIHKTX PG KXL VX TIDOETOLUAOOUUE LK
EVOANXKTIKN ETIAOYR YIX E0GG.

All courses may contain traces of wheat, barley, rye or triticale.
'ONX TO TIXTOX EVOEXETAL VXX TIEPLEXOUV (XVN OLlTapLoU, KptBaploU, GIKANG 1 TPITIKGAE.
Inspection Representative: George Brilakis / Ayopavopikog YretBuvog: NMwpyog MTipthdkng

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 ko Aotrtol dopot cupmepAopB&vovTaL. O KAXTAVXAWTAG OV EXEL UTIOXPEWOT VX TIANPWOEL EGV OeV A&BeL TO
VOULO TTpXOTATIKS aTOLXELD (ATtOSELEN-TILOAOY10).





