
A  N E W  C U L I N A R Y  A D D I T I O N  T O
T H E  O M I C R O N  H O T E L S  G R O U P

I N T R O D U C I N G  C A L É A

B Y  G E R A R D O  M E T T A  

C R E T E ,  G R E E C E  –  F E B R U A R Y  2 0 2 5  



C R E T E ,  G R E E C E  –  F E B R U A R Y  2 0 2 5  N E W  S E A S O N

G E R A R D O  M E T T A :  A  S T A R R E D  J O U R N E Y

Gerardo Metta, a Michelin-starred chef, began his culinary journey at 19 in Italy, discovering his passion at the Einaudi Institute. He gained

experience in Brussels before earning two Michelin stars at Sea Grill. At 26, Gerardo became one of Europe’s youngest Michelin-starred

chefs at Da Mimmo. Recognized among the world’s top 50 Italian chefs, Gerardo also champions youth empowerment in Puglia, aiming to

revitalize communities and preserve the region’s culinary heritage. In 2024, he earned a Michelin star in Switzerland, becoming one of the

country’s most respected chefs.
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A  T A S T E  O F  I T A L Y  I N  C R E T E

Omicron Hotels, proudly announces the launch of their newest fine dining restaurant, Caléa by

Gerardo Metta, opening its doors in May 2025. This exceptional culinary destination brings an

elevated Mediterranean Italian experience to Crete, in collaboration with Michelin-starred

Chef Gerardo Metta. The restaurant’s Executive Chef, Manolis Kastanakis, along with his

talented team, will oversee the consistency and execution of the menu.
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Nestled within the breathtaking setting of the Cretan Sea, Caléa by Gerardo Metta promises an unparalleled gastronomic journey, blending

the essence of Mediterranean flavors with contemporary elegance. Under the visionary expertise of Signature Menu by Gerardo Metta,

guests will indulge in meticulously crafted dishes that honor both tradition and innovation, offering a sensory experience that is as refined

as it is memorable.





– CHEF, GERARDO METTA

“At Caléa, we are redefining fine dining by embracing the warmth of Mediterranean hospitality

and the precision of haute cuisine. Each dish is thoughtfully created, marrying the delicate flavors

of Italy with the exceptional local ingredients of Crete.”

R E D E F I N I N G  F I N E  D I N I N G



A B O V E  T H E  W A T E R ,  B E N E A T H  T H E  S T A R S
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With a carefully selected wine list, an atmosphere set above the water beneath the stars, and an unwavering dedication to excellence,

Caléa by Gerardo Metta promises an unparalleled fine dining experience. Join us this May to experience the artistry of Caléa by Gerardo

Metta where Mediterranean elegance meets Italian mastery.

*About Omicron Hotels:

Omicron Hotels offers a collection of exceptional destinations, including Acro Suites and Seaside A Lifestyle Resort. Acro Suites is a private

sanctuary on the island of Crete with panoramic views, set in a peaceful and rejuvenating atmosphere. Seaside A Lifestyle Resort is a

secluded haven surrounded by unspoiled scenery, eye-catching landscapes and dramatic views.
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