HONEYMOON MENU

Boxaa Palffy sekt brut (méthode champegnois traditionelle)
MapuHOBaHHAA KypUHAA IPYAKA C HHKHPHBIM YaTHI
U ’KAPEHBIM aHAHACOM
CyI 13 KPEBETOK U OPEIKOB IIMHIHU
KAyOHIYHBIIT COPOET C aAKAITMEBEIM MEAOM U ITIAMIIAHCKIM
Drune Oapadbyspku «Red Mullety ¢ rpaTHHHPOBAHHBIME TOMATAMEI
1 AHCTOBBIM IIIIMHATOM C COYCOM U3 PO30BOIO rpeumdpyra
¥ KPACHBIM BHHOM
[[TokOAAAHBIN KPEM C ANYHBIM AUKEPOM U TOPSIUMH BUIITHAMI
Kode nan nckaArounTeAbHbIN Yai

Glass of Palffy sekt brut (méthode champegnois traditionelle)
Marinated breast of chicken with tig chutney an roasted pineapple
Shrimp and pine nut soup
Strawberry sorbet with acacia honey and sparkling wine
Red Mullet filet with tomatoes au gratin and spinach with
red grapefruit sauce and red wine
Chocolate cream with egg liqueur and hot morello cherries
Coffee or exclusive tea selection

1290,- K¢ / per person / 1 uea.

TRITON Restaurant (1912)
RESERVATION: +420 221 081 218

Viclavské namésti 26, 110 00 Prague 1, info@tritonrestaurant.cz www.tritonrestaurant.cz



