CANDLELIGHT MENU
TRITON Restaurant

Chef Tomas Kohut

Raspberry Kir Royal (0,11)
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Amuse-Bouche, whipped butter
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1. ““Veal Tartare ﬁﬂx
Veal Fillet/truffle/egg yolk/chives ;

Welschriesling - late harvest, winery Mikrosvin, subregion Mikulov, Czech (0,1 )
LY
2. “Tortellini*
Nettle/Burrata/pistachios/tomato
Chardonnay, Val St. Pierre, Languedoc, France (0,1 )
LY
3.”Monkfish*
Monkfish/Yakiniku sauce/Kimchi/leek/Trout caviar

Riesling Forst-Basalt, G. Mosbacher, Pfalz, Germany (0,1 1)
wf

4.”Anjou Pigeon”
Pigeon/semolina dumpling/grapes/figs/Armagnac/blackberry
Primitivo di Manduria, Puglia, Italy (0,1 1)
LY
5.Chocolate”

Chocolate/black garlic/Licorice/Almonds
Royal Tawny Porto 20 Y.O. (0,04 )

Coffee or exclusive tea selection

MENU 5 courses = 1 780,- CZK/ 70,70 EUR/person
MENU 5 courses incl.
aperitif, wine pairing & coffee or tea =2 917,- CZK/ 115,80 EUR/person

The information on contained allergens wil be provided by staff on customer's request.

RESERVATIONS: +420 221 081 218, Web: www.tritonrestaurant.com
E-mail: info@tritonrestaurant.cz Instagram: https://www.instagram.com/triton_restaurant_1912/




CANDLELIGHT MENU
TRITON Restaurant

Séfkuchar Tomas Kohut
Malinovy Kir Royal (0,1])

Amuse-Bouche, slehané maslo ?é/
"

r/‘zﬂ"
1. “Tatarak” 7;/“” 7
teleci filet/lanyZ/zloutek/pazitka ’

Ryzlink Vlassky — pozdni sbér, vinarstvi Mikrosvin, podoblast Miku/ov (0,11)
L
2. “Tortellini*

kopriva/Burrata/pistacie/rajce
Chardonnay, Val St. Pierre, Languedoc,Francie (0,1 )
b
3. “Morsky das”
Morsky das/omacka Yakiniku/Kimchi/pdrek/kaviar ze pstruha
Riesling Forst-Basalt, G. Mosbacher, Pfalz, Némecko (0,1 )

np
4. “Holub“

Holub z Anjou/krupicovy nok/hrozno/fiky/Armagnac/ostruzina
Primitivo di Manduria, Puglia, Italy (0,1 )
LY
5. “Cokolada‘
cokolada/cerny cesnek/Iékorice/mandle
Royal Tawny Porto 20 Y.O. (0,04 )

Kdva nebo vybér z nabidky exkluzivnich cajd

MENU 5 chodtd = 1 780,- K&/ 70,70 EUR/osoba
MENU 5 chodU V¢.
aperitivu, vinného parovani & kavy nebo ¢aje =2 917,- K&/ 115,80 EUR/osoba

Informace o obsaZenych alergenech poskytne obsluha na vyZzddani zakaznika.
REZERVACE: +420 221 081 218, Web: www.tritonrestaurant.cz
E-mail: info@tritonrestaurant.cz Instagram: https://www.instagram.com/triton_restaurant_1912/




CANDLELIGHT MENU
TRITON Restaurant

Chefkoch Tomas Kohut

Himbeer-Kir Royal (0,11)

A
Amuse-Bouche, Geschlagene Butter 1o Ji#
V7
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1. “Kalbs-Tartar’ o
Kalbsfilet/Truffel/Eigelb/Schnittlauch ‘

Welschriesling, Weingut Mikrosvin, Mikulov, Tschechien (0,1 1)
Y]
2. “Tortellini*
Brennnessel/Burrata/Pistazie/Tomate

Chardonnay, Val St. Pierre, Languedoc, Frankreich (0,1 )

LY
3. ““Seeteufel”

Seeteufel /Yakiniku-sauce/Kimchi/Lauch/Forellenkaviar

Riesling Forst-Basalt, G. Mosbacher, Pfalz, Deutschland (0,1 1)
(Y]
4. "“Taube”
Anjou-Taube/Griel’ Nocke/Trauben/Feigen/Armagnac/Brombeere
Primitivo di Manduria, Puglia, Italien (0,1 )
LY
5. “Schokolade”

Schokolade/schwarzer Knoblauch/Lakritze/Mandel
Royal Tawny Porto 20 Y.O. (0,04 )

Kaffee oder exklusive Teeauswahl

MENU 5 Gange =1 780,- CZK/ 70,70 EUR/Person
MENU 5 Génge inkl.
Aperitif, Weinbegleitung & Kaffee oder Tee = 2 917,- CZK/ 115,80 EUR/Person

Die Informationen zu enthaltenen Allergenen werden vom Personal auf Kundenwunsch zur Verfligung gestellt.
RESERVIERUNGEN: +420 221 081 218, Web: www.tritonrestaurant.de o
E-mail: info@tritonrestaurant.cz Instagram: https://www.instagram.com/triton_restaurant_1912/ Sgraliofny:




CANDLELIGHT MENU
TRITON Restaurant

[lled-nmoBap Tomas Kohut

ManuHoseili Kir Royal (0,11) ‘ - 5

Amio3 byw, B36UTOE Macsio W

1. “Taptap”
dune 13 TenatTuHbl/ Tpodenb/ AUUYHbIN JKEATOK/ LUHUTT-NYK
Ryzlink Vlassky, suHodensHa MukpocsuH, nodobaacme Mukynos, Yexus (0,1 n)
LY
2. “TopTennuHun’
Kpanusa/ byppata/ ducTawku/ nommaop

Chardonnay, Val St. Pierre, Languedoc, ®paHuus (0,1 n)
LY
3. “Mopckom 4yepT “
Mopckoit vepT/ Yakiniku coyc/ Kumum/ nyk-nopeir/ nkpa popenm

Riesling Forst-Basalt, G. Mosbacher, Pfalz, lrepmarus (0,1 n)
wf

4. “Tonybb”
Fonybb 13 AHXY/ MaHHas Kneuka/ BuHorpaa/ MH»XuUp/ apMaHbsaK/ exkeBuKa
Primitivo di Manduria, Puglia, manus (0,1 n)

LY
5. “lokonan’

LoKoNaa/ YepHbl YecHOK/ conoaka/ MUHAANb
Royal Tawny Porto 20 Y.0O. (0,04 n)

Kogpe unu 8b160p U3 IKCK/HO3UBHbIX COPMOB 4as
MEHIO 5 6nt0a, = 1 780,- CZK/ 70,70 EUR/uen.

MEHIO 5 6ntop, BKA.
anepuTuB, cnapusaHue BuH & Kode nnm yain = 2 917,- CZK/ 115,80 EUR/yen.

BPOHUPOBAHME: +420 221 081 218, CalT: www.tritonrestaurant.ru
E-mail: info@tritonrestaurant.cz MHcTarpam: https://www.instagram.com/triton_restaurant_1912/




