LATELIER

T  FACIL TRITON

RESTAURANT

TRITON Restaurant & Michelin Chefs

2*Michelin FACIL Restaurant team & TRITON Restaurant team

MENU

23" November 2019 — dinner opening at 6:30 pm
Champagne Veuve Clicquot Ponsardin, Brut (0,1 1)

Amuse-bouche & French butter Jean-Yves BORDIER
1.Cucumber/Gin-Tonic-kefir/parsley/avocado-vanilla/borage/seba tare spume — TRITON team

2.Pork side of Schwabisch Hallischem Wollschwein/Imperial Caviar/
Gillardeau oyster/green cardamom — FACIL team
Riesling Hiigel “Classic”, Alsace A.O.C., France (0,1 )

3. Duart Salmon BBQ/lentil/seaweed/Bonito fish — FACIL team
Cétes de Provence rosé M de Minuty, A.O.C., France (0,1 )

4. Fermented saddle of roe deer in Koji rice/
ponzu/truffle gel/sour cherries/cranberries/nuts/bacon dust— TRITON team
Frankovka — late harvest, Boretice, Springer winery, CZ (0,1 1)

5.Beetroot/cherry/Roquefort cheese/Shiso — FACIL team
Pdlava — choice of grapes, Lechovice winery, CZ (0,05 [)

6.Pigeon breast Etouffe/Fenugreek/grapefruit & tamarillo — FACIL team
Sauvigny Les Beaune, Domain Edmond Cornu, Bourgogne, France (0,1 )

7.Pistachio Tarte/cassis eis/vanilla/Opalys chocolate — TRITON team
Royal Oporto 20 Years aged Tawny, Real Companhia Velha (0,04 1)

Coffee or selection of Kushmi teas

MENU 7 courses incl. aperitif, sommelier's wine selection, soft drinks and coffee or tea
195,- EUR/ 4 888,- CZK/ osoba

TRITON Restaurant

RESERVATIONS: +49(0)30 59005 1234 RESERVATIONS: +420 221 081 218
Web: www.facil.de " 2 Web: www.tritonrestaurant.cz
E-mail: welcome@facil.de E-mail: info@tritonrestaurant.cz
https://www.instagram.com/restaurant_facil/ https://www.instagram.com/triton_restaurant_1912/

Restaurant FACIL




LATELIER

T  FACIL TRITON

RESTAURANT

TRITON Restaurant & Michelin Chefs

2*Michelin tym FACIL Restaurantu & tym TRITON Restaurantu

MENU

23. listopadu 2019 — zahajeni vecera v 18:30 hod
Champagne Veuve Clicquot Ponsardin, Brut (0,1 1)

Amuse-bouche & francouzské maslo Le Beurre Jean-Yves BORDIER
1.0kurka/gin-tonic-kefir/petrzelka/avocado-vanilka/brutnak/seba tare péna — TRITON tym

2.Blcek veprika Schwabisch Hallischem Wollschwein/Imperial Kaviar/
Ustfice Gillardeau/zeleny kardamon — FACIL tym
Riesling Hiigel “Classic”, Alsace A.O.C., Francie (0,1 1)

3.Losos Duart BBQ/¢ocka/morska fasa/ryba Bonito — FACIL tym
Cétes de Provence rosé M de Minuty, A.O.C., Francie (0,1 1)

4. Fermentovany srnci hrbet v Koji ryzi/
ponzu/lanyzovy gel/visen/brusinka/orech/prach ze Speku — TRITON tym
Frankovka — pozdni sbér, Boretice, vinarstvi Springer, CZ (0,1 1)

5.Cervend fepa/tfeden/syr Roquefort/Shiso — FACIL tym
Pdlava — vybér z hroznd, vinarstvi Lechovice, CZ (0,05 )

6.Prso holuba Etouffe/piskavice/grapefruit a tamarillo — FACIL tym
Sauvigny Les Beaune, Domain Edmond Cornu, Bourgogne, Francie (0,1 1)

7.Pistaciovy Tarte/Cernorybizova eis/vanilka/¢okolada Opalys — TRITON tym
Royal Oporto 20 Years aged Tawny, Real Companhia Velha (0,04 1)

Kdva nebo vybér z ¢aji Kushmi

MENU 7 chod( v¢. aperitivu, sommelier vybéru vin, nealkoholickych napojl a kavy/Caje
4 888,- K¢/ 195,- EUR/ osoba

TRITON Restaurant

RESERVATIONS: +49(0)30 59005 1234 RESERVATIONS: +420 221 081 218
Web: www.facil.de " 2 Web: www.tritonrestaurant.cz
E-mail: welcome@facil.de E-mail: info@tritonrestaurant.cz
https://www.instagram.com/restaurant_facil/ https://www.instagram.com/triton_restaurant_1912/

Restaurant FACIL




LATELIER

Y. FACIL TRION

RESTAURANT

TRITON Restaurant & Michelin Chefs

2-Sterne-Michelin FACIL Restaurant team & TRITON Restaurant team

MENU

23. November 2019 - Eréffnungsdinner um 18:30 Uhr

Champagne Veuve Clicquot Ponsardin (0,1 1)

Amuse-bouche & Franzosische Butter Jean-Yves BORDIER

1.Gurke/Gin-Tonic-Kefir/Petersilie/Avocado-Vanille/Borretsch/Seba Tare Schaum — TRITON Team

2.Bauch vom Schwabisch Hallischem Wollschwein/Imperial Kaviar/
Gillardeau Auster und griner Kardamom — FACIL Team
Riesling Hiigel “Classic”, Alsace A.O.C., Frankreich (0,1 )

3. Loch Duart Lachs BBQ/Linsen/Algen und Bonito — FACIL Team
Cétes de Provence rosé M de Minuty, A.O.C., Frankreich (0,1 1)

4. Fermentierter Rehrlcken in Koji-Reis/
Ponzu /Triffelgel /Sauerkirsche /Preiselbeere /Walnuss /Speckstaub — TRITON Team
Blaufrénkisch — Spdtlasse, Boretice, Weinbau Spriger, CZ (0,1 )

5.Rote Beete/Kirsche/Roquefort und Shiso — FACIL Team
Pdlava — Beerenauslese, Weinbau Lechovice, CZ (0,05 [)

6.Brust von der Etouffe Taube/Bockshornklee/Grapefruit und Tamarillo — FACIL Team
Sauvigny Les Beaune, Domain Edmond Cornu, Bourgogne, Frankreich (0,1 )

7. Pistazien Tarte/Johanniesbeereis/Vanille/Schokolade Opalys — TRITON Team
Royal Oporto 20 Years aged Tawny, Real Companhia Velha (0,04 1)

Kaffee oder eine Auswahl an Kushmi-Tees

MENU 7 Gange einschlieRlich
Aperitif, Sommelierweinauswahl, alkoholfreie Getranke, Kaffee oder Tee
195,- EUR/ 4 888,- CZK/ Person

TRITON Restaurant

RESERVATIONS: +49(0)30 59005 1234 RESERVATIONS: +420 221 081 218
Web: www.facil.de " - : 3 Web: www.tritonrestaurant.cz
E-mail: welcome@facil.de E-mail: info@tritonrestaurant.cz
https://www.instagram.com/restaurant_facil/ https://www.instagram.com/triton_restaurant_1912/

Restaurant FACIL ' 2




LATELIER

.| FACIL W\I@N

RESTAURANT

TRITON Restaurant & Michelin Chefs

Komanga 2* MuinesinH FACIL Restaurant & komanga TRITON Restaurant

MEHIO

23 Hosb6pa 2019 roaa - OTKpbIBaOLWMIA YKKH B 18:30 yacos
LLlamnaHbcKkoe Veuve Clicquot Ponsardin, Brut (0,1 n)

Amyc -6y & ®paHuy3ckoe macno Jean-Yves BORDIER
1.0rypeu/OxunH-ToHUK-KedMp/yKpon/aBokaao-BaHuAb/orypedHnk/seba tare neHa —TRITON

2.CBuHasnA rpyaka Schwabisch Hallischem Wollschwein/Imperial nkpa/
Gillardeau ycTpuubl/3eneHbiit kapgamoH — FACIL
Riesling Hiigel “Classic”, Alsace A.O.C., ®paHyus (0,1 n)

3. lococb Duart BBQ/ueuyesnua/mopckune sogopocan/Bonito poiba — FACIL
Cétes de Provence rosé M de Minuty, A.O.C., ®paryus (0,1 n)

4. depMeHTOBaHHAsA CNUHKa Kocyau B puce Koasu /
NOH3Y/TptodeNbHbIN renb/BullHA/bpycHnKa/opex/nopollok 13 wnuka — TRITON
Frankovka — no30Huti cbop ypoxcas, Boretice, suHoOenbHA Springe, Yexus (0,1 )

5.KpacHas cBekna/suwens/Roquefort cbip/Shiso — FACIL
Pdlava — suHo u3 ombopHsbix epo30bes, 8uHoOenbHA Lechovice, Yexus (0,05 n)

6.Mpyaka ronyba Etouffe/Fenugreek/rpenndpyTt & tamarillo — FACIL
Sauvigny Les Beaune, Domain Edmond Cornu, Bourgogne, ®pa+Hyus (0,1 n)

7.®ucTalkosbi TapT/cassis eis/BaHnnb/Opalys wokonaa — TRITON
Royal Oporto 20 Years aged Tawny, Real Companhia Velha (0,04 n)

Kogbe unu sbibop u3 yaes Kushmi

MEHIO 7 6ntoa, BKA. aneputus, BbIBOp BUH COMENbE, HEA/IKOTO/IbHbIE HAMUTKKN U Kode nnam Yai
195,- EUR/ 4 888,- CZK/ yenoBeKa

TRITON Restaurant
BpoHupoBaHue: +49(0)30 5900 5 1234 BpoHupoBaHue: +420 221081 218
Web: www.facil.de o } Web: www.tritonrestaurant.cz
E-mail: welcome@facil.de E-mail: info@tritonrestaurant.cz
https://www.instagram.com/restaurant_facil/ https://www.instagram.com/triton_restaurant_1912/

FACIL PecTtopaH




