FLAMBOVANE POKRMY U VASEHO STOLU
20. — 30. ¥ijna 2011

Teply predkrm
Flambované tygii krevety se st’avou bouillabaise, bageta 290,-K¢

Hilavni chod

Francouzské kachni prso flambované na Calvados s kofer: zeleninou a jablky 490,-K¢

P

lambovz épes S 40,- K¢
er 160,
» Banana Foster® je desert zhotove iny s pole hnédého cukru, tmayeho rumu
a bananového likéru). Poktm ﬁ n Blangé Stz 1 v New ( aiana)
Y D olado ¢ y
,»Cherry Jubile® je dezert z ti¢ mbovan a ovou zmrzlinu.
(Recept je obvykle pricitany A E avil ten k roce 1887).

|

ED DISHES AT YOUR TAB
20" - 30" October 2011

Warm starter

] king prawns with bouillabaisse syrup and baguette CZK 290,-

Main course
ick breastflambeéed on Calvad th root vegetables and app 4
Flambéed pancake Crépes Suzette CZK 240,-
- Bananas ter CZK 160,-
Bananas Fostefi§'a dessert made of bananas and vanillatice cre@, with the sauce made of butter, brown sugar, cinnamon, dark rum;a
banana liqueur. (The dish was created in 1'51 by Blangé at Brennan's Restaurant in New Otleans, Louisiana)

Cherry Jubilée al€hocolate cake CZK 180,-

e is a dessert dish made with cherries and liqaeur, which is subsequently flambéed, and commonly served as a sauce over

vanilla ice cream. (The recipe is generally e d to Auguste Escoffier,
who prepared the dish for one of Queen Viet ilee celebrations in 1887.) "
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RESERVATION: +420 221 081 218, Vaclavské namésti 26, 110 00 Prague 1
www.tritonrestaurant.cz info@tritonrestaurant.cz
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