TRITON Restaurant (1912)

CANDLELIGHT MENU

Glass of Palffy sekt brut (méthode champegnois trationelle)
Tasting spoon with a slice of tuna and wasabi lratish in rice dough
Pumpkin soup with orange and herbs
Sorbet with apple and cinnamon
Veal medallions braised in red wine with fresh setkegetables, aubergine
and grenaile pockets
Chocolate terrine with hot sour cherries and mdwiasc
Coffee or exclusive tea selection

Sklenka Palffy sekt brut (méthode champegnois tradionelle)
Degusténi |zice s platkem tiaka a wasabiflenem v ryzovéngse
Dynova polévka s pomerdam a bylinkami
Sorbet s jablek a skce
Teleci Itka duSena n&erveném vin scerstw zauzenou zeleninou,
balickem z lilku a grenailemi
Cokoladova terina s teplymi vi§mi a maraschinem

Kava nebo vybrany¢aj

1 290,- CZK / per person/ osobu

TRITON Restaurant (1912)
RESERVATION: +420 221 081218
Viclavské ndméstf 26, 111 00 Prague 1
www.tritonrestaurant.cz info@tritonrestaurant.cz



