R.M.S. “TITANICY GOURMET MENU
TRITON Restaurant - since 1912

Chef Tomas Kohut

Moét & Chandon Imperial Brut (0,1l)

Amuse-bouche, whipped butter

1.“Hors d‘oeuvres”
asparagus/hollandaise sauce/sturgeon caviar/lemon
Welsh Riesling, Mikrosvin winery, subregion Mikulov, Czech (0,1 1)
R
2.”Oyster”
oyster/parsley/kiwi/green apple/coriander

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

R

3.“Brook Trout*
Brook Trout/cucumber/Saint Jacques scallop/mussels/trout caviar/Gazpacho
Riesling Forst-Basalt, G. Mosbacher, Pfalz, Germany (0,1 1)

aF

4.”“Consommé Olga“
veal consommé/pineapple/lemongrass/ginger/Saint Jacques scallop/prawn
Chdateau Minuty “M“ Rosé, Cotes de Provence, France (0,1 1)

ap

5.“Lamb*
lamb/mint demi-glace/parsley puree/pea/spinach dumpling
Chateauneuf du Pape "La Bernardine", Rhéne, France (0,11)

6.“Foie Gras"*
Foie gras/celery/Cognac/walnuts/vanilla

Sauternes, La Chartreuse de Coutet, Bordeaux, France (0,05 [) -
Y o
“” : “ & g;?”{
7.” Waldorf-Pudding e
apple/raisin/walnuts/lemon/ginger/vanilla ,W*‘"f 4
Sherry (0,05 [) £

MENU 4 courses = 1 978,- K¢/ 78,50 EUR OR MENU 7 courses = 2 992,- K¢/ 118,80 EUR /person
MENU 4 courses incl. aperitif & wine pairing = 3 313,- K¢/ 131,50 EUR /person
MENU 7 courses incl. aperitif & wine pairing = 4 648,- K¢/ 184,60 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/




R.M.S. “TITANIC GOURMET MENU
TRITON Restaurant - interiér z roku 1912

Séfkuchar Tomas Kohut
Moét & Chandon Imperial Brut (0,1])
Amuse-bouche, Slehané maslo

1.“Hors d‘oeuvres”
zeleny chrest/holandska omacka/kaviar z jesetera/citron
Ryzlink Vlassky, vinarstvi Mikrosvin, podoblast Mikulov (0,1 1)

2.“Ustfice”
Ustrice/petrzel/kiwi/zelené jablko/koriandr
Chardonnay Val St. Pierre, Languedoc, Francie (0,1 )

3.Siven*
siven/okurka/musle svatého Jakuba/slavky/kaviar ze pstruha/Gazpacho
Riesling Forst-Basalt, G. Mosbacher, Pfalz, Néemecko (0,1 1)

aF

4.”Consommeé Olga“
teleci consommeé/ananas/citronova trava/zazvor/musle svatého Jakuba/kreveta
Chdateau Minuty “M*“ Rosé, Cotes de Provence, Francie (0,1 1)

aJ

5.“Jehnédi”
jehnéci/matovy demi-glace/petrzelové pyré/hrasek/Spenatovy knedlik
Chateauneuf du Pape "La Bernardine", Rhéone, Francie (0,11)

6.”Foie Gras*
Foie Gras/celer/Cognac/vlasské orechy/vanilka
Sauternes, La Chartreuse de Coutet, Bordeaux, Francie (0,05 )

5 Wz
s
7.“Waldorf.Pudding* “f"f’{’"{
jablko/rozinky/vlasské ofechy/citrén/zézvor/vanilka Y 4 Ficed
Sherry (0,05 1) 3 ot

£

MENU 4 chody = 1 978,- K&/ 78,50 EUR nebo MENU 7 chod( = 2 992,- K¢/ 118,80 EUR /osoba
MENU 4 chody v¢. aperitivu a vinného parovani = 3 313,- K¢/ 131,50 EUR /osoba

MENU 7 chod( v¢. aperitivu a vinného parovani = 4 648,- K¢/ 184,60 EUR /osoba

E' Eﬂ by
Informace o obsaZenych alergenech poskytne obsluha na vyzddani zakaznika. 3E ;£
RESERVATIONS: +420 221 081 218, Web: www.tritonrestaurant.cz ?::§:IE i
*  E-mail: info@tritonrestaurant.cz Instagram: https://www.instagram.com/triton_restaurant_1912/ =] gﬁ




R.M.S. “TITANIC“ GOURMET MENU
TRITON Restaurant

Restaurant-Interieur aus dem Jahr 1912 / Chefkoch Tomas Koht

Moét & Chandon Imperial Brut (0,1])
Amuse-bouche, Geschlagene Butter

1.“Hors d‘oeuvres”
Spargel/Sauce Hollandaise/Storkaviar/Zitrone
Welschriesling, Weingut Mikrosvin, Mikulov, Tschechien (0,1 1)

2."Auster”
Auster/Petersilie/Kiwi/griiner Apfel/Koriander
Chardonnay Val St. Pierre, Languedoc, Frankreich (0,1 )

3.“Saibling”
Saibling/Gurke/Muschel st. Jacob/Miesmuscheln/Forellenkaviar/Gazpacho
Riesling Forst-Basalt, G. Mosbacher, Pfalz, Deutschland (0,1 1)

4.”“Consommeé Olga“
Kalbsbrihe/Ananas/Zitronengras/Ingwer/Muschel st. Jacob/Garnele
Chdteau Minuty “M“ Rosé, Cotes de Provence, Frankreich (0,1 1)

oy

5.“Lamm*
langsam gebratenes Lammfilet/Minze-Demi-Glace/Petersilienplree/Erbsen/Spinatknddel
Chateauneuf du Pape "La Bernardine", Rhéne, Frankreich (0,11)
Y
6.”Foie Gras*”
Foie Gras/Sellerie/Cognac/Walnlsse/Vanille
Sauternes, La Chartreuse de Coutet, Bordeaux, Frankreich (0,05 [)

7
7. Waldorfpudding* \j/ '
Apfel/Rosine/Walnisse/Zitrone/Ingwer/Vanille f,;s o
Sherry (0,05 1) (add

MENU 4 Génge = 1 978,- K&/ 78,50 EUR oder MENU 7 Génge = 2 992,- K&/ 118,80 EUR/Person
MENU 4 Ginge mit Aperitif und Weinbeglaitung = 3 313,- K&/ 131,50 EUR/Person
MENU 7 Gange mit Aperitif und Weinbeglaitung = 4 648,- K&/ 184,60 EUR/Person

E' E—‘| -

Die Informationen zu enthaltenen Allergenen werden vom Personal auf Kundenwunsch zur Verfiigung gestellt. =2k /
RESERVIERUNGEN: +420 221 081 218, Web: www.tritonrestaurant.de i
[=

E-mail: info@tritonrestaurant.cz Instagram: https://www.instagram.com/triton_restaurant 1912/




R.M.S. “TITANIC“ GOURMET MENU
TRITON Restaurant - Uartepbep ¢ 1912 roza

oT med-nosapa Tomamia KoxyTa
Moét & Chandon Imperial Brut (0,1 1)

Amto3 by, B36UTOE Macno

1. “Hors d‘oeuvres
3e/1eHas cnapa / ronnanacKkuii coyc / ocetposas MKpa / TIMMOH
Ryzlink Vlassky, esuHooenoHs MukpocsuH, cybpeauoH Mukynos (0,1 n)

2.”YcTpuubl“
yCTPULbI / NeTpyLiKa / KusK / 3eneHoe aba0oKo / KopuaHap
Chardonnay Val St. Pierre, Languedoc, ®paruus (0,1 1)

aF

3.“CuseH”
cuseH/ orypel/ rpebewkn Cs. Makosa/ mnammn/ nkpa popenn/ racnavo
Riesling Forst-Basalt, G. Mosbacher, Pfalz, lrepmarus (0,1 n)

4."KoHcome Onbra“
KOHCOME 13 TeAATUHbI/ aHaHac/ AMMOoHHan Tpasa/ nMbups/ rpebelkn Cs. Makosa/ kKpeseTa
Chdteau Minuty “M*“ Rosé, Cotes de Provence, ®paHyus (0,1 n)

o

5.”ArHeHoOK"

AFHEHOK /MATHbIN Aemurnac/ niope ns NeTpyLlkM/ ropox/ KHeaA MK U3 WNUHaTa
Chateauneuf du Pape "La Bernardine", Rhone, ®pa+Hyus (0,1 n)

6.”“Pya-rpa“
dya-rpa/ cenvaepert/ KOHbSAK/ rpeuKkne opexm/ BaHUAb
Sauternes, La Chartreuse de Coutet, Bordeaux, ®paxuyua (0,05 n) - e
Py v i
o Lad
7."Banbaopdckmii nyanur /
A610K0/ n3tom/ rpeugme opexu/ NIMMoH/ MMbupb/ BaHWb
Sherry (0,05 n)

MEHIO 4 6ntoa, =1 978,- K&/ 78,50 EUR usu MEHIO 7 6aton, =2 992,- CZK/ 118,80 EUR/uen.
MEHIO 4 6nio4 + anepuTuB 1 noabop BuH comenbe = 3 313,- CZK/ 131,50 EUR/yen.
MEHPO 7 6nion + anepuTmUB U cnapuBaHue BUH comenbe = 4 648,- CZK/ 184,60 EUR/qen

Informace o obsazenych alergenech poskytne obs/uha na vyZzadadni zakaznika.




