TR ﬁb N UNIOUE STALACTITE CAVE'RESTAURANT - since 1912

RESTAURANT

STEDROVECERNI SVATECNI MENU

Séfkuchare Tomase Horaka

24. prosince 2018 od 19:00 hod
Vecer doprovazi Ziva klavirni produkce

Sklenka Kir Royal

Amouse bouche
o

Mousse ze stnciho hibetu/ofechovy chléb/pralinky Foie Gras/zeleny jablecny
kaviar/sotbet z limetky a citronové st'avy
o

Hoveézi dvojité consomé s kofenovou zeleninou, jatrovymi knedlicky, domaci nudle
o

Grilovany sumecek/dynové pyré/omacka z Cervené fepy/

kaviar/péna Bohemia sekt
&

Pomalu peceny srn¢f hibet/mini grilovana zelenina/petrzelkova terina/omacka
z ¢erného rybizu/bramborové $picky
NEBO
Obalovany v podmasli smazeny filet z Ttebonského kapra/cesky bramborovy
salat/gel z kyselych okurek/citrénovy chips
o
Cokoladovy Tarte s kofiakovymi pralinkami/visnové Zelé/kastanovy kaviar

Kava nebo éaj & vdanocni cukrovi

Informace o obsazgenych alergenech poskytne obsluba na vyZaddni dkaznika.

TRITON Restaurant Telefon: +420 221 081 218
T R I l N Vaclavské namésti 26 Web: www.tritonrestaurant.cz

RESTAURANT Praha 1, 110 00 E-mail: info@tritonrestaurant.cz




TR ﬁb N UNIOUE STALACTITE CAVE'RESTAURANT - since 1912

RESTAURANT

CHRISTMAS EVE GALADINNER MENU

de chef TomasSe Horaka

24" December 2018 from 7:00 pm
Live piano performance during the Christmas Eve

Glass of Kir Royal

Amouse bouche
o

Mousse of deer saddle/nut bread/Foie Gras pralines/green apple caviar/sorbet

of limes and lemon grass
@
Beef double consomme with root vegetable with liver quenelles, home-made noodles
@

Grilled Catfish/pumpkin purée/beetroot sauce/caviar/Bohemia sekt mousse
e

Slowly roast saddle of deer/mini gtilled vegetable/parsley tetinne/
black cutrrant sauce/potato tips
NEBO
Fried fillet of Tfebon carp wrapped in buttermilk/Czech potato salad/
gherkin jelly/lemon chips
&

Chocolate Tarte with cognac pralines/cherry jelly/chestnut caviar

Coffee or Tee & Christmas sweets

Information about the allergens contained in the food will be provided by staff on request.

TRITON Restaurant Telefon: +420 221 081 218
T R I l N Vaclavské namésti 26 Web: www.tritonrestaurant.cz

RESTAURANT Praha 1, 110 00 E-mail: info@tritonrestaurant.cz




TR%N UNIOUE STALACTITE CAVE RESTAURANT - since 1912
RESTAURANT .

HEILIGABEND-FESTMENT

des Chefkochs Tomas Horak

24. Dezember 2018 ab 19:00 Uhr
den Abend begleitet Klaviermusik

Ein Glas Kir Royal

Amuse-Bouche
(o)

Mousse aus Rehriicken/Nussbrot/Foie Gras-Praline/grtiiner

Apfelkaviar/Limetten- und Zitronensorbet
o

Doppelte Rindercosommé mit Wurzelgemiise, Leberklof3chen,

hausgemachte Nudeln
>

Gegtillter Wels/Kurbispiuree/Sauce aus Roter Beete/

Kaviar/Schaum Bohemia Sekt
Iy

Langsam gebratener Rehriicken/gegrilltes Minigemtuse/Petersilienterrine /Sauce
aus Schwarzen Johannisbeeren/Kartoffelkl6Bchen
ODER
In Buttermilch gewendetes gebackenes Filet eines Tteboner

Karpfens/tschechischer Kartoffelsalat/Gel aus sauren Gurken/Zitronenchips
(o)

Schokoladentarte mit Cognacpralinen/Sauerkirschgelee/Kastanienkaviar

Kaffee oder Tess & Weihnachtsgebdick

Informationen siber enthaltene Allergene gibt das Personal anf V erlangen des Kunden.

TRITON Restaurant Telefon: +420 221 081 218
T R I l N Vaclavské namésti 26 Web: www.tritonrestaurant.cz

RESTAURANT Praha 1, 110 00 E-mail: info@tritonrestaurant.cz



TR%N UNIOUE STALACTITE CAVERESTAURANT = since 1912
RESTAURANT

POKAECTBEHCKOE MEHIO

ot med-noBapa Tomamia I'opaka

24 —ro Aexabp=a 2018 ¢ 19:00
7Kupas my3bpika Ha (popTeNIIaHO HA IPOTAKEHUE BeUepa

Boxan Kir Royal

Amuse bouche

Mycc u3 aman /opexossiit xAeb / Foie Gras-Praline/3eaenas sbaounas nukpa

/ COpOeT U3 AafiMa I AMUMOHHOTIO COKa
)

['oBsKuit cHABHBIN OYABOH (consommé) ¢ KOPHEIIAOAAMH, MACHBIMU KACIIKAM,

AOMAITTHEN AATIITTON
(o)

Com Ha rpuae / ThIKBeHHOE Ifope / coyc u3 cBeKABl / nkpa / nena Bohemia sekt
e

MeaAeHHO OOxapeHHAsS AYb/ MIHH OBOIIM HA IPUAE / TEPUHA U3 IIETPYIIKH /
COYC U3 YEPHOI CMOPOAMHEI /KapTO(EABHBIE YUIICHI
AN
O6epuyThiii B kKedpupe xapeHoe puae u3 TpreGOHBCKOTO Karpa /JercKuii

KapTO(DEABHBIH CaAAT /I1aCTa U3 COACHBIX OIYPLIOB / AMMOHHBIC YHIICHL
(o

[[ToxoraamsIit Tarte ¢ KOHBAYHBIMU KOH(ETAME /BHUIITHEBOE KeAe/
HMKpa U3 KaIlITaHOB

Kogpe unu vaii & poswcoecmesenciue caadocmu

MEHIO u3 5 0AroA DUTUB, KOPE MAM YAl 1 CAAAOCTHU

Wngpopmayusn o arnepeenax, codepacanyuxca 6 nuuge, Gydem npedocmas.iena nepeonatom no 3anpocy.

TRITON Restaurant Telefon: +420 221 081 218
T R I l N Vaclavské namésti 26 Web: www.tritonrestaurant.cz

RESTAURANT Praha 1, 110 00 E-mail: info@tritonrestaurant.cz



