CANDLELIGHT MENU

Glass of Palffy sekt Brut (méthode champegnois traditionelle)
Degustation spoon with marinated & smoked salmon with coriander and germs
Cherry tomatoes soup with chilled basil tea and basil foam
Lime sorbet with black currant and sparkling wine
Roasted saddle of veal flavoured with citrus essence,
vanilla peppers and garden cress risotto
Pastry pocket with coconut ice-cream, strawberries and mango sauce
Coffee or exclusive tea selection

Sklenka Palffy sekt Brut (méthode champegnois traditionelle)
Degustacni 1zice s marinovanym & uzenym lososem
na salatu z klickt a koriandru

Polévka z cherry tomatd s mrazenym bazalkovym ¢ajem a bazalkovou pénou

Limetkovy sorbet s cernym rybizem a kapkou sektu
Teleci hibet peceny s citrusovou esenci podavany s vanilkovymi paprikami
a fefichovym rizotem
Mésec z kiehkého tésta s kokosovou zmrzlinou, jahodami a mango omackou
Kava nebo vybrany Caj

1290,- K¢ / per person / osoba

TRITON Restaurant (1912)
RESERVATIONS: +420 221 081 218

Viclavské nimésti 26, 111 00 Prague 1, www.tritonrestaurant.cz info@tritonrestaurant.cz



