L’ATELIER GOURMET MENU
TRITON Restaurant 4o

Chef Tomas Kohut 7;} i/

Moét & Chandon Imperial Brut (0,1 1)
Amuse-bouche, whipped butter

1.“Jerusalem artichoke “
pickled Jerusalem artichoke/cheese Bryndza/chive/bacon
Sauvignon Fumées Blanches, Languedoc, France (0,1 [)

Y]
2. Deer”’

deer/shallot/beetroot/pear/spruce honey
Arienzo - Marqués de Riscal, Crianza, Rioja, Spain (0,1 1)
wf
3.”Foie gras”’

Marsala waffle/Foie gras/currant/cognac/grapes
Sauternes, La Chartreuse de Coutet, Bordeaux, France (0,05 [)
wf
4."\Veal sweetbread”
veal sweetbread/porridge/parsley/veal demi-glace
Chdteau Minuty “M*“ Rosé, Cotes de Provence, France (0,1 )
wf
5.”Codfish”
codfish/Yakiniku sauce/Kimchi/leek/trout caviar
Riesling Forst-Basalt, G. Mosbacher, Pfalz, Germany (0,1 [)
"

6.“Pigeon a la Ortolan-Yellowhammer*
Anjou Pigeon/semolina dumpling/grapes/figs/Armagnac/blackberry Flipizss

. . ’ . ! ’ o ELm T
Primitivo di Manduria, Puglia, Cantine San Marzano, Italia (0,1 1) ";ﬁ‘?,g s
See the QR code for the story of this recipe - or ask your waiter: [EixserrEts

LY
7.“Chocolate”

cocoa bean/chocolate/hazelnuts/citrus Calamansi
Royal Tawny Porto 20 Y.O. (0,04 )

MENU 4 courses = 1,964 CZK/ 79,40 EUR/person
MENU 7 courses = 2,983 CZK/ 120,60 EUR/person

MENU 4 courses incl. aperitif & wine pairing = 3,207 CZK/ 129,70 EUR/person
MENU 7 courses incl. aperitif & wine pairing = 4,624 CZK/ 187,- EUR/person




