VALENTINE’S DAY MENU

14t February 2025 - LIVE PIANO during the evening
TRITON Restaurant

Chef Tomas Kohut ,
L J
Raspberry Kir Royal (0,1 1) (rff/ﬂa
Amuse-Bouche, whipped butter i
7
1. "Oyster"

oyster / parsley / kiwi / green apple / coriander
Chardonnay - Domaine de Miselle, Gascogne, France (0,1 1)
(Y
2."Siven"
Siven / cucumber / scallops / mussels / trout caviar / gazpacho
Riesling Forst-Basalt, G. Mosbacher, Pfalz, Germany (0,1 1)

LY
3.”“Monkfish*

Monkfish / yakiniku sauce / leek / wasabi / caviar / Lardo bacon
Chateau Minuty “M*“ Rosé, Cotes de Provence, France (0,1 1)

LY
4. "Lamb"

lamb / mint demi-glace / parsley puree / peas / spinach dumpling
Chateauneuf du Pape "La Bernardine", Rhéne, France (0,1l)

Y]
5.”Foie Gras”’

Foie Gras / celery / cognac / walnuts / vanilla
Sauternes, La Chartreuse de Coutet, Bordeaux, France (0,05 )

LY
6. "Mushroom"

chocolate / buckwheat / whiskey / mushrooms / Burgundy truffle
Drambuie (0,04 1)

Coffee or exclusive tea selection
MENU 6 courses = 2 390,- CZK/ 94,90 EUR/person
MENU 6 courses incl.

aperitif, wine pairing, digestiv & coffee/tea = 3 954,- CZK/ 157,- EUR/person

Information about the allergens contained in the food will be provided by staff on request.
RESERVATIONS: +420 221 081 218, Web: www.tritonrestaurant.cz

E-mail: info@tritonrestaurant.cz Instagram: https://www.instagram.com/triton_restaurant_1912/




VALENTYNSKE MENU
14.Unora 2025 - LIVE PIANO v pribéhu veCera

TRITON Restaurant
Séfkuchar Toméas Kohut p
7 ,%{ﬂ“‘f”,

Malinovy Kir Royal (0,1 1) . ?6"

Amuse-Bouche, Slehané maslo 79//14

1. “Ustfice”
Ustrice / petrzel / kiwi / zelené jablko / koriandr
Chardonnay - Domaine de Miselle, Gascogne, Francie (0,1 1)

(Y]
2.“Siven”
Siven / okurka / Musle svatého Jakuba / slavky / kaviar ze pstruha / gaspacho

Riesling Forst-Basalt, G. Mosbacher, Pfalz, Némecko (0,1 )

(Y]

3.”"Morsky das*
Morsky das / omacka yakiniku / pérek / wasabi / kaviar / Lardo Spek

Chateau Minuty “M*“ Rosé, Cotes de Provence, Francie (0,1 1)

nF
4.”“Jehnéci”

jehnéci / matovy demi-glace / petrzelové pyré / hrasek / Spendtovy knedlik
Chateauneuf du Pape "La Bernardine", Rhéne, Francie (0,11)
Y
5.”Foie Gras"

Foie Gras / celer / cognac / vlasské ofechy / vanilka
Sauternes, La Chartreuse de Coutet, Bordeaux, Francie (0,05 [)

(Y]
6.“Houba”

cokolada / pohanka / whisky / houby / LanyZ burgundsky
Drambuie (0,04 1)

Kdva nebo vybér z nabidky exkluzivnich caji
MENU 6 chodt = 2 390,- K&/ 94,90,- EUR/osoba

MENU 6 chod( v¢.
aperitivu & vinného parovani, digestiv a kavy/Caje = 3 954,- K¢/ 157,- EUR/osoba

Informace o obsaZenych alergenech poskytne obsluha na vyZaddni zdkaznika.
REZERVACE: +420 221 081 218, Web: www.tritonrestaurant.cz

E-mail: info@tritonrestaurant.cz Instagram: https://www.instagram.com/triton_restaurant_1912/




VALENTINSTAG-MENU
14. Februar 2025 - LIVE PIANO am Abend

TRITON Restaurant Ny

Chefkoch Tomas Kohtt o

Himbeer Kir Royal (0,1 1) ¢
Amuse-Bouche, Geschlagene Butter

1.”Auster”

Auster / Petersilie / Kiwi / griiner Apfel / Koriander
Chardonnay - Domaine de Miselle, Gascogne, Frankreich (0,1 1)

»

2.Siven”

Siven / Gurke / Jakobsmuscheln / Muscheln / Forellenkaviar / Gazpacho
Riesling Forst-Basalt, G. Mosbacher, Pfalz, Deutschland (0,1 1)
L
3.”Seeteufel”
Seeteufel / Yakiniku-Sauce / Lauch / Wasabi / Kaviar / Lardo-Speck
Chateau Minuty “M*“ Rosé, Cotes de Provence, Frankreich (0,1 1)

®f

4. Lamm*’

Lamm / Minz-Demi-Glace / Petersilienpiiree / Erbsen / Spinatknodel
Chateauneuf du Pape "La Bernardine", Rhéne, Frankreich (0,1])

(Y]
5.“Foie Gras"

Foie Gras / Sellerie / Cognac / Walnisse / Vanille
Sauternes, La Chartreuse de Coutet, Bordeaux, Frankreich (0,05 )

L
6. “Pilz”
Schokolade / Buchweizen / Whisky / Pilze / Burgunder-Truffel
Drambuie (0,04 1)

Kaffee oder exklusive Teeauswahl/

MENU 6 Gange = 2 390,- CZK/ 94,90 EUR/pro Person
MENU 6 Ginge inkl.
Aperitif, Weinbegleitung, Digestiv & Kaffee/Tee = 3 954,- CZK/ 157,- EUR/Person

Die Informationen zu enthaltenen Allergenen werden vom Personal
auf Kundenwunsch zur Verfiigung gestellt.
RESERVIERUNGEN: +420 221 081 218, Web: www.tritonrestaurant.cz

E-mail: info@tritonrestaurant.cz Instagram: https://www.instagram.com/triton_restaurant_1912/




MEHIO CB. BAJIEHTHUHA

14. peBpasia 2025 - KuBOe NMaHUHO Be4epoM

TRITON Restaurant

[lled-nmoBap Tomas Kohut

/o 4
ManuHossili Kup Posn (0,1 ) }é/ 27
w4
. "’
Amumcobyul, B36MUTOE Macno 7;/“"’

1.“Yctpnua®
ycTpuua / neTpyliKka / kmeu / 3eneHoe s610Ko / KopuaHap
Chardonnay - Domaine de Miselle, Gascogne, ®paHuus (0,1 1)

ey
2. CuBan”
CuseH / orypel, / rpebetwkm / muamm / nkpa ¢openn / racnavmo

Riesling Forst-Basalt, G. Mosbacher, Pfalz, lFepmarus (0,1 n)

LY
3.”“Mopcko# yepT’
MopcKon 4epT / coyc AKMHUKY / Nyk-nopelt / Bacabu / nkpa popenn / 6eKoH
Chateau Minuty “M*“ Rosé, Cotes de Provence, ®paHuyusa (0,1 n)
LY
4."ArHeHoK”
6apaHnHa / MATHbIM Aemurnac / nope U3 neTpywkn / ropox /

KAeuKn Co WnmnHaTtom
Chateauneuf du Pape "La Bernardine", Rhéne, ®paHyus (0,1 n)

L
5.”®ya-rpa”
®ya-rpa / cenvaepert / KoHbAK / rpeukmne opexm / BaHW/b
Sauternes, La Chartreuse de Coutet, Bordeaux, ®paryus (0,05 n1)

LY
6. “I'pnb”
WwokKonag,/ rpedka / BUCKK / rpmbsl / BypryHacKuii Tprodens
Drambuie (0,04 n)

Kogbe unu 8bibop U3 COpmMUMeHMAa 3IKCKO3UBHbIX Yaes

MEHIO 6 6nt04, = 2 390,- CZK / 94,90 EUR/nepcoHa
MEHIO 6 6atoa BKA.
= anepuTve & BbIGOp BUH, AnKecTuB, Kode/uait = 3 954,- CZK/ 157,- EUR/nepcoHa

VHopmayusa o cooepraujuxca aanepeeHax npedocmasaaemca NepCcoHanoM No 3anpocy KaueHmd. e e
BPOHUPOBAHMUE: +420 221 081 218, Web: www.tritonrestaurant.cz i


http://www.tritonrestaurant.cz/
mailto:info@tritonrestaurant.cz
https://www.instagram.com/triton_restaurant_1912/

