STEDROVECERNI
MENU
24.12.2007 od 19:00hod

Vanocni aperitiv TRITON Restaurantu

Terina z cibulek a uzenych kachnich prsicek
na jablkovo-skoficové omacce
a ofechovém oleji
&
Tradicni rybi polévka s jikrami
a opecenou houskou
&
Snedf kola¢ podavany s pénou z tmavého piva
a confitovaného cesneku
P
Kanci kyta dusena se susenymi sipky
a karamelizovanou hruskou, cizrnové purée
nebo
Smazeny Ttebonsky kapr s domacim
bramborovym salatem
P
Skoficové livance s horkymi malinami
a ofechovou zmrzlinou

Kava & vanocéni cukrovi

CHRISTMAS EVE
MENU
24.12.2007 from 7.00pm

TRITON Restaurant Christmas aperitif

Terrine of smoked duck breast and
apple-cinnamon sauce
flavoured with walnut oil
P
Christmas fish soup with vegetables
and croutons
P
Snail cake served with dark beer mousse
and confit garlic
P
Braised wild-boar rump with hips,
caramelized pear and chick-pea purée
or
Fried Ttebon carp
with traditional potato salad
P
Cinnamon griddle-cakes, hot raspberries
and walnut ice cream

Coffee and Christmas sweets

1912,- K¢ / per person

(we arranged live piano music performance during the evening)

TRITON Restaurant (1912)

RESERVATION: 00420 221 081 230
Vaclavské namésti 26, 110 00 Prague 1
Sorm@adria.cz  www.tritonrestanrant.c3,



