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The Ultimate Dining Experience
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CHRISTMAS EVE GALA DINNER MENU
244 DECEMBER 2026 / LIVE Piano music during the evening

“Amuse bouche”
Breton pastries & butter
Moét & Chandon Impérial Brut (0,11)

1. “Sea Bass™
Sea Bass / Nori / dried Tuna / Ginger / Caviar / Perilla oil
Pinot Blanc - late harvest, winery Reisten, Mikulov, Czech (0,11)

2. “Veal”
Veal / Shalot / Smoked kefir / Miso / Chives

Chateau “M” Minuty rosé, Cotes de Provence, France (0,11)

3. “Horseradish”
Horseradish / Apple / Dill / Ginger

Silvaner - late harvest, winery Gotberg, Mikulov, Czech (0,11)

4. “Steak”
Beef / Black garlic / Onion / Truffle / Balsamic vinegar
Cignale, Castello di Querceto, Toscana, Italy (0, 11)

5. “Black apple”
Black apple / Calvados

6. “Sturgeon”
Sturgeon / Fennel / Caviar / Peas
Chablis 1er Cru, Mont de Millieu, La Chablisienne, France (0,1 1)

7. “Chestnut”
Chestnut / Mandarin / Parsnip

Sauternes, Chateau La Chartreuse de Coutet, Bordeaux, France (0,05 1)

Coffee or selection of exclusive Teas & Cherry liquer
Mineral water 0,751

MENU 7 courses, amuse bouche = 4 485 K¢/ 185 EUR/per person
MENU 7 courses, amuse bouche,
wine pairing, coffee or tea & mineral water 0,751 = 6 546 K¢/ 270 EUR/ per person

RESERVATIONS: +420 221 081 218 www.tritonrestaurant.com



