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NEW YEAR'S EVE MENU

31st December 7 PM, 2019

Five Elements Multi Sensorial Dinner

Air, Earth, Fire, Water, Heaven

Embark on a unique journey with us and celebrate the New Year with
a rare and exclusive dining experience that engages all senses to

create the ultimate Luxury: EMOTION

Immerse yourself in a one-of-a-kind atmosphere stimulating all of
your senses by distinctive projections, stimulating music & inviting
scent and the 5 course degustation menu delicately tailored to the 5

elements of life. With each dish arriving to the table a new
experience arises.

Price: CZK 7.250 per person

Includes: 5 Course Degustation Menu + Wine pairing + Soft drinks +1
Midnight Toast Glass of Champagne + Entertainment

Price: CZK 5.250 per person

Includes: 5 Course Degustation Menu + Soft drinks +1 Midnight Toast
Glass of Champagne + Entertainment

Price: CZK 5.100 per person

Includes: 5 Course Degustation Menu + 1 Midnight Toast Glass of
Champagne + Entertainment

Terms & conditions:
Full prepayment required. Cancelations are free of charge until December 24, 2019.
Any cancelations past this date will not be refunded.
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Amuse Bouche

WATER
Crab | tomato granite | cilantro | turnip | lime
The dish is light with delicate and gentle flavors. The association between the crab
and granite will immerse you in water.
FIRE
Lobster & bisque | braised oxtail | Jerusalem artichoke | rice |
lavender

Very rich and full of unusual, untraditional flavors. The oxtail is prepared on
burning fire while the lavender enhances the senses.

AlIR
Roasted pigeon breast | beets | pear | coffee espuma | chicory

The air is energizing and so is this dish with its ingredients leading to a multitude
of different flavors . Espuma is also considered by many as the “airiest” texture in
fine cuisine.

EARTH
Veal fillet | egg-plant and miso purée | truffle | marrow | parsley

Due to its delicate flavor, veal is compatible with many spices and seasonings. The
combination between this delicate meat and the strength of earth’s “biggest
treasure”, black truffle, will take you on a journey around mother earth.

HEAVEN
White chocolate mousse | clementine | champagne jelly | cinnamon

Want to know what paradise tastes like?
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WE ARE HERE TO ASSIST YOU

Phone: +420 266 112 282
E-mail:

Restaurant.auqustine@luxurycollection.

com

AUGUSTINE,

A LUXURY COLLECTION HOTEL,
PRAGUE

Letenska 12/33

118 00 Praha 1 Czech Republic

WWW.augustine-restaurant.com

- @auqgustineprague
@auqustine restaurant
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