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Step into a world of
festive enchantment 

This holiday season, Mandarin Oriental, Prague invites you to
embrace the festive spirit in the heart of Malá Strana. 
From the sparkling Christmas tree to the timeless charm of our
historic setting, every detail is designed to create cherished
moments with family and friends.

At Monastiq Restaurant, discover festive flavours brought to life
in an elegant atmosphere, with exquisite dining experiences
and joyful celebrations. Wishing you a joyous festive season and
a wonderful New Year.

Best wishes,
Monastiq Team



CELEBRATE THE JOY OF THE SEASON

Step into the festive atmosphere of Monastiq Restaurant and celebrate Christmas Eve with a
specially curated five-course dinner by Executive Chef Michal Horváth. Inspired by seasonal
flavours and cherished traditions, the menu brings together refined interpretations of festive
favourites, from foie gras and crispy carp to fallow deer with black truffle, concluding with an

elegant Christmas-inspired dessert.

24

DEC
2026

5-course | 4,200 per person
Wine Pairing | 1,590 per person
Festive Kids À La Carte Menu available

Vegetarian menu available upon request  
All prices are in CZK and inclusive of VAT.

CHRISTMAS EVE
Festive Dinner

25

DEC
2026

Christmas Breakfast is served until noon, giving you
the opportunity to extend the joy of the previous
evening and ease into the day at your own pace.

Festive Lunch and Dinner Specials are available
throughout the day.

CHRISTMAS DAY



Foie Gras Choux
Figs, lime, gold leaf

White Fish Soup 
Pike perch, root vegetable jardinière, fennel greens, fish roe

Crispy Panko Carp
Czech potato salad, lovage mayonnaise

Fallow Deer Striploin
Potato fondant, celeriac purée, elderberries, mustard, black truffle

Christmas Ornament
German stollen, dark chocolate, cardamom, sabayon ice cream,

mulled wine sauce

4200 CZK per guest
inclusive of VAT

Christmas Eve Menu
D E C E M B E R  2 4

A carefully crafted vegetarian menu is available upon request. To ensure the highest quality and
consistency of our Christmas Eve dining experience, we regret that we are unable to accommodate

additional dietary restrictions or menu modifications on this occasion.



RING IN THE NEW YEAR AT MONASTIQ

Welcome 2027 with an elegant evening at Monastiq Restaurant. Begin with a refined five-course
dining experience, complemented by amuse-bouche, petit fours and live entertainment

throughout dinner. Continue the celebrations in the Grand Ballroom with an open bar, light
bites, live entertainment, DJ and a midnight countdown.

31
DEC
2026

18:30 – 22:00 | 5-course dinner
CZK 5,200 per person
With special touches from our Chef
Festive Kids À La Carte Menu available

Wine Pairing | CZK 1,750 per person
Live entertainment throughout the evening

20:30 – 01:00
CZK 4,750 per adult | CZK 3,000 per child

Open bar & light bites
Live entertainment & DJ
Midnight countdown celebration
Dedicated children’s area

Dinner and the New Year’s Eve Celebration may be booked separately 
or enjoyed together for a complete festive evening.

All prices are in CZK and inclusive of VAT.

NEW YEAR'S EVE DINNER
Monastiq Restaurant

NEW YEAR'S EVE CELEBRATION
Grand Ballroom



A M U S E - B O U C H E

Smoked Eel Tartlet
Horseradish crème fraîche, green apple, dill

Celeriac & Black Truffle Tartlet
Black garlic, hazelnut, chive

New year's EVE menu
D E C E M B E R  3 1

A carefully crafted vegetarian menu is available upon request. To ensure the highest quality and
consistency of our Christmas Eve dining experience, we regret that we are unable to
accommodate additional dietary restrictions or menu modifications on this occasion.

F I R S T  C O U R S E

Hand-Dived Scallop
Yuzu kosho, cucumber consommé, kohlrabi, finger lime

S E C O N D  C O U R S E

Beef Tataki
Wasabi emulsion, crispy garlic, spring onion, daikon, chive oil, ponzu

T H I R D  C O U R S E

Wild-Caught Halibut
Jerusalem artichoke, brown butter dashi, pickled shimeji mushrooms

F O U R T H  C O U R S E

Braised Veal Osso Buco
 Saffron Risotto Milanese, Parsley Gremolata, Veal Jus

D E S S E R T

Bubbles & Berries
Raspberry & cinnamon sorbet, champagne foam, coconut crumble

P E T I T  F O U R

Matcha Macaron
Matcha ganache, lime

Price: 5200 CZK per person
inclusive of VAT



FOR MORE INFORMATION OR TO MAKE A RESERVATION:

monastiq@mohg.com | +420 233 088 750
mandarinoriental.com/prague

mailto:moprg-reservations@mohg.com
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