
D E S S E R T S
 

BUDINO BRULLÉ 
BREAD PUDING, ALMONDS, VANNILA CREAM, 
CARAMELIZED SUGAR

 




     
 

MILLE FEUILLE

PUFF PASTRY, CREAM CHEESE, NUTMEG, PISTACHIOS, 
SEA BUCKTHORN

 




     
 

225 Kč

185 Kč

S T A R T E R S
 

TRUFFLE ARANCINI 
VIALONE NANO RICE, TRUFFLE VELOUTATA, FERMENTED HONEY, 
CARBONARA EMULSION

 




     
 

295 Kč

CAPONATA E BURRATA 
BELL PEPPERS, AUBERGINE, CELERY, TOMATOES, BURRATA,  
OLIVE OIL


 




     
 

335 Kč

FRIED CHICKEN CORNDOG 
BONELESS CHICKEN THIGH, WILD GARLIC, CHILLI, SAFFRON, 

GINGER, KIMCHI MAYONNAISE

BEEF TARTARE 
ANCHOVIES, POTATO CRUMBLE, PARMESAN ESPUMA

SHRIMP CRUDO 
ARGENTINE CRUETTES IN CITRUS VINAIGRETT, radishes, curd 
cheese, dill, baby gem salad

MOSCARDINI ON THE GRILL 
baby octopus moscardini, n'duja, crema di patate,

tomato concase, wild garlic

BEEF RIB AND ASPARAGUS  
grilled beef short rib asado, white asparagus, caramel 
sauce with cranberries, pickled onions

335 Kč

385 Kč

395 Kč

285 Kč

295 Kč

P I Z Z A
 

T r y  o u r  m a y o s  w i t h  p i z z a  f o r  c o m p l e t e ly  n e w  e x p e r i e n c e
 

MARGHERITA  
sugo san marzano, grana padano, basil, mozzarella 

 




     
 

295 Kč

NASTY SALAMI  
sugo san marzano, n'duja, ventricina, mozzarella, onion





 




     
 

375 Kč

CAPRICCIOSA E CRUDO  
sugo san marzano, prosciutto crudo, champignons, 
mozzarella, artichokes




 




     
 

SPICY QUATTRO FORMAGGI 
cream, parmesan, mozzarella, gorgonzola, fontina, n'duja




 




     
 

395 Kč

395 Kč

UMAMI  

cream, truffle, grana padano, egg yolk, katsuobushi 








 




     
 

395 Kč

PORCI PRIMAVERA

pea puree, mozzarella, salsiccia, mint, parsley,  
chilli mayo 







 




     
 

375 Kč

ASPARAGUS FLATBREAD  
asparagus, genovese pesto, wild garlic, burrata, 

lemon zest 











 




     
 

SEAFOOD FEAST 
creme fraiche, raw shrimp, tuna sashimi, salmon roe, dill, 
pickled shallots 











 




     
 

395 Kč

585 Kč

M A I N S

GRILLED T-BONE STEAK – DRY AGED

GRILLED SEASONAL VEGETABLES, BEEF JUS, SEASONAL SALAD











 




     
 

280 Kč / 100g

300 Kč / 100gGRILLED FILLET MIGNON – DRY AGED

GRILLED SEASONAL VEGETABLES, BEEF JUS, SEASONAL SALAD











 




     
 

RISOTTO WITH SPRING HERBS 
RICE VIALONE NANO, BUTTER, nettles, PARMESAN FONDUE





 




     
 

405 Kč

RAVIOLI WITH PECORINO FOAM 
ravioli stuffed with beef, pecorino, wild garlic, lemon 
zest, butter emulsion




 




     
 

465 Kč

RISOTTO NERO WITH CALAMARI 

rice vialone nano, sepia ink, butter, lemon, grilled calamari








 




     
 

485 Kč

GRILLED SEASONAL FISH 
GRILLED SEASONAL VEGETABLES, BACON VELOUTE







 




     
 

580 Kč

GRILLED OCTOPUS 
GRILLED SEASONAL VEGETABLES, BACON VELOUTE











 




     
 

705 Kč

S N A C K S
 

ANTIPASTO MIXTO 
PROSCIUTTO CRUDO, FONTINA, PECORINO ROMANO, TALEGGIO, 
OLIVES TAGGASCHIE, N‘DUJA, ARTICHOKE

 




     
 

FRIED CHIPS

PICKLED MUSSELS, ITALIAN PEPPERS, KIMCHI POWDER, MSG

 




     
 

345 Kč

245 Kč

GARLIC MAYO




     
 

TRUFFLE MAYO




     
  FERMENTED CHILLI MAYO




     
 

65 Kč

85 Kč 85 Kč



S E A S O N A L  C O C K T A I L S
 

CHAMOMILE MARGARITA 0% 
Non–alcoholic Tequilla infused with chamomile, 
chamomile, lemongrass, lime superjuice, citrus cordial
 

CELERY GIMLET 0% 
Non-alcoholic Gin, apple, celeriac, Supasawa  

HAŠLERKA SPRITZ 
Absinth st. Antoine, cherry almond, verjus oleo 
saccharum, supasawa, soda  

GUANCIALE OLD FASHIONED 
Guanciale infused Bulleit bourbon, oak smoke, 

angostura bitters, prosciutto chips  

DAISY SOUR 
Smirnoff vodka infused with daisies, Singleton 12,

lillet blanc, honey, daisy cordial 


KLIKVUŠKA CAIPIRUŠKA 
Cachaca Magnifica, cranberry puree, nettle jelly  

BOHEMIAN HIGHBALL 
Becherovka, angelica syrup, supasawa, soda  

FERNET AND SAKÉ 
Clarified Fernet Stock, Sake, Jasmine Rice, Rice Chips



ROSE HIP TOM COLLINS 
TANQUERAY INFUSED WITH ROSEHIP AND HIBISCUS, ROSEHIP 
CORDIAL, LEMON



POPPY SEED MAI TAI 
Angostura Reserva, Angostura 7. Y.O., Cointreau, Poppy 
Seed Milk, Poppy Seed Cordial  
 




     
 

P I V O  &  C I D E R       
 

PILSNER URQUELL 0,33 l  

CORONA 0,33 l 
    
 

95 Kč  

115 Kč  

   
 

BIRELL 0,33 l  

TÁTŮV SAD CIDER 0,33 l / polosuchý, 
suchý    
     
 

75 Kč  

95 Kč  
 

W I N E  B Y  G L A S S  
 

PROSECCO TREVISO BRUT DOC 
Col Sandago, Veneto, Italy

180 Kč 

Vouvray Mousseux Brut Nature 
De chanceny, Loire, France

Pinot Grigio 
Zorzettig, Friuli, Italy

230 Kč 

145 Kč 

RIESLING 
Loimer, Kamptal, Austria

175 Kč 

Cuvée Blanc 
Zlatý roh, Děvín, Slovakia

195 Kč 

ORANGE LABEL 
7 řádků, Velkopavlovicko, Czechia

210 Kč 

Chianti Superiore DOCG 
Fiorini, Toskánsko, Italy

Pezat Rouge 
Chateau Teyssier, Bordeaux, France

145 Kč 

205 Kč 

Dunaj 
Kasnyik, Strekov, Slovakia

235 Kč 

P O I N T  O G  C O C K T A I L S

SEX & THE PROSECCO  
Smirnoff vodka, Cointreau, homemade grenadine, 
lemon, prosecco
 

BĚTON  
Becherovka, citrus-herb syrup, tonic  

FERNET SPUMONI 
Fernet Stock, Campari, grapefruit cordial, soda  

PAPRIKA'S FAVOURITE 
Tanqueray gin blend, grapefruit, Peychaud's bitters, 
tonic  

 




     
 

270 Kč   

225 Kč   

225 Kč   

265 Kč

OMG G&T 
OMG gin infused with rosemary, tonic 


POINT MOJITO 
Pampero Rum infused with coconut, lime and mint 
cordial  

BLOODY MARY 
Smirnoff vodka infused with horseradish, sugo san 
marzano, worchester sauce, tabasco, lemon  

BASIL SOUR 
Tanqueray gin infused with basil, white black pepper, 
lime

 




     
 

295 Kč  

225 Kč   

290 Kč    

295 Kč
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0 , 1 l

265 Kč

245 Kč

275 Kč

335 Kč

325 Kč

335 Kč

315 Kč

275 Kč

265 Kč

295 Kč

Allergen information available on request from the staff.

Follow us on Instagram @pointbarcz. 


