PIZZA & DRINKS

ANYONC WHO HEEPS THE ABILITY TO SEE BEAUTY
NCUER GROWS OLD. FARANZ HAFHA

DISHES ON POINT

EGGS “DILL” BENEDICT / focaccia, eggs 63, marinated salmon “graviax”, dill hollandaise sauce,
potato crumble, katsuobushi /285 K¢

¢ BRUNCH FOCACCIA SANDWICH / homemade cream cheese labneh, boiled eggs, herbs,
focaccia, seasonal mushrooms /235 K¢&

© SEMOLINA PANCAKES / vanilla cream, blueberries, nuts crumble / 225 K¢&

¢ WHIPPED CREAM CHEESE / whipped cream cheese, vanilla, seasonal fruits,
granola crumble, honey /165 K¢

¢ AUTUMN SALAD WITH PEAR// little gem lettuce, compressed pears, feta cheese dressing,
lemon juice, mint, chilli, dill /325 K¢

BEEF TARTARE / beef loin, anchovies, potato crumble, parmesan espuma / 345 ké

HARISSA FRIED CHICKEN / boneless chicken thigh, point spice mix,
harissa sauce, chilli, herbs /275 k&

MEATBALL PASTA / fresh pasta, sugo San Marzano, beef meatballs,
n'duja, basil, grana padano /375 K¢

BRUNCH SET

KAFKA BRUNCH SET / brunch focaccia sandwich, harrisa fried chicken,
whipped vanilla cream, mimosa or coffee / 340 K¢

PIZZA FROM 11:530 AM

MARINARA / sugo san marzano, garlic, anchovies, oregano / 235 K¢
@ MARGHERITA / sugo san marzano, grana padano, basil, mozzarella / 255 K¢&
NASTY SALAMI / sugo san marzano, n'duja, ventricina, mozzarella, onion / 325 K¢
CAPRICCIOSA E CRUDO / sugo san marzano, prosciutto crudo, champignons, olives, mozzarella, artichokes / 355 K¢
UMAMI / cream, truffle, grana padano, egg yolk, katsuobushi / 335 K¢
FUNGHI E PORCI / cream, grana padano, mozzarella, champignons, salsiccia / 315 K&
@ “DILLISSIMA* / cream, grana padano, mozzarella, fontina, baked potatoes, capers, dill oil, fresh dill / 355 K&
SPICY QUATTRO FORMAGGI / cream, parmesan, mozzarella, gorgonzola, fontina, n'duja / 365 K&
PESTO E BURRATA / pesto Genovese, grana padano, mozzarella, prosciutto crudo, burrata, pistacie / 395 K&

SPINACH GOES NUTS / cream, spinach puree, mozzarella, guanciale, walnuts, lemon juice / 355

Vegetarian &



COLD BEVERAGE &
BEER & CIDER

Bubbles

White

ESPRESSO TONIC 135 K¢
MATCHA GRAPEFRUIT LEMONADE 115 KC
AMERICANO ORANGE 110 KcC
FRESH JUICE / orange, grapefruit 90 K¢
MIMOSA / orange, grapefruit 180 KC
HOMEMADE LEMONADE / lemon, 85 K¢
grapefruilt, lime, ginger

COCA-COLA / COCA-COLA ZERO 69 KcC

on the tap

CAFE & HOT BEVERAGE

ESPRESSO 75 KC
DOUBLE ESPRESSO 89 Kc
ESPRESSO MACCHIATO 79 KC
CAPPUCCINO 85 K¢
FLAT WHITE 95 K¢
CAFE LATTE 95 K¢
CHAI LATTE 95 K¢
HOT CHOCOLATE 95 K¢
MATCHA LATTE 115 KC
BATCH BREW 85 K¢
TEA / english breakfast, japanese 85 K¢
sencha, sweet passion, mint, ginger

+ NON-DAIRY MILK 20 Kc

JUICE / apple, orange 69 K¢

BACILLI LEMONADE / raspberry, fizzy 89 Ké
ginger

NECO JAKO FRANTA (fanta) 75 K&
PILSNER URQUELL 0,33 | 95 K¢
CORONA 0,33 | 115 K&
BIRELL 0,33 | 75 K&
TATUV SAD CIDER 0,33 | / semi-dry, 95 K¢&
dry
COCKTAILS

SEX & THE PROSECCO 270 K&

Smirnoff vodka, Cointreau, homemade grenadine,
lemon, prosecco

FERNET SPUMONI 225 Kc
Fernet Stock, Camparl, grapefruit cordial, soda
PAPRIKA'S FAVOURITE 265 Kc

Tanqueray gin blend, grapefruit, Peychaud's bitter, tonic

OMG G&T 295 Kc
Rosemary infused omg gin, tonic
POINT MOJITO 225 K¢

Coconut infused Pampero rum, lime-mint cordial

POINT MATCHA MOJITO 225 Kc

Coconut infused Pampero rum, matcha, lime-mint
cordial

BLOODY MARY 290 Kc

horseradish infused Smirnoff vodka, sugo san marzano,
worchestershire sauce, tabasco, lemon

BASIL SOUR 295 K¢
basil infused Tanqgueray gin, Lillet Blanc, egg white, black

pepper, [Iime

WINE BY GLASS o1

PROSECCO TREVISO BRUT DOC 165 KcC
Col Sandago, Veneto, Italy

CREMANT DE BOURGOGNE 215 K¢&
Jean Francoise Coquard, Bourgogne, Francie

PINOT GRIGIO WHITE DOC 145 KcC
Toblar, Friuli-Venezia Giulia, Italy

GRUNER VELTLINER 175 K¢&

Loimer, Kamptal, Austria

Rosé

Red

ROSE KONIG 155 K&
Pittnauer, Burgenland, Austria

CHIANTI SUPERIORE DOCG 145 KcC
Fiorini, Toskansko, ltaly

FRANZKOVKA 155 K¢

Vina Herzanovi, Kobyli, Czechia

Allergen information available on request at staff.
Follow us on Instagram @pointbar.cz



