
P I Z Z A  N A P O L E T A N 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
 

GARLIC MAYO




     
 

TRUFFLE MAYO




     
  FERMENTED CHILLI MAYO




     
 

55 Kč

75 Kč 65 Kč

D I S H E S  O N  P O I N T
 

275 Kč

275 Kč

375 Kč 345 Kč

325 Kč

345 Kč

CHOCOLATE MOUSE 
chocolate cream, burned oranges, olive oil, 
maldon salt

 




     
 

175 Kč

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

 




     
 

MEATBALL PASTA 
fresh pasta, sugo San Marzano, beef meatballs, n’duja, 
basil, grana padano

BEEF TARTARE 
beef loin, aNCHOVIES, POTATO CRUMBLE, PARMESAN ESPUMA

POINT GRAVLAX 
homemade salmon marinated in salt and sugar, 
beetroot sauce, dill oil

HARISSA FRIED CHICKEN  
BONELESS CHICKEN THIGH, POINT SPICE MIX, HARISSA SAUCE,

CHILLI, HERBS

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

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

 




     
 

345 Kč

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





 




     
 

375 Kč

MARGHERITA  
sugo san marzano, grana padano, basil, mozzarella 





 




     
 

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




 




     
 

285 Kč

365 Kč

FUNGHI E PORCI 
cream, grana padano, mozzarella, champignons, salsiccia




 




     
 

335 Kč UMAMI  

cream, truffle, grana padano, egg yolk, katsuobushi  








 




     
 

375 Kč

“DILLISSIMA“ 
cream, grana padano, mozzarella, fontina, baked 
potatoes, capers, dill oil, fresh dill  







 




     
 

355 Kč

MARINARA 
sugo san marzano, anchovies, garlic, oregano











 




     
 

255 Kč

D E S S E R T S
 

185 KčTIRAMISU WITH A TWIST

homemade cream cheese, lady fingers, 
amaretto, vanilla, cocoa

 




     
 

B A R  B I T E S

345 Kč 220 KčANTIPASTO MIXTO 
PROSCIUTTO CRUDO, FONTINA, PECORINO ROMANO, TALEGGIO, 
OLIVES TAGGASCHIE, N‘DUJA, ARTychoke

 




     
 

PUMPKIN OPEN FACE SANDWICH  
homemade focaccia, pumpkin purée, mustard, roasted 
mushrooms, marinated vegetables

 




     
 

140 Kč 90 KčTOPLESS PIZZA

pieces of flatbread made from our pizza dough, olive oil 
with garlic, oregano



+ dip sugo san marzano + garlic aioli

 




     
 

OLIVY CASTELVETRANO  

 




     
 

Allergen information available on request from the staff.

Follow us on Instagram @pointbarcz. 

Vegetarian 
Vegan

pizza & drinks

PESTO E BURRATA  
pesto Genovese, grana padano, mozzarella, prosciutto 
crudo, burrata, pistachios, lemon zest

 




     
 

395 Kč SPINACH GOES NUTS 
spinach pureé, cream, grana padano, mozzarella, 
guanciale, walnuts, lemon juice




 




     
 

355 Kč



S E A S O N A L  C O C K T A I L S
 

B E E R  &  C I D E R       
 

PILSNER URQUELL 0,33 l  

CORONA 0,33 l


 
    
 

95 Kč  

115 Kč

  

   
 

BIRELL 0,33 l  0%  

TÁTŮV SAD CIDER 0,33 l / semidry, 
dry    
     
 

75 Kč  

95 Kč  
 

W I N E  B Y  G L A S S
 

PROSECCO TREVISO BRUT DOC 
Col Sandago, Veneto, Italy

165/850 Kč

CRÉMANT DE BOURGOGNE  
Jean Francoise Coquard, Bourgogne, France

Pinot Grigio  DOC 
Zorzettig, Friuli-Venezia Giulia, Italy

215/1 560 Kč 

145/750 Kč 

Grüner Veltliner 
Loimer, Kamptal, Austria

175/950 Kč 

Rosé Konig 
Pittnauer, Burgenland, Austria

155/845 Kč 

Chianti Superiore DOCG 
Fiorini, Tuscany, Italy

FRanzkovka 
Vína Herzánovi, Kobylí, Czechia

145/750 Kč 

155/850 Kč 

C L A S S I C  C O C K T A I L S

CLASSIC G&T 
Tanqueray London dry gin, tonic, lime
 

SKINNY BITCH  
Smirnoff vodka, soda, lime    

 




     
 

235 Kč   

185 Kč 

275 Kč  

275 Kč 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0 , 1 l /  0 , 7 5 l

235 Kč

235 Kč

285 Kč

295 Kč

245 Kč

265 Kč

285 Kč

NEGRONI 
Tanqueray London dry gin, Dolin rouge vermouth, 
Campari  
 




     
 

MOSCOW MULE 
Smirnoff vodka, lime, ginger beer, mint  
 




     
 

ROSE-HIB MARGARITA 0% 
Non-alcohol Tequila Seven Giants, rosehip cordial,  
hibiscus, lime superjuice
 

POINTSTAR MARTINI 
Vodka Smirnoff, Cointreau, seabuckthorn/mandarin sirup, 
prosecco, Supasawa 


NEGRONI FIGUE 
Tanqeuray London dry gin, Luxardo bitter, Vermouth  
Dolin rouge, Italicus, fig leaf, olive 


APPLE CIDER DAIQUIRI 
apple infused white rum, Appleton Estate signature,  
Amaro montenegro, palo santo, lemon superjuice



PUMPKIN SPICE PIE 
Butter ghee vodka, pumpkin sirup, Chai latte, Supasawa



PEAR GIN FIZZ 
Tanqueray London dry gin, pear brandy, Becherovka, 
cardamon, vanilla, pear puré, supasawa



WALNUT MAI TAI 
Pampero blanco, homemade wlanut liquor, Cointreau, 
supasawa, walnut orgeat, walnut bitters   




     
 

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
  

 




     
 

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, egg white, black 
pepper, lime

 




     
 

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  

 




     
 

295 Kč     270 Kč     

295 Kč 265 Kč 

290 Kč 225 Kč 

225 Kč 225 Kč 

& many more

Non-alco option by request


