
signature dishes seasonal cocktails
FRIED CHIPS
PICKLED MUSSELS, ITALIAN PEPPERS, KIMCHI POWDER, MSG  

305 Kč 

CZECH AGED CHEESE FOAM  
BUCKWHEAT POPCORN, TOMATO JAM, SMOKED PAPRIKA, 
TARRAGON, HERB SALAD

305 Kč 

TRIPPA FRITTA  
FRIED BEEF TRIPE, POINT VITANA, CHILLI CRUNCH, SEASONAL 
HERB SALAD

305 Kč 

BAO DONUTS  
PORK EARS, PEPPER JUS, FRIED CABBAGE, KETCHUP, NORI, 
SHALLOTE

340 Kč 

DEVILLED EX  
FILLED EGGS WITH NDUJA AND ANCHOVIES, PEA SALAD, 
CELERY FERMENT, SALMON ROE

340 Kč 

KIMCHI CARP TACOS  
MILLET, KOHLRABI, BREAD PURÉE, CHILLI CRUNCH,  
CHIVE AIOLI, LITTLE GEM SALAD

340 Kč 

FRIED BUTTERMILK QUAIL  
LOVAGE AOILI WITH FERMENTED PEPPERCORNS, CAPERS, 
COLATURA DI ALICI 

385 Kč 

SMOKED CAT-FISH  
FERMENTED POTATO TERRINE, GOOSEBERRY, CRACKLINGS, 
RICOTA, GRATED FOIE GRAS

385 Kč 

 PLEASE ASK A MEMBER OF STAFF IF YOU REQUIRE INFORMATION ABOUT  
ALLERGENS.   @POINTGALLERYCZ @POINTBARCZ   

APRICOT FIZZ (N/A) 
APRICOT PURÉE, LAVANDER SIRUP, KOMBUCHA, SODA

185 Kč 

BITTER STRAWBERRY (N/A) 
STRAWBERRY PURÉE, CRODINO, THYME

185 Kč 

RASPBERRY SPRITZ  
RASPBERRY INFUSED VODKA SMIRNOFF, APEROL,  
CAMPARI, VERMOUTH, RASPBERRY, SODA 

285 Kč 

STRAWBERRY DAIQUIRI   
PAMPERO BLANCO, STRAWBERRIES, COCONUT, MINT  

295 Kč 

LOVAGE MARTINI   
GIN, LOVAGE, POINT VERMOUTH BLEND, LOVAGE OIL 

295 Kč 

APRICOT MARGARITA  
APRICOT LIQUOR, D.O.M BENEDICTINE, HABANERO, 
LILLET BLANC, APRICOT

295 Kč 

ELDERFLOWER HIGHBALL  
JOHNNIE WALKER, CHAMOMILE, ELDERFLOWER, ELDER-
FLOWER PET-NAT, SODA

305 Kč 

CHERRY/COFFE NEGRONI  
TANQUERAY GIN, VERMOUTH ROUGE, CAMPARI, CHERRY, 
COFFEE, BUTTER

305 Kč 

GOOSEBERRY PALOMA   
BUI MEZCAL, TEQUILLA COMPADRES, GOOSEBERRY, 
ACID, SALT, UMAMI RIM

325 Kč 

LAVENDER SOUR   
GIN, LAVENDER, CHARTREAUSE JAUNE, COCCHI AMERICANO, 
EGG WHITE

325 Kč 

TARTALETTE WITH BEEF TARTARE  
BURNED APRICOTS, SMOKED ALMONDS, JUS, PECORINO ROMANO

385 Kč 

OUR SIGNATURE DISHES WORK AS TAPAS FOR SHARING. FOR THE  
ULTIMATE EXPERIENCE, WE RECOMMEND ORDERING AT LEAST 2 DISHES.

PIZZA
MARINARA 
SUGO SAN MARZANO, GARLIC, ANCHOVIES, OREGANO 

NASTY SALAMI  
SUGO SAN MARZANO,N‘DUJA, VENTRICINA, MOZZARELLA, 
ONION

265 Kč 

MARGHERITA 
SUGO SAN MARZANO, PARMESAN, BASIL, MOZZARELLA

285 Kč 

365 Kč 

395 Kč 

385 Kč 

365 Kč 

CAPRICCIOSA E CRUDO 
SUGO, PROSCIUTTO CRUDO, CHAMPIGNON, MOZZARELLA, ARTICHOKE 

FUNGHI E PORCI 
CREAM, PARMESAN, MOZZARELLA, CHAMPIGNON, SALSICCIA

UMAMI 
CREAM, TRUFFLE, PARMESAN, EGG YOLK, KATSUOBUSHI



GRILL

SNACKS & DESSERTS

POINT OG cOCKTAILS
SEX & THE PROSECCO  
VODKA SMIRNOFF, COINTREAU, HOMEMADE  
GRENADINE, LEMON, PROSECCO

BĚTON   
BECHEROVKA, CITRUS/HERBS SYRUP, TONIC

FERNET SPUMONI  
FERNET STOCK, CAMPARI, GRAPEFRUIT, SODA

PAPRIKA‘S FAVOURITE  
TANQUERAY GIN BLEND, GRAPEFRUIT, PEYCHAUD‘S 
BITTER, TONIC

OMG G&T  
OMG GIN INFUSED WITH ROSEMARY, TONIC

POINT MOJITO  
PAMPERO BLANCO, COCONUT, MINT/LIME CORDIAL

BLOODY MARY  
HORSERADISH INFUZED SMIRNOFF VODKA, SUGO 
SAN MARZANO, WORCHESTER SAUCE, TABASCO, 
LEMON

BASIL SOUR  
BASIL INFUSED TANQUERAY GIN, BLACK PEPPER, 
LIME

265 Kč 

215 Kč 

215 Kč 

255 Kč 

295 Kč 

215 Kč 

285 Kč 

295 Kč 

PILSNER URQUELL, 0.33 L 95 Kč 

CORONA, 0.33 L 115 Kč 

BIRELL, 0.33 L	 75 Kč 

TÁTŮV SAD CIDER 0.33 L	 95 Kč 

Prosecco Treviso Brut DOC  
COL SANDAGO, VENETO

Lambrusco Rosso IGT  
IL FARNETO, EMILIA ROMAGNA

Chianti Superiore DOCG  
FIORINI, TUSCANY

Pinot Grigio  
ZORZETTIG, FRIULI-VENEZIA GIULIA

Sauvignon Blanc  
SATTLERHOF, SOUTHERN STYRIA

Rosé Konig  
PITTNAUER, BURGENLAND

Pet Nat Rosé  
ZLATÝ ROH, DĚVÍN

135 Kč 

175 Kč 

155 Kč 

235 Kč 

180 Kč 

175 Kč 

135 Kč 

Blauer Portugieser  
TREJBAL, LITOMĚŘICKO 

195 Kč 
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Pezat Rouge  
CHATEAU TEYSSIER, BORDEAUX 

205 Kč 

Muscateller  
TREJBAL, LITOMĚŘICKO

195 Kč 

wine by glass 0,1 l

beer & cider

Champagne Philipponnat  
Royale reserve brut

305 Kč 

PLEASE ASK A MEMBER OF STAFF IF YOU REQUIRE INFORMATION ABOUT  
ALLERGENS.   @POINTGALLERYCZ @POINTBARCZ   

T-BONE STEAK    
MISTICANZA SALAD, FOCACCIA, BAKED POTATOES WITH CHI-
VES, NEGRONI COFFEE BUTTER

ANTIPASTO MIXTO 
PROSCIUTTO CRUDO, FONTINA, PECORINO ROMANO, TALEG-
GIO, OLIVY TAGGASCHIE, N‘DUJA, ARTYČOKY

280 Kč / 100 gr 

250 Kč / 100 gr 

300 Kč / 100 gr 

345 Kč 

COTE DE BOEUF   
MISTICANZA SALAD, FOCACCIA, BAKED POTATOES WITH CHI-
VES, NEGRONI COFFEE BUTTER

PEACHES, ‘NDUJA, OLIVE OIL 205 Kč 

FILLET MIGNON 
MISTICANZA SALAD, BAKED POTATOES WITH CHIVES, NEGRO-
NI COFFEE BUTTER

OLIVES CASTELVETRANO  115 Kč 

CHOCOLATE CAKE 145 Kč 


