
This New York Style bar is spread over two floors of free standing 
building close to Old Town Square at  Waski Dunaj 20. 

Our cozy ground-floor bar welcomes up to 25 guests in a warm and 
intimate indoor setting. In the summer time, the experience extends 
outdoors with a delightful garden and patio area, offering space for 
an additional 25 guests. Can be also made as winter garden with glass 
incloser and heaters. 

Our stylish first-floor lounge bar offers seating for up to 60 guests, 
complemented by a charming balcony that can accommodate an ad-
ditional 10 guests over looking Barbacans Walls Whole building can 
accommodate up to 100 people. 

WHAT WE ARE HAPPY TO ARRANGE FOR YOU:
Full Bar Service – including signature cocktails, custom drink menus, 
wine, exclusive selection of whisky, rums and other premium spirits
Tasting Experiences – Whisky, Rum, Wine, Champagne and Wine 
Cigar Tasting – Cuban and Non-Cuban cigars, from just learn „How 
to smoke“ Cigars to advance tasting for Afficionados
Creative Workshops – learn „How to make“ your own cocktail  

Live Music and DJ Performances – set the mood with acoustic sets, 
band  or party DJs
James Bond Theme Party – feel to be James Bond
Burlesque Shows – add a touch of glamour to your event

Catering – from elegant finger food to full menu – tailored to your 
taste and style
and more ...

SAMPLE MENU OF COCKTAIL AND FOOD MENU
Please take a look at sample event menu. Of course we are able to 
arrange anything you can think of.

COCKTAIL MENU:
Chelsea Rose Champagne – gin, raspberry pyree, sparkling wine
Pornstar Martini – vodka, vanilla, passion fruit pyree, sparkling wine
Whisky Sour – whisky, lime, sugar, egg white
Negroni – gin, vermuth, Campari
Rum and Ginger – rum, lime, ginger ale
Paloma – tequila, lime, agave, greapfruit soda

WINE:
Cava, Villa Conchi, Spain /sparkling wine/
Riesling Trocken, Wegeler, Germany  
Rioja, Arienzo de Marques de Riscal, Spain 

WHISKY and CIGAR PAIRING
Glenkinchie 12y., Talisker 10y., Lagavulin 16y.,Oban 14y.
PODWALE Bar and Books, 30th ANNIVERSARY Robusto Cigar

RUM PAIRING:
A.H. Riise NPU, Dictator 12y., Foursquare Sovereignty 62%, Ron 
Quorhum

FINGER FOOD:
Cheese and Charcuterie Platter
Traditional beef tartare on toast, Smoke salmon blini
Caprese Skewers, Goat Cheese and Beetroot Tartlets
Fried mini schnitzels in sesame coating, Fried onion rings
Pickles, pickled baby onions, horseradish cream, mustards
A selection of leafy salads – French, herb, and blue cheese dressings

BUFFET:
Grilled pork tenderloin in pepper with mustard dressing
Malaysian beef curry-jasmine rice
Grilled chicken breasts with pepper coulis-potato purre
Seared tuna in black sesame seeds with wasabi mayo
Spinach Ravioli, Stuffed aubergine
Chocolate- Dipped Strawberries, Tiramisu

For more information contact  
Jana@barandbooks.cz or +420 732 308 992

 
Hudson Bar and Books, 636 Hudson Street @ Horatio St. NYC 10014
Týnská Bar and Books, Týnska 19, Prague 1
Národní Bar and Books, Mikulandská  6, Praha  1 
Podwale Bar and Books, Waski Dunaj 20, 00-256 Warsaw

THE MOST REFRESHINGLY CIVILIZED PLACES TO MEETTM


