
Through The Decades
LUNCHEON & DINNER

Croque Monsieur or Madame  | 28 / 30
A classic French grilled ham and cheese sandwich,

finished with béchamel and baked until bubbling; 

the Madame is served topped with a fried egg.

Beef Wellington | 65
Filet of beef wrapped in parma ham and mushroom

duxelle, baked golden brown en croûte—a 

celebrated classic for lunch or dinner.

- 1980s -
Wall Street Excess

COCKTAIL
Cosmopolitan | 19.26

Vodka, triple sec, cranberry 

and fresh lime, shaken and 

served straight up.

DESSERT
Barclay Centennial Cake | 18
A rich triple-layer chocolate cake

featuring white, milk, and dark

chocolate, crafted to celebrate 

100 years of The Barclay.



Join us on our Journey 
to 100 as we count-
down with a new 
featured decade 
every month. 

Be a part of our 
Barclay Story. 

Feast on our history.
Download our IC

Barclay App for 
the full serving. 

–1980s–

EXPLORE OUR ALL-IN-ONE PERSONAL GUIDE
TO HISTORY & HOSPITALITY. 

In the 1980s, New York dining leaned into a
brighter kind of polish—bigger rooms, sharper

style, and menus that celebrated luxury in
plain sight. Continental classics stayed in
place, but the mood was more energetic,
more seen, and decidedly more uptown.

Throughout the 1980s, The Barclay paired its long-
standing standards with a refreshed, contemporary
look. Following InterContinental's acquisition in 1978,

the hotel underwent an extensive refurbishment,
culminating in a major renovation completed in 1982

and a new identity as the Inter-Continental New
York. Advertising for the revitalized hotel highlighted

new features, including La Recolte restaurant and
expanded public spaces. In a decade defined by

style and visibility, The Barclay remained
distinguished by its timeless appeal.
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