
LUNCHEON & DINNER
Tower of Ahi Tuna Tartare  | 29

Ahi tuna and creamy avocado layered into a delicate

tower, lightly dressed with sesame oil and served 

with crisp wonton chips for a refreshing crunch.

Rack of Lamb  | 68
Tender rack of lamb served over creamy roasted 

garlic polenta, accompanied by a rich eggplant 

and peppers cooked in tomato sauce.

Through The Decades

- 1990s-
Manhattan Socialite

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.

COCKTAIL
Appletini  | 19.26

Vodka, sour apple schnapps, 

lemon juice.



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. 

–1990s–

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

In the 1990s, New York's dining scene paired
tradition with a more contemporary outlook.
Refined hotel restaurants introduced vibrant

global influences and lighter fare, creating 
an experience that felt both timeless 

and unmistakably of its era.

Throughout the 1990s, The Barclay continued to
evolve while honoring its historic roots. A $20 million
restoration in 1995 refreshed the hotel's guestrooms,

lobby, and public spaces, blending modern
comforts with its original architectural character.
The following year, President Bill Clinton selected

The Barclay as his New York campaign headquarters
during his reelection bid, reinforcing the hotel's

reputation as a distinguished gathering 
place in the heart of Midtown.
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