
Through The Decades

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.

- 2000s-
Craft Cocktail
Renaissance

LUNCHEON & DINNER
Roasted Beet Salad  | 29

Oven-roasted red and golden beets, Vermont goat
cheese, candied walnuts, baby arugula, 

and sherry vinaigrette.

Red Wine Braised Short Ribs  | 48
Boneless beef short ribs, slow-braised in red wine with
herbs and root vegetables, served over creamy Yukon

Gold mashed potatoes with natural pan jus.

COCKTAIL
Penicillin  | 19.26

A modern classic of blended Scotch,

fresh lemon juice, and house-made

honey-ginger syrup, finished with a

smoky float of Islay Scotch.



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. 

–2000s–

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

In the 2000s, New York’s dining scene
embraced a new sense of energy and

experimentation. Celebrated chefs, design-
driven dining rooms, and increasingly global
influences reshaped the city’s restaurants,

creating experiences that felt sophisticated,
inventive, and distinctly of the moment.

The 2000s marked a new chapter for The Barclay. In
2001, the hotel celebrated its 75th anniversary and

was rebranded as InterContinental The Barclay New
York. Later in the decade, The Barclay embraced a

more forward-looking approach to hospitality,
launching a sustainability initiative in 2009 that

introduced locally sourced and organic dining, food-
waste reduction, and water-conservation efforts.
Together, these milestones reflected the hotel’s
ability to evolve with the times while remaining

rooted in its historic Midtown identity.
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