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LUNCHEON & DINNER
3

Charred Spanish octopus with velvety chickpea purée,

Charred Sparsiy Octopus

smoked paprika, preserved lemon, fine herbs,

and extra virgin olive oil.

Grass-1ed Ribeye | 72
Prime grass-fed ribeye with house chimichurri,
crisp fingerling potatoes, roasted garlic, and

scasonal herbs, finished with natural jus.

COCRKTAIL
Paper Flane|19.26
Bourbon, Aperol, Amaro Nonino,
and freshly pressed lemon, shaken
and served up with a bright,

bittersweet finish.

DESSERT
Darclay Centennal Cake |18
Arich triple laver chocolate cake

featuring white, milk, and dark
chocolate, crafted to celebrate

100 vears of The Barclay.
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In the 2010s, New York's dining scene became
more creative, casual, and globally inspired.
Social media, wellness trends, and a new
generation of chefs brought fresh energy to
the city, as everything from avocado toast and
artisanal fare to inventive fine dining became
part of a more diverse and experience driven
culinary culture.

The 2010s marked a period of transformation for
The Barclay. In 2016, the hotel reopened following an
extensive restoration that thoughtfully reimagined its

interiors while honoring its original 1926 character.

Historic details were paired with contemporary
design, modern comforts, and a renewed focus on
sustainability, ushering The Barclay into a new era of
luxury hospitality while preserving the timeless spirit
of its Midtown Manhattan home.

Feast on our history.
Download our IC
Barclay App for
the (ull serving,

Join us on our Journey
10 100 as we count
down with a new
fcatured decade
every month.

Be a part of our
Barclay Story.

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