
Avocado, Radish, White Anchovy,
Shaved Parmesan Country Croustade

ESCAROLE CAESAR | 27

S A L A D

Roasted Red, Golden + Candy Beets, 
Baby Arugula, Red Beets Purée,
Heirloom Tomato, 
Honey Peach Vinaigrette, 
Balsamic Reduction

BEET BURRATA SALAD | 31

Bacon, Sliced Hardboiled Egg, Gorgonzola,
Heirloom Cherry Tomato, Avocado,
Herbed Buttermilk Ranch

COBB SALAD | 31

Forbidden Rice, Sorghum, Quinoa,
Pearl Barley, Red Lentils, 
Okinawa Sweet Potato, Avocado, 
Sprouted Cauliflower, Mixed Greens, 
Honey-Wheatgrass Dressing

NOURISH BOWL | 28

Grilled Chicken 11, Sautéed Shrimp 16, 
Pan Roasted Salmon 16

+ PROTEIN 

Mozzarella, Basil
TOMATO CAPRESE BISQUE 

S O U P  |  1 8

Gruyère, Sourdough Croustade
FRENCH ONION AU GRATIN 

Chef’s Daily Featured Soup
SOUP OF THE DAY 

Potato Croquette, Serrano Ham, Manchego,
Saffron Aioli

CROQUETAS DE JAMÓN | 28

S M A L L

Smoked Paprika, Cilantro Aioli 
YUCCA FRIES | 22 

Small Production Farms Featuring:
REGIONAL CHEESE SELECTION | 36 

VERANO - Raw Sheep’s Milk 
Vermont Shepherd | Westminster, VT
SHIRE - Pasteurized Cow's Milk
Lively Run Goat Dairy | Interlake, NY
COWLES - Pasteurized Goat’s Milk 
Barn First Creamery | Westfield, VT
CAYUGA - Blue Pasteurized Goat’s Milk
Lively Run Goat Dairy | Interlake, NY

Includes Fruit Chutney, Toasted
Nuts + Cranberry Walnut Croustade

Ricotta, Mozzarella, Summer Truffle, 
Wild Baby Arugula, Pistachio Pesto

BIANCA SICILIANA FLATBREAD | 27 

[Cauliflower Crust Available Upon Request]

Shaker Blue Cheese Sauce, Carrot + Celery

HOUSE BUFFALO CHICKEN LOLLIPOPS | 25

Potato “Nest”, Whole Grain Mustard Sauce 

BARCLAY BIRD’S NEST SCOTCH EGG | 27

Shaved Prosciutto, Melon Cubes, 
Avocado-Melon Gazpacho, 
Calabrian Chili Honey

PROSCIUTTO DI PARMA WITH MELON | 29

Small Batch Vermont Cheese Blend, Brioche

MINI GRILLED CHEESE | 22

Falafel, Tahini Cilantro Lime Sauce, Çoban Salad,
Roasted Red Beet Hummus, Grilled Pita

TURKISH STYLE HALF ROASTED CHICKEN | 49

L A R G E

Citrus Beurre Blanc, Sautéed Summer Vegetables,
Blood Orange Segment 

PAN ROASTED CHILEAN SEABASS | 50

Cajun Jumbo Blackened Shrimp, 
Creole Whole Grain Mustard Sauce, 
Sourdough Toast

CREOLE SALMON CRAB CAKE | 48

7 oz. Filet, Potato Purée, Baby Heirloom Carrots,
Florentino Cauliflower, Broccolini, 
Café de Paris Butter

FILET MIGNON | 55 

Hawaiian Marinade, Arugula Pineapple Salad,
Watermelon Radish, Charred Lemon

KING PRAWNS | 52 

Blistered Cherry Tomatoes, Zucchini, Broccoli,
Basil

FUSILLI CALABRESE PISTACHIO PESTO | 32

POTATO PURÉE | 10

SIDES

BROWN RICE | 10
GRILLED ASPARAGUS | 12
FRENCH FRIES | 12

Tarragon Aioli, Preserved Lemon, 
Celery, Brioche Roll 

MONTAUK LOBSTER ROLL | 44

B R E A D

Bacon, Boston Bibb, Tomato, Mayo,
Toasted Whole Wheat Bread

ROASTED CHICKEN CLUB | 32

Pennsylvania Black Angus, Jalapeño
Aioli, Pepper Jack, Bibb Lettuce,
Tomato, Red Onion

BARCLAY BLEND BURGER | 39

Plant-Based Burger, Bibb Lettuce,
Grilled Tomato, Caramelized Onions,
Spicy Whole Grain Mustard

BEYOND BURGER | 30

Includes Choice of French Fries or
Side Salad

Marinated Pork Belly, Pickled
Vegetable Slaw, 
Chicken Pâté, Baguette, 
Kewpie Mayo 

BÁNH MÌ SANDWICH | 42

Berry Compôte

NY CHEESECAKE | 18

D E S S E R T

Assortment of Daily Home Baked
Cookies 

WARM COOKIES | 14

Vanilla Custard with Caramelized Sugar

CRÈME BRÛLÉE | 18 

Meringue Base, Vanilla Pastry Cream, 
Long Island Strawberries

STRAWBERRY PAVLOVA | 18

Ice Cream Flavors: Vanilla, Strawberry,
Chocolate, and Crème Fraîche

3 SCOOPS | 18 

Sorbet Flavors: Mango, Lemon, and
Raspberry

Summer SoirÉe Summer 2024

GF DF V

GF DF 

GF

GF

GF

GF

Vegetarian Gluten Free - Dairy Free - (GF) (DF) (V)

GF

V

Flaky Tart Shell, 
Dark Chocolate Ganache

CHOCOLATE TART | 18

GF

Mesclun Greens, Toasted Red Quinoa,
Chickpeas, Sprouted Black Lentils, 
Feta Cheese, Sunflower Seeds,
Lemon Thyme Vinaigrette 

GREEN PULSE | 28

[Gluten Free Pasta Available Upon Request]

Cheddar Cheese, Chipotle Mayo, 
Silver Dollar Brioche Buns 

BARCLAY BEEF SLIDERS | 27

      JET LAGGED? WE’VE GOT YOU COVERED. 
Made-to-Order eggs available all day. Ask your server for details. 

V



Tres Generaciones, 
Casamigos Mezcal, Grapefruit Juice,
Jalapeño Simple Syrup, Lime Juice,
 Club Soda

PALOMA ON FIRE | 23

C L A S S I C  C O C K T A I L S

Appleton Rum, Sage Campari, 
Pineapple, Lime, Sugar

JUNGLE BIRD | 23

Beefeater Gin, Honey, 
Fresh Lemon Juice

BEE’S KNEES | 21

Belvedere, Crème De Violette, 
Fresh Lemon Juice, Simple Syrup, 
Campo Viejo Cava

THE ROYAL FIZZ | 23

Tito‘s Vodka, Kahlúa, 
illy   Espresso

ESPRESSO MARTINI | 24

®

B E E R  

ON TAP I 11

STELLA ARTOIS
LAGUNITAS IPA
ALLAGASH WHITE
MODELO ESPECIAL

BY THE BOTTLE I 11

BUD LIGHT
STELLA ARTOIS
CORONA EXTRA
HEINEKEN
HEINEKEN 0.0% NON-
ALCOHOLIC
LAGUNITAS IPA
PERONI - NASTRO AZZURRO

C O C K T A I L  C A N S  |  1 6

W H I T E

ALBARIÑO | 19
Martin Codax | Galacia, SP

Z E R O  P R O O F  |  1 5

D A M M A N N  F R È R E S  
T E A  S E L E C T I O N  |  1 0

CHAMOMILE,  CITRUS ROOIBOS,
DARJEELING, EARL GREY, 
YIN ZHEN, ENGLISH BREAKFAST,
JASMINE GREEN, PEPPERMINT

I L L Y   C O F F E E

REGULAR /
DECAFFEINATED | 10

CAPPUCCINO / LATTE | 11

ESPRESSO | 10

DOUBLE ESPRESSO | 13

O T H E R  |  1 0

W A T E R  
S T I L L  +  S P A R K L I N G  

EVIAN SMALL (330ML) | 9

EVIAN LARGE (750ML) | 13S O F T  D R I N K S  |  9

COCA-COLA
DIET COKE
COKE ZERO
SPRITE
GINGER ALE
ASSORTED JUICES
RED BULL | 11

THE BEVERAGE SELECTION

Woodford Reserve, Martell VS,
Bénédictine, Vermouth, Bitters

VIEUX CARRÉ | 23

CHARDONNAY | 21
Hahn | Monterey, CA

CHARDONNAY | 26
Hartford Court | Russian River, CA

CHENIN BLANC | 25
SALDO | CA 

GRÜNER VELTLINER | 18
Pratsch | Niederösterreich, AT

PINOT GRIGIO | 23
Santa Margherita | Valdadige, IT

SAUVIGNON BLANC | 18 
Kim Crawford | Marlborough, NZ

SANCERRE | 24
Jacques Dumont | Loire, FR

S P A R K L I N G

CHAMPAGNE | 38 
Duval-Leroy Brut | FR 

CHAMPAGNE | 36
Collet Brut | FR 

CHAMPAGNE | 38
Piper-Heidsieck Cuvée Brut | FR 

ROSÉ PROSECCO | 17
Luca Paretti | IT 

CAVA | 17
Campo Viejo | SP 

PROSECCO | 18
Luca Paretti | IT 

R E D

CABERNET SAUVIGNON | 19
Ghost Pines | Sonoma, CA 

CHIANTI CLASSICO | 22
Peppoli | Tuscany, IT 

MALBEC | 25
Luigi Bosca | Mendoza, AR 

MERLOT | 21
Decoy | Sonoma County, CA

RED BLEND | 18
E. Guigal Côtes du Rhône | Rhône Valley, FR

RED BLEND | 21
Tornatore Etna Rosso | Sicily, IT

RIOJA RESERVA | 18
Campo Viejo | Rioja, SP 

PINOT NOIR | 37
Belle Glos Balade | Sta. Rita Hills, CA

PINOT NOIR | 22
Böen | CA 

R O S É

LA FÊTE DU ROSÉ | 22
Provence, FR 

SUMMER IN A BOTTLE | 24
Wölffer Estate | Long Island,  NY

HIGH NOON BLACK CHERRY
HIGH NOON LIME

Cranberry Juice, Lime Juice, 
Orange Juice, Cranberry Syrup,
Fever Tree Ginger Beer

CRANBERRY REFRESHER 

Seedlip Garden 108, 
Ginger Beer, Rosemary

GINGER + GARDEN 

BORDEAUX | 23
Mouton Cadet Heritage | Bordeaux, FR 

Codigo Blanco,  Passion Fruit,
Pomegranate, Lime Juice, Agave

POMEGRANATE + PASSION  | 24

W I N E  |  B Y  T H E  G L A S S

7.16.24

ICED TEA

MILK

CHOCOLATE MILK

®


