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IN-ROOM DINING HOURS OF OPERATION 
BREAKFAST: 6:00 AM TO 11:30 AM 
ALL DAY: 11:30 AM TO 11:00 PM 
LATE NIGHT: 11:00 PM TO 6:00 AM 
 

BREAKFAST A LA CARTE 
SERVED FROM 6:00 AM TO 11:30 AM 

 
* HOUSE SELECTION OF CEREAL 

HOT OR COLD MILK      8 
ADD FRESH BERRIES     4 
ADD SLICED BANANAS     2 
 

* BERRIES AND SLICED FRUIT     19 
YOGURT OR COTTAGE CHEESE 

 

* FRUIT OR PLAIN YOGURT     8 
 

BELGIAN WAFFLES      18 
 

BUTTERMILK PANCAKES     18 
 

APPLE PANCAKES      18 
 

FRENCH TOAST      15 
ORGANIC MAPLE SYRUP 

 

CORNED BEEF HASH AND EGGS    22 
 

SLICED COLD CUTS AND CHEESE    21 
 

THREE-EGGS OMELETTE     22 
CHOICE OF CONDIMENTS: MUSHROOMS, HAM, ONIONS 

PEPPERS, TOMATOES, SPINACH, SAUSAGE, BACON 

CHEDDAR, AMERICAN, PEPPER JACK, MOZZARELLA 

FETA CHEESE 

 

EGGS BENEDICT      24 
 

BAGEL AND CREAM CHEESE     8 
 

BASKET OF PASTRIES     8 
 

SMOKED SALMON AND BAGEL     19 
 
COMPLETE BREAKFAST 

ALL COMPLETE BREAKFAST OPTIONS INCLUDE: 
GLASS OF FRESH ORANGE OR GRAPEFRUIT JUICE 

CHOICE OF COFFEE, TEA OR HOT CHOCOLATE 

 

BIG APPLE      42 
SEASONAL FRESH FRUIT, TWO EGGS PREPARED ANY STYLE 

CHOICE OF TWO OF THE FOLLOWING: HICKORY SMOKED BACON 

VIRGINIA HAM, LINK SAUSAGES OR PAN FRIED POTATOES 

CHOICE OF A TRADITIONAL NEW YORK BAGEL WITH CREAM CHEESE 
OR A SELECTION OF THREE FRESHLY BAKED PASTRIES 

 

* HEALTHY START      28 
ORGANIC MUESLI OR BRAN FLAKES WITH LOW FAT YOGURT OR 

SKIM MILK. INCLUDES FRESH BERRIES FOR CEREAL 
MULTI-GRAIN TOAST SERVED WITH LIGHT CREAM CHEESE 

 

INTERCONTINENTAL     24 
A BASKET WITH YOUR CHOICE OF FRESHLY BAKED PASTRIES 

INCLUDES SEASONAL FRESH FRUIT, BUTTER, PRESERVES, HONEY 

 

CHILDREN’S BREAKFAST MENU 
CHILDREN 12 AND UNDER AVAILABLE FROM 11:30 AM TO 11:00 PM 
 

FRENCH TOAST      9 
ORGANIC MAPLE SYRUP 

 

ONE ORGANIC EGG     9 
ANY STYLE WITH BACON, BREAKFAST POTATOES 

 

*COLD CEREAL OR OATMEAL    7 

ORGANIC FRUIT      11 
 
 
THE INTERCONTINENTAL NEW YORK BARCLAY PROUDLY SUPPORTS CAUSES WITHIN 

THE PROPERTY, LOCAL COMMUNITY AND THE WORLD.  COMMUNITY FIRST, CARE, 

BOYS AND GIRLS CLUB OF HARLEM, DINE OUT NO KID HUNGRY ARE SOME OF THE  

CHARITABLE ORGANIZATIONS WE PARTNER WITH.  FOR MORE INFORMATION PLEASE  

VISIT ONE OF THE FRONT DESK ASSOCIATES OR CALL INSTANT SERVICE AT  
EXTENSION #1400. 

 
 

 
 



 
 
 
 
 

ALL DAY DINING 
SERVED FROM 11:30 AM TO 11:00 PM 
* LIGHT OPTIONS 
☼ SERVED LATE NIGHT FROM 11:00 PM TO 6:00 AM 
 

SOUPS 
 

☼*DU JOUR      10 
PREPARED DAILY 
 

☼ FRENCH ONION     10 
CARAMELIZED ONIONS, GRUYERE CHEESE 

 

CLAM & CORN CHOWDER “EN-CROUTE”   12 
PUFF PASTRY, BLACK TRUFFLE 
 

APPETIZERS AND SALADS 
 

☼*BBG SALAD      14 
ORGANIC BABY GREENS, KALAMATA OLIVES 

CANDIED WALNUTS, OVEN ROASTED TOMATOES 

PARMESAN, ORGANIC WHITE BALSAMIC VINEGAR 

LEMON OLIVE OIL 

 

☼ CAESAR SALAD      16 
ROMAINE LETTUCE TOSSED IN OUR HOUSE DRESSING 

MARINATED ANCHOVIES, PARMESAN SHAVINGS 

BRIOCHE CROUTONS 

ENHANCE YOUR SALAD: 

GRILLED ORGANIC FREE RANGE CHICKEN    20 

GRILLED SHRIMP      22 
 

☼ COBB SALAD      22 
ROMAINE LETTUCE, ORGANIC FARM HARD BOILED EGG 

TOMATOES, APPLEWOOD SMOKED BACON, HASS AVOCADO 

NEW YORK STATE BLUE CHEESE, GRILLED FREE RANGE CHICKEN 

SWISS CHEESE, NATURAL SMOKED HAM 

 

☼ CHARCUTERIE PLATTER     18 
SELECTION OF LOCAL AND EUROPEAN CURED MEATS 

FRENCH COUNTRY PATE, DIJON MUSTARD 

CORNICHONS, OLIVES 

 

☼ NEW YORK FARM CHEESE SELECTION 
ASSORTED SOFT AND HARD LOCAL CHEESES 

JOSEPHINE’S FEAST ORGANIC PLUM PRESERVES 

$20 FOR 3 CHEESES AND $33 FOR 5 CHEESES 

 
ENTRÉES 
 

ROASTED HALF AMISH CHICKEN   22 
WILD MUSHROOMS, GRAPES, TARRAGON JUS 
 

LONG ISLAND DUCK LEG CONFIT    27 
POMME SARLADAISE, TRUFFLE, MIXED GREENS 
 

PAINTED HILLS  BLACK ANGUS    28 
“STEAK FRITES” 
12 OZ, GRILLED SIRLOIN STEAK, SHALLOT CONFIT 

BORDELAISE SAUCE, PARMESAN FRIES 
 

* WILD MEDITERRANEAN BRANZINO    32 
PAN SEARED, CARAMELIZED FENNEL COMPOTE, 

SAUTÉED ORGANIC VEGETABLES 
 

☼ GRILLED CAMBRIDGE ATLANTIC SALMON   26 
LOBSTER CREAM SAUCE, ASPARAGUS, SAFFRON RISOTTO 

 

CHILDREN’S ALL DAY MENU 
CHILDREN 12 AND UNDER AVAILABLE FROM 11:30 AM TO 11:00 PM 
 

 * FARMER’S MARKET ORGANIC FRUIT CUP  7 
 

☼ PEANUT BUTTER AND JELLY SANDWICH   8 
CHOICE OF PARMESAN FRIES OR ORGANIC GREENS 
 

GRILLED CHEESE SANDWICH     9 
CHOICE OF PARMESAN FRIES OR ORGANIC GREENS 
 

ALL NATURAL BURGER     10 
CHOICE OF PARMESAN FRIES OR ORGANIC GREENS 
 

CHEESE AND PEPPERONI PIZZA    9 
 

☼ MACARONI AND CHEESE     9 
 

LINGUINE       9 
CHOICE OF PLAIN, BUTTER OR MARINARA SAUCE 

CRISPY CHICKEN TENDERS     9 
CHOICE OF PARMESAN FRIES OR ORGANIC GREENS 
 
 
 

 
 
 
 



 
 
 
 
 

 

 
FAVORITES 

 
☼ PAINTED HILLS BRAISED BEEF SHORT RIBS  24 

WITH PAPPARDELLE   
WHOLE WHEAT PASTA, FRESH CHANTERELLE MUSHROOM  
RAGOUT, PEARL ONION 
 

☼TAGLIATELLE CARBONARA     19 
PANCETTA, PARMESAN CHEESE, EGG YOLK, A TOUCH OF CREAM 
 

☼ JUMBO BUFFALO CHICKEN WINGS    17 
CRUMBLED ROQUEFORT DRESSING, CARROTS, CELERY 
 

☼ CLUB SANDWICH      19 
HOUSE ROASTED TURKEY ON TOASTED WHITE BREAD 

ROMAINE LETTUCE, EGG, BACON, TOMATOES 
 

☼*CAMBRIDGE ATLANTIC 

POACHED & SMOKED SALMON CLUB    23 
PUMPERNICKEL BREAD, CILANTRO AND LIME CREAM CHEESE 
 

☼ PIZZA MARGHERITA     18 
CHOICE OF TWO TOPPINGS: MUSHROOMS, CARAMELIZED ONIONS 

SWEET PEPPERS, SAUSAGE, BACON, TOMATOES, PEPPERONI 

ROASTED GARLIC, ASPARAGUS, GRILLED CHICKEN 
 

☼ PAINTED HILLS BLACK ANGUS BEEF BURGER   24 
8 OZ, SERVED ON BRIOCHE SESAME BUN, SHELBURNE CHEDDAR 

BRAY BURN APPLE SPICY CHUTNEY, PARMESAN FRIES 

 

VEGETARIAN OPTIONS 
 
* PASTA PRIMAVERA    21 
WHOLE WHEAT PASTA, ASPARAGUS, OVEN ROASTED TOMATOES 

MUSHROOMS, CARROTS, ROASTED GARLIC, BASIL, PARMESAN 
 

* ORGANIC GRILLED VEGETABLES    19 
TZATZIKI, PITA BREAD 
 

 

SIDE DISHES      8 
 
SAUTÉED ASPARAGUS, BUTTERMILK MASHED POTATOES 
PARMESAN FRIES, JASMINE STEAMED RICE, SPINACH WITH 
GARLIC AND BUTTER, SAUTÉED FINGERLING POTATOES 

 
BEVERAGES 
 

SPRING WATER: EVIAN, FIJI OR PELLEGRINO   8/10 
SMALL/LARGE 

FRESH BREWED COFFEE OR HOT TEA   8/12 
SMALL/LARGE 

ESPRESSO, CAPPUCCINO     8 
COKE, DIET COKE, SPRITE, GINGER ALE    5 

FRESH ORANGE OR GRAPEFRUIT JUICE   8 
ASSORTED FRUIT JUICES    8 

 
DESSERTS 
 

☼ NEW YORK CHEESE CAKE     10 

VANILLA CREME BRULÉE    10 
CHOCOLATE LAVA CAKE     12 
ORGANIC VANILLA ICE CREAM 

☼ APPLE PIE      10 
ORGANIC VANILLA ICE CREAM 

FRUIT TART      10 
☼*FRUIT SALAD WITH MIXED BERRIES   10 

☼ ASSORTED GELATO AND SORBET    8 

 
CHILDREN’S DESSERT MENU 
CHILDREN 12 AND UNDER AVAILABLE FROM 11:30 AM TO 11:00 PM 

 
 

COOKIE PLATE     6 
 

ICE CREAM     6 
 

* LOW-FAT YOGURT AND BERRIES   6 
 
ALL ROOM SERVICE CHARGES ARE SUBJECT TO ADDITIONAL CHARGES, STATE 
SALES AND CITY OCCUPANCY TAX AS FOLLOWS: A 22% SERVICE CHARGE, OF 

WHICH 15% WILL BE DISTRIBUTED TO THE HOURLY SERVICE EMPLOYEES AND  

A 7% ADMINISTRATIVE FEE OR ANY PORTION THEREOF DOES NOT REPRESENT  

A TIP, GRATUITY OR SERVICE CHARGE FOR HOURLY EMPLOYEES. IT REPRESENTS  
A FEE FOR ADMINISTRATIVE EXPENSES.  ALL OF THESE FEES ARE SUBJECT TO A  

STATE SALES TAX OF 8.875% WHERE APPLICABLE. TAXES ARE SUBJECT TO  

CHANGE WITHOUT NOTICE.  A $3.75 DELIVERY CHARGE WILL BE ADDED PER ORDER.   


