
wednesday special 
3~course dinner: prix fixe menu 

dine-in only, 5pm-close 
$39 per person 
first course 

organic greens, cherry tomato, julienne carrots 
 champagne vinaigrette 

crispy calamari, baby lettuce, sweet chili emulsion 

ricotta gnocchi, sun-dried tomato, shiitake mushrooms  
basil spinach cream sauce 

soup of the day 

second course 
baby back ribs, kentucky bourbon glaze, asian coleslaw  

french-style potato salad 

barney’s “famous” long island duck  
chefs daily preparation +$12 

chicken paillard “barney’s style”, homemade fettuccine 
baby arugula, herb lemon broth 

crispy salmon, basmati rice, sautéed kale, corn salad  
avocado beurre blanc  

sesame crusted ahi tuna, sushi rice, scallions, cabbage slaw 
pickled ginger, dijon-hoisin demi sauce   +$11 

filet mignon, creamed spinach, dijon garlic roasted fingerling 
potatoes, cabernet demi glace  +$13 

pasta primavera 

dessert 
flourless chocolate cake 

key lime pie, whipped cream 
homemade gelato, two scoops, puff pastry, whipped cream 

prices subject to change 
not valid for parties greater than 6 

no substitutions


