
BLACKBARN
$60 DINNER

APPETIZER
|  SELECT ONE |

Compressed Watermelon & Beefsteak Tomato Salad  +
wi ld  purs lane ,  gr i l led ha l loumi ,  lemon verbena , 

cold-pressed o l ive o i l ,  f laky sea sa l t

Summer Ceviche  +
c i trus-cured f luke ,  gr i l led sweet corn ,

sweet potato ,  leche de t igre

Roasted Young Caul iflower  +
lemon chickpeas ,  crumbled feta

ENTREE
|  SELECT ONE | 

Sweet Corn & Maitake Mushroom Risotto  +
baby zucchin i ,  preser ved cherr y tomatoes ,  sweet pea shoots

Gri l led New York Strip 6oz.   +
black gar l ic  sauce ,  bacon fr isee sa lad ,  cr ispy potatoes

Long Is land Skate Wing  +
bl istered tomatoes ,  capers ,  manzani l la  o l ives ,

oaked chardonnay,  market  green beans

DESSERT
|  SELECT ONE | 

Warm Apple Cider Doughnuts
c innamon sugar,  caramel

Pistachio Ice Cream Cake ¤
chocolate genoise ,  p istachio ganache,  brandied cherr ies

 We proud ly  use Cer t i f ied Angus Beef,
+ Gluten-Free ,  ¤ Conta ins  Nut s ,  ◊ Conta ins  Sesame

Please a ler t  your ser ver  of  any d ietar y restr ic t ions .  Taxes  & gratu i ty  not  inc luded .

NYC RESTAURANT WEEK®
SUMMER 2026



BLACKBARN
$45 LUNCH

APPETIZER
|  SELECT ONE |

Chi l led Summer Cantaloupe Soup
charred baby squid ,  cr ispy br ioche croutons

Market Gem Lettuce Caesar Salad
house caesar  dress ing ,  gar l ic  chapelure ,  f ine ly

grated parmesan ,  lemon

Vegetable Samosa  + ◊
cr ispy herbed crust ,  mango chutney,

cool  mint  sauce ,  tah in i  cream

ENTREE
|  SELECT ONE | 

Two Braised Pork Tacos
gri l led p ineapple sa lsa ,  puffed chicharron ,  avocado 

Mushroom Raviol i
roasted mixed mushrooms,  truff le  cream and v inegar,

gar l ic  chapelure

Heritage Chicken Fricassee  +
herbed jasmine r ice ,  charred poblano cream

DESSERT
|  SELECT ONE | 

Chocolate Cherr y Walnut Ice Cream Cookie  ¤
black and b lueberr y tea- infused ice cream,  dr ied cherr ies

Coconut Panna Cotta  + ¤
guava coul is ,  caramel ized p ineapple

 We proud ly  use Cer t i f ied Angus Beef,
+ Gluten-Free ,  ¤ Conta ins  Nut s ,  ◊ Conta ins  Sesame

Please a ler t  your ser ver  of  any d ietar y restr ic t ions .  Taxes  & gratu i ty  not  inc luded .

NYC RESTAURANT WEEK®
SUMMER 2026



BLACKBARN
$45 BRUNCH

APPETIZER
|  SELECT ONE |

Pork Bel ly  Bao Buns
cr ispy pork bel ly,  p ick led carrots ,  ch ipot le  a io l i 

Market Gem Lettuce Caesar Salad
house caesar  dress ing ,  gar l ic  chapelure ,  f ine ly

grated parmesan ,  lemon

Vegetable Samosa  + ◊
cr ispy herbed crust ,  mango chutney,

cool  mint  sauce ,  tah in i  cream

ENTREE
|  SELECT ONE | 

Egg White Frittata  ¤
goat cheese ,  romesco,  roasted home fr ies

Savor y Croughnut Madame
ham,  tarenta ise cheese ,  fr ied egg ,  l i tt le  gem lettuce

Heritage Chicken Fricassee  +
herbed jasmine r ice ,  charred poblano cream

DESSERT
|  SELECT ONE | 

Chocolate Cherr y Walnut Ice Cream Cookie  ¤
black and b lueberr y tea- infused ice cream,  dr ied cherr ies

Coconut Panna Cotta  + ¤
guava coul is ,  caramel ized p ineapple

 We proud ly  use Cer t i f ied Angus Beef,
+ Gluten-Free ,  ¤ Conta ins  Nut s ,  ◊ Conta ins  Sesame

Please a ler t  your ser ver  of  any d ietar y restr ic t ions .  Taxes  & gratu i ty  not  inc luded .

NYC RESTAURANT WEEK®
SUMMER 2026
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