
 

DRINKS

WINE DRAFT BEER 

COCKTAILS  $13

WHITE                                                                                                                                         
Dry Reisling      13 gl /42 btl
Apollo’s Praise, Lahoma, Seneca Lake, NY, 2022 
Chardonnay                                             13 gl /42 btl 
Redentore, Italy, 2022       
Sauvigon Blanc/Sauvigon Gris                 10 gl / btl 
Domaine De Seailles, Italy, 2023 

ORANGE                                                                        
WHITE BLEND                                             12gl /40 btl 

Le Cigare, Bonny Doone, Central Coast, CA, 2023

PINK                                                                                 
Rose                          13 gl / 42 btl
Day Wines, “Lemonade” Oregon, 2023
Rose                          14 gl / 46 btl
Moschofilero, “Thunder”, Arcadia, Greece, 2023

 RED
Pinot Noir                            14 gl/ 46btl
Tattendorf, Famile Reinisch, Austria, 2022
Garnacha                13 gl/ 42 btl
Gardacho, Navarra, Spain, 2020
Tempranillo                13 gl/ 42 btl
Los Cantos de Torremilanos, Ribera del Duero, Spain

FOX FARM, SALEM, CT    9 
QUIET LIFE, CZECH STYLE PALE LAGER 5.2%abv

AYINGER, AYER, GERMANY    11
OKTOBERFEST- MARZEN 5.8%abv

NEBCO, WOODBRIDGE, CT  9  
SUPERNAUT, AMERICAN IPA, 5.8%abv  
                                      
NEBCO, WOODBRIDGE, CT  9  
GHOST PIGEON, AMERICAN PORTER, 5.8%abv10  

PSL Martini                                                      
GIV espresso, vodka, housemade autumn spice syrup, 
oatmilk                    

Margarita Verde                                            
tequila, poblano liquor, celery, cucumber, lime, agave

Rosey Beets               
terroir gin, lemon, rosemary syrup, beet & ginger
So Golden                       
tom cat aged gin, turmeric syrup, lemon, basil
Raspberry Beret 
raspberry herbal tea infused bourbon, lime, vanilla, black 
lime, mint
Passionfruit Daquiri 
rum, lime, vanilla syrup, mint

  HEIRLOOM AFTER DARK



SOUPS  SALADS  APPS

SOUP-TOMATO & LEMON (gfv)  - 5 
          COUNTRY STYLE PORK PATE- squash maple mustard, subedge farm greens, pistachio- 15

BURATTA & DELICATA SQUASH- squash puree, spiced pumpkin seeds, hot honey- 15

FEATURED ENTREES & SANDWICHES

ITALIAN COMBO SANDO-salami, pepperoni, mozzarella, herb & garlic aioli, pickles, 
roasted red peppers, semolina roll- 16                         

  BRAISED CHICKEN THIGHS-buttered subedge & beckett farms radish & turnip, sauteed turnip greens- 20

PIZZA & SALAD - 11
(organic sourdough focaccia pie & house salad)

CLASSIC - mozzarella, grana padano, crushed tomato             
PEPPERONI- mozzarella, fontina, crushed tomato

VEGAN-broccolini, red scallion, crushed tomato, vegan cheese, roasted garlic

SWEETS
CARAMEL APPLE CAKE- 8

housemade apple butter, dulce de leche, spiced buttercream

COOKIE A LA MODE - 10
Fish Farm sweet cream gelato

           

 

  HEIRLOOM AFTER DARK SPECIALS
PLEASE ORDER AT THE FRONT COUNTER/ BAR 


