
 

DRINKS

WINE DRAFT BEER 

COCKTAILS  

WHITE                                                                                                                                         
Dry Reisling      13 gl /42 btl
Selbach- Oster, Mosel, 2022 
Chardonnay                                             13 gl /42 btl 

Domaine Michel Barraud, France, 2022       
Chenin Blanc                                         13 gl /42btl
Les Grandes Hermines, France, 2020
 

RED
Pinot Noir                         14 gl/ 50 btl
Tattendorf, Austria, 2022
Barbera d’Asti                              13 gl/ 42btl

Cantina del Lupo, Italy , 2022

INTERESTING PICKS                                                                                 
Orange                12 gl/ 40 btl
Cantina Furlani, Italy, NV 
Gavi                                                       13 gl /42btl
La Giustiniana, Piedmont, Italy, 2023

KENT FALLS BREWING, CT  10
PATIO CHAIR, FAMRHOUSE ALE w/ BUCKWHEAT, 4.5%abv
                                                                                                   
FOX FARM, SALEM, CT                                  9
MEZA, NEW ENGLAND IPA, 6.7%abv                                                           
                                                                                                     
NEW PARK, WEST HARTFORD, CT                     9
CARBON, OATMEAL STOUT, 6.5%abv
                                                                                                        
SCHILLING, LITTLETON, NH                                  9
ALEXANDR, PILSNER, 5.0%abv

  
MARGARITA VERDE  13            
TEQUILA, LIME, AGAVE, ORGANIC CELERY & CUCUMBER, ANCO REYES VERDE                                                                                                                                        
ROSY BEETS    13            
ST. GEORGE TERRIOR GIN, LEMON, BEET, GINGER, ROSEMARY
TEA THYME     13             
BAR HILL GIN, LEMON, MOUNTAIN TEA HONEY SYRUP
SNOWBIRD  13 
RYE, SUZE, GRAPEFRUIT. HONEY, ROSEMARY
OLD FASHIONED  14 
FOUR ROSES SINGLE BARREL, BITTERS, DEMERARA SUGAR, CHERRY, ORANGE
CARAJILLO  13 
REPOSADO TEQUILA, GIV ESPRESSO, LIQUOR 43, BLOOD ORANGE, TIKI BITTERS, 
CINNAMON

 

  HEIRLOOM AFTER DARK



STARTERS
SOUP-ORGANIC ROASTED BUTTERNUT & MISO (gfv)  - 6 

RADICCHIO & SHAVED FENNEL SALAD-organic apples, focaccia croutons, sumac, 
labneh, apple cider vinaigrette- 14 

RICOTTA & FIG TOAST -house bread, crispy coppa, arugula- 14

CHARCUTERIE
with house sourdough, berry jam & date butter

LOCAL & ORGANIC CHEESE- 12 
CHEF’S SELECTION OF CURED MEATS- 12 

VEGAN!! REBEL CHEESE- 18

FEATURED ENTREES & SANDWICHES
BEER BRAISED BRATWURST- kimchi, yuzu kewpie, black garlic molasses, togarashi- 16 

COLLINSWOOD MUSHROOM MELT- roasted oyster mushrooms, pistachio pesto, oranic greens, 
fresh mozzarella, house sourdough- 16 

LEMONGRASS CHICKEN BAHN MI - housemade chicken sausage, pork rilette, sriracha mayo, cucumber, pickled red 
onion, cilantro, organic greens, sweet harmony semolina bread- 16

70 GARLIC CLOVE CHICKEN-gigante beans, roasted kale, sherry gastrique, chicken jus, house bread - 24

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

CLASSIC - mozzarella, provolone, grana padano, crushed tomato             
PEPPERONI & PICKLED PEPPERS- crushed tomato, fontina, provolone, mozzarella, stracciatella, grana padano

VEGAN - roasted garlic, kale, roasted red peppers, caramelized onions

SWEETS
BLUEBERRY LEMON EARL GREY CAKE -  10

lemon curd,earl grey milk jam, blueberry buttercream

           

 

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


