
 

DRINKS

WINE DRAFT BEER 

COCKTAILS  $13

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

Domaine Michel Barraud, France, 2022       
Gavi                                                     13 gl /42 btl 
La Giustiniana, Italy, 2023       
Chenin Blanc                                          14 gl /50 btl 
Les Grandes Hermines, France, 2020     

 

RED
Garnacha Blend                      10 gl/ 38 btl
Xalera, Spain, 2020
Tempranillo                13 gl/ 42 btl

Los Cantos de Torremilanos, Ribera del Duero, Spain 
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 
Pinot Noir & Pinot Gris Blend                      14 gl/ 50 btl
Fossil & Fawn, Do Nothing, Oregon, 2023

FOX FARM, SALEM, CT    10
HELMHOLD, MUNICH-STYLE DUNKEL, 5.3%abv 

NEBCO, WOODBRIDGE, CT     9
FUZZY BABY DUCKS, IPA, 6.2%abv 

FOX FARM, SALEM, CT    10
ASHLAWN COFFEE STOUT, AMERICAN STOUT  7.0%abv 

  
Santa in a Speedo            
tequila, lime, allspice dram, wood’s boiled cider, 
holiday spiced cranberry syrup, orange curacao             

Rosey Beets               
terroir gin, lemon, rosemary syrup, beet & ginger
So Golden                       
tom cat aged gin, turmeric syrup, lemon, basil
Snowbird 
bourbon, suze, grapefruit, honey, rosemary
Figgy Stardust 
bulleit rye, housemade fig vanilla syrup, amaro 
She’s a Beaut, Clark 
dark rum, allspice dram, coconut creme, spiced syrup,
tiki bitters, nutmeg, orange zest

  HEIRLOOM AFTER DARK



SOUPS  SALADS  APPS

SOUP-ROASTED BUTTERNUT SQUASH & MISO (gfv)  - 6 

WHIPPED SQUASH CROSTINI- ricotta, balsamic, toasted walnuts, sage -  14

FEATURED ENTREES & SANDWICHES

TUNA SALAD MELT- tomato & sweet pepper aioli, celery, onion, cheddar, multigrain bread- 16                         
  

CHICAGO STYLE BEELER’S UNCURED HOTDOG- pickles, tomato, onion, yellow mustard, 
poppy seeds, green cabbage slaw - 14

JAPANESE CABBAGE PANCAKE (OKONOMIYAKI)-carrot, onion, 
garlic, soy, sriracha aioli, okonomiyaki sauce, cabbage salad, sesame- 19

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

CLASSIC - mozzarella, grana padano, crushed tomato             
PEPPERONI -pickled peppers, crushed tomato, mozzarella, honey

VEGAN- crushed tomato, mushroom, onion, confit garlic

SWEETS
HOLIDAY RED VELVET CAKE - 10

chocolate buttercream, fresh raspberries

           

 

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


