
 

		        HEIRLOOM BRUNCH 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 /32 btl 
Domaine De Seailles, Italy, 2023 

ORANGE                                                                        
Chardonnay                                               16gl /48 btl 

Christina, Austria, 2021      

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

 RED
Pinot Noir         		 	                 13 gl/ 42 btl
Oregon Territory, 2018
Grenache/ Syrah		         	      14 gl/ 46 btl
Franck Balthazar, Cotes du Rhone, France, 2022
Tempranillo			          	      14 gl/ 46 btl
Goros, Spain, 2020

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%abv

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



SOUPS  SALADS  APPS

SOUP-ROASTED BECKETT FARM EGGPLANT & WHITE BEAN  (gfv)  - 5 
          

ORGANIC & LOCAL AUTUMN SALAD- herb & olive oil marinated veggies, citrus & winter squash puree, 
hearty subedge farm greens, toasted pistachio - 14

FEATURED ENTREES & SANDWICHES
BEELER’S ALL NATURAL HOT DOG- spicy relish, marinated onions, whole grain honey mustard, potato salad, 

martin’s potato roll - 14
MEATLOAF SANDWICH-cheddar, roasted red peppers & onions, spicy maple aioli, semolina roll- 18

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

CLASSIC - mozzarella, grana padano, crushed tomato             
MEAT LOVERS- ham, bacon, ground beef, mozzarella, grana padana

VEGAN-mushroom & onion

SWEETS
LEMON PISTACHIO CAKE- 8

lemon curd, toasted & candied pistachio, vanilla buttercream

COOKIE A LA MODE - 10
Fish Farm sweet cream gelato

											         

 

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


