
 

 
 

SNACKS & Starters………………………………………  
 

Heirloom smoked tomato soup Chives, Scallions & Croutons   6 
Connecticut clam chowder “In The New England Style”           10 

Warm Local Ricotta Baked w. Thyme, Truffle & Toast—   9 
Spiced chickpea salad Parsley, Sumac & Red Onion   6   
Fava bean hummus Pistachio, Pea Shoots, Mint & Pecorino   8      
Pimento cheese dip Cheddar, Roast Pepper, Toast & House Pickle    6    
 
salads…………………………………………………… 
 

heirloom wedge Bacon, Beets, Walnuts & Blue Cheese, Buttermilk Dressing  10 
Urban oaks kale salad Ricotta Salata, Hazelnuts, Breadcrumbs, Cherry Vinaigrette  10 
Freebird chicken cutlet Red Onion, Pecans, Wild Arugula & Noshi Pear,  
Parmigiano & Maple-Mustard Vinaigrette   16 
New England chopped salad Honey Crisp Apples, Currants, Brussel Sprouts,  
Wheatberries & Cranberries w. Goat Cheese & Cider Citronette   13 
Caesar salad Romaine, Lemon, Anchovy & Pecorino, Ceasar Vinaigrette   10  
w. Lemon Roast Freebird Chicken   16 
 

sandwiches & mains………………………………………. 

grilled cheese panino & heirloom smoked tomato soup   14  
New england fish sandwich   Crispy w. Arugula, Lemon, Cucumber Yogurt Sauce   16 
Freebird chicken salad sandwich House Pickle, Watercress & Dill Mayonnaise   12 
Rhode island squid stew Capers, Currants, Pinenuts, Chilies, Tomato & Cous Cous    16 
Four mile river farms beef chili Heirloom Beans, Pepperjack & House Chips   14  
Heirloom CT grass fed burger Local Cheddar, House Pickle & Horseradish Jam      15 
 
Sandwiches Served w. Choice of: House Fries     -      Small Farm Salad     -       Spiced Chick Pea Salad   

 
Brunch favorites………………………………………… 

White album frittata Egg Whites, Spinach, Feta, Tomato & Farm Lettuces      14 
Belgian waffle Nutella, Hazelnuts & Chocolate Hazelnut Gelato   12 
Heirloom pastrami hash Two Poached Eggs, Potatoes & Melted Cheese Fonduta   14 
huevos estudiados Two Fried Eggs, CT Grassfed Chili, Spiced Pepper Jack  
Cheese, House Chips & Avocado Sauce    14 
Bananas foster FRENCH TOAST Caramel Sauce, Pecans & Peanut Butter Gelato  12 
Blueberry buttermilk pancakes Sweet Butter & CT Maple Syrup  12 
Stonington smoked Salmon Capers, Scallion, Cream Cheese, Tomato,  
& Pickled Onion a Toasted Everything Bagel   16 
 

 

 

 

 

 

 
 
 
 
 

 
 

 

Oyster bar 
(Blackboard Daily) 

 
Conn. blue point oysters 

16. ½ Dozen   / 3.   Each 
shrimp cocktail 
16. (5) / 3.25  Each 

conn. Littleneck clams 
9. (6) / 1.75   Each 

smoked new England 
trout dip 

10. 
 
 

 
 

 
 
 

 

Ploughman’s Plate 
(Perfect for Sharing) 

Daily Selection of  
House & Cured Meats, Salumi,  

Artisan Cheeses, 
House Pickles, Marmalade  

& Toast 
21 
 

 

coastal platter  
(Great For The Table) 
One Dozen Oysters 

5 Giant White Shrimp Cocktail 
6 Littleneck Clams  

Smoked New England Trout Dip 
58 

 
 
 

H E I R L O O M  
the Study at Yale 

 
1157 chapel street 
new haven ct 06511— 

203 503 3919 
studyhotels.com 

heirloom-blog.tumblr.com 

18% gratuity will be added to parties of 6 or more. 
 

Chef Carey Savona & Staff 
 
 
 
 

Sides 

Chicken Apple Sausage         5 Heritage Smoked Bacon       4 
Heirloom House Fries    6  Peasant Potatoes   4 
Fresh Fruit Plate   8  Granola & Tart Yogurt     9 

 


