
 
 

Starters &  salads 
 
 
Cool buttermilk corn soup 
Holy Basil, Lime & Corn Crumble     9 
     
Cape salt cod & chickpea fritters    
Fennel Pollen & Smoked Aioli     8 
     
Connecticut Blue Point Oysters, ½ Shell  (MP) 
 
Romaine caesar 
Garlic, Anchovy, Parmigiano & Breadcrumbs    10 
 
Iceberg Wedge  
Bacon, Beets, Walnuts & American Blue Cheese, 
Spice-Buttermilk Dressing      10 

 
Urban oaks Farm Lettuces 
Cherry Belle Radish, Pecorino & Lemon Vinaigrette  9 
         
 
 
 
 
 
PLATES 
 
 
 
Brioche French Toast 
Walnuts, Mascarpone Gelato & Buttered Rum Cherries  12 
 
Strawberry ricotta pancakes 
Sweet Butter, Poppy & Strawberries in Local Honey  12 
 

Omelet or white omelet 
Spinach, Feta & Cherry Tomatoes, Peasant Potatoes  14 
 
Heirloom benedict 
2 Poached Farm Eggs, Country Ham,  
Heirloom Grit Cake & Melted Cheese Fondue   14 
 
Smoked new England trout bagel  
Capers, Radish, Scallion & Pickled Onion  
on a Toasted Bagel       14 
Plain – Everything – Cinnamon Raisin 
 
Sugar pea tartine 
House Bacon, Goat Cheese, Pea Shoots & Pistachio  12 
 
Freebird chicken cutlet 
Red Onion, Hazelnuts, Wild Arugula, Noshi Pear & 
Local Cheddar, Maple-Mustard Vinaigrette   15 
 
Rock shrimp & grits  
Spicy ‘Nduja Sausage, Green Onion, Lemon & Crema Fresca  21 
 

Berkshire bacon egg & cheese 
Heirloom Bacon & A Fried Farm Egg, Frisee  
CT Provolone, House Pickles & Fries    11 
 
Heirloom CT grass fed burger 
Local Cheddar or American Blue Cheese, 
House Pickles, Horseradish Jam & Fries   15 
 
 
 
 
 
 
 
Chef Carey Savona & Staff 
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Pastries 

 (Perfect For The Table) 

Today’s Baked Croissants, 
Scones & Muffins 

$10   

Basket Assortment 
 
 

caramel apple 
doughnuts 

CT Jones Honey, Cinnamon 
Sugar & Anglaise 

$7 
 

 

 
 

  
 
 
 

 
- Heirloom Supports Our Community By Using Local & Sustainable Products Whenever Possible 
- Visit Our Link to Learn More About Our Neighboring Growers, Ranchers & Farmers 
- 18% Gratuity Will Be Added To Parties of 6 Or More 
 
 

 

 

 
sides 

 
 

Heritage Smoked Bacon  4 
Bangers Sausage   4 

American Country Ham  4 
Peasant Potatoes     4 
Fresh Fruit Plate    8 
Granola & Tart Yogurt 
     w/Local Honey & Berries 9

   
 

Cocktails 
 
Mimosa    9 

Bloody Mary   9 

Dark & Stormy   11 
Raspberry-Lime Ricky  10 
The Old Cuban   11 

 
And More… 
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Heirloom (Agriculture):   

Crop varieties, also called farmers' varieties or 
traditional varieties, have been developed by farmers 
through years of cultivation, selection & seed saving 
& passed down through generations.  Our friends, 

farmers & growers in Connecticut, New England & 
beyond supply us with heritage ingredients 

showcasing the farm & coastal bounty, integral 
 to American Heirloom Cooking. 

 
 

  
 
 


