
 
 

Starters 
 

 
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) 
 
wild arugula 
Red Onion, Hazelnuts, Local Cheddar 
& Noshi Pear, Maple-Mustard Vinaigrette    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 
 

 

Roasted Freebird Chicken 
Peasant Potatoes, Herbs, Lemon & Salsa Verde   23 

       
local haddock 
Artichoke Citrus Brodetto, Holy Basil, 
Farm Lovage & Grape Tomato     24 
 
Steamed Connecticut clams 
Sunchokes, Asparagus, Cotechino Sausage,  
Bay & Wheat Beer       21 
 

Rock shrimp & ricotta gnocchi 
Summer Sungold Tomatoes, Garlic Scapes,  
Chilies, Mint & Ricotta Salata     24 
 
Northeast Diver Sea Scallops 
Caramelized Spaghetti Squash, Sage, Capers,  
Citrus & Raisins       26 

 
Berkshire pork chop 
Date Butter Wax Beans, Country Ham,   
Chicory & Cipolline Mostarda     26 
 
Roast Duck Breast 
Fennel, Sugar Snap Peas, Radish & Duck Coppa, 
Sweet & Sour Garlic Honey      25 

   
Heirloom CT grass fed burger 
Local Cheddar or American Blue Cheese, 
House Pickles, Horseradish Jam & Shoestring Fries  15 
 
Creekstone farms strip steak 
Porcini-Saba Butter, Local Arugula, 
Sea Salt & Shoestring Fries     32 
 

  
  

 
sides 

 
 

Smoked paprika fries      6 
sugar snap peas 
Housemade Bacon & Ginger Beer     6 
Whatever’s Green 
Sautéed w. Garlic, Anchovy & Hot Pepper   6 
Asparagus & Zucchini ‘Fries’    7 
Anson mills heirloom grits  
w. CT Cheddar       6 

 
 

 
 

 

 

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

1157 chapel street 
new haven ct 06511 

203 503 3919 
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heirloom-blog.tumblr.com 
 
 

Please ask your server about our vegetarian  
and gluten-free options.  

 18% gratuity will be added to parties of six or more 
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D inne r  no.10 

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. 

 

Table snacks 

 (Perfect For Sharing) 

 
Warm Local Ricotta 
Thyme, Truffle & Toast 

$8 
 

Charred Gypsy Peppers 
Heirloom Sea Salt 

$8 
 

sugar pea puree  
Mint & Pistachio 

$5 
 

Ploughman’s Plate 

Cured Meats, Salumi &  
Artisan Cheeses, 
House Pickles,  

Marmalade & Toast 
 $21 

 
 

  
 
 
 


