
Classics
Barrel-aged maple old fashioned / 16
Open Road Distilling Co. Eagle Eye Rye, maple 
syrup, Angostura aromatic bitters, Angostura 
orange bitters

Sazerac / 17
Mozin calvados, Prado pastis, Angostura 
aromatic bitters, Peychaud bitters

Gimlet / 14
Open Road Distilling Co. American Gin, fresh 
lime, vanilla, saline

Mai Tai / 18
Barbancourt rhum agricole, Appleton Estate 
Signature rum, Pierre Ferrand Dry curacao, 
Disarrono, pineapple, almond orgeat, fresh 
lime turbinado

House
Clarity / 16
Open Road Distilling Co. Independence 
Bourbon, fresh lemon, GD Vajra Nebbiolo, 
clarified with whole milk

date night / 15
Open Road Distilling Co. Eagle Eye Rye, 
Zirbenz Pine liqueur, pomegranate caviar, 
date, Los Dos Cava brut

Roses are red / 16
Open Road Distilling Co. American Gin, Cocchi 
di Torino vermouth, coconut sous-vide 
Campari, fresh lemon, egg white

la variable / MKT
bartenders flavor of the week, only for 
adventurous tipplers

Seasonal
Canon de 75 / 15
Open Road Distilling Co. American Gin, Salers 
Genetian, cinnamon, apple, Fee Brothers 
celery bitters, saline, Los Dos Cava brut

Pretty rye for a chai guy / 17
Open Road Distilling Co. Eagle Eye Rye, St. 
Elizabeth All Spice dram, Velvet Falernum, 
almond orgeat, banana, mint, fresh lime

sweet pea / 16
Open Road Distilling Co. American Vodka, 
Strega, sweet pea, arugula, fresh lemon, egg 
white

Wasting time / 16
El Dorado 5yr rum, Mount Gay Eclipse rum, 
Fernet Branca, cinnamon, demarrara

Zero Proof
Mellow / 9
mushroom allspice syrup, coconut water, 
pineapple, fresh lime, egg white

Vanilla / 8
fresh lemon, vanilla, basil soda

Bubbly
Villa Sandi ‘Il Fresco” Prosecco 14 / 55
Los Dos Cava Brut 13 / 51

Whites
Villa Sandi Pinot Grigio 13 / 51
Les Carrierers de mezy sancerre 19 / 75
Vavasour Sauvignon Blanc 14 / 55
Badenhorst Secateurs chenin blanc 14 / 55
abadia de san campio albarino 13 / 51
yalumba voignier 13 / 51
prosper maufoux bourgogne chardonnay 17 / 67
bravium chardonnay 17 / 67
dr. loosen “Dr. L” Riesling 13 / 51
figuiere mediteranee rose 14 / 55

Reds
Belle Glos “Clark & Telephone” Pinot Noir 21 / 83
Pike Road Pinot Noir 17 / 67
Quinta Sardon Tempranillo 14 / 55
GD Vajra Nebbiolo 18 / 71
Argiono Non Confuditir super tuscan 16 / 63
St. Cosme Cotes du rhone 13 / 51
Chateau Saby Bordeaux superiore 15 / 59
Unshackled cabernet sauvignon 14 / 55
BarNaRd griffin cabernet sauvignon 15 / 59
harvey & Harriet Red Blend 19 / 75
Terra D’oro Zinfandel 13 / 51

Drafts
atlas tropic thunder ipa / 8.5
Champion ‘Shower beer’ Pilsner / 7.5
Rotating Drafts / MKT

Heirloom:
Something of special value handed down from one

generation to another.

We created Heirloom to pay homage
to our families - 

something we all hold dear.  

Our food and drinks are rooted in 
classic favorites which we bring into the

present with modern twists. 

We hope the evening invokes memories
of days gone by while also creating new 
memories as you share an unforgettable

moment with those you cherish.

  Here at Heirloom, every guest is a member
of our family. Every bite, every sip,

every experience is something special we 
share together.
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Small Plates
House Made Herb Focaccia  whipped ricotta, onion jam, sauce vierge / 9
	 add Edward’s Surryano Ham / 5

Mixed Greens salad  red & green butter lettuce, shaved shallots, fresh herbs, mustard
vinaigrette / 11

Caesar salad  romaine lettuce, garlic croutons, Caesar dressing, ricotta salata / 12 
 
Burrata  garlic grand rustico, almond arugula pesto, peach salsa / 16

Edward’s Surryano Ham  sweet melon balls, pickled watermelon rind, candied hazelnuts / 17

Beef carpaccio*  black pepper crusted filet mignon, truffle aioli, dried horseradish, 
gaufrette potatoes, micro celery / 19

Blue Bay Mussels  spicy tomato sauce, preserved lemon, truffled garlic bread / 18

Baked Shrimp  wild caught shrimp, herbed breadcrumbs, lemon tomato beurre blanc / 17

Homemade Pastas
Spicy Bucatini  house made bucatini, guanciale, onion confit, spicy tomato sauce, pecorino / 18

Manicotti Alla Nerana  house made crepe, zucchini ricotta filling, vodka sauce, 
aged balsamic  / 18

Smoked Crab Tortelloni  carrot ginger sauce, chili oil, toasted sesame / 18

Lobster Fra Diavolo  house made fettucine, poached Maine lobster, tomato fennel sauce, 
herb bread crumbs / 28 

Mains
Pan Roasted Scallops*  roasted cauliflower, cauliflower puree, shaved Brussels sprouts, romaine, 
caper brown butter  / 38

Seafood Cioppino*  white wine tomato broth, mussels, squid, wild caught shrimp, market catch,
scallop, grilled grand rustico, basil aioli  / 40

Pan Roasted Chilean Seabass*  carrot ginger puree, garlic spinach, sauce vierge, lemon beurre 
blanc / 46

Dry Aged Roasted Free Bird Chicken  colcannon potatoes, mustard chicken jus, grilled lemon / 27

Heirloom Burger*  8oz wagyu, truffle aioli, gruyere cheese, roasted mushrooms, crispy onions, 
brioche bun, served with herb + parmesan crispy layer potatoes / 26

Red Wine Braised Allen Brothers Short Rib  carrot, fava bean, and pearl onion ragout, saffron polenta, 
red wine jus, gremolata / 46

Hand Cut 8 oz CAB Filet*  braised shallot, choice of side / 54

18 OZ Bone in prime kansas city strip*  braised shallot, choice of side / 68

24 oz Prime Porterhouse*  braised shallot, choice of side / 75

								      
						    

SENIOR GENERAL MANAGER  EDDIE LANE  |  EXECUTIVE CHEF DANE SEWLALL
* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASEYOUR RISK OF FOOD 
BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS
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Jumbo Asparagus
Garlic Spinach

Roasted Mushrooms

Smoked Gouda Mac
Colcannon Potatoes

Herb + Parmesan crispy layer Potatoes

Sides / 10


