
Classics
Barrel-aged maple old fashioned / 16.5
Open Road Distilling Co. Eagle Eye rye, 
maple syrup, Angostura aromatic bitters, 
Angostura orange bitters   

Gimlet / 14.5
Open Road Distilling Co. American gin, 
fresh lime, vanilla, saline

daiquiri / 14.5
Plantation 3 Star rum, Velvet Falernum,      
Disarrono, tangerine-serrano shrub, fresh lime

Martini / 16
cucumber infused Open Road Distilling Co.    
American gin & Mi Campo Blanco tequila, 
Salers Gentaine aperitif, Velvet Falernum, 
Fee Brothers lime bitters 

House
HEIRLOOM / 17.5
Amaras Verde Espadin mezcal, pineapple 
sous-vide Campari, Ancho Reyes Verde liqueur, 
tangerine-serrano shrub

Burnin’ & Looting / 18.5
Ghost Blanco Spicy tequila, Amaras Verde Espadin 
mezcal, St. Elizabeth Allspice dram, gochujang, 
cinnamon, fresh grapefruit, fresh orange 

Sparks of joy / 17.5
Plantations Stiggins Fancy rum, Aperol, Amaro 
Montenegro, Dolin Genepy le Chamois, cinnamon, 
fresh lemon   

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

Seasonal
 
Peace & Co.* / 15.5
Macchu pisco, St. Elizabeth Allspice dram,   
tangerine-serrano shrub, orange, egg whites, 
fresh lime  

A MOCKERY / 15
Open Road Distilling Co. American vodka, Linie 
Aquavit, blueberry-balsamic shrub, fresh lime, 
Angostura orange bitters, Q Mixers ginger beer

Cafe del sol / 15.5
Mi Campo Blanco tequila, Chinola Passionfruit 
liqueur, espresso, pineapple, turbinado  

Ken Vs. Ryu  / 15
a friendly battle between Heirloom and our    
sister restaurant, Salt. We will create a 
seasonal riff on a classic cocktail that speaks 
to our respective teams’ desired balance.     
You decide which is best for the season.    

Zero Proof
Dirty PiÑa Colada  / 13
Lyre’s White Cane Sugar N/A spirit, coconut, 
pineapple, olive brine, fresh orange, fresh lime

fresh out / 12
Seedlip Garden 108, blueberry-balsamic shrub, 
maple, fresh lemon, Q Mixers Elderflower tonic  

Vanilla / 8
fresh lemon, vanilla, soda

Reds
Belle Glos ‘Clark & Telephone’ Pinot Noir 21 / 83
CHATEAU BIANCa Pinot Noir 17 / 67
Quinta Sardon Tempranillo 14.5 / 57
GD Vajra Nebbiolo 18 / 71
Argiono Non Confuditir super tuscan 16.5 / 65
Côte mas Rhône blend 12 / 47
rappahannock cellars CABERNET FRANC 13 / 51
Unshackled cabernet sauvignon 16 / 63
matthews cabernet sauvignon 17 / 67
harvey & Harriet Red Blend 19 / 75
soul of mendocino Red Blend 17 / 67 

Whites
Villa Sandi Pinot Grigio 13.5 / 53
CHERRIER CUVéE LES CHAILLOUX sancerre 19.5 / 77
Vavasour Sauvignon Blanc 15 / 59
Badenhorst Secateurs chenin blanc 14 / 55
abadia de san campio albarino 14.5 / 57
prosper maufoux bourgogne chardonnay 17 / 67
bravium chardonnay 18 / 71
dr. loosen ‘Dr. L’ Riesling 13 / 51
Figuière Méditerranée Rosé 14 / 55

Bubbly
Villa Sandi ‘Il Fresco’ Prosecco 15.5 / 61
Los Dos Cava Brut 14.5 / 57

Drafts
atlas tropic thunder ipa / 8.75
Solace ‘crazy pils’ Pilsner / 8
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 evokes 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, tomato fondue, cultured butter / 11
 add Edward’s Surryano Ham / 7

CHOPPED salad  baby kale, chickpeas, pickled tomatoes, country ham, aged Manchego, cucumbers, 
olives, creamy parmesan vinaigrette, focaccia croutons / 15

Caesar salad  romaine lettuce, garlic croutons, Caesar dressing, ricotta salata / 14 
 
Burrata Panzanella  heirloom cherry tomatoes, grilled peaches, basil pesto, garlic toast,        
Independence Bourbon glaze, smoked tomato vinaigrette / 19

tuna carpaccio*   smoked tonnato sauce, Marcona almonds, pickled red onion, macerated currants, 
parsley, basil, Calabrian chili oil, bread tuile / 19.5

Beef carpaccio*  black pepper crusted filet mignon, truffle aioli, dried horseradish, 
gaufrette potatoes, micro celery / 21.5

Blue Bay Mussels  spicy tomato sauce, preserved lemon, truffled garlic bread / 19

Baked Shrimp  wild caught shrimp, herbed breadcrumbs, lemon tomato beurre blanc / 19

OYSTERS rockefeller  applewood smoked bacon, spinach cream, parmesan cheese, sauce bearnaise / 21

crispy spanish octopus  black garlic hummus, crispy garbanzos, Castelvetrano chimichurri, 
baby arugula, parsley, Italian vinaigrette, currants / 23.5

Homemade Pastas
Short Rib Raviolo   three cheese fonduta, giardiniera  / 19.5

Spicy Bucatini guanciale, onion confit, spicy tomato sauce, pecorino / 19

Gnocchi   blue crab, creamy corn sauce, heirloom cherry tomatoes, charred corn,
smoked tomato vinaigrette, basil oil, ricotta salata / 19.5

 Mains
Pan Roasted SEA Scallops*  cauliflower puree, shaved Brussels, asparagus, charred cauliflower,      
caper brown butter relish / 42

Seafood Cioppino*  white wine tomato broth, mussels, squid, wild caught shrimp, market catch,
scallops, grilled grand rustico, basil aioli / 43

Pan Roasted Chilean Seabass*  carrot ginger puree, garlic spinach, sauce vierge, lemon beurre blanc / 47

TUNA*  ratatouille, smoked paprika aioli, sun-dried tomato vinaigrette / 34

Dry Aged Roasted Free Bird Chicken  colcannon potatoes, mustard chicken jus, grilled lemon / 32

Heirloom Burger*  Allen Brothers Wagyu, white truffle aioli, gruyere cheese, roasted mushrooms, 
crispy onions, brioche bun, served with herb + parmesan crispy layer potatoes / 32

Red Wine Braised Short Rib blistered sweet peppers, crispy fingerlings, pickled spring onions, 
aji amarillo sauce, Open Road Distilling Co. Independence bourbon demi / 47 

7 OZ Glazed Duck Breast*  orange chipotle glaze, macerated blackberries, orange supremes, 
foie gras emulsion, choice of side / 39

Hand Cut 8 oz CAB Filet*  braised shallot, choice of side / 56

18 OZ Bone in prime kansas city strip*  braised shallot, choice of side / 69

SENIOR GENERAL MANAGER  sarah jungmann
* 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

GRILLED Jumbo Asparagus
garlic spinach

Roasted Mushrooms

Smoked Gouda Mac
Truffle Parmesan Fries

Herb + Parmesan crispy layer Potatoes

Sides / 12
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