
Fried  Collards 9
f lash f r ied,  bbq spice

Boiled Peanuts 12

baby kale,  red cabbage,  apple cider v inagrette

12

art isanal  lettuces,  Thomasvi l le Tomme,
radish,  red onion,  maggi cream

Heritage SAlad

Eat your veggies . . . 

25
roasted squash pasta dough,  bacon,  sage +
sherry  brown butter ,  br ie  

Pumpkin  Sp ice  Pasta

27
roasted oyster ,  k ing t rumpet + l ions mane
mushrooms,  onions,  carrots ,  red wine broth,
roasted gar l ic mashed potatoes

Mushroom Bourguignon

H ER I TAG EH ER I TAG E

So you can have dessert. . . 

Pecan Pie Cannoli 12

Lemon Meringue Crepes 10



From the land. .  .

New York Str ip 48

seared New York st r ip ,  p izzaiola “gravy”   

Pork Osso Bucco 34

braised pork shank,  squash “mac + cheese” r isotto,
shaved cabbage s law

28

braised chicken,  mirepoix ,  honey reduct ion,
f r ied biscuits   

Chicken n  B i scuits

17

baked sweet potato,  hand cut steak,  mirepoix broth,
cheddar cheese

Stuffed Potato

Swordfish 41
oven roasted swordf ish,  curr ied coconut and
charred leek broth,  braised lent i ls  

Shrimp Chil i 28

gulf  shr imp,  roasted peppers ,  Texas sty le roasted
tomato + chi l i  sauce,  cheddar cornbread 

From the sea. .  .
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