














SJERITAGE CHICKEN

(ALL ENTREES SERVED WITH CHOICE OF SOUP OR SALAD)

MEDITERRANEAN CHICKEN
LIGHTLY BREADED TENDERIZED
CHICKEN CUTLETS TOPPED WITH
A BLEND OF ROASTED PEPPERS,
CHOPPED TOMATOES, FRESH BASIL
AND BALSAMIC, FINISHED WITH FRESH
MOZZARELLA. SERVED WITH CHOICE
OF POTATO AND VEGETABLE 17.95

HERITAGE CHICKEN
ROASTED CHICKEN BREAST SERVED
ON THE BONE OVER TRADITIONAL
SAGE AND ONION BREAD STUFFING
SMOTHERED IN A MUSHROOM DEMI
GLAZE GRAVY. SERVED WITH CHOICE
OF POTATO AND VEGETABLE 17.95

GAELIC CHICKEN
PAN-SEARED CHICKEN BREAST
TOPPED WITH A GAELIC SAUCE

(IRISH JAMESON WHISKEY,
CHOPPED IRISH BACON, ONIONS
AND MUSHROOMS IN A DEMI GLAZE
GRAVY) WITH CHOICE OF POTATO
AND VEGETABLE 17.95

TUSCAN

BRUSCHETTA CHICKEN
LINGUINE TOSSED WITH GARLIC, HERB-
INFUSED OLIVE OIL, CHOPPED PLUM
TOMATOES, RED ONION AND FRESH
BASIL CROWNED WITH JUICY STRIPS
OF FIRE-GRILLED MARINATED CHICKEN
BREAST DRIZZLED WITH A BALSAMIC
REDUCTION AND FRESHLY SHAVED
PARMESAN CHEESE 17.95

CHICKEN PARMESAN
ITALIAN BREADED CHICKEN BREAST
OVEN BAKED AND SERVED ON A BED
OF LINGUINI WITH FRESH MELTED
MOZZARELLA AND OUR HOMEMADE
MARINARA SAUCE 17.95

PENNE ALA VODKA

WITH CHICKEN OR SHRIMP
RIBBED PENNE IN A PINK VODKA
SAUCE TOPPED WITH FRESHLY SHAVED
PARMESAN AND ROMANO CHEESES.
YOUR CHOICE OF CHICKEN OR SHRIMP
SERVED WITH GARLIC BREAD 17.95
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(ALL ENTREES SERVED WITH CHOICE OF SOUP OR SALAD)

CONNEMARA SALMON
BROILED SEASONED SALMON FILET
SERVED ON A BED OF SEARED
SPINACH, TOPPED WITH A
CHARDONNAY BUTTER SAUCE.
SERVED WITH AU GRATIN POTATOES
AND CHOICE OF VEGETABLE 17.95

NEW ENGLAND COD
BAKED NEW ENGLAND COD
WITH A BUTTERY CRUMB HERB
CRUST TOPPED WITH A FRESH
PARSLEY WHITE SAUCE 17.95

SHRIMP SCAMPI
SAUTEED JUMBO SHRIMP TOSSED
WITH JULIENNE OF GARDEN
VEGETABLES IN A LIGHT SCAMPI
BUTTER SAUCE SERVED OVER LINGUINI
PASTA WITH GARLIC BAGUETTE 17.95

BROILED SOLE
LIGHTLY SEASONED BROILED SOLE
FILETS SERVED WITH A LEMON BUTTER
WINE SAUCE, RICE PILAF AND
CHOICE OF VEGETABLE 17.95

GALWAY BAY CRAB CAKES
TRADITIONAL LUMP CRAB CAKES
WITH GOLDEN BREAD CRUMB
COATING SERVED WITH TARTAR
AND REMOULADE SAUCE.
SERVED WITH YOUR CHOICE OF
POTATO AND VEGETABLE 17.95

THE FDA ADVISES CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR
EGGS INCREASES YOUR RISK OF FOODBORNE ILLNESS. IF YOU HAVE A FOOD ALLERGY,
PLEASE SPEAK TO THE OWNER, MANAGER, CHEF OR YOUR SERVER.
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B STEAKS & CHOPS §pER

(() (ALL ENTREES SERVED WITH CHOICE OF SOUP OR SALAD, POTATO AND VEGETABLE) 1 ((j . g

SR () )
o2 (\'5] 100z PRIME USDA 100z PRIME FILET MIGNON {5t~
NY STRIP STEAK 100z PRIME FILET MIGNON SEASONED ke !

w |

E [77}]  LIGHTLY SEASONED GRILLED USDA PRIME AND GRILLED TO PERFECTION, x)

s 1 CUT STEAK TOPPED WITH SAUTEED TOPPED WITH SAUTEED ONIONS AND “
) )

[
-
,] ONIONS AND MUSHROOMS SERVED MUSHROOMS AND SERVED WITH A .

4 -((\ _ WITH A PEPPERCORN SAUCE 19.95 BRANDY PEPPERCORN SAUCE 24.95
'. L&ﬂ 120z PRIME USDA 160z T-BONE STEAK
(D

) _
NY STRIP STEAK T-BONE STEAK TOPPED WITH SAUTEED | @]
N
v (\
WITH A PEPPERCORN SAUCE 2195 SURF “N” TURE ((~

ONIONS AND MUSHROOMS AND /=
FINISHED WITH AN IRISH WHISKEY AND )
PEPPERCORN SAUCE 24.95 LN ) -
N \j] s
160z CERTIFIED BLACK GRILLED 100z PRIME FILET MIGNON | /\.; vty
\‘) =

WITH A BROILED 8oz MAINE LOBSTER ¥g
ANGUS NY STRIP STEAK TAIL SERVED WITH GARLIC AND A

GRILLED CENTER CUT 160z CERTIFIED | /1*)] i
BLACK ANGUS NY STRIP STEAK HERB BUTTER 28.95 )
SEASONED AND COOKED TO, BONELESS PORK CHOPS |5\ S
PERFECTION TOPPED WITH SAUTEED TWO JUICY BONELESS PORK CHOPS ‘_(-/
)

] CUT STEAK TOPPED WITH SAUTEED

) ', LIGHTLY SEASONED GRILLED USDA PRIME
N
(N
) ONIONS AND MUSHROOMS SERVED
7,

ONIONS AND MUSHROOMS AND SERVED LIGHTLY SEASONED, SERVED WITH t
ON A SIZZLING PLATTER 24.95 BRANDY INFUSED APPLE AND RAISIN ;,/ 3
160z TEXAS RIB EYE STEAK COMPOTE 1895 | &)} ¢~
JUICY WELL MARBLED 160z PRIME NEW ZEALAND (/;j _
e ) _

RIB EYE STEAK SEASONED WITH RACK OF LAMB )
&
)] -
)

SIZZLING PLATTER 25.95 MINT JELLY 22.95 , s
N

SOUTHWESTERN SPICES TOPPED WITH
ROAST NEW ZEALAND RACK OF LAMB
BOURBON AND BACON INFUSED SEASONED WITH GARLIC ROSEMARY

N

GRILLED VIDALIA ONIONS SERVED ON A [
SERVED WITH DEMI-GLAZE AND (N
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= HERITAGE DESSERTS

BROWNIE ALA MODE CHOCOLATE FONDANT CAKE
OUR HOMEMADE BROWNIE SERVED WITH WARM CHOCOLATE CAKE WITH A
A SCOOP OF VANILLA ICE CREAM AND MELTED CHOCOLATE CENTER TOPPED
TOPPED WITH FRESH WHIPPED CREAM 5.00 WITH VANILLA ICE CREAM 6.00

HOMEMADE APPLE PIE CRUNCHIE CHEESECAKE
AN OLD-FASHIONED FAVORITE! HOMEMADE CHEESECAKE BLENDED
OUR APPLE PIE WITH A SUGAR PASTRY WITH CADBURY'S CRUNCHIE BAR TOPPED
CRUST SERVED WITH A SCOOP OF - WITH FRESH WHIPPED CREAM 7.00

VANILLA ICE CREAM WITH FRESH
WHIPPED CREAM 6.00 .~ SNICKERS FRITTERS

DEEP-FRIED SNICKERS BAR IN

i SHERRY TRIFLE A LIGHT CRISPY BATTER SERVED

55" TRADITIONAL IRISH STYLE SHERRY TRIFLE WITH VANILLA ICE CREAM AND
TOPPED WITH FRESH WHIPPED CREAM 5.00 BUTTERSCOTCH SAUCE 5.00

ICE CREAM
ENJOY TWO SCOOPS OF VANILLA,
STRAWBERRY OR CHOCOLATE .
ICE CREAM TOPPED WITH OUR . =_i= o ——~ills
FRESH WHIPPED CREAM 4.00 - o
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HERITAGE BEVERAGES 1

-

-

TEA 2.00 BARRY'’S TEA 2.00 HERBAL TEA 2.00 };ﬁ
COFFEE 2.00 ICED COFFEE 2.00 ICED TEA 2.00 N
SODA 2.00 MILK 3.00 CHOICE OF ‘
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HERITAGE

— BAR & RESTAURANT —
. "GREAT FOR WHAT ALES YOU”
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o IS EVERY FRIDAY,
WATCH ALL OF YOUR SATURDAY AND
FAVORITE GAMES HEREI SUNDAY!
IF IT'S ON TV, IT'S ON HERE. 2h, 0 L FOR DETAILS A
e B e s R o

LY RO W R KL

£ - —
R N — o O e A e
T L T el ]

THE HERITAG
SPEAKEASY

. NEWLY DECORATED PARTY ROOM CAN
ACCOMMODATE GROUPS
OF UP TO 100 PEOPLE.
AVAILABLE FOR ALL OCCASIONS!

‘_ F‘ LATR N G 1. p

LATE NIGHT MENU ‘ BREAKFAST MENU

7 DAYS A WEEK UNTIL 2AM 7 DAYS A WEEK UNTIL 2PM

BELOMENUED + 8559636826 T

¥
uco_.dg_m-&
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DAILY LUNCH & DINNER SPECIALS

"

o .}fw ©2011 www.themen
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960 MCLEAN AVENUE, YONKERS, NY 10704 | (914) 776-7532 - FAX (914) 776-9233

WWW.HERITAGEBARANDRESTAURANT.COM
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES YOU MAY HAVE.



HeRnitaGE BRUNCH MENU

BOWL OF HEART WARMING OATMEAL $3.95
Wicn Bruesenmes / Banannas / Rasins ADD $1.25

CTRADITIONAL AMERICAN BREAKFAST $10.95
2 Ecos, AMemcan Bacow, Amenican Sausace, Connep Beer Hasn, 1/2 GritLep tomMato,
HOME rmes & TOAST

CTRADITIONAL IRISH BREAKFAST $10.95
2 €6cs, Imsh Sausace, Imsn Bacon, BLack & wHice pubppinG, 1/2 GRiLLED TOMATO, HOME FRIES
& roasc

ULSTER FRY $12.95
2 Ecas, Imsh Sausace, lmsn Bacon, Brack & wHice punping, 1/2 GriLLED COMATO, MUSHROOMS,
ONIONS; BEANS, POTATO BREAD & HOME FRIES

SCEAK & €GGS $12.95
GoiLLep 0oz centirien Brack Axcus NY Scoip Steak senvepd witH 2 €6Gs, HOME FRies & TOAST

OMLETTE SELECTION

(SERVED WITH HOME FRIES & TOAST)

HERITAGE OMELETTE §9.95
2 EcGs wHippep up & FiLLED WiTh ImsH Bacon, pLuM toMacoes & VINCAGE CHEDDAR

MCLEAN AVENUE OMELETTE §9.95

2 Eces wHippeD up & riLLen witH AxMemcan Bacox, pLum comactoes & Venront CHeppan

CHE GARDEN PATCH OMELETTE $9.95
2 €GGs, SpiNACH, SWISS, MUSHROOM & DLUM TOMATOES

FRENCH TOAST / PANCAKES/ BELGAN WAFFLE SELECTION

FRENCH TOAST $5.50
Chick cut CHavLan Breap sEpveD WITH MAPLE SYRUD & POWDERED SUGAD

PANCAKES $5.50
HoMemMaDE BUCTERMILE DPANCAKES SERVED WITH MAPLE SYRUD, POWDERED SUGAR & FILLED WITH YOUR
CHOICE OF THE FOLLOWING!
BLUEBERRNY $6.95 BANANA $6.95 CHOCOLATE CHID $6.95

BELGIAN WAFFLE $5.50
LigHT & cmspy Homemane Bercian WAFFLE WICH MAPLE SYRUD & POWDERED SUGAR

* FRENCH TOAST / PANCAKES / BELGIAN WAFFLE 511}65*
2 €Ecas any styLe $1.50
AMenican BacoN or AMemcan sausace $3.00
Inisn BacON OR ImsH sausace $3.50
STRAWBERRY OR BLUEBERRY PRESERVES WITH WHIPPED chream $2.25
Fresn rruic witH WHIPPED cream 32,95
Scoop or 1ce cneam $1.25
EGGS BENEDICT $10.95

2 Doacnen e6es Wit Tmsn Bacon on A coasten ExGLISH MUFFIN TODPRED WITH HOLLANDAISE SAUCE
SCRVED WITH HOME FRICS

BACON, €GG & CHEESE ON A CROISSANT, BAGEL OR ENGLISH MUFFIN
SERVED WITH HOME rmies 38.95

SIDES
Coast $1.25 French Fmes $3.50 Musnrooms $2.25
Bacel $1.75 Inish Beans $3.00 Sauceen Onvions $1.95
Croissanc $1.75 Cunny Sauce $3.00 Guitrep Comaco $2.25
ExcLisi Murrin $1.50 Brow~n Gravy 51,50 Sipe oF Home Fmes $3.25
Cneam Crheese $1.25
BEVERAGES

Cea 51.50 lce Tea $2.00 Sopa $2.00

Banny's Tea $2.00 lcep Corree $2.00 Cunoice or Juice $2.00

Hepsal Tea $2.00 Corree $2.00 Broooy Many $56.00

Mk $3.00 Grass or Mimosa $6.00



