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(All entrees served with choice of soup or salad)
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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
Sautéed 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

(All entrees served with choice of soup or salad)

Heritage chicken

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.

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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Heritage Sizzling 
Steaks & Chops
10oz Prime USDA 
NY Strip Steak

Lightly seasoned grilled USDA prime 
cut steak topped with sautéed 
onions and mushrooms served 

with a peppercorn sauce 19.95

12oz Prime USDA 
NY Strip Steak

Lightly seasoned grilled USDA prime 
cut steak topped with sautéed 
onions and mushrooms served 
with a peppercorn sauce 21.95

16oz Certified Black 
Angus NY Strip Steak

Grilled center cut 16oz certified 
Black Angus NY strip steak 
seasoned and cooked to 

perfection topped with sautéed 
onions and mushrooms and served 

on a sizzling platter 24.95

16oz Texas Rib Eye Steak
Juicy well marbled 16oz prime 
rib eye steak seasoned with 

Southwestern spices topped with 
bourbon and bacon infused 

grilled Vidalia onions served on a 
sizzling platter 25.95

10oz Prime Filet Mignon
10oz prime filet mignon seasoned 

and grilled to perfection, 
topped with sautéed onions and 

mushrooms and served with a 
brandy peppercorn sauce 24.95

16oz T-Bone Steak
T-bone steak topped with sautéed 

onions and mushrooms and 
finished with an Irish whiskey and 

peppercorn sauce 24.95

Surf “N” Turf
Grilled 10oz prime filet mignon 

with a broiled 8oz Maine lobster 
tail served with garlic and 

herb butter 28.95

Boneless Pork Chops
Two juicy boneless pork chops 
lightly seasoned, served with 

brandy infused apple and raisin 
compote 18.95

New Zealand 
Rack Of Lamb

Roast New Zealand rack of lamb 
seasoned with garlic rosemary 

served with demi-glaze and 
mint jelly 22.95

Heritage Desserts

Tea  2.00

Coffee  2.00

Soda  2.00

Barry’s Tea  2.00

Iced Coffee  2.00

Milk  3.00

Herbal Tea  2.00

Iced Tea  2.00

Choice of 
Juice  2.00

Heritage Beverages

(All entrees served with choice of soup or salad, potato and vegetable)

Brownie Ala Mode
Our homemade brownie served with 

a scoop of vanilla ice cream and 
topped with fresh whipped cream 5.00

Homemade Apple Pie
An old-fashioned favorite! 

Our apple pie with a sugar pastry 
crust served with a scoop of 
vanilla ice cream with fresh 

whipped cream 6.00

Sherry Trifle
Traditional Irish style sherry trifle 

topped with fresh whipped cream 5.00

Chocolate Fondant Cake
Warm chocolate cake with a 

melted chocolate center topped 
with vanilla ice cream 6.00

Crunchie Cheesecake
Homemade cheesecake blended 

with Cadbury’s Crunchie Bar topped 
with fresh whipped cream  7.00

Snickers Fritters
Deep-fried Snickers bar in 

a light crispy batter served 
with vanilla ice cream and 

butterscotch sauce 5.00

Ice Cream
Enjoy two scoops of vanilla, 

strawberry or chocolate 
ice cream topped with our 
fresh whipped cream 4.00



19 91

WATCH ALL OF YOUR 
FAVORITE GAMES HERE!

the heritage 
speakeasy

IF IT’S ON TV, IT’S ON HERE. 
ALL THE GAMES. 

ALL THE LEAGUES. ALL THE TEAMS.

NEWLY DECORATED PARTY ROOM CAN 
ACCOMMODATE GROUPS 

OF UP TO 100 PEOPLE. 
AVAILABLE FOR ALL OCCASIONS!

Outdoor seating open every spring, summer & early fall

Late night menu

Daily Lunch & dinner specials

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

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.

“Great for what ales you”

FINE DINING IN 

A COZY ATMOSPHERE.

TRADITIONAL AMERICAN & IRISH FAVORITES

Live Music 

Every Friday, 

Saturday and 

Sunday!
CALL FOR DETAILS 

AND SCHEDULE.
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