
The Heritage Restaurant

The Heritage is a culinary “laboratory” operated by Grand  
Rapids Community College’s Secchia Institute for Culinary  
Education. The restaurant is staffed by students in the Culinary  
Arts and Culinary Management programs under the supervision  
of professional chefs and table service professors.

During the luncheon hours, freshman students will prepare  
meals of international cuisine with modern and classical touches. 
You’ll experience a distinctly American style of table service.

In the evening, The Heritage features a relaxed atmosphere  
with more continental cuisine, with our sophomore students  
preparing some of your meal right before your eyes. The table  
service is a mixture of American and French styles. Adjacent to  
The Heritage, on Thursday and Friday evenings, the Fountain 
Street Brewery serves 12 student-brewed beers. It was the first 
federal- and state-licensed brew pub in the country that is  
owned and operated on a college or university campus!

Our student-run bistro, Art & Bev’s, is located on the second  
level of the Wisner-Bottrall Applied Technology Center. Select a 
made-to-order item, or choose from a changing variety of freshly 
prepared to-go items, as well as baked-today breads and pastries. 

The Secchia Institute for Culinary Education restaurants  
and kitchens are our classrooms, and we take pride in them.  
We prepare our meals daily with the finest seasonally available  
ingredients, fresh produce and dairy products, quality poultry  
and fish, home-styled baked breads, and taste-tempting desserts. 
We serve our meals with equal pride.

Thank you for your patronage! Your support is invaluable to us;  
we appreciate and need you as our programs continue to grow.  
As always, please know that your encouragement and suggestions  
are most welcome.
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Soups: Sopa, Isobho, La Minestra, Le Potage, Hasá
   Honduran Coconut Shrimp
   Toasted rice, corn, achiote powder 4.95

 GF V Roasted Butternut Squash
   Pear, smoked Gouda croutons, pear chip, chive oil 4.95

Appetizers: Entremeses, Aperitivo, Primo, Apéritif, Fatih Alshshahia
   Sicilian Inspired Caserecci Pasta
   Amatriciana style sauce, guanciale, Sicilian pesto, almonds, chive oil, garlic crostini 6.95

  GF Mexican Street Food
    Barbacoa, mini elotes, jalapeño radish slaw, avocado, corn tortilla, adobo rub, queso fresco, cilantro oil 6.95

Salads: Ensaladas, Salade, Insalata, Isaladi, Sulta, Salata
  V Greek Watermelon
   Pickled watermelon, Greek olive, watermelon radish, feta cheese, lemon, greens, mint oil 6.95

 GF V Peruvian Style Kaniwa
    Kaniwa seeds, pichuberry, Peruvian fruit, tri-colored lentils, roasted cauliflower, sweet potatoes, citrus-honey 

vinaigrette, onion marmalade 6.95

 GF V Chopped
    Strawberries, chickpeas, oranges, beets, tomato, candied walnuts, blue cheese, greens, roasted shallot honey 

sparkling wine vinaigrette 6.95

Entrée: Secondo, Plat Principal, Segundo Plato, Relevé, Balat Alrrayiysi
   Filipino Style Pork and Shrimp Pancit Bihon
    Vegetables, rice noodles, shaved brussels, calamansi, roasted garlic, carrots, soy sauce, scallions 11.95

   Braai Style Zulu Tenderloin of Beef*
   Roots, pommes dauphine, turnip puree, squash, piri piri, demi-glace 12.95

  GF Vadouvan Pan Roasted Mahi Mahi Fillet
   Chayote, pear-vadouvan broth, potatoes, sausage, crisp leek and leek ash 11.95

   Coq Au Vin 
    Slow braised boneless chicken leg with sous vide breast, lardons, cremini mushrooms, pearl onions, Cognac, 

Bordeaux wine, cheese polenta, roasted potatoes 11.95

Dessert: Postre, Dolce, Halwaa
   Your server will present a selection of today’s featured desserts 5.95

Coffee: Café, Caffè, Ikhofi,  
Qahuww

   Latte, Cappuccino, Cortado 3.50 

   Espresso 2.95

   Coffee, fresh ground 2.95

   Single Origin Pour-Over Coffee 3.95

   Ferris Nitro Cold Brew Coffee 2.95

Beverages: Bebidas, Uphuzo,  
Bevande, Boissons

   Freshly Squeezed Pink Lemonade 2.95

   Soda 1.95

   Iced Tea (freshly brewed) 1.95

   Selection of Whole Leaf Hot Tea 3.95

 GF Gluten-free

 V Vegetarian

*  Notice: Cooked medium. Consuming undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of food-borne illness.

 We cannot guarantee that any of the products used in this restaurant are completely allergen free.

  In lieu of tipping and gratuity we have included an 18 percent service charge that is returned to our students 
through scholarships. Please consult with your tax adviser to determine whether your contribution is deductible.
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The Heritage Prix Fixe Dinner menu – 34 per person

Amuse Bouche
    A bite-sized hors d’oeuvre crafted daily by Secchia Institute for Culinary Education’s students. 

Starters and Sharing Plates  (choose one)  
  GF  Jasper Hill Farms Cheese Board
     Maple tuile, house-made charcuterie, boursin, Michigan honey, rice crackers

  V Vegan Buffalo Bites 
    Boneless Buffalo “wings,” spicy glaze, vegan “bleu cheese” dressing

  V Mock Eel
    Crispy shiitake mushroom, garlic soy sauce

   Soup of Day

   Salad of Day

Intermezzo
   Refreshing palate cleanser prepared fresh by our Pastry Students. 

Entrées  (choose one)
   Sous Vide Duck Breast
     Fountain Hill’s bourbon barrel-aged beer soaked cherries, apple “grapes”, yukon gold and celery root puree,  

duck veloute

   Seared Sea Scallops and Grits
    Saute of tasso ham, mushroom, scallion, tomato concasse and Fountain Hill’s Slam Dunkel Weizen dark wheat, 

creamy pencil grits

  V Spicy Cauliflower Curry
    Sweet potato, coconut cream, Fountain Hill’s Belgian Pale Ale, forbidden black rice

    GNUDI with Orange Saffron Chicken Braise
    Hand crafted gnudi dumplings, local ricotta, Manchego cheeses, braised chicken thighs, tomato saffron  

orange ragu

  GF Steak and Shrimp
     Grilled beef tenderloin, olive oil-poached shrimp, steamed butternut squash, broccolini, roasted fingerling 

potatoes, chive butter, hollandaise sauce

  GF Seared Mahi Mahi
    Cast iron crusted mahi mahi, sauteed spinach, Beluga black lentils, grapefruit beurre blanc

 V Vegan

 V+ Can be made vegan upon request

VG Vegetarian

GF Gluten-free

GF+ Can be made gluten-free upon request

Allergy alert notice: We cannot guarantee that any of the products used in this 
restaurant are completely allergen free.

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food-borne illness.

The Heritage Restaurant is committed to purchasing and serving responsibly-sourced 
seafood without compromising the future of our oceans. Our program is in accordance 
with Monterey Bay Aquarium’s Seafood Watch. 

Dinner Menu continued on next page
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Dinner Menu continued from previous page

Desserts  (choose one) 
   Chocolate Mousse Cake
     Hops scented chocolate mousse, chocolate chiffon, malted barley reduction, orange-coriander sauce and jelly, 

purple barley and citrus sorbet

 V GF Exotic Fruit Rice Pudding
     Poached pineapple in vanilla syrup, passion fruit rice pudding, pineapple ginger agar agar jelly, pineapple sorbet, 

quinoa agave spice crisp

  GF Pumpkin Cheese Cake
    Cranberry mousse, oat crust, candied-clove-cinnamon-anise pumpkins, dried pumpkin chips, sugared cranberries 

and cranberry sauce

Coffee and Tea
   Latte 3.95

   Cappuccino or Cortado 3.95

   Espresso 2.95

   Coffee (fresh ground, regular or decaffeinated) 2.25

   Pour-Over Coffee (poured tableside) 2.95

   Pour-Over Loose Leaf Tea 2.95

The Heritage Restaurant is a culinary classroom. Students prepare all of your food from raw ingredients.  
Please allow additional time for your food so that we may give it the care and attention that it deserves.

In lieu of tipping and gratuity we have included an 18 percent service charge that is returned to our students 
through scholarships. Please consult with your tax adviser to determine whether your contribution is deductible.

 V Vegan

 V+ Can be made vegan upon request

VG Vegetarian

GF Gluten-free

GF+ Can be made gluten-free upon request

Allergy alert notice: We cannot guarantee that any of the products used in this 
restaurant are completely allergen free.

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food-borne illness.

The Heritage Restaurant is committed to purchasing and serving responsibly-sourced 
seafood without compromising the future of our oceans. Our program is in accordance 
with Monterey Bay Aquarium’s Seafood Watch. 
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