THE

Foun

dry

PUB & GRILLE

$18
SHAREABLES Fries - Pesto - Shaved Asiago Cheese -
$18 Aleppo Pepper Flakes - Balsamic Reduction
Thai Chili Sauce or Black Rye BBQ Sauce - Scallions
Sesame Seeds - Carrots - Celery - Kimchi Ranch m
Shaved Nappa Cabbage - Tear Drop Peppers -
$16 Honey-Tahini Dressing - Sesame Seeds
Creamy Mexican Street Corn - Scallions -
House-Fried Tortilla Chips w
Mini Pork Dumplings - Thai Chili Sauce
$18
Melted Brie - Garlic - Herbs - Fresh Fruit - ﬁ
Pickled Red Onions - Rosemary Butter Grilled Toast ~ Seasoned Raw Tuna - Kimchi - Wonton Cups -
SALADS HEARTH FIRED PIZZA
Add chicken to any salad $6
$14 $14
Chopped Romaine - House Caesar Dressing - Red Sauce - Special Cheese Blend
Garlic Croutons - Shaved Asiago
$15
$14 Red Sauce - Special Cheese Blend - Pepperoni

Heirloom Cherry Tomatoes - Mini Mozzarella Balls -
Extra Virgin Olive Oil - Balsamic Glaze - Fresh Basil

$16
Arugula - Fresh Strawberries - Fresh Blueberries -
Pickled Red Onion - Walnuts - Sunflower Seeds -
VT Creamery Honey Truffle Chevre - Maple Balsamic

L sa
-—
~

Garlic QOil Base - Special Cheese Blend - Wild
Mushrooms - Arugula - Gorgonzola - Fresh Herbs

$17
Ricotta Cheese Base - Special Cheese Blend - Thinly
Sliced Potatoes - Bacon - Rosemary - Truffle Oil - Scallions

DINNER
$20

60z Beef Patty - Garlic & Herb Boursin Cheese -
Sesame Seed Bun - Black Rye BBQ Sauce -

Lettuce - Crispy Fried Onions

$20
Cold Soba Noodles - Nappa Cabbage - Red Cabbage
Carrots - Red Bell Peppers - Spicy Peanut Sauce -
Fried Tofu - Scallions - Cilantro - Sesame Seeds

$42
120z Ribeye Steak - Tri-Colored Fingerling Potatoes
Fresh Herbs - Sautéed Zucchini - Yellow Squash -
Parmesan - Chimichurri - Crispy Fried Onions

$34
Breaded & Fried Boneless Pork Chop - Citrus Dill
Cream Sauce - Arugula Salad - Heirloom Tomatoes
Capers - Citrus Vinaigrette

$36
Grilled Swordfish Steak - Blanched Green Beans
Tri-Colored Fingerling Potatoes - Capers -
Heirloom Cherry Tomatoes - Red Onion -
Kalamata Olives - Nicoise Dressing - Parsley

$28
Rigatoni - Chicken - Heirloom Cherry Tomatoes -
Zucchini - Yellow Squash - Feta - Pesto Cream Sauce

Balsamic Glaze - Crispy Fried Onions

Please be sure to mention any dietary restrictions or allergies to your server.

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. A 9% meals tax will be added.




THE

Foundry

PUB & GRILLE

$14
Served with French Fries. Your choice of BBQ, Honey Mustard or Sweet & Sour
$8
$14
American Cheese - Served with French Fries and a Pickle
$16
White Bread - American Cheese - Served with French Fries and a Pickle
$8

All Beef Hot Dog Served with French Fries and a Pickle

.................... DRINKS

$3

Pepsi | Diet Pepsi | Starry | Mountain Dew | Root Beer

Ginger Ale | Unsweetened Tea | Lemonade

$3

Apple Juice | Orange Juice | Cranberry Juice
Milk | Chocolate Milk

$4
.................... DESSERTS
$10
$10
$10
$6

Make any dessert a la mode | $3

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. A 9% meals tax will be added.




