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RE STAURANT
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E X E C U T I V E  C H E F :  S H A Y N E  N U N E S

A 3% Kitchen Service Fee is added to all checks. This fee is paid entirely to our hard working 
kitchen staff. If you have questions or concerns, please ask our staff for more details.

A 20% service fee will be added to the check for large parties of six or more. 
This fee is paid entirely to the service staff.

FOUNDRY
FINE FOOD                            PROPER ALE

ON ELM

S A N D W I C H E S

G R I L L E D  C H I C K E N   18
whiskey bbq, applewood bacon,cheddar, sriracha ranch*, toasted telera

G R I L L E D  C H E E S E  & T O M AT O  B A S I L  S O U P   16
smoked gouda & cheddar, smoked honey drizzle, griddled sourdough

 
F O U N D R Y  B U R G E R *  1 9

       brisket, chuck & short rib, maple vermont cheddar, pickles, charred red onion, truffle aïoli*, toasted brioche
        

BURGER ADD-ONS:
  Add Avocado  3     Applewood Bacon  3     Sunnyside Farm Egg*  2

MID DAY MENU  3-4 PM     
SAT & SUN

S A L A D S

COBB SALAD  1 8
grilled chicken, bacon lardons, mesclun, cherry tomatoes, cucumber, egg*, gorgonzola & bluecheese dressing

L I T T L E  L E A F  G R E E N S   1 2
heirloom cherry tomatoes, shaved fennel, red onion, lemon-thyme vinaigrette

C A E S A R  S A L A D   1 6
red leaf lettuce, brioche croutons, parmigiana-reggiano, boquerones, caesar dressing 

   
MAPLEBROOK FARM'S BURRATA  1 8

mission figs, baby arugula, pomegranate, fig vincotto, grilled sourdough

SALAD  ADD-ONS:
Avocado 3        Serrano Ham 5        Chicken 7       Flat Iron Steak* 16

* These items are served raw or undercooked and may be 
cooked to your specifications. Some items may contain nuts. 

Consuming raw or undercooked meat, poultry, seafood, 
shellfish or eggs may increase risk of foodborne illness.

Please inform your server if anyone in your party has a food 

 
S N A C K S

F R E N C H  O N I O N  S O U P   1 4
caramelized onions, gruyere toast

S A L M O N  TA R TA R E *  1 9
bay of fundy salmon, sesame ponzu, avocado mousse, chili crisp, scallions, kettle chips

A N C H O  B L A C K  B E A N  H U M M U S   1 4
tahini yogurt, cilantro, smoked paprika, warm pita

CHEESE BOARD     21 or 8 each 
Drunken Goat         Harvest Moon         Nancy’s Camembert

 
CHARCUTERIE BOARD  21 or 8 each

Jamon de Serrano         Spicy N'duja Sausage         Smoked Duck Breast

P I C N I C  B O A R D   3 6
all the cheese, all the charcuterie with accompaniments

HOUSE PICKLED VEGGIES  5             S P I C Y  M A R I N AT E D  O L I V E S   7


