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RE STAURANT
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R A W  &  C O .

E A S T  C O A S T  O Y S T E R S *     18 | 36    
mignonette, cocktail sauce, lemon

add 5g white sturgeon caviar  +10

C O L O S S A L  S H R I M P * 3 . 5 0  E A
cocktail sauce, creole remoulade 

B R A N D T  B E E F  TA R TA R E * 2 0
prime sirloin, snap peas, horseradish, charred spring onion 

vinaigrette, quail egg, kettle chips
Come See Us on Mondays for $2 Oysters

SNACKS

S A LT E D  M A R C O N A  A L M O N D S  6

M A R I N AT E D  O L I V E S  6

A R T I C H O K E  B A G N A  C A U D A  6

W H I P P E D  F E TA  6
chile oil

C A R R O T  H U M M U S  6
cashew dukkah

2 4  M O N T H  P R O S C I U T T O  D I  P A R M A  1 0

H O U S E- C U T  F R I E S   1 0
add truffle & parmesan + 2

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

C H E F  D E  C U I S I N E :  M I K E  S L A V I N

Please inform your server if anyone in your party has a food allergy. Some 
items contain nuts and other allergens.

Recent health inspection available at request.

* These items are served raw or undercooked and may be cooked to your 
specifications. Consuming raw or undercooked meat, poultry, seafood, 

shellfish or eggs may increase risk of foodborne illness. 

A  3% Kitchen Service Fee is added to all checks.
This fee is paid entirely to our 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 O U P  &  S A N D W I C H E S

P E A  & S P I N A C H  S O U P   1 3
pancetta, olive oil, parmesan, watercress

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:
  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 3
baby heirloom cherry tomatoes, shaved radish, red onion, lemon-thyme vinaigrette

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

	   
C H I C O R I E S   1 5

citrus, gorgonzola, hazelnut vinaigrette
SALAD  ADD-ONS:

Avocado 3        Prosciutto  6        Grilled Chicken 8       8 oz Brandt bavette steak* 20


