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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          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 
to support our hourly kitchen staff. 

This fee is optional and will be removed upon request.

A automatic 20% gratuity will be added to the check for parties of six or more

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  

B A B A  G A N O U S H  6 

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

P U M P K I N  H U M M U S  6
sage, pepitas, roasted pumpkin seed oil

L A D Y  E D I S O N  C O U N T R Y 
D R Y  A G E D  H A M  1 0

I R I S H  P O R T E R  C H E D D A R   1 5                                                                                                      
quince, grain mustard, water crackers

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

C H I C K E N  L I V E R  M O U S S E   1 5
concord grape, pickles, grilled bread

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

add white sturgeon caviar   
$10 for 6   $20 for a dozen

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

FOUNDRY
FINE FOOD                            PROPER ALE

ON ELM

S O U P  &  S A N D W I C H E S
B U T T E R N U T  S Q U A S H  &  A P P L E  S O U P   1 2

5 spiced crème fraiche, pumpkin seed granola

G R I L L E D  C H I C K E N   1 8
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   1 6
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

W A L D O R F  S A L A D *   1 6
heirloom apple, grapes, celery, candied pecans, poppy seed dressing, lovage oil

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 

	   
E N D I V E  S A L A D   1 5

roasted pear, roquefort, fines herbs vinaigrette, brown butter crumbs
SALAD  ADD-ONS:

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


