WINE BY THE GLASS

FOUNDRY

AL

ROSE WHITE

SYRAH+GRENACHE+CINSAULT ALBARINO ' ‘ .

Chapoutier, Pays D’oc, France 2025 13 Monte Pio, Riax Baixas, Spain 2024 13

MAVRO KALAVRYTINO+RODITIS SAUVIGNON BLANC

Stamnaki, Peloponnese, Greece 2023 14 Rin du Bois, Loire Valley, France 2023 15
TREBBIANO

BUBBLES Cerelli, Abruzzo, Italy 2024 13

CHENIN BLANC
Domaine Le Capitaine, Loire Valley NV 13

GAMAY - sparkling rosé
Lelievre, Alsace, France NV 15

PINEAU D’AUNIS+GROLLEAU GRIS+
GROLLEAU NOIR -Pet-Nat

Les Equilibristes “Zestos”, Loire Valely, France

2022 15
LAMBRUSCO

Albone, Emilia-Romagna, Italy 2024 14
ORANGE SKIN CONTACT

GELBER MUSKATELLER+TRAMINER
Dorcha, Ritoznoj, Slovenia 2024 13

SAUV BLANC+CHARD+RIESLING+GRUNER
AND 8 OTHER VARIETALS

Markus Huber “Kontrast”, Niederosterreich,
Austria 2022 14

full bottle list available

GRUNER VELTLINER
Winzer Krems, Niederosterreich Austria 2022 13

CHARDONNAY
Domaine La Patience, Languedoc, France 2023 15

RED

PINOT NOIR
Soft Luck, Paso Robles, California, 2024 15

TEMPRANILLO
Artuke, Rioja, Spain, 2024 13

BARBERA
Pikasi, Vipava, Slovenia 2020 14

MERLOT
Field Recordings, Paso Robles, California 2023 15

GRENACHE+SYRAH+MOURVEDRE
Mont Gravet, Pays D’oc, France 2022 13

CAB+SHIRAZ+GRENACHE+CINSAULT
New Dawn, Western Cape, South Africa 2024 15

COCKTAILS
fifteen dollars

BUBBLE BATH

vodka, lichi li, plum-lavender, prosecco float

JADE WHISPER

green tea matcha vodka, oatmilk, creme de cacao

GARDEN PARTY

shishito gin, centerbe, ginger, lime, agave, basil

LA DOLCE RITA

blanco tequila, house made limoncello, lemon, salt

SAN PANCHO

reposado tequila, meletti, aperol, lime, watermelon

OAXACA BURRO

mezcal, passionfruit, serrano, lime, ginger beer

BLACK TAI

black tea rum, drambuie, pineapple, lemon

HONEYBEE HIGHBALL

bourbon, lavender honey, lemon, soda

FLUER DU SOIR
cognac, sweet vermouth, elderflower,
orange blossom, lemon bitters

PARK CITY

rye, aperol, velvet falernum,
lemon, spiced cherry bitters

PICK YOUR PICKLE MARTINI

sixteen dollars

choice of Ketel One or Aviation Gin,
housemade dill pickle brine, cocchi americano-

ZERO PROOF

thirteen dollars

N/A CHAMPAGNE
Veuve du Vernay

GOLDEN HOUR

n/a bourbon, lemon, honey

COOLER THAN YOU

n/a seedlip spice, cucumber puree, soda, n/a bubbles

N/APEROL SPRITZ

n/a champagne, n/a aperitif, soda

SPRING FORWARD

thirteen dollars

SANGRIA

red wine, fruit, fun

CUCUMBER SPRITZ

elderflower, cucumber purée, prosecco,
soda, mint

BOOK YOUR PRIVATE EVENT WITH US

hello@foundryonelm.com
for more information

Please let us know if you or anyone in your party hasf a food allergy.
Many cocktails contain nuts, dairy and other major allergens. We want to keep you safe!

An automatic gratuity of 207% will be added to the check for parties of six or more.



DRAUGHTS

HOPS

FIDDLEHEAD IPA | VT | 6.2% |9
medium bodied new england ipa (130z)

LAWSON’S LITTLE SIP | VT | 6.2% |11
juicy, fruit forward character layered with tropical hop flavors

and bright floral aromas (160z)

CONEHEAD WHEAT IPA | VT | 5.7% | 11
single hop wheat ipa, brewed with all citra hops (160z)

COUNTER WEIGHT WORKHORSE ] CT | 5% ‘ 9
grassy lemon citric notes mingle with a clean german malt

flavor (160z2)

NOTCH KOLSCH | MA | 4.5%|12
medium in body with a soft mouthfeel and a straw yellow or

pale gold color, spicy, herbal noble hop (1602)

WHEATS AND BELGIANS
ALLAGASH WHITE | ME | 5.2% | 10

belgium style wheat ale brewed with coriander and orange

peel (1602)

D’ACHOUFFE LA CHOUFFEE |BE|8.5% |11
specialty belgian gnome pale strong ale, slight hoppy tastes,
notes of fresh coriander & fruity tones (130z)

WEIHENSTEPHANER HEFEWEIZEN | GER | 5.4% | 10

the famous hefeweizen from the world’s oldest brewery (.5L)

SOUR

MIGHTY SQUIRREL SOUR FACE | MA | 5% |10
blackberry sour delicately layered and tart with a hint of
sweetness, and as always, super refreshing! (160z)

LAGERS
MAST LANDING CHAMP LAGER | ME | 5% |10

a pale lager brewed in the style of traditional american beers,
brewed with all grain and no rice or corn(160z)

JACKS ABBY HOUSE LAGER | MA |5.2% ’ 8
a refreshing helles lager with the finest european hops
and malt, brewed right in here in massachusetts (160z)

BAREWOLF STRANGER IN THE ALPS | MA | 4.9% |10
czech style pilsner, italian malt & swiss lager yeast, crisp,

clean & flavorful (160z)

MALTY

GUINNESS DRAUGHT |IRE |4.2% | 10
the iconic irish stout (200z)

LEFT HAND MILK STOUT |CO | 6% | 10
a smooth milk stout with notes of milk chocolate, freshly
brewed coffee and hints of caramel (160z)

IPSWICH OATMEAL STOUT | MA | 7% | 11

big roasted malt notes come forth, delivering impressions
of dark-roasted coffee, dark chocolate (160z)

FRUIT
DOWNEAST APPLE PIE | MA| 5% | 10

loaded with fruit flavor, warm spices and a crisp clean apple

finish (1602)

HIGH LIMB CORE | MA | 5.8%| 9
produced using the freshest massachusetts apples, this cider

has a full body and balanced flavor. (160z)

BOTTLES & CANS

EXHIBIT A BRIEFCASE PORTER | MA | 5.4% |10
aromas of light roasted coffee, dark chocolate and a touch of

blackberry

MIGHTY SQUIRREL MANGO LASSI | MA |7% |12
a sour american ipa, dry hopped with ekuanot & mosaic
hops-fermented with mango, peach & lactose sugar

AERONAUT INTO THE CITRA GALAXY | MA | 4.6% |13
a session ipa, hazy with notes of tangerine sweetness and tangy
orange

BURLINGTON LUNAR WIZARD |VT|8% |13
hazy double ipa brewed with blueberries & raspberries

STORMALONG SEASONAL FLAVOR | MA | 5% | 11

ask about the current seanoal stormalong flavor

LIGHT

HIGH LIFE | COORS LIGHT | 6
NARRAGANSETT | MODELO | 7
LUNAR HARD SELTZER - VARIETY | 10

NON-ALCOHOLIC

GUINNESS NA |8

non-alcoholic irish stout

COORS EDGE |8

non-alcoholic lager

ATHLETIC BREWING UPSIDE DAWN | 8

non-alcoholic golden ale

FOUDDRY

AL

MONTHLY BEER FLIGHTS

three 5oz pours

$15 per person

COUNTER WEIGHT WORKHORSE

grassy lemon citric notes mingle with a clean german

malt flavor, unfiltered, and dry hopped with noble hops

NOTCH KOLSH

medium in body with a soft mouthfeel and a straw

yellow or pale gold color, spicy, herbal noble hop

MIGHTY SQUIRREL SOUR FACE
hold onto your tastebuds...only the king of berries- the

royal blackberry, would do for this sour face offering.
delicately layered and tart with a hint of sweetness, and as

always, super refreshing!





