WINE BY THE GLASS

ROSE

SYRAH+GRENACHE+CINSAULT
Chapoutier, Pays D’oc, France 2025 13

MAVRO KALAVRYTINO+RODITIS
Stamnaki, Peloponnese, Greece 2023 14

BUBBLES

CHENIN BLANC
Domaine Le Capitaine, Loire Valley NV 13

GAMAY NOIR - sparkling rose

Lelievre Leucquois, Loraine, France NV 15

FREISA- sparkling red
Cellario, Piedmont, ltaly NV 14

ORANGE SKIN CONTACT

DEBINA+VLAHIKO Semi-Sparkling 500 ml
Paleokerisio, Epirus, Greece 2022 14¢gl 38 btl
SAUV BLANC+CHARD+RIESLING+GRUNER
AND 8 OTHER VARIETALS

Markus Huber “Kontrast”, Niederosterreich,
Austria 2022 14

full bottle list available

PLEASE DRINK RESPONSIBLY AND NEVER DRIVE DRUNK.
LET A STAFF MEMBER KNOW IF YOU NEEDHELP GETTING HOME SAFELY

WHITE

VINHO VERDE
Quinta de Santiago, Minho, Portugal 2025 14

SAUVIGNON BLANC
Rin du Bois, Loire Valley, France 2023 15

GRUNER VELTLINER
Winzer Krems, Niederosterreich Austria 2022 13

ASSYRTIKO+KONTOURA
Samartzis, Muses Valley, Greece 2025 14

CHENIN BLANC
Folk Machine, Clarksburg, California, 2025 15

RED

PINOT NOIR

Soft Luck, Paso Robles, California, 2024 15
ZWEIGELT

Pepp, Niederosterreich Austria 2023 12
TINTA RORIZ+ALFROCHEIRO+JAEN
Cas’Amaro, Dao, Portugal 2023 13
NERO D’AVOLA+NERELLO+PERICONE
Scopa, Sicily, ltaly, 2025 14
MERLOT+CAB FRANC

Champ Fleury, Bordeaux, France 2022 14

FOUNDRY

Y2

~°

COCKTAILS
fifteen dollars

CUCUMBER SPRITZ

elderflower, cucumber puree, prosecco, soda, mint

BUBBLE BATH

vodka, lichi li, plum-lavender, prosecco float

BRAMBLE ON

gin, sangria syrup, framboise, lemon

GARDEN PARTY

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

LA DOLCE RITA

blanco tequila, house made limoncello, lemon, salt

OAXACA BURRO

mezcal, passionfruit, serrano, lime, ginger beer

BLACK TAI

black tea rum, drambuie, pineapple, lemon

HONEYBEE HIGHBALL

bourbon, lavender honey, lemon, soda

FLEUR DU SOIR

rye, averna, elderflower, orange bitters

PARK CITY

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

TRIBUTE TO

THE LIFFEY DESCENT 17
glendalough double barrel irish whiskey,

dolin blanc, yellow chartreuse, suze

created to honor the late Ken Kelly. One dollar from
each cocktail supports the Somerville Museum.

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

FROZEN

sixteen dollars

BLUEBERRY DAIQUIRI

white rum, blueberry, lime

PAINKILLER

white & dark rum, pineapple, oj, coco lopez

BOOK YOUR PRIVATE EVENT WITH US

hello@foundryonelm.com for more information

Please let us know if you or anyone in your ﬁorty hasf a food allergy.

Many cocktails contain nuts, dairy and other major a

ergens. We want to keep you safe!

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



