
APPETIZERS

Combination Platter       
A mixture of Nuts and Bolts. Copper Shaving Onion Tangles, 
Mozzarella Rods, Cast Iron Wings, and Smothered Steak Fries 
served with a Ranch Bath. $13

Jumbo Mild or Spicy Wings
The Meatiest  Wings  around. Available  Mild  or Cast  Iron Hot, 
served  with our own Molten Hot  Sauce, Bleu Cheese Dressing 
and Celery Sticks.     
10 Piece - $8       20 Piece  - $16 

Spinach Artichoke Dip A blend of Fresh Spinach, Arti-

choke Hearts and Cream Cheese which you can Ladle out of the 
Holding Furnace with our Homemade Tortilla Chips. $9

Copper Shaving Onion Tangles  
Thinly Shaved Spanish Onions dipped in Beer Batter and deep fried in 
our cast iron vat to Crispy Perfection. Served with Chipotle Ranch. 
$7 

Bruschetta with Fresh Mozzarella Crustini Slabs piled 
high with Fresh Mozzarella, Plum Tomatoes, Virgin Olive Oil, 
Fresh Basil, and Balsamic Vinaigrette. $8

Cheese Quesadilla Monterey Jack Cheese Blast Melted in a 

Flour Tortilla and served with a Creamy Chipotle Ranch Sauce 
and Avocado Sour Cream. $8

Santa Fe Chicken Tacos The Foundry's own take on Deep 

Fried Tacos. Tortillas stuffed with Shredded Breast of Chicken and 
Corn Salsa, Molded and served with Black Bean Corn Relish, 
Pico de Gallo and Chipotle Ranch. $8.5

Fresh Fruit, Cheese & Cracker Plate for Two For the 
Not-So-Rugged or those looking to shed a few layers of brick of 
their own, try an Assortment of Fresh Seasonal Fruit combined with 
Imported and Domestic Cheeses and Crackers. $14

Fried Calamari Homemade Fresh Calamari Blasted with 
Seasoned Flour. Served with a Lime Ginger Remulade and 
Pomodoro Bath. $9

Cheezy Fries Thick Cut Potato Rods smothered with Cheddar 
and Monterey Jack Cheeses and Chiseled Bacon Bits. Served 
with a Ranch Bath. $8.5

THE FOUNDATION TO ANY GREAT MEAL

Mini Foundry Burgers   
Four mini Hamburgers  Grilled on our Iron Hot Grill.  Served 
with Lettuce, Tomato, your choice of Cheese, and Copper 
Shaving Onion Tangles. $8

Bricklayer Nachos
Enough to satisfy even The Foundry's Hungriest. Fresh Chips Mor-
tared together with Cheese, Jalapenos, Tomatoes, Lettuce, and 
capped with Sour Cream. 

Vegetarian           $9         ---      Half-Order $6  
Beef                     $10      ---      Half Order $7
Chicken               $10       ---      Half Order $7

SOUPS AND SALADS

FOR THOSE OF US WHO DON’T WISH TO LOOK LIKE THE FOREMAN

Baked French Onion Soup Made Fresh and served straight  
from the Broiler with Fresh Crouton, Covered with Baked-On 
Provolone Cheese. $5

Homemade Soup of the Day Made Fresh Daily here at 

the Foundry. $4

Daily Special Pick Two of the Following:
1/2 Sandwich of the Day, Soup of the Day, Side Foundry Salad, 
Side 1/4 Wedge Salad or Side Caesar. $9 

Tropical Grilled Salmon Salad Romaine Hearts, Mixed 
Greens, Mandarin Oranges, and Toasted Almonds. Tossed 
with Sweet Citrus Vinaigrette and lightly dusted with Crushed  
Red Pepper Flakes. $11

Santa Fe Chicken Salad     
Grilled Chicken Strips, Black Bean Salsa, Monterey Jack 
Cheese, Pico de Gallo and Romaine Hearts tossed in Chipotle 
Ranch Dressing.  Served in a Flour Tortilla Bowl. $10.5

Caesar Salad Romaine Hearts and Fresh Shaved Romano 
Cheese tossed with our own Homemade Caesar Dressing.  $8
Add a Julienne Breast of Grilled Chicken $5
Add Grilled Shrimp $6

Asian Sweet Red Pepper Salad
Hearts of Romaine Tossed with Water Chestnuts, Chow Mein 
Noodles, Rice Noodles, and a Fiery Red Pepper Dressing. 
Topped with strips of Asian Zing Chicken. $10.5

Cobb Salad Crisp Romaine Lettuce Tossed in Gorgonzola 
Ranch Dressing and Topped with Diced Tomato, Chopped 
Bacon, Diced Eggs, Cucumbers, Grilled Chicken, and Cheddar 
Cheese. $11

Marinated Flank Steak Salad Flat Iron Grilled Flank 
Steak, Mixed Greens, Julienne Red Onion, Gorgonzola, Plum 
Tomatoes and Cabernet Sauvignon Vinaigrette. $12

Foundry Wedge Salad Wedge of Iceberg, Cucumbers, 
Roma Tomatoes, and Red Onions with Gorgonzola Ranch 
Dressing. $4

Foundry House Salad Our Signature Salad of Tender 
Mixed Greens, Red Onions, Roma Tomatoes, Cucumbers and 
Toasted Walnuts. Served with our Walnut Balsamic Vinaigrette. 
$5

Chopped Salad  A Delicious Blend of Chopped Romaine  
Lettuce, Grilled Chicken, Tomato, Avocado, Corn, Bacon, Wal-
nuts, Grapes, and Apples Tossed in Balsamic Vinaigrette. $10.5

Fajitas Bowl Just like it Sounds. Lettuce, Pico de Gallo, Black 
Bean Salsa, Cilantro Rice, and Chipotle Ranch Dressing Topped 
with either
Grilled Chicken $10
Grilled Steak $11

Buffalo Chicken Salad Crisp Romaine Lettuce, Chopped 
Tomato, and Diced Cucumbers, Tossed with Bleu Cheese 
Dressing, and served with Celery and  Buffalo Style Fried 
Chicken Strips. $10.

Beefsteak Stuffed Tomato Large Stuffed Tomato Sur-
rounded by Fresh Vegetables with your choice of filling.

Cottage Cheese $7
Tuna Salad $8
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Mozzarella Rods  Dusted Rods of Cheese Deep Fried and 
served with a Pomodoro Bath. $7



SANDWICHES AND OTHERS

Beef or Chicken Tacos       
Three Warm Corn Tortillas filled with Seasoned Beef or Spicy 
Chicken, topped with Cheese, Lettuce, and Tomato. Cilantro 
Rice, Sour Cream, Pico de Gallo served on the side. $7.5

Italian Herb Chicken 
Focaccia Italian Grilled Chicken Breast with Roasted Red Pep-
pers, Fresh Mozzarella, and served on a Focaccia Roll $9

DON’T BE FOOLED... THESE ARE BIG ENOUGH TO FEED EVEN THE HUNGRIEST OF WORKERS
All Sandwiches come with the choice of Homemade Chips or Copper Shaving Onion Tangles. Substitute French Fries for $1.00.

Substitute Caesar, Foundry Wedge, or House Salad for $2.50

Mini Foundry Burgers   
Four mini Hamburgers  Grilled on our Iron Hot Grill.  Served 
with Lettuce, Tomato, and your choice of Cheese.
$9

BURGERS AND CHICKEN 

1/2 POUND OF MOLDED BEEF OR 6 OZ. GRILLED CHICKEN BREAST PREPARED JUST 

THE WAY YOU LIKE IT! SERVED ON A BRIOCHE BUN WITH LETTUCE AND TOMATO.
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Grilled Ribeye Steak Sandwich Tender Grilled Ribeye 
topped with Sautéed Mushrooms, Melted Provolone Cheese, and 
served on Toasted Garlic Italian Bread $11.5

Chicken Tenders Chicken Tenderloins Blasted with Seasoned 
Bread Crumbs then Deep Fried. Served with your choice of Honey 
Mustard, BBQ Sauce, or Ranch. $9Sliced Roasted Angus Prime Rib Wrap stuffed with

 Sautéed Mushrooms, Spanish Onions, and Provolone Cheese.
 $10.5

Grilled 3 Cheese, Bacon & Tomato Sandwich Cheddar, 
Swiss and Monterey Jack Cheeses, Bacon and Tomato on Sourdough 
Bread and Grilled to a Golden Brown. $8

Fajita Quesadilla Seasoned Chicken or Steak, Onions, Peppers, 
and Melted Jack Cheese in a Flour Tortilla served with Guacamole, 
Sour Cream, and Pico De Gallo. 

Chicken $9 
Steak $10

Southwestern Turkey and Avocado Wrap Hand rolled, 
with Spiced Turkey, Shredded Cheese, Diced Tomatoes, and our 
own Fiery Chipotle Mayo. $9.5

Triple Decker Turkey Club Sandwich Fresh Sliced Turkey 
Breast with Bacon, Lettuce, Tomato, and Mayonnaise layered be-
tween three slices of Toasted Sour Dough Bread. $9.5

Tavern Fish & Chips Batter Fried Cod Filets served with 
Creamy Cole Slaw and Tartar Sauce. $11.5

Beer Battered Chicken on a Pretzel Roll Guinness Beer 
Battered Chicken Breast. Served with Lettuce, Tomato, and  Honey 
Mustard Sauce. $8.5

Philly Cheese Steak Sandwich Thinly Sliced Beef, Flattop 
Grilled with Peppers, Onions, and served on a French Roll 
Smothered with Provolone Cheese.  $9

Burrito Large Flour Tortilla stuffed with your choice of Vegetarian, 
Ground Beef, or Chicken with Lettuce, Tomato, Cheddar / Jack 
Cheese, Refried Beans, Guacamole, and Cilantro Rice.  Served with 
Tortilla Chips and Pico de Gallo $8

Buffalo Chicken Wrap Fried Chicken Tenders Tossed in our 
Cast Iron Hot Sauce served with Lettuce, Tomato, and Bleu Cheese 
Dressing Wrapped in a Floured Tortilla. $9

Foundry Burger or Chicken  $7

Deluxe Foundry Burger or Chicken Includes Two Toppings  
of Your Choice. Add any of the following toppings for $1.00 each: 
Grilled Onions, Jalapeños, Sautéed Mushrooms, American, Swiss, 
Provolone, Cheddar, Monterey Jack, and Pepper Jack Cheese. $8.

Blackened and Blue Burger or Chicken Seasoned and 
topped with Melted Bleu Cheese on a Toasted Brioche Roll. $9

Southwestern BBQ Burger or Chicken Char-Grilled with 
BBQ Sauce, Bacon, Pepper Jack Cheese on a Toasted Brioche Roll. 
$9

Baja Burger or Chicken Char-Grilled and Served with 
Pico de Gallo, Cilantro, Guacamole, and Pepper Jack Cheese on 
a Toasted Brioche Roll. $9

Cajun Burger or Chicken Char-Grilled, Cajun Seasoned with 
Pepper Jack Cheese, Fried Onions, and a Cajun Remulade on a 
Toasted Brioche Roll.  $9

THE FOUNDRY’S ABUNDANT MENU OPTIONS ARE MADE WITH THE FRESHEST OF 
INGREDIENTS AND PREPARED DAILY IN HOUSE!

 
ALL OF THE FOUNDRY’S MENU ITEMS ARE PREPARED USING ZERO TRANS FAT OIL



PRE-CAST PIZZA 

                                  
Marinated Chicken, Steak, or Shrimp Stir Fried with Carrots, 
Celery, Red and Green Peppers, Mushrooms, Peapods, Broc-
coli, and Water Chestnuts all served over Rice.

Chicken    $ 11
Steak        $ 12
Shrimp     $ 13

STEAMROLLED AND BLASTED IN OUR FURNACE 
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BUILD your own Large 14” Pizza 
with any Two Toppings  $15

Additional Nuts & Bolts: Sausage, Pepperoni, Grilled Chicken, 
Artichokes, Basil, Black Olives, Diced Tomatoes, Extra Cheese, Jalapeños, Mushrooms,

Onions, Pineapple, Spinach, Sun Dried Tomatoes and Sweet Peppers. $2 Each    

FOREMAN’S CHOICE

THE FOREMAN’S CHOICE ITEMS CAN ONLY BE DESCRIBED BY THEIR FRESH HOMEMADE INGREDIENTS.

Grilled Chicken Fajitas Served with Mexican Rice, Monterey 
Jack Cheese, Salsa Roja, Guacamole, Lettuce and Warm Flour Tortillas. 
$12

Grilled Steak or Combo Fajitas $14

Grilled or Blackened Salmon Grilled and Drizzled with 
Lemon Butter, or Cajun Blackened.  Served with Rice and the 
Vegetable of the Day. $13

Cajun Creation Grilled Marinated Chicken and Andouille Sau-
sage tossed with Mushrooms, Red Pepper, Green Onions and Roma 
Tomatoes in a Fresh Herb Cajun Cream Sauce over Penne Pasta. $12

Chicken Penne A Generous Portion of Sautéed Chicken Tossed 
in a Roasted Garlic Cream Sauce and served over Penne Pasta with 
Fresh Shaved Romano Cheese, Sun Dried Tomato, and Basil. $14

STEAKS

Grilled Center Cut Filet Grilled and served with Garlic Mashed Potatoes and 
the Vegetable of the Day. Also comes with your choice of

Maitre d’ Butter. $26
 

Delmonico Ribeye A Hearty Marbleized Ribeye Grilled and served with
Garlic Mashed Potatoes and the Vegetable of the Day, and Topped with 

Maitre d’ Butter. $19

 

A Tender Sirloin Steak Char-Grilled and Topped with Maitre d’ Butter. 
Served with Garlic Mashed Potatoes and the Vegetable of the Day.

The Journeyman  6 oz. $12                   12 oz. $16  The Foreman           
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  Stir Fry

Sirloin Steak



DESSERTS

Brownie or Toll House Cookie Ala Mode Topped with Vanilla
Bean Ice Cream, Caramel, Chocolate Sauce, Whipped Cream and a Cherry. $6.5

Strawberry Shortcake Homemade Biscuits with
Vanilla Bean Ice Cream Topped with Fresh Strawberries. $6.5

Tiramisu in a Martini Glass $6.5

The Foundry Oreo Brick A Brick of Vanilla Bean Ice Cream Dredged in
Oreo Shavings and Bits Topped with Caramel Sauce, Chocolate Sauce, and Whipped Cream. $6.5

KID'S MENU
All Kid's Meals are served with a Kid’s Beverage and a choice of French Fries, Homemade Chips, Carrots, or Apple 

Sauce. (For children 12 years and under)

2 Mini Foundry Burgers $7.5

Grilled Cheese Sandwich $7.5

Breaded Chicken Tenderloins with BBQ Sauce $7.5

All Beef Hotdog  $7.5

Mini Pizza - Cheese, Pepperoni or Sausage $7.5

All Tabs After 5:00 P.M. Must Be Secured With a Credit Card. 
An 18% Gratuity Will Be Added To Parties of 6 or More.

Please contact Kristen, your event coordinator, for all your private party needs! 
 (630) 978-2088 ext 502. or events@thefoundryonline.com

Visit us on the web at www.thefoundryonline.com


