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FOUNDRY TAKES PRIDE IN HOMEMADE PUB FOOD!

Here at the foundry, we pride ourselves
on having delicious homemade food
fresh every day. Dane, the Captain of the
Foundry, spends each morning weighing

flour, mixing ingredients, kneading,

WE K“E An proofing, and baking each baked product
BRE A“‘ that comes out of our kitchen. Dane believes

that the heart of any meal is the vehicle the

ingredient come together on, the bread.

The Ancient art of bread making is a holy

practice with techniques that are shared

The Foundry proudly
makes all of our
bread in-house

from generation to generation and baker
to baker. Bread making is a labour of love
that Dane wholeheartedly considers to give
our customers the next level of culinary

{ experience.
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S N AC I(S AVAILABLE AVAILABLE FROM 11AM-11PM M@ FIIELSS S
. BURGER SPECIAL $15

@ FOUNDRY’S FAMOUS CHEESE CURDS | 15
Thunder Oak Gouda, Sleeping Giant Beer Batter, Honey Heartbeat Aioli T“ Es I] AY

() @ DEEP FRIED PICKLE CHIPS | 14 ' BUTTERMILK FRIED

Garlic Dill Pickles, Mango Chipotle Aioli CHICKEN TENDERS $15
(® MOZZA STICKS | 16

Asiago Cheese & Panko Breading, Marinara ‘ w EI] N Esn“

(V) @ NACHOS | 18 ; ~ PANZEROTTIS WITH 3

Ground Beef, Tomatoes, Jalapenos, Roasted Corn, Black Beans, Green Onions, TOPPINGS $15
Salsa & Sour Cream
Vegan Cheese: +$3 TH “ RSI]AY

HOT SPINACH ARTICHOKE DIP | 17 LUNCH
Caramelized Onions, Garlic, Monterey Jack, Grilled Pita : 2 CUBANO SANDWICH $15
POUTINE |15 : glE\I}IEI;\'I‘ $18
Fries, Thunder Oak Gouda, Gravy, Frles, Mozzarella

BREADED or UNBREADED CHICKEN WINGS ' FRIDAY
Tennessee Bbg, Spicy Buffalo, Cajun, Honey Garlic, Salt & Pepper, Garlic CUBANO SANDWICH $15
Parmesan, Mild, Medium, Hot, Sweet Chilli Lime

AFTER 4PM
(® VEGETABLE TEMPURA | 12 FRESH PASTA SPECIAL $18

Sweet Potato, Mushrooms, Peppers, Zucchini, Tempura Dipping Sauce

Add Shrimp: +$4 ‘ ‘ SAT “ R I]AY

(v) TACOS |17 ’ NACHOS $15
Pan-Fried Haddock or Deep Fried Cauliflower, Tortilla Tacos, Guacamole, Honey

Heartbeat Aioli, Pineapple Salsa, and Arugula.




FOUNDRY CLASSICS

CHICKEN CAESAR SALAD l 21
Grilled or Breaded Chicken, Crouton, Bacon, Grana Padano
Cheese, Grilled Lemon

GREEK SALAD | 21

Chicken Souvlaki, Pepper Melange, red onions. Cucumbers, tomatoes,
feta Cheese, Katamala olives, Greek Dressing on a bed of spinach and
arugula, Served with pita wedges.

SLEEPING GIANT FISH N’ CHIPS | 19
2 Piece 360 Beer Battered Haddock, Tartar, Grilled Lemon
3 Piece option | 21

6 SPICY BUFFALO CHICKEN POUTINE | 20
Breaded Chicken, Thunder Oak Cheese Curds, Green Onion,
Housemade Buffalo Billie Sauce & Peppercorn Ranch
Fried Cauliflower (V)| 18

BUTTERMILK FRIED CHICKEN TENDERS
with side | 21
Housemade Dilljonnaise

(vy NOODLE BOWL | 21

House Ramen Noodles, Peppers, Carrot, Red Onion, Bok Choy, Napa
Cabbage, Broccoli, Spring Roll Crisps, Thai Sake Sauce, Tenyakl—style sauce

Shrimp | Chicken. | Tofu (VF)

HANDHELDS

Gluten-Free Bread/Buns Available | +2
SIDES: Caesar Salad, House Salad, Fries, Sweet Potato Fries,
Soup, Truffle Fries (+$4) or Poutine (+$4)

@& THE ORIGINAL FOUNDRY BURGER
Y4 1b $19, %2 1b $22, % 1b $25, 1 1b $28
House Bacon, Old Cheddar, Lettuce, Tomato, Pickle, Red Onion,
Roasted Garlic Aioli, Onion Chutney, and Housemade Kaiser Bun

“\\IPJE PARTIES - RESERVATION

A4

BOOKINGS
AVAILABLE NOW!

THEFOUNDRYOFFICE@CGMAIL.COM

PIZZAS | 20 ADDITIONAL
: TOPPINGS
PANZEROTTIS | 20 0.50 - $1

STUFFED CRUST PIZIA |22
VEGAN | .53

PEPPERONI & CHEESE

CANADIAN | Ham, Bacon, Mushrooms
HAWAIIAN | Ham, Pineapple, Banana Peppers
VEGETARIAN | Peppers, Mushrooms, Onions
MEAT LOVERS | Pepperoni, Bacon, Ham
MARGHERITA | Fior di latte, Basil, Balsamic Drizzle
SCARCELLO | Prosciutto, Spinach, Roasted Garlic, *
Goat Cheese and Onion Chutney, Honey Drizzle

DILL PICKLE | Garlic, Dill Pickles, Spinach, Artichoke, Cream-
cheese, Heartbeat Hot Sauce

PIEROGI | Garlic Cream, Pierogi, Bacon, Green Onion,
Four Cheese Mix ;

BEVERAGES

MAPLE BACON GRILLED CHEESE | 20 POP ST PAUL ROASTERY
House Bacon, Smoked Gouda, Old Cheddar, Jalapeno Pepsi, Diet Pepsi, 7up, COFFEE
Monterey Jack, Roasted Garlic Aioli, Housemade Focaccia : Ginger Ale e
TEA -
BUFFALQ CHICKEN CAESAR WRA‘P | 29 JUICE Early Grey, Orange Pekoe,
Breaded Chicken, House Bacon, Romaine, Caesar Dressing, Cranberi‘y Orang - Green, Peppermint
Bl%ffalo Sace. - : Pineapple ' Chamomile
@ Fried Breaded Cauliflower (V) :
RED BULL
@ THE FOUNDRY CLUBHOUSE | 22 Oeioinil
Grilled Chicken, House Bacon, Old Cheddar, Lettuce, Tomato, Roasted &
; Sugar Free

Garlic Aioli on Focaccia

PHILLY CHEESESTEAK | 21
Prime Rib, Peppers, Mushrooms, Onions, Horseradish Aioli,
Swiss Cheese, Au Jus, Hoagie Bun

MINI CHEESECAKE
Individual Cup | 6.50

FEATURED
CHEESECAKE
By the slice | 9

GET SOCIAL
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HOUSEMADE DESSERTS

6 MINI PERSIANS
With Strawberry + Raspberry
Icing | 9

@foundrytbay
807-285-3188
thefoundrypub.com




