
BEVERAGES

 
Classic Buttermilk Pancakes     18
 Spiced honey butter, blueberry compote, local maple

syrup, vanilla Chantilly

Classic Breakfast      20
Two eggs, sourdough toast, Foundry hashbrown,

smoked bacon, breakfast sausages 

Elmbrook Bagel and Lox      23 
Elmbrook everything bagel, lox, herb cream cheese,
fried capers, carraway, pickled carrots and onions

Please inform your server of
any allergies. 

SIDES

Mimosa                                       14
orange, grapefruit, mango 

       Brewed Coffee                          4

PLUCK Tea                                  4

Foundry Caesar                        15 
Barebones vodka, 
pickled shishito peppers, 
clamato juice

Juice                                             5
apple, orange, grapefruit, mango

Farm Dog, PEC 

Foundry’s toasted coconut & candied nut granola,
Greek yogurt, lemon balm compote, 

Hogan’s honey, blueberries

Foundry’s Granola Parfait      16

The PEC Sando      18 
Toasted bun, fried egg, aged cheddar, Foundry peameal,

fancy sauce, pickled cucumbers
Served with Foundry hashbrown

Eggs Benedict      23
English muffin, Foundry peameal, poached eggs, 

brown butter hollandaise
Served with Foundry hashbrown & mixed greens 

Toast and Jam                            6 

Foundry Hashbrown                 4

Sausages                                      6

Bacon                                            6 

Extra Egg                                      3

Solo Pancake                              7

   Peameal                                        6   

EXECUTIVE CHEF JUSTIN TSE   |   EXECUTIVE SOUS CHEF BRETT GARVEY



 

Foundry Burger      25
Toasted bun, double beef smash patties, Foundry sauce,
dill pickles, cheese, lettuce. Served with shoestring fries

Fried Chicken Burger      25 
Toasted bun, buttermilk fried chicken, hot honey, buttermilk

ranch, dill pickles, lettuce. Served with shoestring fries 

Grilled Cheese and Daily Soup      19 
Local sourdough, aged cheddar, served with daily soup

Crispy Cauliflower Wrap      22
Crispy cauliflower, smoked white bean puree, pickled onions, herb
crema, crispy shallots, cucumbers. Served with shoestring fries

Please inform your server of any allergies

 LUNCH CARD

Mixed rice, marinated cucumbers, edamame, sweet soy egg, pickled
purple cabbage and onion, sugar snap peas, ginger scallion vinaigrette

add chicken breast   6
add marinated crispy tofu  4

Edamame Rice Bowl      20

Green Garden Salad      18
Mixed greens, radicchio, radishes, cucumbers, 

garlic herb crumble, Grana Padano, apple vinaigrette
add chicken breast   6

add marinated crispy tofu  4

Baby gem, Grana Padano, 
caesar dressing, garlic croutons 

add chicken breast   6
add marinated crispy tofu  4

Caesar Salad      18

EXECUTIVE CHEF JUSTIN TSE | EXECUTIVE SOUS CHEF BRETT GARVEY


	Classic Breakfast      20
	Two eggs, sourdough toast, Foundry hashbrown, smoked bacon, breakfast sausages
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	The PEC Sando      18
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	Caesar Salad      18
	Baby gem, Grana Padano,
	caesar dressing, garlic croutons
	add chicken breast   6
	add marinated crispy tofu  4

	Green Garden Salad      18
	Mixed greens, radicchio, radishes, cucumbers,
	garlic herb crumble, Grana Padano, apple vinaigrette
	add chicken breast   6
	add marinated crispy tofu  4

	Edamame Rice Bowl      20
	Mixed rice, marinated cucumbers, edamame, sweet soy egg, pickled purple cabbage and onion, sugar snap peas, ginger scallion vinaigrette
	add chicken breast   6
	add marinated crispy tofu  4

	Foundry Burger      25
	Toasted bun, double beef smash patties, Foundry sauce, dill pickles, cheese, lettuce. Served with shoestring fries

	Fried Chicken Burger      25
	Toasted bun, buttermilk fried chicken, hot honey, buttermilk ranch, dill pickles, lettuce. Served with shoestring fries

	Crispy Cauliflower Wrap      22
	Crispy cauliflower, smoked white bean puree, pickled onions, herb crema, crispy shallots, cucumbers. Served with shoestring fries

	Grilled Cheese and Daily Soup      19
	Local sourdough, aged cheddar, served with daily soup
	Please inform your server of any allergies




