
$28

$18

$18

$24

$20

Small

Smoked cheese croquette  
hot honey | confit garlic aioli

Pickled zucchini 
stracciatella | spiced pepitas

Curry puffs
pumpkin | pineapple chutney

Chicken bao 
pickled cucumber | chilli | coriander

Calamari
burnt lemon | watercress | harissa aioli

Tuna crudo
green apple | cucumber | horseradish

Beef tataki
ponzu | daikon | togarashi 

Prawn ceviche
avechiada | sweet potato crisp | torched avo

$20

V | NF

V | NF | GF

NF | DF

M | NF | DF

A | NF | GF

V | NF

$23DF | NF | GF

$67

$30

$40

$41

Big

Caesar salad
bacon | crouton | salted egg yolk

add chicken

Foundry Pot Pie
chicken | leek | butterleaf salad

Double smash burger
cheese | onion | pickle | fries

add bacon

MB4+ Riverina Porterhouse
peppercorn sauce | hand cut fries

Sticky pork ribs
lemongrass | sesame seed | lime

Humpty Doo Barramundi 
braised fennel | green olive salsa verde

Soba Noodle
sesame | ginger | silken tofu | furikake

Braised Beef & Pork Ragu
house made herb gnocchi | parmesan

$49

$49

$32

+$6

+$6

VG | NF | GF

A| NF | DF| GF 

NF 

NF | DF| GF

DF

NF

NF

$20

$20

$15

Side
Butterleaf Salad
chives | lemon mustard

Broccolini
romesco | parmesan

Spud sisters fries
hand cut | aioli 

V | NF | GF

GF| V 

GF | V | NF

A | GF $28

Our menu and kitchen contains multiple allergens and foods which may
cause an intolerance. Our team will make efforts to accommodate
dietary requirements. However, due to the shared production and
serving environment, we cannot guarantee the complete omission of
such allergens or foods which may cause an intolerance. Please inform
our team if you have a food allergy or intolerance.
   
GF - Gluten Friendly
DF - Dairy Free
NF - Nut Free
V - Vegetarian 
VG - Vegan
SF - Shellfish Free
A - Australian Seafood
M - Mixed Origin Seafood
I - Imported Seafood

NF | SF $38



$15

$15

Kids menu 
Crispy chicken
fries | ketchup

Battered fish
fries | ketchup

Kids pasta
gnocchi | napoli | parmesan

$15

12 & under

V | NF

$21

$19

$20

$26

$21

Desserts
Diplomatico rum baba
vanilla cream | rhubarb | lemon balm

Strawberry & cream parfait
yuzu | strawberries | meringue

Foundry cheese
sweet fruit paste | lavosh | fresh fruit

Tiramisu
coffee | marscapone | biscotti

Lychee Sorbet
lemongrass | peanuts | mint

NF | I

Our menu and kitchen contains multiple allergens and foods which may
cause an intolerance. Our team will make efforts to accommodate
dietary requirements. However, due to the shared production and
serving environment, we cannot guarantee the complete omission of
such allergens or foods which may cause an intolerance. Please inform
our team if you have a food allergy or intolerance.
   
GF - Gluten Friendly
DF - Dairy Free
NF - Nut Free
V - Vegetarian 
VG - Vegan
SF - Shellfish Free
A - Australian Seafood
M - Mixed Origin Seafood
I - Imported Seafood
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	Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.
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	VG - Vegan
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	A - Australian Seafood
	M - Mixed Origin Seafood
	I - Imported Seafood

	Big
	bacon | crouton | salted egg yolk
	add chicken

	chicken | leek | butterleaf salad
	Double smash burger
	cheese | onion | pickle | fries
	add bacon

	peppercorn sauce | hand cut fries
	Sticky pork ribs
	lemongrass | sesame seed | lime

	Humpty Doo Barramundi
	braised fennel | green olive salsa verde

	Soba Noodle
	sesame | ginger | silken tofu | furikake
	house made herb gnocchi | parmesan
	DF
	NF
	NF
	NF | DF| GF
	VG | NF | GF
	NF
	A| NF | DF| GF
	NF | SF


	$30
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	$41
	+$6

	$67
	$49
	$49
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	$38
	Side
	chives | lemon mustard
	Broccolini

	romesco | parmesan
	hand cut | aioli
	V | NF | GF
	GF| V
	GF | V | NF


	$20
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	$15
	Desserts
	vanilla cream | rhubarb | lemon balm
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	sweet fruit paste | lavosh | fresh fruit

	Tiramisu
	coffee | marscapone | biscotti
	lemongrass | peanuts | mint

	$21
	$21
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	Kids menu
	fries | ketchup
	fries | ketchup
	gnocchi | napoli | parmesan
	12 & under
	NF | I
	V | NF


	$15
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