
        Made with ingredients from the JW Garden

Vegan items are noted as (VE), Vegetarian as (V), Gluten-free as (GF).
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

If you have any concerns regarding food allergies, Please alert your server prior to ordering.
An 18% service charge will be added to parties of 6 or more.

FISH TACOS (GF) 
Seared Gulf Fish, Mango Salsa, Cabbage, 
Chipotle Mayo, Lime, Corn Tortillas

26

BEEF TACOS (GF)
Braised Short Ribs, Salsa Verde, Cabbage, 
Pickled Red Onions,  JW Garden Cilantro, Corn Tortillas

26

THE FOUNDRY BURGER*
44 Farms Beef, Nueske's Bacon, Sharp Cheddar,
Iceberg Lettuce, Crispy Onions, Secret Sauce, Brioche Bun

26

THE FOUNDRY GRILLED CHEESE (V)
Tillamook Cheddar, Gruyere, Sweet Onion Jam, 
Pesto, Sourdough Bread, Tomato Basil Soup

17

TURKEY MELT
Smoked Turkey, Pimento Cheese, Tomato, 
B&B Pickles, Spinach, Ciabatta

21

BLACKENED REDFISH
Seared, Dirty Rice, Crab Hush Puppies, 
Tomato Butter Sauce

38

MAINS
All Burgers & Sandwiches come with choice of  French Fries or Salad. 
Substitute Bowl of Soup or Fresh Fruit for an additional $3.

SHRIMP & GRITS
Gulf Shrimp, Holy Trinity, Andouille Sausage, 
LA Hot Sauce, Cheddar Stone Grits

38

STEAK FRITES* (GF)
10 oz Bavette Steak, Rosemary-Cotija Shoestring Fries,
Wilted Spinach, Bourbon-Green Peppercorn Sauce

46

H-TOWN CHICKEN SANDWICH
Buttermilk Spiced Chicken, Chili Oil, Arugula,
Remoulade, Pickles, Brioche Bun

22

CRISPY BRUSSELS SPROUTS (V) (VE)
Spicy Ponzu Sauce, Red Pepper Flakes

17

CHORIZO & QUESO (GF)
Three Cheese Blend, Tex-Mex Spicy Chorizo, 
Pico de Gallo, Tortilla Chips

14

806 GUACAMOLE (V,GF)
Avocado, Tomato, Jalapeno, Onion, JW Garden Cilantro,
Lime, Cotija Cheese, Tortilla Chips

14

POZOLE VERDE
Shredded Chicken, Hominy, Cabbage, Radish, Tortillas,
Poblano Chili Broth

16

BUFFALO CAULIFLOWER (V)
Crispy Cauliflower, Jalapeno Dressing, 
Carrots and Jicama Slaw

17

THE FOUNDRY HUMMUS (V) (VE)
Chickpea, Tahini, Lemon, Garlic, Olive Oil,
Za'atar Spiced Flatbread

16

APPETIZERS

SOUTHERN BISCUITS (V) 
Herb Butter, Smoked Butter

12

GREEK SALAD
Heirloom Tomatoes, Persian Cucumbers, Sweet Peppers,
Greek Olives, Aged Feta, Crispy Pita, Oregano Vinaigrette

18

THE FOUNDRY CAESAR SALAD
Grilled Chicken Breast, Cotija Cheese, Anchovy Crumble,
Cornbread Croutons, Ancho-Lime Caesar Dressing

26

TEXAS STEAK SALAD (GF)
Field Greens, Steak Bites, Carrot, Onion, Radish,
Gorgonzola, Green Goddess Dressing

28

TERIYAKI SOBA*
Asian Teriyaki Glazed Salmon, Cold Buckwheat Noodles, 
Sesame Peanut Butter Vinaigrette

27

SALADS

SHOYU DARK SOY AHI POKE BOWL*
Sushi Rice, Yellowfin Tuna, Cucumber, Carrots, 
Spiced Cashews, Seaweed Salad, Edamame, Spicy Mayo

30


