THE
FOUNDRY

TEXAS ARTISAN BOARD
Cured Meats, Local Cheeses, House-Made Jam,
Candied Pecans, Walnut-Cranberry Crisp

DEVILED EGGS ¢
Whole-Grain Mustard, Buttermilk Fried Chicken,
Chili Crunch Oil, JW Garden Microgreens

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

LATIN CHICKEN SKEWERS (GF) ¢
Aji Amarillo Sauce, JW Garden Cilantro Cream, Cotija Cheese

FISH TACOS Gp
Seared Gulf Fish, Mango Salsa, Cabbage, Chipotle Mayo, Corn Tortillas

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

YUCCA CHEESE FRITTERS )
Crispy Fresh Herbs, Remoulade

BRISKET EMPANADAS
Creamed Corn, Onion Rings, Dr. Pepper BBQ Sauce
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\% 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.






