
 LET’S SHARE 
HUMMUS 13  

olive oil . feta . mediterranean seasoning . olives . naan

WHIPPED RICOTTA 13  
honey . evoo . thyme . parsley . crostini . lemon

CHEESY BREAD 13
marinara dipping sauce

HOUSE MEATBALLS 14 
reggiano parmigiano . toasted focaccia

CRISPY BRUSSELS SPROUTS 15 
toasted pecans . nueske’s bacon . balsamic glaze 

sweet & sour onions

SHRIMP COCKTAIL (8) 16  
citrus poached shrimp . tequila lime cocktail sauce 

lemon . romaine

CAROLINA WINGS 16 
choice of buffalo . house bbq . brisket dry rub
choice of ranch . bleu cheese || carrot . celery

GRILLED MAHI MAHI TACOS (3) 19  
pico . avocado . roasted jalapeño slaw . toasted pepitas . avocado oil tartar . corn tortilla

 FARM & GARDEN 
LITTLE HOUSE 7   

mixed greens . tomato . cucumber . carrot 
onion . croutons

THE CAESAR* 8 • 12 
romaine . garlic croutons . parm

BACON & BLEU WEDGE 14   
iceberg . bacon . onion . tomato 

bleu crumbles & dressing

STRAWBERRY BALSAMIC 16
strawberries . sliced almonds . mixed greens . spinach 

cucumber . feta . strawberry balsamic vin

ITALIAN CHOPPED 17 
romaine . iceberg . salami . pepperoni . kalamata olives 

fresh mozz . heirloom tomato . shaved red onion 
pepperoncini . champagne vin

 FROM THE SEA 
FISH & CHIPS 21 

beer-battered cod . house slaw . crispy fries

BLACKENED SHRIMP & GRITS 28
cajun butter . tasso ham . onion . peppers 

shrimp stock . lemon butter . arugula . cheddar grits
sub chicken +0

FIRECRACKER SALMON* 32
hot honey drizzle . coconut jasmine rice . charred 

broccolini . green onion

MARYLAND STYLE CRAB CAKES 35
garlic mash . asparagus . lemon caper remoulade

 HANDHELDS  
choice of crispy fries . garlic parm fries . house slaw  

sub gluten free bun upon request +1

MILLIONAIRE BURGER* 21  
certified angus chuck . bacon . lettuce . white cheddar 

tomato . caramelized demi onion . foundry sauce 
add fried egg* +2 || sub turkey* or black bean patty +0

ROASTED TURKEY AVOCADO WRAP 17   
romaine . cabbage . roma tomato . avocado 

cucumber . green goddess dressing . red onion jam 
whole wheat tortilla.

ROCKET BIRD 17  
choice of fried or grilled sriracha honey chicken 

coleslaw . house pickle

CHICKEN SALAD WRAP 17
tomato aioli . romaine . roma tomato

PIMENTO & BACON GRILLED CHEESE 18
roma tomato . sourdough

 FROM THE GRILL 
SMOKED PULLED PORK PLATTER 28

cajun mac & cheese . coleslaw . hushpuppies . house bbq

CHILI THAI & LIME FLAT IRON* 32
sautéed garlic green beans . jasmine rice 

chili lime firecracker sauce

8oz HANGAR STEAK FRITES* 34
garlic parm fries . arugula chimichurri

HAND CUT 8oz FILET* 48
loaded mashed potato . charred broccolini

*These foods can be raw or undercooked. Consuming raw or undercooked meat, seafood 
or eggs may increase your risk of food-borne illness, especially if you have certain medical 
conditions. || While we offer gluten free items, we are not a gluten free kitchen. Please 
notify your server of any allergies.

CURATED BY kim
Kim Alexis-endorsed menu items signify that the recipes have been 

curated to be part of a well-balanced diet supporting an active lifestyle.

 PIZZAS 
small batch dough, made in house daily || sub gluten free crust +5 

THE SUPREME 21
italian sausage . pepperoni . onion . olives 

peppers . mushrooms . mozz . marinara

BBQ PULLED PORK 20
cheddar . jalapeño . pickled red onion 
house bbq sauce . herb ricotta base

VEGGIE 18
spinach . mushroom . sun dried tomato . olives 

fresh herbs . mozz . olive oil & garlic base

MARGHERITA 18  

tomato . fresh basil . mozz

SPICY ITALIAN 22
pepperoni . italian sausage . prosciutto . salami . capicola . mozz . marinara

add-on proteins  
chicken 7 . shrimp 9 . salmon* 11 . 4oz steak* 16

STIR FRY 17  
seasonal veg . jasmine rice . garlic teriyaki 

sub cauliflower rice || add a protein!

BLACKENED CHICKEN ENCHILADA BOWL 27
 smoked gouda . poblano crema 

brown rice . black beans . roasted corn . avocado

SPAGHETTI & HOUSE MEATBALLS 22
marinara . parm . basil . toasted ciabatta

RIGATONI RUSTICA 27
crumbled italian sausage . spinach . sun dried tomato  

red pepper flakes . olive oil . shaved parm

SHORT RIB POT ROAST 28
mash . seasonal veg . demi-glace

FILET TIP STROGANOFF* 36 
pappardelle . roasted mushroom 

bourbon peppercorn cream sauceC
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WINE BY THE GLASS	 6oz	 9oz

HOUSE 		    
silvergate chardonnay . pinot grigio . sauv blanc	 7	 10 
pinot noir . cab sauv
1448 red blend	 7	 10

BUBBLES 
simonet blanc de blanc brut	 9	 12
benvolio prosecco	 10	 13

WHITES
lobster reef sauvignon blanc	 9	 12
giuliano rosati pinot grigio	 8	 11 
edna valley chardonnay	 10	 13
christopher patrice chardonnay	 10	 13
chateau l’escarelle rumeurs rosé	 8	 11
chateau ste michelle riesling	 9	 12 
borgo maragliano moscato d’asti 	 9	 12

REDS
gunbun pinot noir 	 10	 13
cloudline pinot noir	 12	 15
the arsonist red blend 	 13	 16 
westoff red blend	 16	 19 
j. lohr cabernet	 10	 13
slingshot cabernet	 12	 15
beringer knights valley cabernet	 14	 17
calstar cellars zaza zin zinfandel 	 13	 16
saurus malbec 	 10	 13

COCKTAILS ON TAP
MARGARITA 12

DENVER SUNSET 13

COSMOPOLITAN 14

SEASONAL SANGRIA 12

BOTTLES & CANS
DOMESTIC 5  
bud light . coors light . michelob ultra

A LITTLE MORE FANCY 6  
corona premier . guinness . yuengling amber 
stella . white claw

CRAFTY CANS ask about our current selections!

WE LOVE LOCAL 
ASHE COUNTY CHEESE || CAROLINA MUSHROOM FARM || WILSON FARMS || BLUE RIDGE APIARIES || SUNNY CREEK FARM

FOUNDRY FAVORITES
FOUNDRY OLD FASHIONED 15

house picked elijah craig 
smoked tableside with cherry wood

BLUEBERRY GOLD RUSH 15
elijah craig . blueberry purée . simple . lemon 

soda water

SUNSHINE MULE 16
citron vodka . triple sec . orange . lemon 

simple . ginger beer

EMBER PEACH 14 
ketel one peach & orange blossom . triple sec 

domaine de canton . peach purée . ginger beer

ROSÉ RESET 15 
dry rosé . st germain elderflower liqueur 

 grapefruit . agave

FOUNDRY SPRITZ 15
limoncello . prosecco . strawberry lemon syrup 

soda water

CUCUMBER GLOW SPRITZ 15 
ketel one botanical cucumber & mint . cucumber 

lime . jalapeños . club soda

SPICY GUAVA MARG 16
lunazul . lime . guava purée . triple sec 

pineapple . muddled jalapeño

LAVENDER BEES KNEES 16
hendrick’s gin . lavender honey simple . lemon

BOOZE-FREE may be ordered by guests 21+ only

NON-ALCOHOLIC BEER 5 
primal ipa . sierra nevada golden ale

BLUE LAGOONADE 7
blue curacao . coconut cream . lemonade . pineapple

GRAPEFRUIT MOCK-A-RITA 7
sparkling grapefruit . lime . chamomile simple . sour 
salt rim

CITRUS THYME SPRITZ 7
orange . lemon . thyme syrup . grapefruit 

PINEAPPLE GINGER MULE 7
pineapple . lime . ginger syrup . ginger beer

DRAFTS nc locals	 16oz	 20oz

MILLER LITE 	 6	 8

PERONI 	 6	 8

RED OAK 	 6	 8

SAMUEL ADAMS 	 6	 8

THE OLDE MECKLENBURG BREWERY 	 8	 10 
unFOURseen ipa

LEGION BREWING CO.  penguin pilsner	 8	 10

NORTHERN AGGRESSION 	 8	 10

ROYAL BLISS BREWING CO. 	 8	 10

ROTATING ask about our seasonal options!	 8	 10


