The Foundry Menu Allergens February 2025

SMALL PLATES CELERY  CRUSTACIAN DAIRY EGGS FISH GLUTEN LUPIN MOLLUSC MUSTARD NUTS PEANUT SESAME SOYA
FOUNDRY BAR NUTS

OLIVES

CRISPY WHITEBAIT

SULPHUR Comments

CHORIZO & HONEY

TRUFFLE & PARMESAN FRIES

HOMEMADE BREAD W HARRYS DIP

GARLIC BREAD SOLDIERS

party veggie samosa

DEEP FRIED ONION RINGS BBQ
ALL PLA R R ACIA DAIR p 0 ARD PEA A OYA

CRISPY CHICKEN WINGS

OYSTERS

SOUP OF THE DAY

BBQ SAUCE

TEMPURA PRAWNS

CAN BE WITH GLUTEN FREE TOAST

HOUSE RANCH SAUCE

CAN BE WITH GLUTEN FREE TOAST

BURRATA
A R R ACIA DAIR p 0 ARD PEA A OYA

CHICKEN SCHNITZEL

MINUTE STEAK

SEABASS

RIGATONI
DAY ROA R R ACIA DAIR p 0 ARD PEA A OYA

BLOODY MARY COCKTAIL

BELLY PORK & APPLE SAUCE

POT ROAST LAMB

YORKSHIRE PUDDING

WILD MUSHRROM NUT ROAST

POT ROAST BEEF
AND R R ACIA DAIR p 0 ARD PEA A OYA

BEEF PASTRAMI

GLUTEN FREE

NO DAIRY IN OUR SUNDAY VEG SELECTION

CAN BE SERVED WITH GLUTEN FREE BREAD

HAM & CHEESE

CAN BE SERVED WITH GLUTEN FREE BREAD

CHEESE & TOMATO

CAN BE SERVED WITH GLUTEN FREE BREAD

CHICKEN BURGER

CHEESEBURGER

HAMBURGER
DES & SALAD R R ACIA DAIR P O ARD PEA A OYA

TRUFFLE & PARMESAN FRIES

CAULIFLOWER CHEESE

MIXED SALAD

BROCOLI

CAESAR SALAD

TOMATO SALAD

DIRTY FRIES W BBQ SAUCE

FRIES
PUDD 8 R R ACIA DAIR p 0 ARD PEA A OYA

RHUBARB CRUMBLE W CUSTARD

CHOCOLATE MOUSSE W KIRSCH CHERRY

CHOC BROWNIE GF ICE CREAM

Can be served with olive oil & lemon only




NEW YORK CHEESCAKE

CHURROS CHOC SAUCE

SALTED CARAMEL SPONGE PUDDING

PASSION FRUIT BRULEE -

AFFOGATO -

LEMON SORBET

MANGO SORBET

VANILLA ICE CREAM

CHOCOLATE ICE CREAM

STRAWBERRY ICE CREAM

KIDS CHICKEN

KIDS PASTA

KIDS FISH FINGERS

KIDS HAM EGG & CHIPS

-Can be served without chutney

CHEESEBOARD




