


  The Foundry Signature Cocktails

P O U R  O V E R  &  O V E R  					     1 8

an espresso martini, with all of the texture and flavor but no color
-espresso infused organic vodka, cocoa, vanilla, 

aquafaba, espresso dust-

C H R Y S A N T H E M E L O N 					     1 7

almost too easy to drink, this cocktail screams fresh and floral
-diplomatico planas white rum, fresh melon, koval 

chrysanthemum & honey, lime-

P I S C O  I N F E R N O 						      1 4

a little hot, a little fruity, a little bitter - this long drink is suitable for anyone
-barsol pisco, luxardo bitter bianco, fresno chili hot honey, 

grapefruit, orange, lime-

H A R T F O R D  C U R R A N T  					     1 6

citrusy, with intense fruit & slight bitterness
-hangar mandarin vodka, cassis blackcurrant, thyme, 

campari, lime, orange peel-

H A I ,  T H A N K Y O U ! 						     1 6

bright, earthy, and served in a flute

-kiyomi japanese rum, lychee soju, lime peel, ginger, lemon-

P E R S E P H O N E ’ S  P A S T U R E 				    1 8

herbaceous and unique in flavor, extraordinarily organic tasting
-cachaça avua, mastiha, cilantro empirical,

vanilla, lime, celery-

N E E D L E  I N  A  H A Y S T A C K 				    1 6

think of this drink as a cornfield, on fire.. but also a whiskey sour
-ambar whiskey de maiz, hay liqueur, lemon, dry vermouth, 

honey, turkish tobacco-



T H E  H A R T B E A T 						      1 5

a rich expression of a traditional margarita, with 
fragrant bergamot, and orange

-reposado tequila, washington amaro, orange oleo, lime, italicus-

N U I T  B A L S A M I Q U E 					     1 6

a beautifully acidic & smokey sipper, bursting with berries & intense flavors
-lalo blanco tequila, fosforo joven mezcal, falernum, angostora,

house shrub of blackberries, blueberries, white balsamic, 
& tarragon vinegar-

G I N - D A I 							       1 8

based off of a “thandai”, a rich creamy and slightly sweet beverage 
commonly sipped in northern india

-jin jiji indian gin, cardamaro, strega, rose, coconut, orgeat-

H A R T F O R D  H E R I T A G E 					     1 6

if an old fashioned were to become new again, including a touch of 
aromatic strawberry and a unique blend of base spirits

-bourbon, american single malt, rum, birch, strawberry amaro-

  Non-Alcoholic Signature’s     

F O R E S T  V I N E G A R 					    1 4 	

a sipping vinegar packed with berries & is great for digestion
house shrub of blackberries, blueberries, white balsamic, 

& tarragon vinegar, bubbles, mint-

U P ,  I N  F L A M E S 					     1 4 	

this n/a spirit is derived from blue agave, and the mocktail is crafted 
to echo the flavors of a spicy margarita

-almave Ámbar, lime, orange peel, firewater-

F I N A L ,  F I N A L 					     1 4 	

a woodsy and bitter sipper, reminiscent of a boulevardier 

-luciano amaro zero, three spirit nightcap, bitter orange-



  wine by the Glass	 	

	 B U B B L E S

Zagreus ‘Born to be wild’ Pet Nat Rose		  15 / 58
Mavrud, Thracian Valley, Bulgaria 2024 

Mary Taylor, Prosecco		  14 / 54
Brut, Veneto, Italy NV

J. Lassalle, Champagne 		  27 / 106
Brut, Montage de Rheims, France NV

                

	

	 W H I T E

Chenin Blanc, Marcel Bubois		  13 / 50
Vouvray, Loire Valley, France 2023

Grenache Blanc, Mallea		  16 / 62
Santa Barbara, California 2023

Sancerre, Isabelle Garrault 		  24 / 94
Sauvignon Blanc, Loire Valley, France 2024

Chardonnay, Sauvignon Blanc, Lieu Dit ‘Blanc de Mer’        17 / 66
Santa Barbara County, California 2024



	 S K I N  C O N T A C T 

Muscat a Petit Grains, Chateau Maris 	 15 / 58
Languadoc, France 2023

	

	 R O S E

Rosé of Touriga Nacional, Arnot Roberts 		  18 / 70
North Coast, California 2024

	

	 R E D

Cinsault, Clos de Fous ‘Mr. Chile’		  13 / 50
Itata Valley, Chile 2022

Red Blend, Domaine des Terres Promises ‘A Ma Guise’        16 / 62
Languadoc, France 2024	

Pinot Noir, Fossil & Fawn 		  19 / 74
Willamette Valley, Oregon 2023

Syrah, Vincent Paris ‘Crozes-Hermitage’		  18 / 70
Rhone Valley, France 2022

Cabernet Sauvignon, Canvasback		  22 / 86
Red Mountain, Washington 2021 



  Beer on Draft

Steigl	 9
German Pilsner | Austria | 4.9% 

Sierra Nevada, “Summer Fest”	 12
Lager | Chico, CA | 5%  

Back East, “Porter”	 9
Porter| Bloomfield, CT | 6% 

Maine Brewing Co., Spring	 14
Kolsch | Freeport, ME | 5% 

Kent Falls, “Yeesh! Pilsner”	 13
Czech inspired Pilsner | Kent, CT | 5% 

Counterweight, “Headway”	 9
IPA | Cheshire, CT | 6.5% 

	



  beer bottles & Cans

Back East Brewing Co., Tropical Double Scoop 	 7
Citra Double IPA | Bloomfield, CT | 8.4% | 16oz Can

Stella Artois	 7.5
Euro Pale Lager | Belgium | 4.6% | 12oz Btl

Guinness	 7
Stout| Dublin | 4.2% | 16oz Can

Yuengling	 7
Lager | Pottsville, PA | 4.5% | 12oz Btl

Franziskaner	 7.5
Hefeweizen | Germany | 5% | 12oz Bottle  

Stormalong Cider, Rotating Flavor	 8
Unfiltered Cider | Wallingford,, CT | 4.5.% | 16oz Can

Hooker, “Pulp’d”	 9
Blackberry Berliner Weisse | Hartford, CT | 4.5% | 16oz Can

  non alcoholic beer

Kit, N/A 	 7
Rotating Selection | Portland, ME | 0% | 12oz Can

Guinness, N/A 	 7
Non-Alcoholic Stout | Dublin, Ireland | 0% | 16oz Can

  



after dinner        

S H E R R Y

Alvear ‘Solera 1927’ 	 14
Pedro Ximinez, Andalucia

Gonzalez Byass, Palo Cortado ‘Apostoles VORS’ 	 21
Palomino, Jerez

P O R T

Quinta do Noval 	 19
20 Year Tawny Port

C.N. Kopke 	 28
1975 Colheita Tawny Port

Quinta do Infantado 	 12
2018 Vintage Port, Duero

C.N. Kopke  	 8
Fine Ruby Port, Duero

M A D E I R A

Henriques & Henriques 	 20
2001 Sercial Madeira

Henriques & Henriques 	 13 
2007 Verdelho Madeira

Rare Wine Co.  	 22 
‘Savannah’ Verdelho Madeira

S A U T E R N E S

Chateau Suduiraut	 17
2013 Sauturnes, Bordeaux


