SUNDANCE RESTAURANTS

foundry grill

DINNER MENU

The Foundry Grill was opened in July of 1996. The name is taken from the concept of the large foundry
wall located in the main room. The word foundry also implies simplicity and a return to the fundamentals.
The room, the service, and the menu are an extension of this idea.

STARTERS

4 Onion Tart - Caramelized Shallots, Leeks, Pearl and Yellow Onions, Puff Pastry, Watercress Balsamic Vinaigrette $8.50
Buffalo Quesadilla - Monterey Jack Cheese, Black Beans, Scallions, Roasted Tomato Salsa $11.00

Salt and Pepper Popcorn Shrimp - Radicchio, Asian Dipping Sauce $10.50

BBQ Pork Empanadas - Cilantro, Monterrey Jack Cheese, Roasted Poblano Sauce $10.00

Foundry Grill Mac & Cheese - Apple Wood Smoked Bacon, Crumb Topping, Promontory Cheddar $9.50

¥ Marinated Roasted Beets - Speck, Candied Pecans, Shepherd’s Dairy Goat’s Cheese $11.00

SOUP
Tortilla Soup - $6.75 Chef Selected Soup - $6.75

SALADS

Caesar Salad - Romaine, Focaccia Croutons, Parmesan, Caesar dressing $8.50

Baby Iceberg Salad - Baby Iceberg, Tomato, Bacon Choice of dressing: Blue Cheese, Ranch or Shallot Sherry Vinaigrette $9.00

Arugula and Frisee Salad - Spiced Pumpkin Seeds, Butternut Squash, Dried Cranberries, Crumbled Blue Cheese Maple Vinaigrette $9.50
House Salad - Mixed Greens, Walnut, Golden Raisin, Shallot Sherry Vinaigrette $8.75

STARTERS Add chicken $6.00 Add salmon or shrimp $8.00 Add Steak $10.00

PIZZAS AND PASTA

Margherita Pizza - Tomatoes, Roasted Garlic, Basil, Mozzarella $12.50

Italian Meat - Speck, Cappacola, Salami, Fresh Mozzarella, House-made Marinara $14.50

Butternut Squash Pizza - Apple Wood Smoked Bacon, Crumbled Blue Cheese, Caramelized Onions, Ricotta $13.50
4 Cheese Veggie Pizza - Artichoke, Bell Peppers, Red Onion, Mushrooms $13.50

Tenderloin Rigatoni - Sautéed Tenderloin Tips, Mushrooms, Onions, Broccolini, Blue Cheese Cream Sauce $18.50
Shrimp and Scallop Scampi - Penne Pasta, Pepper Flakes, Arugula, Garlic Lemon Butter $19.00

Herb Marinated Chicken Alfredo - Sun-Dried Tomatoes, Spinach, Parmesan, Garlic Cream $17.00

4 Cheese Ravioli - Fresh Basil, Shaved Parmesan, House-made Marinara $17.00

DINNER ENTREES

Idaho Red Trout - Herb and Garlic Wild Rice, Roasted Root Vegetables, Hazelnut Brown Butter Sauce $29.00
¥ Grilled Atlantic Salmon - Roasted Potatoes, Broccolini, Blood Orange Vinaigrette $27.00

Filet Mignon - Blue Cheese Mashed Potatoes, Haricot Vert, Brandy Peppercorn Sauce $38.75

Angus Ribeye - Tasso Potato Hash, Sautéed Brussels Sprouts, Marsala Sauce $37.00

Rotisserie Chicken - Sweet Potato Puree, Broccolini, Herb Chicken Jus $24.00

Rotisserie Pork - Spaetzle, Braised Red Cabbage, Apple Compote $25.50

Meatloaf - Roasted Garlic Mashed Potatoes, Sautéed Spinach, Caramelized Onion Gravy $24.00

Braised Short Rib - Creamy Parmesan Risotto, Baby Carrots, Cipollini Onions, Natural Braising Jus $32.50
Foundry Angus Burger - Certified Angus Beef, Lettuce, Tomato, Pickle, Choice of Cheese $13.00

CHEF - TIM ANDERSON
¥ Indicates Heart Healthy Options ® One Check for Parties of 6 or More
A 19% Gratuity May Be Added to Parties of 6 or More ® Consumer advisory warning:“The consumption of raw or undercooked red meats,
eggs, or other food may increase your risk of food borne illness, especially if you have certain medical conditions.”

1.877.783.3309 ¢ Located at Sundance Utah in the Main Building

Hours of operation available online at sundanceresort.com




