
T H E  FOU N DRY G R I L L
AT SUNDANCE MOUNTAIN RESORT

IG N I T E
 ( V E R B .  TO  B EG I N  TO  G L OW )

c a e s ar -  romaine,  g rana padano,  cured eg g  yolk,  garl ic  c r umbs 15

ro a s te d  b e e t  s a l a d  -  spinach,  kale ,  pistachio,  goat  chees e,  pickled shal lot ,  p omeg ranate  v i n  14

charc ute r ie  b o ard  -  chef ’s  choic e  meat  & chees e,  mountain  honey,  mustard,  pick le  28

d i r t y f r ie s  -  t r uff le  a iol i ,  p er fec t  eg g ,  ever y thing s eas oning 16

br u s s el s  s pro ut s  -  s oy garl ic  glaze ,  c ashews,  c rais ins  16

b a ke d  ma c  n’  che e s e  -  tomato,  r ic otta ,  parmes an,  panko  14

s o up  of  t he  d ay -  inquire  for s elec t ion  10

B L A Z E
 ( V E R B .  TO  BU R N  ST RONG LY &  B R IG H T LY )

sh r i mp  t a c o s  -  c abbage,  pic o,  ques o f res c o,  avo c ado c rema ,  c i lantro   22

hangar s te a k s andw ich  -  c alabres e ,  onion,  provolone,  p epp er a iol i ,  c iabatta   22

s a l mon  s andw ich  -  ar ugula ,  cucumb er,  di l l  a iol i ,  c iabatta   21

ang u s  b urge r -  spl i t  top bun,  cheddar,  let tuc e,  dukes  mayo,  bac on jam,  onion,  pick le  22

g r i l le d  ch icke n  b an h  m i  -  s ambal  a iol i ,  cucumb er,  c arrot ,  ja lap eno,  c i lantro,  hoa gie   19

j a ck f r u i t  a dob o  w rap  -  purple  c abbage,  ic eb erg,  tomato,  onion,  c i lantro  l ime dres si ng   16

DR I N K S
mo unt a i n  c o ole r -  ginger b eer,  agave,  mint ,  l ime  8

s a s sy s chau s sy -  spic ed c ranb err y,  p omeg ranate ,  g inger b eer,  s o da 8

le mona de  -  strawb err y & mint   8

Chef Stephanie Auerbach
*A 20% service charge will be added to parties of 6 or more

**Consuming raw or undercooked meats, poultry, seafood or shellfish may increase risk of food borne illness


