
              

 

 

THE FOUNDRY raising the steaks ‘AT THE TABLE’ BRUNCH MENU 2020 

                                                                       

Starters 

                                          South African bits and homemade selection of bread  
Biltong, chili bites, droewors, signature bread selection, rosemary garlic olive oil, black olive tapenade, 

roasted red pepper & feta dip. 
 

                                                              Classic chicken Caesar salad 
Skewers of grilled chicken, turkey bacon, baby gem lettuce, Parmesan, croutons,                                                           

boiled egg, anchovies and Caesar dressing. 
 

                                                            Sushi, edamame & salad to taste (V) (VG) 
 Assorted Nigiri and Maki 

  Salted edamame, chuka wakame seaweed salad. 
 

                                                                            Duo of Foie Gras  
Pan seared Foie Gras caramelized cipollini, molasses, Granny Smith glazed apples and toast 

Potted homemade Foie Gras with cranberry gelée       
 

French onion soup (A)  
Baked in the oven under a crispy parmesan puff pastry. 

                                                                                             

                                                                     Cold seafood platter 
                             Poached lobster, shrimps, Fine de Claire oysters with mignonette, 
                                          mud crab and smoked salmon terrine and remoulade sauce.                 
                                                                   

Carpaccio & Burrata salad 
                                Angus beef Carpaccio salad, shaved asparagus, Burrata and truffle oil. 

 
 
 

 
 
 
 

                                              
 
 



 
 

CHEf’s signATurE MAin CoursE disHEs 
                                                             

   Best of Ribeye (South Africa, Australia, Argentina) 
    Parmesan potato croquettes, asparagus and a selection of sauces. 

Red wine jus (A), Béarnaise, chimichurri.    
 

Trio of small plates  
South African Bobotie, slow cooked lamb shanks, sun dried tomato polenta with its natural reduction, 

Duck leg confit and braised red cabbage. 
 

                                                                           Salmon & Mussels 
   Pan fried salmon and mussels Bouillabaisse (A), creamy Orzo, mélange of vegetables 

 
                                                         Beef Wellington 

The Foundry’s famous beef Wellington, roasted root vegetables, Yorkshire pudding and gravy. (A) 

 
                                                                        Creamy Risotto (V) 
                                    Herb roasted wild mushrooms, Parmesan, garlic and truffle oil. 

 
                                              

 

DESSERTS 

 
Chef Pattisier’s selection of a la’ minute desserts dressed to perfection. 

 
Chocolate mud cake with vanilla ice cream 

                       Crème brûlée 

Lemon meringue 

Apple crumble with salted butter caramel ice cream 

Chocolate mousse (VG) 

 
 

Timings 12.30hrs to 15.30hrs  

Prices AED 199.00 Soft beverage package, AED 325.00 House beverage package and AED 99.00 

for children under 12 years old 
 

All prices are in UAE Dirhams and are inclusive of all applicable service charges, local fees and taxes          
 


