SACES

at Founders

STARTERS

SOUP DU JOUR s/7
SEARED SESAME TUNA tuna, ponzu, yum

yum sauce, seaweed salad, scallions 17

BURRATA FLATBREAI] blistered cherry tomato,

fresh basil, burratta, balsamic reduction 12
(vegetarian)

ST I.I]"IS B"ES crisy fried ribs, bbqg sauce,

scallions 16

EHIEKEN KABI]B onion, bell pepper

with tzatziki dipping sauce 12 (GF)

SHRIMP AVOCADO TOMATO FLATBREAD

rock shrimp, avocado, tomato 14

PH".I.Y EEE R[".I.S beer cheese sauce 11
STUFFE" MUSHRU“MS boursin, roasted red

peppers, artichokes, spinach 14
(GF & vegetarian)

CHICKEN WINGS (10)

buffalo, bbqg or garlic parmesan 16 (GF)

o e GREENS

HU“SE greens, cucumbers,tomatoes,
carrots, onions, croutons 8

EAESAR romaine, parmesan, croutons 8

H]”N[IERE greens, tomatoes, olives,
parmesan, caramelized onions, roasted
red peppers, white balsamic dressing 12
(GF)

WA“]']RHSH greens, arugula, apple,

celery, gorgonzola, walnuts
apple maple vinaigrette 14 (GF)

[:HI]PPE'] HI]AEIE SA'.AI] ham, pepperoni,

salami, lettuce, tomato, onion, italian
vinaigrette, provolone 15

EH".I.EI] SAI.AI] ME[".EY tuna and chicken

salad with a side of fruit 12

Add:
marinated portabello 6 |chicken 7
shrimp 9 | salmon 11

*Consumer advisory: items that are served raw or
undercooked, or may contain raw or undercooked
ingredients. Consuming raw or undercooked beef, lamb,

e gs, fish, pork, poultry or shellfish may increase your risk
of foodbourne illness, especially if you have certain medical
conditions. GF - item may be prepared Gluten Free.

KNIFE & FORK

"] I]Z PI]RK RIBEYE asparagus, roasted red potatoes,

balsamic peach salsa 27 (GF)

PAN R[]ASTE'] SA%M:[;IN broccoli, risotto, herb

pansauce 29 (

B[".IRS'N [:AVATAPP' cavatappi pasta, spinach, blistered

tomato boursin cream sauce 22

Add:
marinated portabello 6 | chicken 7 | shrimp 9 | salmon 11

handhe|d¢

hand cut fries, tater tots, chips, slaw, fruit.
Add bacon for 1.50 or fried egg* for 2.50 to any sandwich

H”MPTY I]UMPTY* potato bun, burger or chicken,

american, bacon, fried egg 17

EANTA FE* potato bun, burger or chicken, avocado,
pepperjack, pico de gallo 16

EHI]PPEI] HI]AEIE ham, pepperoni, salami, lettuce, tomato,
onion, oil and vinegar, provolone, mayo on a hoagie 15

M".T[IN’S B”REER WRAP chopped burger, ketchup,

thousand island, lettuce, tomato, onion, american 16

PORTOBELLA AND VEGGIE HOAGIE gritied portabetia, swiss,

spinach, roasted red peppers, caramalized onions,
balsamic glaze 15 (vegetarian)

".IRKEY PANlNl wheat, turkey, apple, brie, raspberry
spread 15

EYRI] gyro meat, pita, tzatziki, lettuce, tomato 17

HI]T ["]E add on: cheese, slaw, chili, onions, kraut 6.50

BEI.I SAN[IW":H chicken, tuna or turkey, lettuce,

tomato 12

ERI]WN ”P ER".I.EI] EHEESE with bacon, tomato 9.50
ANE”S B”REER* lettuce, tomato, onion,

choice of cheese 14

PIZZA

12” pies - Gluten free crusts available upon request

NEW YI]RKER pepperoni, sausage, meatballs, mushrooms,
onions, mozzarella 16

HE AN[I PRI]SE'”T"] fig spread, prosciutto, red onions,

arugula, balsamic glaze, goat cheese, mozzarella 15

PEPPERI]NI pepperoni, mozzarella 13

HI]T HI]NEY E EHI[:KEN fried chicken, hot honey, scallions,

pickle chips, mozzarella, cheddar 15

SEAFlH]l] PlZZA shrimp, scallops, tomatos, onions, mozzarella,
parmesan, spinach, roasted garlic oil 18

VEEEIE PlZZA portobella, broccoli, arugula, tomatoes, red onion,
roasted red peppers, roasted garlic oil 15 (vegetarian)



Ask your server about our rotating drafts!!!

C:J Azalea | 9 |
Z Tito’s or Bombay, pineapple, lemon, =
O splash of grenadine |
p: Transfusion | 10 .
O I l E): Tito’s grape juice, ginger ale, lime I
) .
Miller Lite 375/135 —  Pimm’sCup 12
:>_| Pimm’s, lemonade, cucumber, orange
Yuengling 3.75/135 =T -
Sam Adams Seasonal 5.75/21 (- Brown Derby |1 !
(W]
= .
(6] J

Maker’s Mark, grapefruit,
honey syrup, twist

bottles

Miller Lite, Yuengling, Bud Light, | 3.25
Budweiser, Coors Light

Landshark | 3.75
Michelob Ultra | 4
Blue Moon, Stella Artois | 4.5
Corona Light, Corona, | 4.75
Heineken 0.0 (N/A), | 4.25

Athletic Run Wild IPA (N/A)

Miller Lite, Yuengling, Bud Light, | 3.25
Budweiser, Coors Light

Michelob Ultra, 240z PBR, | 4
Goose Island IPA

Corona Light, Corona | 4.5
Guinness | 6.5
Guinness Zero | 7

white WINLS

Kris Pinot Grigio | vento, Italy

SeaGlass Reisling | central Coast California

Kim Crawford Sauvignon Blanc | Marlborough Nz

Acrobat Chardonnay | oregon
Kendall-Jackson Chardonnay | california

Avissi Prosecco | vento, Italy

red WINLS

Carmel Road Pinot Noir | Monterey County

The Pessimist Red Blend | Paso Robles, California

Dona Paula Malbec | Mendoza, Argentina
Estancia Merlot | central Coast California
Highlands 41 Cabernet | Paso Robles, California

Cantina Zaccagnini | Abruzzo, Italy

6/22
6.25/23
9.75/37
6/22
7.25/27
split 11

6.5/24
85/32
6.5/24
6.5/24
7.75/29
85/32

hOUS@WINES Trinity Oaks| 5.75/22

Pinot Grigio, Chardonnay, Cabernet Sauvignon, Pinot Noir,

White Zinfandel

——— DAILY DRINK FEATURES

MONDAY: $1 Off Well Drinks

TUESDAY: $2 Domestic Bottles

FRIDAY: $5 Glass of House Wine
SATURDAY: $5 Off Craft Beer Pitchers

SUNDAY: $4 Bloody Mary & $2 PBR Cans

WEDNESDAY: 1/2 Off Bottles of Wine (excludes house)

THURSDAY: Pizza & Pints ($2 off pizza, $1 off pints)
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