POP FIZZ BAR'

TOP EATS

FULL MENU 'TIL 10PM, LATE NIGHT MENU 10PM - CLOSE

SEA

JAR HACKLEBACK CAVIAR + FRIED CHIVE
DOUGHNUTS + CREME FRAICHE

HACKLEBACK BUMP ON
HOUSE-MADE “DORITO”

TUNA CRUDO ON CRISPY RICE + AVOCADO

WHITE STONE OYSTERS + CHAMPAGNE
MIGNONETTE (HALF DOZEN/DOZEN)

SALADS

CHESAPEAKE CAESAR
+ SUMMER CORN & CROUTONS
ADD MINI CRAB FRITTERS +3

HEIRLOOM TOMATO + MOZZARELLA +
BALSAMIC GLAZE + GARLIC CHIPS

SNACKS

FRIED PICKLES + DILL LABNEH (VEG)

BIRRIA FRIES + SHORT RIB + AVOCADO +
CONSOMME

BOARDWALK FRIES (VEG)

PARMESEAN TATER TOTS
+ PEPPER AIOLI (VEG)

EVERYTHING HUMMUS
+ PITA & VEGGIES (VEG)

JELLY DOUGHNUT HOLES
+ NUTELLA DIP

$

60

SANDOS

Served with a Side of Fries

SMASH BURGER
(ANIMAL SAUCE + GRILLED ONIONS)

BLTA (BACON + LETTUCE + AVOCADO +
HEIRLOOM TOMATOES)

SEARED TUNA SAMMY (AHI TUNA + PICKLED
GINGER + CUCUMBERS + AVOCADO)

CRUNCH WRAP SUPREME (SOUR CREAM +
LETTUCE + TOMATO + CHEESE + CHICKEN)

MORTADELLA & MANCHEGO SANDWICH
(CIBATTA + PEPPADEW PEPPERS + SPICY
MAYO)

DETROIT STYLE
RED PIZZA 6X6*
Add Gluten Free Crust

PEPPERONI HOT HONEY

GRANDMA'S PIE (GARLIC MARGHERITA) (VEG)

BUFFALO CHICKEN BACON RANCH +
CHEDDAR + SCALLIONS

MEAT LOVER'S (SOPPRESSATA, SMOKED
COPA, BRESOLA, FINOCCHIONA)

DETROIT STYLE
WHITE PIZZA 6X6*
Add Gluten Free Crust

MUSHROOM TALEGGIO (VEG)

LUMP CRAB + SPICY SAUCE

ELOTE + CREMA + QUESO COTIJA (VEG)

SWEETS

CAST IRON COOKIE *
+ VENETIAN VANILLA ICE CREAM

PLEASE ALLOW 15 MINUTES FOR ITEMS WITH AN (*).
A GRATUITY OF 20% WILL BE ADDED TO ALL PARTIES OF 6 OR LARGER.
CONSUMING RAW OR UNDERCOOKED MEATS OR POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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