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Appetizers
ENSWOITH CREESE CUILS ............................ooooooooeeeeeeeee e $10.95
With creamy garlic dressing or house tomato sauce
POMABEIIA CAPIESE™ .......................ooeoeoeeeeeeeeeeeeeee ettt ettt $11.95

Baked portabellas, topped with grape tomatoes, basil and fresh mozzarella, drizzled with extra virgin olive oil, on mixed greens

“Bite M BEEE TIPS ™™ ...t $12.95
Cajun seasoned, seared and served with creamy horseradish sauce, or try Bearnaise, even better $1.00 (After 5:00 only)

Leon’s House SMOKEd SAIMON™ ..........................cccccccooooimiiieoeioeeeeeeeeeeeeeeee et $13.50
Served on a bed of mixed greens with garlic dill cream cheese and crostinis or gluten free crackers

ArtiCROKE SPINACH DU ..........................ooooooooeeoeoeeee e $11.95
Garlic cream sauce with smoked gouda cheese and fresh spinach, served with warm ciabatta bread, 2 - loaves Add: $2.25

BAKEU BIE..........................ooooooevoeooeeeee e $14.75
Wheel of Brie smothered in spinach, bacon & carmelized onion, wrapped in puff-pastry and baked till golden
Served with roasted garlic, apples and warm baguette

CRIGKEN WINGS ....................oooooeoeeoeeeeeeeeeeeeeeeeee ettt ettt $13.95
One dozen - plain or tossed in BBQ, Thai, Jamaican, Korean, Three Rivers or buffalo

““Thin Crust” Pizzas

WMEAIIEITANAN............................oooooooooeeeeeeeeeeee et $16.75
Olive oil with balsamic vinegar, oven roasted tomatoes, shaved red onion, mozzarella and bleu cheese mix topped

with fresh basil and drizzled with a balsamic reduction Add Chicken $2.95
FBIGMBAL™ .......................ooooeoeoeeeee et $16.75

House tomato sauce, sausage, burger, pepperoni, green olives and mozzarella

HOV& SWEBLPIZZA ....................c.o.ooooeoeoeeeeeeeeeeeeeee ettt $16.75
House tomato sauce, loaded with pepperoni, pineapple and yellow banana peppers

SOHPS and Salads

SOUP DU JOUL ....................oooooooooeieieeeee e cup $3.50  bowl $5.00

Side Salad™* / Side CABSAI SAIAU ™ ..............................ccccccocooovveiiiiiiieeeeieeeeeeeeee e $5.95
Mixed greens with tomatoes, shaved red onion, house croutons and choice of dressing or
fresh romaine, classic caesar dressing, parmesan and housemade croutons

ITUAAY WALEES™ ...................oooeoeoeeeeeeeeee et $13.95
Mixed greens, bacon, cheese, eggs, avocado and thin sliced chicken breast

Sautéed shrimp, warm bacon pieces, almonds, peppers and shaved red onions with honey dijon dressing, on a bed of greens

BUGOY GUY ™ /™™ ...t $14.95
Grilled sliced steak with bell peppers and onions, placed on a bed of greens and served with our house stone-ground mustard dressing

KOKO TAYIOI™ ..................oooeooeoeeeeeeeeeee ettt $13.95
Southwest seasoned chicken breast placed on a bed of mixed greens with black beans, corn, shredded carrots,
shredded cheddar cheese and Cool Ranch Doritos served with our southwestern dressing on mixed greens

EFQQ CIAPION™ ™ ...ttt ettt $15.95
Bok choy and cabbage blend, crunchy noodles and water chestnuts drizzled with a wasabi-soy dressing, topped with chicken breast or
seared ahi tuna

ClasSiC CABSAr SAIAU..................................c.cccoooooooeeeeeeeeeeeeeeeeeeeeeee et $10.75
Fresh romaine, classic caesar dressing, parmesan and housemade croutons Add chicken or cajun chicken $13.95
Add shrimp, ahi tuna or salmon $15.95

Dressings - Creamy Garlic, Bleu, French, Thousand Island, Honey Dijon, fat-free Raspberry Vinaigrette, Southwest, Wasabi-Soy,
Stone-Ground Mustard and Caesar
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Entrées
All dinner Entrées include choice of fries, grilled red potatoes, house au gratins, hashbrowns, scallion Basmati rice, or vegetable du jour and coleslaw
SOUP Wi BIETEE......................oooeoeoeeoeeoeeeoeeeeeeeeeeeeeeeeeee ettt cup = $3.00 bowl = $5.00
SAIAU WIth @NEIEE ........................oooooeoeeeeeeeeeeeeeeee et add $5.00
Pork
BBQ Ribs 0F SPICY KOIBAN™ ............................oooooeeeooeeeoeeeoeeeeeeeeeeeeeeeee e 1/2 $19.95
House smoked and slow cooked baby back pork ribs, served with our house BBQ sauces on the side
Or DAKEd iN QUM NOUSE KOTBAN SAUCE .........eoveeveeeeeceeeeeeeee e full $24.95
120ZBONE-INPOIK CROP..........................ooooooooeeeeee s $19.95

A thick cut, bone-in pork chop, grilled and topped with an apple brandy glaze and a fresh sprig of rosemary

Seafood

Walleye Your Way — Choice 0f 0ne 0f the FOIOWING...............................ccccooocovvoivmiiieiieiiiieieeieeeeee s $25.95
Parmesan Crusted Sautéed and topped with browned butter, fresh tomatoes and basil
Sautéed Sautéed and topped with browned butter
Blackened Coated with Cajun seasoning and sautéed
Deep Fried Lightly breaded & fried till golden, served with our housemade tartar

FISH PIAHIEI ™ ....................ooooeoeooeeeeeeeeeeeeeeeeeee ettt $21.95
Icelandic cod baked in a wine-butter sauce™ or lightly-breaded and deep fried, served with tartar and lemon

Honey Garlic GIAZEA SAIMONN ................................c.ccccocoooovvivieieieieeeeieeeeeee e $26.95
Fresh Alaskan salmon filet, sautéed, coated with a honey garlic glaze

JUMBO SHEIMP ..o $27.95

Charbroiled with shell on and served with drawn butter*, baked in a white wine and garlic butter sauce, or lightly breaded and fried and
served with our house tartar sauce and lemon

SCAIIOPS SE. CIOIX.......................oooooooovoeeoeoeeeee e market price
Sea Scallops sautéed and topped with bacon pieces and our house-made Hollandaise

Steaks

Upgrade any of your steaks to a Surf and Turf by adding ..........cocoovoviecvccceeans 3 Large Shrimp (Charbroiled, Baked or Deep Fried) $7.50
3 Seared Scallops (Plain or St Croix) $9.75

POPPEE STEAK™*/** .............ooeoeeeeoeeeeeeeeeeeeeeeeeee ettt $24.95

Grilled to your liking and topped with a classic bearnaise sauce™*

T2OZSUTIOUN........................oooooooeooeoeeeeeeeeeeeeeeee et $27.95

Charbroiled to your specs with the highest quality Angus beef

TOOZRIDEYE..................oooooeeeeeeeeeeeee ettt $39.95

Charbroiled to your specs with the highest quality Angus beef

SE CrOIXBEEITOUIMEUOS............................oooeoooeoeeeeeeeeeeeeee et $45.95

Twin 4 oz. filets, grilled and placed on garlic croutons, and graced with our house bearnaise or hollandaise sauce

House-Smoked Prime Rib (Friday and Saturday only)** ..., one size fits all $32.95

Highest quality of prime rib lightly smoked and slow roasted, served with your choice of potato and vegetable du jour.

Pastas

Pastas served with grilled ciabatta bread

Alfredo or MArinara LINGUINE ............................ccccccccoooiiiimiimiieieeeeieiee et $18.95
Linguine noodles tossed in a homemade classic alfredo sauce or marinara, topped with parmesan Add chicken $24.95
Add shrimp or steak $26.95
CaUN PEIMNE PASIA™ ™ ...................ooooooeeoeoeoeeeee et $19.95
Chicken, Shrimp or Steak, dredged in cajun seasoning, sautéed with bell peppers and red onion, chicken $25.95
tossed in a garlic cream sauce with your choice of chicken, steak or shrimp steak $27.95
shrimp $27.95
@urqers
Served with fries, chips, or our southwest coleslaw
WL, BUPGEI* ™ ................oooeooeeoeeeeeeee e 1/31b. $10.95
Fresh, never frozen, charbroiled to order, served on a grilled DUN............o.oviviiieee e 2/31b. $13.95

Add .50 for each: Lettuce, tomato, onion, mushrooms, swiss, pepperjack, cheddar, american, provolone or mozzarella
Add 1.50 for each: Bleu cheese, bacon

CAlITOINIA BUFGEI™ ™ .................ccoooooeoooeoeeeeee e $11.95
Fresh, never frozen, charbroiled to order, lettuce, tomato, 0NioN @aNd MAYO .........c.ccvevcvceeeeeeee e 2/31b. $14.95

Muddy Waters serves food that may cause allergic reactions, including, but not limited fo:
eggs, milk, seafood, shellfish, soy, peanuts, tree nuts, and wheat
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Muddy’s does not guarantee any food to be “allergen-free”
*GLUTEN FREE ITEM “*ITEM CONTAINS UNDERCOOKED INGREDIENTS
While we do our best to prepare items without gluten, we cannot guarantee there will be no gluten interaction.





