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“Thin Crust” Pizzas
 
Mediterranean $14.50

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  $1.50

“Big Meat” $14.95
House tomato sauce, sausage, burger, pepperoni, green olives and mozzarella

Hot & Sweet Pizza $14.95
House tomato sauce, loaded with pepperoni, pineapple and yellow banana peppers

Monster Menu
10 years and under - choice of fries or chips and fountain pop

 
State Fair Corn Dog $5.25

Cheeseburger $6.25

Chicken Fingers $5.95

Grilled Cheese $5.95

Drinks
 
Pop $2.95

Coke, Diet Coke, Sprite, Dr. Pepper, Mello Yello, Ice Tea and Lemonade

Iron Horse Bottled Rootbeer $3.50

Juice $2.75
Orange, Apple, Pineapple, Grapefruit, Tomato and Cranberry

Coffee $2.25

Hot Tea $2.25

Milk $2.75

Chocolate Milk $3.25

Sides
 
French fries $5.25

Basket of fries $8.95

Onion rings $9.55

Kettle chips Try these with a side of creamy garlic dressing $4.50

Cole slaw $3.95

Muddy Waters serves food that may cause allergic reactions, including, but not limited to: 
eggs, milk, seafood, shellfish, soy, peanuts, tree nuts, and wheat

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.

Patience is a Virtue



Appetizers
 
Ellsworth Cheese Curds $10.95

With creamy garlic dressing or house tomato sauce

“Bite Me” Beef Tips** $11.25
Cajun seasoned, seared and served with creamy horseradish sauce

Chicken Wings  $11.95
One dozen - plain or tossed in BBQ, Thai, Jamaican or hot sauce

Artisanal Flatbread $11.50
Chévre and cream cheese mix, dolloped with a fig spread and garnished with peppery baby arugula

Baked Tortilla $11.50
Olive oil, parmesan and mozzarella cheeses, thinly sliced tomatoes and fresh basil, served with side of house tomato sauce

Artichoke Dip $11.25
Garlic cream sauce with smoked gouda cheese, served with warm ciabatta bread

Portabella Caprese $12.50
Baked portabellas, topped with grape tomatoes, basil and buffalo mozzarella, drizzled with extra virgin olive oil, on mixed greens

Leon’s House  Smoked Salmon  $11.95
Served on a bed of mixed greens with garlic dill cream cheese and crostinis or gluten free crackers

Vegetable Egg Rolls $11.25
3 Egg Rolls halved, fried to a golden crisp and served with hot-sweet mustard & sesame-soy dipping sauces

Baked Brie $11.95
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

Soups and Salads
 
Soup Du Jour cup $3.25     bowl $4.25

Half Sandwich with Side Salad $10.95
Choice of grilled cheese or BLT

Soup & Half A Sandwich $8.50
Choice of grilled cheese or BLT

Soup & House Salad $8.50

Side Salad* $5.75
Mixed greens with tomatoes, shaved red onion, house croutons and choice of dressing

Muddy Waters* $11.25
Mixed greens, bacon, cheese, eggs, avocado and thin sliced chicken breast

Buddy Guy*/** $11.50
Grilled sliced steak with bell peppers and onions, placed on a bed of greens and served with our house stone-ground mustard dressing

BB King* $11.95
Sautéed shrimp, warm bacon pieces, almonds, peppers and shaved red onions with honey dijon dressing on mixed greens

Koko Taylor $11.50
Southwest seasoned chicken breast and 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

Eric Clapton $11.50
Bok choy and cabbage blend, crunchy noodles and water chesnuts drizzled with a wasabi-soy dressing, topped with chicken breast or seared ahi tuna

Dressings - Creamy Garlic, Bleu, French, Thousand Island, Honey Dijon, Southwestern, and fat free Raspberry Vinaigrette

Sandwiches
Choice of fries, chips, southwestern cole slaw or cottage cheese

 
Grilled Chicken Breast $11.25

Charbroiled and topped with choice of chipotle or regular mayo, lettuce and tomato on a grilled bun

Reuben $11.25
Slow roasted corned beef, swiss cheese and sauerkraut on marble rye pullman, thousand island dressing on side

Muffuletta $11.25
Grilled, shaved salami and ham, with provolone, mozzarella cheeses, lettuce, mayo and an olive, bell pepper mix on a ciabatta roll

French Dip $11.50
Slow cooked beef on a grilled hoagie, served with au jus
Add 1.00 for each:  mushrooms, carmelized onions, peppers or cheese

Cajun Chicken Breast $11.25
Dredged in cajun seasoning, grilled and topped with bell peppers, provolone cheese and chipotle mayo

Hand Breaded Cod $10.95
Lightly breaded, fried till golden, topped with cheese and lettuce on a grilled bun served with tartar sauce on the side

Hot Dago $11.50
Italian sausage and burger mix charbroiled, smothered with mozzarella cheese and served on a grilled hoagie with house tomato sauce

Portabella Grilled Cheese $11.25
With tomatoes, carmelized onions, provolone, mozzarella on a wild rice onion bread

Open-Face Pepper Steak Sandwich** $12.50
6 oz. pepper steak charbroiled to order and served on grilled pullman bread with side of au jus

Burgers
Fresh, never frozen, served with choice of fries, chips, southwestern cole slaw or cottage cheese

 
M.W. Burger** 1/3 lb. $10.95

Charbroiled, served on a grilled bun 2/3 lb. $12.95
     Add .50 for each:  Lettuce, tomato, onion, mushrooms, swiss,  pepperjack, cheddar, american, provolone or mozzarella
     Add 1.00:  With bleu cheese, bacon

California Burger** $11.95
Lettuce, tomato, onion and mayo

Brunch Burger** $11.95
Topped with an over easy egg, american cheese and bacon 

Cajun Burger** $11.50
Patty dredged in cajun seasoning, charbroiled to your liking, topped with sauteed bell peppers, provolone and chipotle mayo

Patti Melt $11.95
Classic burger topped w/swiss cheese, carmelized onions and served on our marble rye


