OPEN FOR LUNCH AND DINNER

KITCHEN HOURS
Mon – Wed: 11am – 9pm
Thurs – Sat: 11am – 11pm
Sun (brunch): 10am – 3pm

Historic
Corktown

1300 Porter Street
Detroit, MI 48226
313-961-2000

Additional Bar Hours:
Thurs – Sat: until midnight

table service

•

carry out

mudgiesdeli.com

•

delivery

.

•

catering

•

full bar

•

wine shop

Beverages
coffee - $3
iced cold brew coffee - $3.5
tea - $3.50
Arbor Teas organic, loose leaf.

Detroit Tea Co. iced tea - $4
Nikki’s Ginger Tea - $5 /bottle

cane sugar fountain soda - $3

Michigan Northwoods Soda Co. black cherry,
root beer, cola, diet cola

bottled juices and sodas - $2.50
canned soda / bottled water (12oz) - $2
Panna or Pellegrino water - $4

Rogue Farms Soda (22oz) - $6
milk shake or float - $6
Made with Calder Dairy Natural Milk
and Ice Cream flavor of your choice.

chocolate milk - $3
Calder Dairy

Mary Ann's soda -$3

Starters and Sides
soup cup $4, bowl $5.50, bowl & side salad $10,
bowl & half sandwich $11 (choose Pressley, Ivey, or Sorry Charlie)

coleslaw - $4

House-made daily. We take requests!

House made with shaved cabbage, red pepper, fresh parsley and
house made slaw dressing.

spinach spread $7.50

side salad $6

Baby spinach blended with garlic, artichokes, red onion, Calder Dairy
buttermilk, and sunflower seeds. Served chilled with tortilla chips or flat
bread. Both? Add $1

Mixed greens with tomato, cucumber, red onion, croutons, sunflower
seeds and choice of dressing.

chicken fajita salad $8

Served w/ carrot sticks or flat bread or both. Ask about today’s flavors.

hummus $8

Fajita seasoned chicken salad with bell pepper, onion, tomato, cilantro.
Garnished with salsa and cheddar. Served chilled with tortilla chips or
flat bread. Both? Add $1

mixed olive tapenade $8

potato salad $4.5

chips and salsa $6

House made and served with crackers

House made with red skins, bell pepper, apple, celery and house made
whole grain Michigan beer mustard.

House made salsa and locally made tortilla chips.

macaroni salad $4.5

Better Made brand or Friends brand. Several varieties.

House made with fresh basil, baby spinach, egg, carrot, bell peppers and
Michigan dried cherries.

potato chips $1.10

jar of new dill pickles $7
Better Made pretzel sticks with mustard trio $5
beer cheese with Better Made pretzel sticks $6

Kiddies
house made peanut butter sandwiches

- Lilly’s peanut butter and apple
- peanut butter and Slow Jams strawberry preserves
- peanut butter with Michigan honey

kiddie size sandwich or salad

Custom design with up to 4 items on sliced bread or greens.

Nolan’s grilled cheese - Any cheese, any sliced bread.
All Kiddie items $6. Kiddies are 8 years or younger.

Salads

Full list of house made dressings on last menu page. 2 dressing portions per salad, extra dressing $.50 ea.

Honey Bee - house made chicken fajita salad, sharp Cheddar cheese, red onion, tomato, and avocado on a bed of romaine
lettuce topped with local tortilla chips and served with sides of fresh salsa and buttermilk dressing - $13.5
Caesar - shredded Parmesan and Asiago cheeses, plus tomato, red onion on a bed of romaine lettuce tossed with Caesar
dressing and house made croutons - $9, Add house roasted chicken breast $4, Add smoked salmon $5
Antipasto - smoked ham, Milano salami, Asiago, tomato, onion, banana peppers, marinated olives,roasted peppers and
artichokes on a bed of greens with balsamic vinaigrette - $13.50
Balsamic Bleu - crumbled bleu cheese, walnuts, tomato and dried cranberries on a bed of baby spinach with balsamic
vinaigrette - $11, Add julienned roast beef or house roasted chicken breast $4, Add smoked salmon $5
Klebs Klub - house roasted turkey breast, cherrywood smoked bacon, dried cranberries, sunflower seeds, sharp Cheddar
cheese, tom, onion and house made croutons on a bed of romaine lettuce with buttermilk dressing - $12
Chef Salad - turkey, ham, Swiss, tomato, egg, cucumber and house made croutons on a bed of greens served with Maurice
dressing - $12

Sandwiches

Poultry

Please, no modifications to our signature sandwiches. See the Design Your Own menu.

Campbell - chicken breast with muenster cheese, house made marinara sauce, spinach,
roasted red peppers on an 8” Italian bun, served warm - $11
Jerk - roasted chicken breast, jerk mayo, red onion, romaine lettuce, tomato, pepper Jack
cheese on an onion roll, served warm - $11, add bacon - $1
Pulgini - chicken breast, artichokes, roasted red pepper, Asiago cheese, spinach, tomato,
and pesto on ciabatta, served warm - $13
Toney’s Caesar Rap - chicken breast, Asiago cheese, caesar dressing, romaine lettuce,
tomato and croutons rolled in whole wheat flat bread - $11.00

Fine Bird

Our house roasted
chicken and turkey
breast is from
all natural, grain-fed,
hormone-free
raised birds.

Pressley - roasted turkey breast, creamy coleslaw, Swiss cheese, and Thousand Island
dressing on sourdough rye bread - $11
Turkey Trot - roasted turkey breast, sharp Cheddar cheese, dried cranberries, walnuts,
sunflower sprouts, diced apples, JD’s Motown Mustard, and mixed greens rolled in whole
wheat flat bread - $12
Kenna - herbed chicken salad and spinach spread layered under Havarti cheese, avocado,
sunflower sprouts, romaine lettuce, and tomato on toasted pumpernickel - $12.50
Southwest Side Story - chicken fajita salad, avocado, romaine lettuce, tomato, sharp
Cheddar cheese, and fresh salsa rolled in whole wheat flat bread - $12

Fish

Sorry Charlie - albacore tuna salad, dill Havarti cheese, cucumber, tomato and mixed
greens on sourdough rye, served with a side of honey mustard dressing - $11

Pure Bread
Made locally and
baked fresh daily,
all the bread we offer is
made old-world style,
using only simple
ingredients and
no preservatives.

Tuna Melt - albacore tuna salad and red onion with extra dill Havarti cheese on grilled
pumpernickel, served warm - $11
Smoked Salmon Reuben - with The Brinery Kraut, Swiss, and Thousand Island
dressing on grilled rye - $13
Done Runnin’ - smoked salmon with veggie cream cheese, capers, tomato, greens,
and pickled red onion on ciabatta bread - $13.50

Vegetarian & Vegan

Veggie - Havarti cheese, creamy coleslaw, sunflower sprouts, walnuts, cucumbers,
romaine lettuce, spinach spread, tomato, and JD’s Motown Mustard rolled up in whole
wheat flat bread - $11
Ivey - spinach spread, Havarti cheese, avocado, sunflower sprouts, lettuce, tomato
and red onion on toasted multi-grain bread, served open face - $11

your way

Create a new favorite!
Custom design your own
sandwich or salad as you
like it. See the full list
of options on the
following page.

Hippie Dippie Sh*t Man - avocado, baby spinach, local sunflower sprouts, walnuts,
dried cranberries, diced apples, shredded carrots and cucumber with raspberry
vinaigrette rolled in whole wheat flat bread - $11.50
Bella - roasted red peppers, marinated artichoke hearts, marinated olives, chick peas,
sunflower sprouts, tomato, mixed greens and sunflower seeds rolled in whole wheat
flat bread, served with a side of balsamic vinaigrette - $11.50
Tempeh of Doom - grilled Brinery tempeh, avocado, roasted red peppers,
local sprouts, muenster cheese, greens and honey mustard dressing on ciabatta - $12
Tempeh Reuben - grilled Brinary tempeh with swiss cheese, Brinery Kraut and Thousand
Island dressing on grilled rye - $11.50
Porter - portabella mushroom, Asiago cheese, artichokes, roasted red peppers, tomato,
spinach and pesto on ciabatta - $11.75

t o go

All beer, wine, mead
and cider is available
for carry-out at
discounted prices.
Check out the
extensive list and
browse the wine shop.

Sandwiches

Beef

Beefy Bleu - beef brisket, pickled red onion, tomato, baby spinach, and crumbled bleu
cheese with balsamic vinaigrette on an 8” hoagie bun, served warm - $12.5
Bat Outta Hell - meatloaf of ground top sirloin, romaine lettuce, tomato, red onion,
ketchup and yellow mustard on a kaiser roll, served warm - $10.50 add bacon -$1.00, add

Cheddar - $.50

Barrett - Sy Ginsberg corned beef, creamy coleslaw, Swiss cheese and Thousand Island
dressing on an onion roll, served warm - $12
Gracie - Sy Ginsberg corned beef, bleu cheese, creamy coleslaw, and bbq sauce, on an
onion roll - $12
F’getaboutit - 2 lbs of Sy Ginsberg corned beef topped with creamy coleslaw or sauerkraut, Swiss cheese, Dearborn yellow mustard or Thousand Island dressing on a 2lb loaf
of sourdough rye, served warm - $50.00
That’s Jared - Sy Ginsberg corned beef and Swiss cheese topped with a scoop of redskin
potato salad on a kaiser roll, romaine, served warm with spicy mustard - $12
Reuben - choose either pastrami or corned beef, with Swiss cheese, The Brinery kraut,
and Thousand Island dressing on grilled sourdough rye - $12
Saliba - meatloaf of ground top sirloin with roasted red peppers, muenster cheese, and
house marinara on an 8” Italian bun - $11
O’Leary - pastrami served warm with swiss, mayo, greens, tomato, pickled red onion, and
house ground horseradish on ciabatta - $12
Brooklyn - beef brisket, Neuske's nitrate free cherrywood smoked bacon, beer cheese,
and caramelized maple onions on a kaiser roll - $12

Keepin’ it Real

Mudgie’s is devoted to
from scratch cooking from
the catsup to the corned
beef. We’re proud to
source the purest ingredients and menu items,
when available, from local
purveyors and urban
farmers. We are happily
supporting our community while providing our
customers REAL food.
No MSG. No HFCS. No BS!
As a business, we are
dedicated to minimizing
waste and harmful
outputs to the environment.
All of our
carryout wares and
cleaning agents are
environmentally safe,
compostable, or
biodegradable.

Multi-Meat

Lockwood - peppered ham, Milano salami, turkey breast, sharp Cheddar cheese, romaine lettuce, tomato and red onion on
a kaiser roll with a side of balsamic vinaigrette - $11
Gutty - Milano salami, Sy Ginsberg Gold Label pastrami, Sy Ginsberg corned beef, cherrywood smoked bacon, beef brisket,
sharp Cheddar cheese, romaine lettuce, and garlic mayo on a kaiser roll, served warm - $12
Madill - roasted turkey breast, Neuske's nitrate free cherrywood smoked bacon, avocado, tomato, romaine lettuce, garlic
mayo and melted pepper Jack cheese on an 8 “ hoagie bun served warm - $12.5
Sho’ Nuff - roasted turkey breast, Neuske's nitrate free cherrywood smoked bacon, strawberry cream cheese, spinach and
Slow Jams strawberry preserves on toasted multi-grain bread, served warm - $11
Mudgie - beef brisket, roasted turkey breast, house-made vegetable cream cheese, romaine lettuce, red onion, and JD’s
Motown Mustard on an onion roll, served warm - $11
Stinson - peppered ham, Neuske's nitrate free cherrywood smoked bacon and Cheddar topped with maple glazed onions
and chipoltle mayo on a kaiser roll, served warm - $11

Salumi

Leggo My Dago - Milano salami, Asiago cheese, banana peppers, red onion, marinated
olives, tomato, romaine lettuce, and mayo on an 8” Italian bun, served warm - $12.50
Ali - Milano salami, ‘Nduja cream cheese with Calabrian peppers, tomato, greens, fresh basil
red onionand sun dried tomato pesto on ciabatta $12
Congress - fried Michigan Yale bologna, greens, tomato, red onion, muenster cheese, and
garlic mayo on a kaiser roll - $11
Lavella - Milano salami, cappicola, MIchigan Yale bologna, house pickled veggies, cucumber, muenster cheese, greens, tomato, and red wine vinaigrette on an 8” Italian bun - $12

Meat Hea d

Our beef brisket,
ground sirloin and
charcuterie come from
animals that are
humanely pastureraised on a vegetarian
diet without the use of
growth hormones

You know you wanna do it ...

De s i g n Yo u r O w n

Sandwich or Salad

Designing a sandwich with meat? Base price is listed beside each meat. Designing a meatless sandwich? Base price is $4.00
Designing a salad? Base price is $4.00 -- choose any green, add meat $5 Add Smoked Salmon $6

Proteins
corned beef, Sy Ginsberg - $9.25
seasoned and roasted in house

roast beef - $9.50

Michigan raised, seasoned and roasted in house

Greens - no extra charge

Cheeses - $1

romaine lettuce
mixed greens
baby spinach

sharp cheddar
swiss
pepper jack
dill havarti
bleu cheese
asiago
muenster

chicken breast - $9

grain fed, antibiotic and hormone free, roasted in house

Roasted turkey breast- $9
meatloaf - $9

housemade with Michigan raised, grass fed, ground top sirloin

chicken fajita salad - $9.25

made with peppers, onions, hominy, and fresh cilantro

chicken salad - $9.25

made with fresh basil and red bell peppers

albacore tuna salad - $9.00

made with fresh dill, capers and hint of citrus

cherrywood smoked bacon - $9.00

nitrate free, smoked for 24 hours over real cherrywood by Nueski

pastrami, Sy Ginsberg Gold Label - $9.25
Milano salami - $9
peppered ham - $9

smoked for 24 hours over real applewood by Nueski

smoked salmon - $10
tempeh -$8
Yale balogna - $9

Breads
sourdough rye - no extra charge
pumpernickel - no extra charge
multi-grain - no extra charge
whole wheat flat bread - no extra charge
ciabatta - $1 extra
onion roll - $1 extra
kaiser roll - $1 extra
hoagie (8”) - $1.25 extra
gluten free bread - $1 extra
italian bun $1.25 extra

Extras
cucumber - $.25
maple glazed onion $.50
chick peas - $.25
shredded carrots - $.25
banana peppers - $.25
tomato - $.50
apple slices - $.50
capers - $.50
marinated olives - $.50
hard boiled egg - $.50

(hormone and antibiotic free)

marinated artichokes - $.75
sunflower sprouts - $ .75
red bell pepper - $1
roasted red peppers - $1.25
cole slaw - $1.50
sauerkraut - $1
sunflower seeds - $1
walnuts - $1
peanut butter - $1
strawberry preserves - $1

(Slow Jams - MI)

avocado - $1.50
hummus - $1.50
spinach spread - $1.50
potato salad - $1.50
bacon, Nueski - $2
dried berries -$.75
croutons - $.50

Cream Cheeses - $1.50
veggie
strawberry
beer cheese
‘Nduja

Condiments
1 per sandwich, $.25 for extra.
Brownwood Farms Kream
Mustard
spicy mustard
yellow mustard
garlic mayo
jerk mayo
pesto
marinara
thousand island
salsa
ketchup
horseradish

Dressings

All house made.
2 per salad $.50 for extra.
Calder buttermilk
caesar
balsamic vinaigrette
raspberry vinaigrette
honey mustard
maurice
thousand island
red wine vinaigrette

Desserts
Fudgie Mudgie - $8

Warm brownie waffle, topped with a scoop of Calder Dairy vanilla ice cream,
Sander’s Hot Fudge and whipped cream. Add walnuts - $.50.
Waffle and hot fudge only - $4.00

Sweet Ruth - $8.5

ice cream - $4

Vanilla or chocolate ice cream from Calder Dairy,
Lincoln Park, MI. Additional flavors available seasonally.
Add Sander’s Hot Fudge, Sander’s Butterscotch Caramel,
and/or walnuts - $.50 ea

Warm bread pudding waffle with diced apples, topped with a scoop of Calder Dairy
horchata ice cream, Sander’s Butterscotch Caramel, whipped cream, walnuts and
dash of cinnamon.
Waffle and caramel only - $4.00

cookie - $4 pack of 2
Variety of flavors from The Detroit Cookie Co.

cheesecake - $4

Baked in house by The Little Mitten

Rotating varieties from the Cheesecake Shoppe -- Grosse Pointe, Michigan

cupcake - $2.00

