
1300 Porter Street
Detroit, MI  48226

313.961.2000

www.mudgiesdeli.com
www.facebook.com/mudgies

Mudgie’s is dedicated to recycling and composting everything possible. The carry-out containers are made of compostable, plant-based material. 
For local recycling and composting options go to rec ycleheredetroit. com.     

Local delivery
a vailable!



spinach spread - $5.50
A garlic-lover’s dream, made with fresh chopped spinach blended with 
garlic, artichokes, red onion and sun!ower seeds served chilled with 
tortilla chips or lawash pieces.

chicken fajita salad - $6.50
Chicken salad with a fajita kick ,made with red peppers, onions, 
tomatoes and fresh cilantro, and garnished with salsa and  cheddar, 
served chilled with tortilla chips or lawash pieces.

potato salad - $3.50
Mudgie-made with red skin potatoes, apples, red peppers and 
housemade whole grain Michigan beer mustard.  Ask your 
server which beer we used this week. 

coleslaw - $2.75  
Housemade with fresh shaved cabbage, red peppers and fresh parsley, 
and housemade slaw dressing. Creamy, zingy and classic. 
 
macaroni salad - $3.50
Mudgie-made with fresh basil, baby spinach, egg, carrots, red peppers 
and Michigan dried cherries.  A fresh twist on the classic.

side salad - $5.00
Local greens with tomato, cucumber, red onion, croutons, sun!ower 
seeds and choice of dressing. Add tuna salad, chicken salad or smoked 
salmon, $5.00.

Farm Boy tortilla chips and house made salsa - $5.00
Made from organic heirloom corn grown in Michigan, produced in 
Detroit. Take a bag of Farm Boy chips home, $4.00.

Better Made potato chips - $1.00

McClure’s brand dill chips - $1.00

granola - Simply Suzanne’s - $2.00
Handmade in Michigan. Original, Lotsa Chocolate, So Very Cherry.

pickles by the jar - $6.00
Made in Detroit, Perkins Pickles are damn fine and never limp.

hummus - $5.00  
Served with baby carrots or !at bread. Ask us about today’s !avor.  

  

co!ee - $2.50 cup,  $7.50 8oz. bag 
Locally roasted Great Lakes Roasting Co.,Corktown Blend 

tea - $2.00  Many specialty varieties available.

iced tea - $2.00  Daily varieties.

bottled juices and sodas - $2.50

Wild Bill’s Soda - $2.75
Made in Michigan.  Sweetened with Michigan beet 
sugar.  
Coca Cola/Sprite glass bottle - $2.50
Made with cane sugar.

can of soda or bottled water - $2.00

chocolate milk - $2.00 
Calder’s Dairy

milk shake - $4.75
Made with Calder’s Dairy Natural Milk and Ice Cream 
of your choice.

"oat - $4.50
Soda or juice poured over Calder’s ice cream.

Honey Bee - Mudgie-made chicken fajita salad, sharp Cheddar cheese, red onion, tomato, and avocado on a bed of romaine 
lettuce topped with Michigan organic, heirloom corn tortilla chips, served with side of fresh salsa and buttermilk dressing - $9.50

Caesar - shredded Parmesan and Asiago cheeses and tomato on a bed of romaine lettuce tossed with Caesar dressing and 
Mudgie-made croutons - $6.50,  Add house roasted chicken breast $2.50,  Add smoked salmon $4.00

Antipasto - smoked ham, Genoa salami, Swiss cheese, tomato, onion, banana peppers and olives on a bed of romaine lettuce 
with balsamic vinaigrette - $8.75

Balsamic Bleu - crumbled bleu cheese, walnuts, tomato and dried cranberries on a bed of baby spinach with balsamic vinai-
grette  - $7.50,  Add julienned roast beef or house roasted chicken breast $2.50,  Add smoked salmon $4.00 

Klebs Klub - house roasted turkey breast, applewood smoked bacon, dried cranberries, sun!ower seeds, sharp Cheddar cheese, 
and Mudgie-made croutons on a bed of romaine lettuce with buttermilk dressing - $9.25 

Chef Salad - turkey, ham, Swiss, tomato, egg, cucumber and Mudgie-made croutons on a bed of locally grown greens served 
with Maurice dressing - $9.00 

All kiddie sandwiches  - $4.00
 

- Lilly’s peanut butter and nannas
- peanut butter and Slow Jams strawberry preserves             
- peanut butter with Michigan honey
- add granola to any peanut butter sandwich, $.75

Kiddies are 8 years or younger. 

mini Mudgie
Any sandwich or salad (Mudgie Selection or Custom Design with up to 
4 items) made kiddie size.

Nolan’s grilled cheese - Any cheese, any bread.

Mudgie’s Selections half salad + bowl of soup - half of any Mudgie Selection salad served with a bowl of soup - $10.00

House-made daily.  Daily soups and specials are posted on Facebook, Twitter, and mudgiesdeli.com.  We take requests!
 

bowl - $4.75

cup - $3.75 bowl + side salad - $9.25

bowl + half sandwich - $9.50       
Choose from Mudgie's Selections.

See list of Mudgie-made dressings on last menu page

 



Mudgie - Michigan raised, grass-fed, beef brisket, house roasted turkey breast, house-made vegetable cream cheese, 
romaine lettuce, red onion and Brownwood Farm’s Kream Mustard on an onion roll, served warm - $9.25  

Beefy Bleu - Michigan-raised, grass-fed, beef brisket, red onion, tomato, baby spinach and crumbled bleu cheese with a side 
of balsamic vinaigrette, on an 8” sub bun, served warm - $10.25

Bat Outta Hell - house-made meatloaf of Michigan raised, grass-fed, ground top sirloin, romaine lettuce, tomato, red onion, 
house-made ketchup and Dearborn yellow mustard on a kaiser roll, served warm - $9.00   Add cheese $.50, bacon $1.00

Barrett - house roasted Sy Ginsberg corned beef, Mudgie-made creamy cole slaw, Swiss cheese and Mudgie-made thousand 
island style dressing on an onion roll, served warm - $9.25

F’getaboutit - Two pounds of Sy Ginsburg corned beef topped with Mudgie-made creamy cole slaw or sauerkraut, Swiss 
cheese, Dearborn yellow mustard or our 1000 Island dressing on a 2lb loaf of crusty sourdough rye, served warm - $45.00  

That’s Jared - house roasted Sy Ginsberg corned beef and Swiss cheese topped with a scoop of house-made redskin potato 
salad on a kaiser roll, served warm with a side spicy mustard.- $9.25

Gutty V 2.0  - Genoa salami, Sy Ginsberg Gold Label pastrami, Sy Ginsberg corned beef, bacon, beef brisket, sharp Cheddar 
cheese, romaine lettuce and house-made garlic mayo on a kaiser roll, served warm - $11.00 xl, $9.75 lg

Campbell - grain fed, antibiotic and hormone free house roasted chicken breast wtih Asiago cheese, Mudgie-made marinara 
sauce, romaine lettuce and tomato on an 8” sub bun, served warm - $9.25 

Jerk - grain fed, antibiotic and hormone free house roasted chicken breast , our jerk mayo, red onion, romaine lettuce, 
tomato, pepper Jack cheese on an onion roll, served warm - $8.75,  Add bacon. $1.00

Pulgini - grain fed, antibiotic and hormone free, house roasted chicken breast, artichokes, asiago cheese, romaine lettuce, 
tomato, and house-made pesto rolled in whole wheat !at bread, served warm - $10.50

Toney’s Caesar Rap - grain fed, antibiotic and hormone free, house roasted chicken breast , Asiago cheese, caesar dressing, 
romaine lettuce and tomato rolled in whole wheat !at bread - $8.50,  Add croutons $.50

Pressley - house roasted turkey breast, Mudgie-made creamy cole slaw, Swiss cheese and Mudgie-made thousand island 
style dressing on sourdough rye bread - $8.75

Turkey Trot - house roasted turkey breast, dried cranberries, walnuts, sun!ower sprouts, diced apples, Brownwood Farm’s 
Kream Mustard and mixed greens rolled in whole wheat !at bread - $10.00,  Add sharp cheddar, $.50

Madill - house roasted turkey, Neuske's nitrate free cherrywood smoked bacon, avocado, tomato, romaine lettuce, Mudgie-
made garlic mayo and melted pepper Jack cheese on an 8 “ served warm - $10.25 Voted into Detroit’s Top 21 Sandwiches List, Detroit Free Press

Sho’ Nu! -  house roasted turkey breast, Neuske's nitrate free cherrywood smoked bacon, house-made strawberry cream 
cheese, baby spinach and Slow Jams strawberry preserves on multi-grain bread, served warm - $9.75

Leggo My Dago - Genoa salami, Asiago, banana peppers, red onion, tomato, romaine lettuce, tomato and mayo on an 8”sub 
bun served warm - $9.25,  Add green olives $.50 

Lockwood - Neuske’s peppered ham, Genoa salami, house roasted turkey breast, sharp Cheddar cheese, romaine lettuce, 
tomato and red onion on a kaiser roll with a side of balsamic vinaigrette; Go Tigers! - $8.75

Kenna -  House-made herbed chicken salad and Mudgie-made spinach spread layered under Havarti cheese, avocado, 
sun!ower sprouts, red onion and tomato on pumpernickel - $9.75

Southwest Side Story - house-made chicken fajita salad, avocado, romaine lettuce, tomato, sharp Cheddar cheese and fresh 
salsa rolled in whole wheat !at bread - $9.50   

Sorry Charlie - House - made albacore tuna salad, Dill Havarti cheese, cucumber, tomato and mixed greens on sourdough 
rye, served with a side of house-made  honey mustard dressing - $8.25

 v Vedgie  - Havarti cheese, house-made  coleslaw, sun!ower sprouts, walnuts, cucumbers, romaine lettuce, tomato,  and 
Brownwood Farm’s Kream mustard  rolled up in whole wheat !at bread - $8.50,  Add spinach spread $1.00

 v Ivey - House-made spinach spread, Havarti cheese, avocado, sun!ower sprouts, lettuce, tomato and red onion on 
multi-grain bread, served open face - $8.75

 v Hippie Dippie Sh*t Man - avocado, baby spinach, sun!ower sprouts, walnuts, dried cranberries, diced apples, shredded 
carrots and cucumber with raspberry vinaigrette rolled in whole wheat !at bread - $9.75

 v Bella - roasted red peppers, marinated artichoke hearts, chick peas, sun!ower sprouts, tomato, mixed greens and 
sun!ower seeds rolled in whole wheat !at bread served with a side of balsamic vinaigrette  -  $8.75 

Mudgie’s Selections Half sandwich + bowl of soup - half of any Mudgie Selection sandwich served with a bowl of soup - $9.50

=  vegetarian or vegan friendlyv 



You know you wanna do it...

Breads
sourdough rye - no extra charge

pumpernickel - no extra charge

multi-grain - no extra charge

whole wheat !at bread - $.25 extra
onion roll - $.75 extra
kaiser roll - $.75 extra
sub bun (8”) - $1.00 extra
gluten free bagel - $.1.50 extra

Greens - no extra charge

romaine lettuce
mixed greens
baby spinach 

Designing a sandwich with meat? Base price is listed beside each meat.  Designing a meatless sandwich?  Base price is $3.00.
Designing a salad?  Base price is $3.50 -- choose any green, add meat(s) for $2.50

=  Mudgie-madem

Meats
corned beef, Sy Ginsberg - $7.25
seasoned and roasted in house

roast beef - $7.25 
Michigan raised, organic beef brisket seasoned and roasted in house

chicken breast - $7.25 
grain fed, antibiotic and hormone free, seasoned and roasted in house

turkey breast - $7.25 
seasoned and roasted in house

meatloaf m - $7.50 
housemade with Michigan raised, grass fed, ground top sirloin

chicken fajita salad m - $7.50 
made with peppers, onions, hominy, and fresh cilantro 

chicken salad m - $7.25
made with fresh basil and red bell peppers

albacore tuna salad m - $6.25
made with fresh dill, capers and hint of citrus

cherrywood smoked bacon - $8.00
nitrate free, smoked for 24 hours over real cherrywood by Nueski

pastrami, Sy Ginsberg Gold Label - $8.00 
Genoa salami - $6.50 
peppered ham - $7.00
smoked for 24 hours over real applewood by Nueski

smoked salmon - $9.00

Cheeses - $1.00
sharp cheddar
swiss
pepper jack
smoked Gouda
dill havarti
bleu cheese
asiago

Cream Cheeses - $1.50
veggie m

strawberry m

Fudgie Mudgie m - $6.50
Mudgie-made brownie wa"e, cooked to order and served warm, topped with a 
scoop of premium vanilla ice cream from Calder’s Dairy, Sander’s Hot Fudge and 
whipped cream.   Add walnuts - $.50. Wa"e and hot fudge only - $4.00

Sweet Ruth m  - $7.00
Mudgie-made bread pudding wa"e with diced apples, cooked to order, served 
warm topped with a scoop of premium horchata ice cream from Calder’s Dairy, 
Sander’s Butterscotch Caramel, whipped cream, walnuts and dash of cinnamon.  
Wa"e and caramel only - $4.00

cheesecake - $3.50
The Cheesecake Shoppe - Grosse Pointe, Michigan 

ice cream - $3.00
Generous portion vanilla or chocolate ice cream from Calder’s 
Dairy, Lincoln Park, MI.  Additional !avors available seasonally.
Add Sander’s Hot Fudge, Sander’s Butterscotch Caramel, and/or 
walnuts - $.50ea

rice pudding - $3.00
Spillson’s - Lincoln Park, Michigan

cookies - $1.25 
Pinwheel Bakery - Ferndale, Michigan 

cupcakes - $2.50
Made in house.

Dressings
All Mudgie-made
Buttermilk
caesar
bleu cheese
balsamic vinaigrette
raspberry vinaigrette
honey mustard
maurice
fat free sun dried tomato
thousand island
 

Condiments
Brownwood Farms 

Kream Mustard (Napa Valley gold 
medal winner), add $.50

Dearborn spicy mustard
Dearborn yellow mustard
garlic mayo m

jerk mayo m

pesto m

marinara m

thousand island m

salsa m

bbq sauce m

ketchup m

horseradish

Extras
cucumber - $.25
chick peas - $.25
shredded carrots - $.25
banana peppers - $.25
tomato - $.50
apple slices - $.50
capers - $.50
green olives - $.50
hard boiled egg - $.50
(hormone and antibiotic free)

marinated artichokes - $.75
sun!ower sprouts - $ .75
(Grown in Detroit)

red bell pepper - $1.00
roasted red peppers - $1.00
cole slaw m - $1.00 
sauerkraut - $1.00
sun!ower seeds - $1.00
walnuts - $1.00
peanut butter m - $1.00
strawberry preserves - $1.00
(Slow Jams - MI)

avocado - $1.50
hummus m - $1.00
spinach spread m - $1.50
potato salad m - $1.50
bacon, Nueski - $2.00
dried berries -$.75
croutons m - $.50


