
MORE TEEZERS FROM LAND & SEA... 

Tropical  Mango Salsa, Jalapenos, Sour Cream, Guacamole 
 OAR Mudd’s Tomato Salsa 

Additional 50¢ Charge Each Item 

JALAPENO CHEESE DIP … $8.49 
Cheese w/Jalapeno Bits & Tri-Colored Torts For Scooping!!! 
MUDD’S OWN SPINACH ARTICHOKE DIP ... $ 8.99 
Spinach, Three Cheeses, Artichokes & Tri-Color Torts 
RUBY’S PECK  ESCARGOT ... $ 6.49   
YOU GOT IT– Snails In Herb Garlic Butter, Parmesan, Baked & Served w/ 
Garlic Planks For Sponging Up The Last Drops!!! 
CHESAPEAKE  BAY CRAB CAKES … $10.99 
Golden Fried, Tropical Mango Salsa & Drizzled w/Cilantro Lime Aioli 
 

TRIO OF MUDD’S OWN FISH OAR CHICKEN TACOS ... $ 10.99 
Mahi, Chicken, OAR Fish O’Day Blackened, Grilled OAR Fried Served On Grilled 
Tortillas w/Cheddar, Cabbage, Tomatoes, Mudd’s Creole Tarter & Mango Salsa  
 

COCONUT SHRIMP … $ 10.99 
4 Jumbo Shrimp, Battered w/Toasted Coconut & Golden Fried Served w/
Orange Blossom Honey Marmalade   A FLORIDA TRADITION!!! 
DOLPHIN FINGERS ... $ 8.99 
Fresh Mahi Filets Dusted, Spiced, Golden Fried, Blackened, OAR Jerk Grilled  
Served w/Rice, Tarter OAR Mudd’s Creole Tarter 
JBYRD’S PICK CHICKEN BREAST TENDERS ... $ 9.99 
Two Perdue Chicken Breasts Halfticized, Golden Fried, Blackened OAR Grilled 
Choose One of Mudd’s 8 Unique Sauces w/Bleu Cheese & Celery 
CABOS MOUNTAIN OF NACHOS ... $ 7.99 
Tri-Colored Torts, Byrd’s 4 Bean Chili, Cheddar Sauce , Tomatoes, Jalapenos,  
& Side of Sour Cream   
SURF & TURF … $ 12.99  
Skewered Beef Tenderloin & Grilled Shrimp Atop Rice w/Honey Orange  
Marmalade & Tropical Mango Salsa… A HOUSE FAVORITE!!! 
LOADED POTATO SKINS ... $ 7.99 
Cheddar, Apple Smoked Bacon, Scallions & Sour Cream 

 

 

JUMBO PERDUE WINGS    5 @ $ 5.99     10 @ $ 9.99     20 @ $ 16.99 
8 Ways: Caribbean Lime, Conch Turbo, Hot Mango, Lemon Pepper, Jerk, BBQ, 
Honey BBQ, OAR Buffalo  Served w/Bleu Cheese & Celery … Add Garlic 50¢ 
ARRRGGGHHH SHIVER ME TIMBERS THESE WINGS BE AWESOME!!! 

CHILL OUT!!!  RELAX!!!  WE TAKE PRIDE IN THE EXCELLENT QUALITY OF  
OUR FOOD & DRINKS  EVERYTHING IS MADE TO ORDER W/MUDD’S OWN 
 IN-HOUSE RECIPES  ENJOY YOUR DINING EXPERIENCE HERE W/US  
& HAVE FUN!!!  REMEMBER MUDDY WATERS RUNS ON– ISLAND TIME!!! 

MUDDY WATERS GIFT CARDS… KEEP ONE ON YOU AT ALL TIMES!!! 



 
 
 
 
 
 

JBYRD’S PICK FISHERMAN’S RUEBEN ... $ 10.99     
Golden Fried, Grilled OAR Blackened Fish O’Day Filet On A Hoagie w/Melted 
Swiss Cheese, Slaw & 10,000 Island Dressing 
LOBSTER CHUNK HOAGIE ... $ Mkt. 
Muddy’s Original Lobster Sauce, Tomatoes, Lettuce, Onion & Garlic 

FISH 0‘ DAY, SALMON OAR MAHI ... $ 11.99 
FLOPPIN’ FRESH!!! Golden Fried, Grilled OAR Blackened  Loader w/Cheese!!!...50¢ 

BLUE CRAB CAKE … $ 12.99 
Blue Crab Cake On A Kaiser w/Mango Salsa & A Drizzle Of Citrus Aioli 
ATLANTIC SALMON BURGER … $ 8.99 
Fresh Salmon Patty w/Red & Yellow Peppers, Mudd’s Spices  

 

 

BLACKENED PRIME RIB SANDWICH … $9.99 
Prime Rib Seasoned w/Blackened Spices Served On A Toasted Hoagie w/
Horsey Sauce OAR Au Jus On Request 

 

FLORIBBEAN PHILLY … $8.99 
Chicken Simmered In Our Jerk Sauce, Green Peppers & Onions Served On A 
Hoagie w/Melted Jack Cheese           Make It A Beef Philly … ADD $1.00 
RUBY’S PECK IRIE JAMAICAN JERK PORK … $ 7.99                                    
In-House Smoked Pork Island Spiced Sliced Right & Mounded High w/Rasta 
Byrd’s Own “Tweaked” Jerk Sauce … YA MON!!! 

 

MUDD’S SMOKED BBQ PORK ... $ 8.99 
Smoked & Simmered In Muddy's BBQ Sauce, Topped w/Slaw & Pickle Chips 
 

FLORIBBEAN REUBEN … $ 9.99                                                            
Corned Beef Brisket, Slow Simmered w/Raw Sugarcane & Spices, Kraut,  
10,000 Island Dressing & Swiss On Fresh Grilled Rye… ISLAND STYLE!!! 
ANTILLES FRENCH DIP ... $ 9.99                                                        
Roast Beef Sliced & Spiced Massed High On A Hoagie w/Jack Cheese & 
House Au Jus For Dipping     Horsey Sauce On Request     TRY IT TURBOED!!! 

BIMINI’S RED LION CONCH CHOWDER 
REEL LOBSTER REEL BISQUE 
GREAT WHITE CLAM CHOWDER 
“K.A.” CHILI W/CHEDDAR & ONION 
S.O.D CHEF’S CREATIONS – NOT LEFTOVERS!!! 

6 oz. Cup   $ 3.99 
6 oz. Cup   $ 4.99 
6 oz. Cup   $ 3.99 
6 oz. Cup   $ 3.99 
6 oz. Cup   $ 2.99 

12 oz. Bowl   $ 5.99 
12 oz. Bowl   $ 6.99  
12 oz. Bowl   $ 5.99 
12 oz. Bowl   $ 5.99 
12 oz. Bowl   $ 4.99 

CHOWDER’S, CHILI’S & SUCH 
 Muddy’s Treasured Recipes Made Fresh Daily 

Sweet Sherry Upon Request (Not The Girl) 

Choice Of Any One Side From Down Below Tomato, Onion & Pickle On Request 

“GET A LITTLE ON THE SIDE” 
Cole  Slaw 
Caribbean Rice 
Black Beans 
Sautéed Veggies 
Corn On The Cobb 

Sweet Potato  
Onion Crisps 
Seasoned Fries 
Smashed Garlic Spuds 
Seasoned Baker 

Mudd Puppies  
Black Beans & Rice...99¢ 
Sweet Potato Fries…$1.25 
Spinach Pasta… $1.50 
Wakami Salad… $2.00 

Extra Side... $3     Extra Sandwich Toppings... 50¢ 

FORGOT A GIFT?  NOT IF YOU HAVE A MUDDY’S GIFT CARD ON YOU!!! 

FLORIBBEAN SANDWICHES 



GARDEN PATCH PATTY & SIDE   VEGILICIOUS!!! … $ 8.99 
Vegan Soy Protein Burger w/Roasted Red Peppers, Fresh Mozzarella,  
Lettuce & Tomato On Toasted Whole Grain Bread 
MUDDY’S MARINATED PORTABELLO ... $ 10.99 
Toasted Whole Grain Bread w/Leaf Lettuce, Tomato, Roasted Red Peppers, 
Fresh Mozzarella Cheese & Side Of Your Choice 
JBYRD’S PICK  VEGGIE STIR FRY … $ 10.99 
Carrots, Broccoli , Scallions, Baby Corn, Peppers, Onions, & Portabello 
Shrooms Served Over Caribbean Rice w/A Honey Hoisen Sauce  
 

SESAME SEARED AHI ORIENTAL SALAD … $ 15.99   
Sushi Grade Tuna, Greens, Cabbage, Scallions, Mandarin Oranges, Baby  
Corn, Ginger & Wasabi w/A Honey Ginger Dressing           BEEF  IT … $13.99 
 

BOUNTIFUL TURKEY COBB SALAD ... $ 11.99    
Fresh Baked Turkey Breast, Apple Bacon Chips, Bleu Cheese, Hard Egg,  
Cukes, Tomatoes & Bermuda Onions Atop A Bed Of Greens… GOBBLE UP!!! 
CHESAPEAKE BAY BLUE CRAB SALAD ... $ 13.99 
Crab Cakes Golden Fried Atop A Spring Salad Mix w/Diced Tomatoes, Cukes  
& Fresh Tropical Mango Salsa Drizzled w/Cilantro Lime Aioli  
PORTABELLO MOZZARELLA SALAD ... $ 10.99 
Fresh Mozzarella, Mudd’s Marinated Portabellos, Tomatoes Layered & Topped 
w/House Balsamic Reduction, Fresh Basil & Mesculin Green Mix 
ICEBERG WEDGE O’ LETTUCE … $ 6.99 
BASIC & GREAT!!! Tomato, Onion, Blue Cheese Crumbles, Hard Egg & Dressing 
RUBY’S PECK GORGONZOLA SALAD ... $ 8.99 
Chopped Romaine Lettuce, Diced Green & Red Peppers, Bermuda Onions,  
Cukes, Calamata Olives & Tomatoes Topped w/Gorgonzola Cheese  
“SEAS-ARRR” SALAD    LUNCH … $ 4.99  DINNER … $ 7.99 
Romaine, Our Seasoned Croutons, Dressing & Fresh Grated Asiago Cheese  
MUDD’S OWN CHOPPED SALAD  LUNCH ... $ 4.99  DINNER … $ 6.99 
Mixed Greens, Cukes, Shredded Carrots & Green Peas Topped w/Tomatoes & 
Tossed w/Balsamic Vinaigrette Dressing or Your Choice Of Dressing 
 

WEIGHT WATCHERS ATLANTIC SALMON SALAD … $ 13.99 
Fresh 5 oz. Of Salmon, Spring Greens, Diced Tomatoes, Cukes, Bermuda  
Red Onion, Diced Green & Red Peppers & A Side Of Cilantro Vinaigrette 

 
 
 

OH WHAT THE HECK!!!  LOADER UP!!!  ADD ON YOUR CHOICE OF: 

 

ADD... $ 3.99 
ADD… $ 2.99 
ADD... $ 5.99 
ADD… $ 1.00 

MARINATED  STEAK CHUNKS 
PURDUE PLUMP CHICKEN BREAST 
FRESH SHRIMP, MAHI, SALMON OAR FISH O’ DAY 
ANCHOVIES 

DRESSINGS: Red Wine Vinaigrette, Ranch, Italian, 10,000 Island,  
Bleu Cheese, Honey Mustard, Cilantro Vinaigrette, Seas-arrr, Cilantro Lime 
Aioli, Balsamic Vinaigrette, Oil & Vinegar OAR Oil & Balsamic Vinaigrette 

 

BE THOUGHTFUL… TAKE A GIFT CARD TO SOMEONE SPECIAL TODAY!!! 

SEA GARDEN & VEGGIE DELIGHTS 



SHUCK & DIVE RAW BAR & SEAFOOD DELICACIES 
 

50¢ RAW CLAMS & OYSTERS … ALL DAY, EVERY DAY!!! 
Lemon, Tangy Cocktail Sauce & Horseradish On Request 

MUDD’S STEAMED 13... Muddy’s Broth w/Chopped Tomato,  
Basil & Our Toasted Garlic Planks …. $ 10.99  Oysters OAR Clams!!! 

 
 

“FREE” ALL-U-CAN-EAT 
Salt, Pepper, Ketchup, Mustard, Sugar, Malt Vinegar (We Keep An Eye On The Sweet  

& Low & Splenda) Knives, Forks, & Spoons Can Be Used For Free, But Must Be  
Returned.  Smiles, Excellent Service, Unique Atmosphere & The Check Are All Yours!!! 

18% GRATUITY ADDED TO ALL PARTIES OF 8 OR MORE 
PLATE SHARING CHARGE ON ENTREES…$ 4.99  

To Go Charge of 50¢ per item 
 

APPETEEZERS 

SAUTÉED SEA SCALLOPS ... $ 11.99 
Jumbo Sea Scallops, Muddy’s Garlic Smashed Spuds & Brown Caper Sauce 
ROCK SHRIMP YOU ASKED FOR EM’ & WE GOT EM‘!!! … $ 13.99    
Rock Shrimp Simmered In Mudd’s Own Broth w/Seasoned Butter For Dipping 
JBYRD’S PICK  CALAMARI RINGS & “THINGS” … $ 9.99 
Sautéed In Marinara, White Wine Garlic Herb Sauce OAR Seasoned, Battered  
& Golden Fried...  WHAT ARE THOSE “THINGS” ANYWAYS? 
BAHAMIAN CONCH FRITTERS     SM. (4) … $ 5.49  LG. (8) … $8.99 
Loaded w/Pounded Chopped Conch, Sweet Peppers, Onion, Blended In  A 
Light Seasoned Batter Mix, Golden Fried & Our Tangy Cocktail Sauce 
SHIP LOAD ‘O’ MUSSELS ... $ 12.99 
1 ½ lbs. Simmered In Marinara OAR White Wine Garlic Herb Sauce w/Garlic 
Toast Planks For Swabbing Up The Last Morsels!!!  Add Pasta … $ 3.00  
APPLE SMOKED BACON WRAPPED SCALLOPS … $ 7.99    
Sea Scallops Wrapped In Apple Smoked Bacon, BBQ Glazed OAR Plain Grilled  
w/One Of Our 8 Special Dipping Sauces  TRY EM’ - OUR BACON’S THE BEST!!! 
RUBY’S PECK 5 oz. SEARED AHI TUNA & WAKAMI … $ 12.99 
Sushi Grade Ahi Blackened, Sesame OAR Peppercorn Served w/Wakami 
Salad, Wasabi, Fresh Pickled Ginger & Our Sirachi Hot Sauce 
SHRIMP COCKTAIL *BLUE OR BLACK* … $ 8.99 
6 Lg. Iced Shrimp, Tangy Cocktail Sauce & Lemon OAR Grilled Blackened Hot 
STEAMED SHRIMP  “THE BIG ONES”  ‘PEEL EM & EAT EM’ 
1/4 LB … $ 7.49          1/2 LB … $ 13.49        1 FULL  LB … $ 23.99 
Cold, Spicy Cold, Steamed Hot, Hot & Spicy In Mudd’s Broth  
“SUPER SURFER®” SWEET CLAM STRIPS … $8.99 
Atlantic Clam Strips Golden Fried w/Our Homemade Tarter OAR Creole Tarter 
 

MUDD’S 2-FISH DIP FRESH & SMOKED IN-HOUSE … $ 8.99 
Smoked Combo Of Mahi & Salmon Blended w/Cream Cheese, Capers,  Herbs & 
Spices  Served w/Celery, Carrots, Jalapenos, Onion, Tomatoes & Flat Breads         

$$$ MUDDY WATERS GIFT CARDS AVAILABLE $$$ 



OCEAN‘S BOUNTIES… 
 SERVED WITH HOUSE CHOPPED SALAD & FRESH BREAD 

MONSTER LOBSTERS 2-6 lbs. (LGR. MONSTERS ON ADVANCED REQUEST) … MKT. 
2½–6+ lbs. Of The Finest The Ocean Has To Offer!!!  Served w/Fresh Parsley  
Roasted Red Potatoes, Basted Corn On The Cobb & Maitre D’Butter 
 

SAUTÉED SCALLOP DINNER … $ 18.99 
5 Jumbo Sea Scallops w/Garlic Smashed Spuds, Capers in Sauce & Veggies 
FLORIBBEAN FISHERMAN’S PLATTER ... $ 26.99 
Fresh Shrimp, Scallops, Fish, (Fried, Blackened OAR Grilled), Clam Strips, Crab 
Cakes, Seasoned Fries, Mudd Puppies & Slaw     A CAPTAIN’S FEAST!!! 
MAHI, FISH O’ DAY OAR SALMON DINNER ... $ 16.99                         
Grill, Blackened, Fry, Sauté OAR Jerk Served w/Rice & Sautéed Veggies 
YUCATAN PAELLA FROM SCRATCH ... $ 19.99 
Fresh Clams, Mussels, Shrimp, Scallops, Chicken, Roasted Red Bell Peppers,  
Artichoke Hearts & Tomatoes Tossed w/Caribbean Rice... NEVER? TRY IT!!! 

 

SAUTÉED ONION MAHI, FISH ‘O DAY, OAR SALMON ... $ 18.99 
Sautéed In A Balsamic Glaze, Artichoke Hearts & Tomatoes Topped w/
Caramelized  Onions On Muddy’s Caribbean Rice...THIS IS A TROPHY CATCH! 
 

JBYRD’S PICK COCONUT JUMBO SHRIMP… $ 17.99 
Shrimp Delicately Battered w/Coconut & Golden Fried, Caribbean Rice, Sautéed 
Veggies & Honey Orange Marmalade Dipping Sauce 
SHRIMP KEY WEST   SHRIMPLY THE BEST!!! ... $ 17.99 
Golden Fried w/Caribbean Rice, Sautéed Veggies & Our Tropical Mango Salsa 
CHESAPEAKE BLUE CRAB CAKES ... $ 18.99 
Maryland Crab Cakes Topped w/Mango Salsa, A Drizzling Of Cilantro Lime Aioli,  
Caribbean Rice & Sautéed Veggies 

 

MAHI, FISH O’ DAY, OAR SALMON CAPRESÉ … $ 18.99 
Grilled & Layered w/Fresh Mozzarella, Tomato, Basil & Balsamic Glaze w/ 
Caribbean Rice & Sautéed Veggies 

 

ROASTED GARLIC MAHI, FISH O’ DAY, OAR SALMON … $ 17.99 
Sautéed & Topped w/Capers, Roasted Garlic & Red Peppers A Garlic Cream 
Sauce Over Caribbean Rice & Sautéed Veggies 

 
 PLUNDERING PASTAS... 
CHICKEN PARMESAN … $ 14.99 
Chicken Breast Breaded & Golden Fried  Atop Pasta & Marinara  
Sauce w/Mozzarella Cheese & Our Garlic Toast Planks 
RUBY’S PECK HIGH TIDE SHRIMP … $ 17.99 
Jumbo Shrimp Sautéed in Garlic Wine Sauce, Artichokes, Tomatoes, Fresh  
Basil & Served Over Pasta w/Garlic Planks 
SEAFOOD DIABLO … $ 17.99 
Mussels, Shrimp & Clams Sautéed in Marinara w/Pasta & Garlic Planks  
FETTUCCINI ALFREDO   W/CHICKEN … $ 14.99    W/SHRIMP … $16.99 
Fettuccini Pasta Sautéed in a Seasoned Parmesan Cheese Sauce & Served  
w/Garlic Planks For  Swabbing Up The Last Drops!!! Blackened or Grilled 

UPGRADE TO SPINACH PASTA…ADD $1.50 



 
 

ORANGE BLOSSOM HONEY MUSTARD CHICKEN ... $ 8.99 
Bacon, Swiss, Lettuce, Tomato & Honey Mustard In A Tomato Basil Wrap 
“SEAS-ARRR” CHICKEN, MAHI, FISH O‘ DAY, OAR SALMON   
                     CHICKEN ... $ 7.99                  FISH ... $ 9.99 
Grilled, Blackened OAR Fried In A Soft Flour Tortilla  WRAP ON W/YOURSELF!!! 
SOFT SHELL CRAB WRAP … $11.99 
Tempura Styled OAR Sautéed Soft Shell Crab w/Creole Tarter, Lettuce & Tomato  

SAIL WRAPS...BEST IN ANY PORT 

RUBY’S PECK BUCCANEER BASIC ... $ 8.99 
You Top It w/Extras @ 50¢ Each… RAID THE GALLEY & CREATE A MONSTER!!! 
PORTABELLO BURGER ... $ 10.99 
Fresh Portabello Mushroom & Mozzarella Cheese w/Bordelaise Sauce 
BLUE BEARD’S BLACKENED BURGER ... $ 9.99 
A Bounty Of Blackened Seasoning & Plundered w/Bleu Cheese Crumbles 
SUNSET BURGER ... $ 9.99                        
Splashed In Mudd’s BBQ Sauce, Topped w/Cheddar & Apple Smoked Bacon  
ST. CROIX BURGER ... $ 9.49  
Cannonball Holed Cheese, Sautéed Mushrooms & Grilled Onions 
JBYRD’S PICK MUDDY’S FATXTRA ATKINS PLATE ... $ 9.99 
5 Jumbo Wings  (Choose From Muddy’s 8 Habit Forming Sauces) 1/2 lb.  
Black  Angus Patty, Choice Of Cheese, Served w/Bleu Cheese & Celery 
GLUTTON BURGER   MAKE IT A 1 LB-DER!!!  ADD A PATTY … $1.99 
 
 

FLORIBBEAN BYRD SANDWICHES 
 

ISLAND CHICKEN ... $ 8.49                               
Grill, Jerk, Fry OAR Blackened w/Caribbean Spices...  MANGO SALSA ON REQUEST 

ROASTED RED PEPPER CHICKILICIOUS SANDWICH … $ 8.99                             
Grilled Chicken Topped w/Roasted Red Peppers, Swiss & Citrus Lime Aioli  
CHICKEN BBQ CHEDDAR MELT … $9.99 
Grilled Chicken Splashed w/Mudd’s Own BBQ Sauce Topped w/Grilled Onions, 
Melted Cheddar & Apple Smoked Bacon   

“GET A LITTLE ON THE SIDE“ 

Extra Side... $3     Extra Sandwich Toppings… 50¢ 
 DID YOU INQUIRE ABOUT MUDDY WATERS GIFT CARDS YET??? 

BLACK ANGUS 1/2 LB-DERS  
Great Buns w/Garnish & Any One Side From Down Below   

Tomato, Onion & Pickle On Request 

Onion Crisps 
Seasoned Fries 
Smashed Garlic Spuds 
Seasoned Baker 
Sweet Potato  

Cole Slaw 
Caribbean Rice 
Black Beans 
Sautéed Veggies 
Corn On The Cobb 

Mudd Puppies  
Black Beans & Rice… 99¢ 
Sweet Potato Fries… $1.25 
Spinach Pasta…$1.50 
Wakami Salad… $2.00 



 “MUDDY’S SPECIALTY COCKTAILS”   
 
48 oz. MUDDY’S “PARTYRITA”       
JIMMY BUFFETT MARGARITAVILLE TEQUILA, COINTREAU, SWEET & SOUR & A SPLASH  
OF ORANGE JUICE ON THE ROCKS W/A SALTED RIM & LIME 

MUDDY’S 151 SINKING RUM RUNNER        
MT. GAY RUM, MYERS DARK RUM, BLACKBERRY BRANDY, BANANA LIQUEUR, PINEAPPLE 
JUICE & A SPLASH OF GRENADINE BLENDED W/ICE & A 151 SINKER  ARRRR…. 
MUDDY’S NUTTY MONKEY  
A CREAMY FROZEN BLEND OF FRANGELICO LIQUEUR, CRÈME DE BANANA, PINEAPPLE 
JUICE & CREAM  YOU’LL BE SWINGING FROM THE VINES!!! 
MUDDY’S SAILOR JERRY’S PAIN KILLER       
MOUNT GAY RUM, PINEAPPLE JUICE, COCO LOPEZ  & FRESH ORANGE JUICE OVER ICE, 
THIS ONE COMES IN THREE STRENGTHS  HEADACHE, MIGRAINE OR INSANE!!!! 

KEY WEST COLADA      
MT. GAY RUM, COCO LOPEZ & PINEAPPLE JUICE SLIGHTLY SHAKEN & TOPPED W/A  
MIDORI FLOATER  BEAT THE HEAT WITH THIS CREAMY TREAT!!!  
 

ORDER ANY 12 0Z. COCKTAIL  
IN OUR PIRATE OR MONKEY COCONUT & YOU KEEP THE COCONUT!!  $ 13.99 
 BUY EXTRA SOUVENIR OR GIFT COCONUTS… $ 8.99 TAKE HOME A MEMORY  

 

WE CARRY A LARGE SELECTION OF BOTTLED IMPORT, DOMESTIC BEERS & CIDER 
 
 

 

BEERS ON TAP 
FOSTERS • STELLA • BASS • BUD LITE• SAM ADAMS • SPATEN LAGER • SPATEN 
OKTOBERFEST • SPATEN OPTIMATOR • TUCHER • WARSTEINER • YUENGLING 
MILLER LITE • BLUE MOON • NEW CASTLE 

                WHITE WINES & SPARKLING CHAMPAGNE 
                  GLASS    BOTTLE 
RIESLING, BLUEFISH                               6.50                  25.00  
SAUVIGNON BLANC, DOUGLAS GREEN      7.00                  26.00 
PINTO GRIGIO,  A. MANO                                         7.00                  25.00 
CHARDONNAY, ST. FRANCIS                             8.00       30.00 
CHARDONNAY, KENDALL JACKSON                            9.00                  34.00 
CHARDONNAY,  CUPCAKE                   7.00                  26.00 
WHITE ZINFANDEL, KENWOOD                                    5.25                 19.00 
YULUPA BRUT,  KENWOOD                   4.95/SPLIT 

                                            RED WINES 
                   GLASS     BOTTLE 
SHIRAZ, TEMPRA TANTRUM                               7.00                  26.00 
MERLOT, TEMPRA TANTRUM                   7.00                  26.00 
CABERNET SAUVIGNON, TEMPRA TANTRUM      7.00       26.00 
CABERNET SAUVIGNON, J LOHR                              9.25       35.00 
PINOT NOIR, DARCIE KENT         7.00                  26.00 

HOUSE WINES BY THE GLASS $5.00 
GLEN ELLEN 

         

PINOT GRIGIO • CHARDONNAY • CABERNET SAUVIGNON • MERLOT 
WHITE ZINFANDEL • CORBET CANYON SAUVIGNON BLANC 



 “A Lotta Key West” Right Here  
in Deerfield Beach 

 

STATE LEGISLATION REGULATED ADVISORIES TO THE PUBLIC: 
THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS 

IF YOU HAVE A CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD, OR HAVE IMMUNE  
DISORDERS, YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS,  

AND SHOULD EAT OYSTERS FULLY COOKED. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN 
S.10D-3.091(6), FLORIDA ADMINISTRATIVE CODE 

 

FOOD ADVISORY: 
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. INDIVIDUALS WITH CERTAIN HEALTH 
 CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED. 

CONSULT YOUR PHYSICIAN OR PUBLIC HEALTH OFFICIAL FOR FURTHER INFORMATION. 
CERTAIN ITEMS ON OUR MENU ARE COOKED TO ORDER. 

TRY US ONCE & YOU’LL BE HOOKED 
JOIN OUR EMAIL CLUB FOR BARRRGGGAINS!!! 

WWW.MUDDYWATERS.BIZ  

Muddy’s extraordinary & sometimes “pirated”  
recipes are made in-house with the finest of fresh 
ingredients. From our fresh seafood, meats,  
chowders, soups & sauces, our quality is  
unsurpassed & a value that we take pride in  
presenting to you.  Sit back, enjoy our clean, 
unique atmosphere, friendly staff & slip into 
“Island Mode.”  Relax for the next piece of 
time & let us captain the helm… you just enjoy  
the cruise… Bon Appetite & may the bounty  
be yours!!!   ~ JByrd 



MUDD’S RIBS     UNIQUE & BETTER THAN THE “OTHERS” 
1/2 RACK … $ 13.99           FULL RACK … $ 23.99 

Baby Backs Blasted w/Mudd’s Own Original BBQ Sauce, Slaw, Seasoned 
Fries & Maitre D’Butter Basted Corn On The Cobb 

 
 

PRIME RIB     10 oz … $ 15.99         12 oz … $17.99 
Slow Roasted, Seasoned To Perfection w/Mudd’s Au Jus, Seasoned Baker 
& Sautéed Veggies    TRY OUR HORSEY SAUCE!!! 
LONDON BROIL … $15.99 
6 oz. Portion Of Tender Beef Topped w/Our Bordelaise Mushroom Sauce,  
Garlic Smashed Spuds & Sautéed Veggies 
RUBY’S PECK JAMBALAYA A “N’AWLINS” PIRATED RECIPE … $ 16.99 
Andoullie Sausage, Shrimp, Chicken, Peppers & Loaded w/Our Secrets!!! 
JBYRD’S PICK MARINATED STEAK … $ 15.99 
Skewered Steak Chunks Basted w/Our Marinate, Served w/Mudd’s Garlic 
Smashed Spuds & Sautéed Veggies 
CHICKEN MARSALA ... $ 14.99 
Seasoned Chicken Cutlets Sautéed w/Mushrooms, Marsala Wine Served 
Over Mudd’s Pasta & Sautéed Veggies UPGRADE TO SPINACH PASTA...ADD $1.50 
 

LEMON PEPPER CHICKEN … $ 15.99 
Chicken Breast Grilled w/Lemon Pepper Seasoning Atop A Bed Of Sautéed 
Spinach w/Rice & Sautéed Veggies 

WHEN LAND LOCKED… 
 SERVED WITH HOUSE CHOPPED SALAD & FRESH BREAD 

DELECTABLE DESSERTS 
PRETZEL CRUSTED TEQUILA KEY LIME PIE … $ 4.49 
THE NAME SAYS IT ALL!!! Made In House Daily  Whole Pies To Go … $ 14.50 

JBYRD’S PICK BANANA CREAM PIE …. $ 4.99 
Banana’s Chunked Creamed & Chilled In A Homemade Graham Cracker  
Crust w/Whipped Cream Topping… ASK FOR A DRIZZLE OF CHOCOLATE!!! 

ULTIMATELY SINFUL CHOCOLATE CAKE … $ 5.99 
Layer Upon Layer Of Dark Moist Chocolate Cake, Decadent Chocolate  
Filling & Loaded w/Chocolate Morsels…  

DESSERT OF THE WEEK… $ 4.50 
Chef’s Selection of Fresh Seasonal Desserts… WE’LL FILL YOU IN TO FILL YOU UP!!! 
 

CARROT CAKE … $ 5.49 
Moist Carrot Cake Filled w/Raisins, Walnuts, Finished w/Cream Cheese Icing 
RUBY’S PECK BROWNIE SUNDAY … $ 5.95 
Mudd‘s Hot Fudge Brownies, Vanilla Ice Cream, Whipped Cream, Chocolate  
Sauce & A Plump Cherry… SHARE ONE & BE KIDS AGAIN!!! 

 

        VANILLA A LA MODE ANY OF ‘EM!!! … $1.50 
Cordial, Cappuccino or Espresso???   We’ve Got Em‘!!!  

Behold the Beauty Of A Night Cap!!! 

 

MUDDY’S GIFT CARDS MAKE A SWEET GIFT!!! 



JBYRD’S 
SAIL OUR 7 SEA WORTHY SPECIALS 

FLORIBBEAN RESTAURANT BAR & GRILL 

IRISH MONDAY 
CORNED BEEF & CABBAGE $9.99, SHEPHERD’S PIE $8.99 & GUINNESS STEW $7.99. 

$4 GUINNESS CANS, $4 MAGNER’S CIDER, $5 BAILEY’S, $5 JAMESON & $6 CAR BOMBS 
 

WEAR A MUDDY WATERS SHIRT & GET YOUR 1ST DRINK FREE!!! 
EXTENDED HAVOC HOURS @ BAR & HIGH TOPS FROM 8PM-CLOSE 

 

  JBYRD’S DAY aka  PARROTHEAD TUESDAY 
 

          FRESH OYSTERS & CLAMS.…………..…..........50¢ ea.     48 oz. MARGARITAS…….... $20.00        
          BUCCANEER BASIC BURGERS…......……...…. $ 6.50      PINA COLADAS.……………..... $ 3.00 
          6 WINGS  (8 sauces to choose from)……….... $ 4.50      MARGARITAS………....…….... $ 3.00 
          MOTHER OCEAN CLAM BAKE…………………. $12.00      FLOATED RUM RUNNER……$ 5.00 
                                                   DOMESTIC BOTTLED BEERS……………$2.25 

 FRIDAY      
FLORIBBIAN FISH FRY    (Mkt price) 

SAMUEL ADAMS BEER BATTERED FISH O’DAY  
LIVE MUSIC “ZACK ATTACK” STEEL DRUMS 

CARIBBEAN WEDNESDAY 
       JAMAICAN TACOS       $ 3.00 ea. 
       JERK CHICK PHILLY     $ 8.50 
       CARIBBEAN RIBS     $15.00 
       YUCATAN PAELLA     $16.00 
       ROASTED PORK                 $14.00 
 

       MOJITOS        $6       HEMINGWAY         $5 
       RED STRIPE   $3      MANGO MARTINI   $6 

 

LIVE MUSIC FROM 6-10PM  
FEATURING “TOCA” 

 

THURSDAY 
KARAOKE 8:00PM  til ? 

Presented by Fire & Ice Productions 
Min. charge $10 per person (offering discounted menu ) 

$4.50 22oz. DRAFT BEERS AFTER 5PM 

SHELL & SHUCK WEEKENDS ALL DAY & NIGHT SAT & SUN 
ALL “U” CAN EAT  

SNOW CRAB LEGS $24.95 – FRIED SHRIMP $21.95 

        2 FOR 1 WELL DRINKS  
           2 FOR 1 HOUSE WINES 
  $2.25 DOMESTIC BEER BTL. 
    $6.50 SELECT APPETIZERS 
$2 MILLER LITE DRAFT 16 oz. 
  $2 YEUNGLING DRAFT 16oz. 
      $2 BUD LITE DRAFT 16oz. 

 

EVERYDAY  
7 DAYS 
A WEEK 

4:00 P.M. – 7:00 P.M. 

     HAVOC HOUR –& IN THE BIZ AVAILABLE  AT THE BAR AND HIGH TOPS ONLY 

SUNDAY & MONDAY  
EXTENDED HAVOC HOUR 8 TIL CLOSE 

(2 for 1 )WELL DRINKS or  HOUSE WINE & $2.25 DOMESTIC BOTTLED BEER ONLY 
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