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* STARTERS %

DEEP FRIED PICKLES @ 13%  PULLED PORK POUTINE

Popularized by Bernell “Fatman” Austin in 1963 at The North meets the South. Our
the Duchess Drive-n located in Atkins, Arkansas. Famous Pulled Pork, Dusted Fries
Served with our Alabama White Sauce for dipping. and St. Albert Cheese Curds topped

with our Barnyard Gravy.
TEXAS ONION RINGS ® 119

The Perfect start to your “Q”, invented by the Pig Stand

in Da'IIas', Texas. Served with our Alabama White Sauce BBU N ACHUS @ 16 %

ford .

s Seasoned Tortilla Chips topped with Homemade Chili,
99 shredded cheese, BBQ Sauce, Jalapenos, and Chives.

KENTUGKY PUPGURN BHIBKEN 14 Served with a Side of Sour Cream.

Crispy, Golden, Bite-Sized Boneless Chicken that Top ‘em with our Pulled Pork, Texan Beef Brisket

would Impress the Colonel! Served with our Alabama or Chopped BBQ Chicken for $7.99.
White Sauce for dipping.
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YOU ASKED FOR IT AND WE GAVE IT fU YOU..

Three Corn Tortillas ©

Stuffed with Fresh Lettuce, Smoked Tomato Salsa, Alabama White Sauce and your choice of:
Pulled Pork, Chopped Brisket, Smoked Chicken or Pulled Jackfruit € (Vegetarian option)

FRIED RIB TIP 2
NASH\"LLE FRIED BAULIFLUWER 0 14 % Pork Rib Ends Smgked, Deep Fried, and tossed in o]r4

Vegetarian Smokehouse Special House Rub. Served with our Alabama White Sauce
Lightly Coated Fried Cauliflower Tossed in our Maple for dipping

Butter Hot Sauce, Served with our Alabama White
Sauce for dipping.

SOUTHERN SMOKED WINGS 18 16%
SWEET POTATO FRIES @ 11%  Louisvilleinspired Fried Smoked Wings

Crispy, Sweet and a little Sassy. Served with our tossed in our House Rub.
Alabama White Sauce for dipping.
Half order $7.49.

DID YOU KNOW?
ﬁ% %ﬁau %% Fatbays.is locally Owned and Operated.

We celebrate our Anniversary on the American
Thanksgiving in November.

PORK
l; | CHICKEN |
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‘:i ALL DISHES INCLUDE OUR FAMOUS KANSAS CORNBREAD AND YOUR cHoIcE oF ANY ONE oF our SOUTHERN SIDES

hﬁ*’ MEMPHIS DRY-RUB ST. LOUIS SMOKED PORK RIBS &
f'ili]{;,{-*ﬂ' | Rubbed with our Fatboy's blend of spices, Slow-Smoked and Grilled l
UGN 1/2RACK 3/4 RACK FULLRACK [

(" 3 PERSONAL BARBEQUE TRAYS %

| | B ALL DISHES INCLUDE OUR FAMOUS KANSAS CORNBREAD AND YOUR CHOICE OF ANY ONE OF OUR SOUTHERN SIDES

. RIBS ‘N’ CHICKEN 29%  THE HUNGRY MAN 37%
i 1/4 Rack of our Ribs and your choice of 1/4 Ib Chopped Mix and Match! .
| BBQ Chicken or 2 pieces of Southern Fried Chicken. Choose 3 of any of our 1/4 |b meats !
(Memphis Ribs, Carolina Pulled Pork, Texan Beef Brisket [
4 MOTHER CLUCKER 29 % or Chopped BBQ Chicken). '
[' i !k»f" Four (4) Pieces of our famous Southern Fried Chicken.
[ i il
(T THE LONGHORN b R 29
il |;'J ' 1 A1/21Ibof Tender, Sliced Smoked Beef Brisket. 3wy ) _ _ _
S Served with a side of our Barnyard Gravy. Kickin Frlg:d Chicken Th|_ghs with Sweet Belgian Waffles
ko served with Pure Canadian Maple Syrup.
1 ﬂm YU KNW? Kentucky Approved!

A Pink Ring is a great sign of properly smoked meat. TAKE HUME $Q ench 3F0RS24

BBQ is designed to be cooked slow & low.

We cook our Pulled Pork and Brisket for an average FATBOYS' HOMEMADE BBQ SAUCGE.
of 13 hrs and our Famous Ribs for 4 firs daily TENNESSEE SWEET - HILLBILLY HEAT - MEMPHIS MUSTARD ;

We may RUN OUT, get yours now.
‘s Y PL A :,:;,‘::‘ e

- 1/4 Ibs Each:
MEMPHIS RIBS ¢ CAROLINA PULLED PORK

TEXAN BEEF BRISKET ¢ CHOPPED BBQ CHICKEN
plus Kansas Cornbread and any TWO Southern Sides.




SMOKED TOFU BBQ BOWL

Southern Rice, Seasoned with Red Rub and our Hillbilly Heat BBQ sauce, Sweet Corn, Topped with Smoked Fried Tofu,
Crispy Onions and Drizzled with our Famous Alabama White sauce and dried chives.

*Includes a piece of Kansas Corn Bread

FOUR CHOICES BELOW SERVED WITH ANY ONE OF OUR SOUTHERN SIDES

JACK WRAP

Succulent Smoked Jackfruit, Braised with a Mix of Spices
and our Hillbilly Heat BBQ sauce, Shredded Lettuce, Sliced
Tomatoes, Sweet Dill Pickles, Creamy Coleslaw and Crispy

2'| 99

CHIPOTLE BLACK BEAN BURRITO 21%
Smoked and Spiced!

A Grilled Flour Tortilla Stuffed with Spicy Black Beans,
Grilled Corn, Southern Rice, Marble Cheese, Smoked

Fried Onions, Wrapped in a Grilled Flour Tortilla.

TENNESSEE CRUNCH WRAP 21%

Spicy Fried Cauliflower, Shredded Lettuce, Sliced Tomatoes,
Sweet Dill Pickles, Creamy Coleslaw and Crispy Fried Onions :
Wrapped in a Grilled Flour Tortilla. Smoked Tomato Salsa, Alabama White Sauce and

Succulent Smoked Jackfruit.
ALABAMA CAESAR SALAD 1 199

9%  SOUTHERN BELLE SALAD ©O®
Chopped Romaine, Double Smoked Bacon, Fresh

Fresh Heritage Mixed Lettuce topped with Cucumbers,
Parmesan Cheese, Red Onion, and Corn Bread Crumble Tomatoes, Craisins, Sunflower Seeds, Fried Corn and
tossed in our Alabama White Sauce

Crumbled Feta. Served with a side of Creamy Balsamic
SMOKEY SWEET BEET SALAD ©©® 19%

Tomato Salsa, Sour Cream and Pickled Jalapenos.

JACK-0's ®

Taco’s with a difference
Three Corn Tortillas, Stuffed with Fresh Lettuce,

20

Dressing.
ADD SOME BBQ

Fresh Heritage Mixed Lettuce topped with Mandarin Oranges, Top any Salad with our Pulled Pork, Texan Beef Brisket,
Crumbled Feta, Honey Roasted Pecans and House-Smoked Chopped BBQ Chicken or Jackfruit 0
Beets. Served with a side of Balsamic Vinaigrette. for $7.99

LETTHCE RECOMMEND YOU
EAT YOUR VEGETABLES!
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@) SMOKED BACON MAG ‘N’ CHEESE
TEXAN BLACK BEAN AND CORN CHILI
@) SMOKED BEANS MIXED WITH BRISKET
SMASHED ‘N’ GRAVY

DUSTED SHOESTRING FRIES
@) FRIED CORN ON THE COB WITH PARMESAN @

MAPLE WHIPPED SWEET MASH WITH PECANS © @

STAFFPICKS @)

FATBUYS

CREAMY SLAW © @
@ PICNIC POTATO SALAD ® @
TOMATO, CUCUMBER, AND FETA SALAD ® ()
@) JALAPENO MACARONI SALAD @
KANSAS CORNBREAD

DID YOU KNOW?

Our Southern Smoker is right out in the

open so you can see us work! It can handle
up to 750 Ibs of meat at one time. We smoke
over 2000 Ibs of BBQ a week. If you would like
a tour, or to meet our Pit Crew please ask
your server.

SOUTHERN SMOKEHOUSE

YOUR BUDGET OUR

WEDDINGS = FUNDRAISERS = CORPORATE FUNCTIONS
= BACKYARD PARTIES = BIRTHDAYS = ANY EXCUSE
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Catering@Fatboys.ca



