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  13 99

  11 99

Deep Fried Pickles
Popularized by Bernell “Fatman” Austin in 1963 at 
the Duchess Drive-In located in Atkins, Arkansas. 
Served with our Alabama White Sauce for dipping.

  14 99Fried Rib Tips                     
Pork Rib Ends Smoked, Deep Fried, and tossed in our
House Rub. Served with our Alabama White Sauce 
for dipping.

 

pulled pork poutine   16 99

The North meets the South. Our 
Famous Pulled Pork, Dusted Fries 
and St. Albert Cheese Curds topped 
with our Barnyard Gravy.

.

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

Sweet Potato Fries    11 99

Texas Onion Rings
The Perfect start to your “Q”, invented by the Pig Stand 
in Dallas, Texas. Served with our Alabama White Sauce 
for dipping. 

Kentucky Popcorn Chicken    14 99

Crispy, Golden, Bite-Sized Boneless Chicken that
would Impress the Colonel! Served with our Alabama
White Sauce for dipping. 

Nashville Fried Cauliflower    14 99

Vegetarian Smokehouse Special
Lightly Coated Fried Cauli�ower Tossed in our Maple 
Butter Hot Sauce, Served with our Alabama White 
Sauce for dipping.

  
 

BBQ Nachos  16 99

Seasoned Tortilla Chips topped with Homemade Chili,
shredded cheese, BBQ Sauce, Jalapeños, and Chives. 
Served with a Side of Sour Cream.
Top ‘em with our Pulled Pork, Texan Beef Brisket
or Chopped BBQ Chicken for $7.99.
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Southern Smoked Wings 1 LB   16 99

Louisville-inspired Fried Smoked Wings 
tossed in our House Rub.

  

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) 

SMOKEHOUSE TACO TRIO   16 99

You asked for it and we gave it to you... 
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RIBS ‘N’ CHICKEN     29 99

1/4 Rack of our Ribs and your choice of 1/4 lb Chopped 
BBQ Chicken or 2 pieces of Southern Fried Chicken.

 Mother Clucker  

 

      29 99

Four (4) Pieces of our famous Southern Fried Chicken.

The Longhorn 

 

29 99 29 99

A 1/2 lb of Tender, Sliced Smoked Beef Brisket. 
Served with a side of our Barnyard Gravy.

the Hungry man
Mix and Match!
Choose 3 of any of our 1/4 lb meats 
(Memphis Ribs, Carolina Pulled Pork, Texan Beef Brisket
or Chopped BBQ Chicken).

   

 37 99

 

 

CHICKEN ’N’ WAFFLES  

 

Kickin’ Fried Chicken Thighs with Sweet Belgian Waffles
served with Pure Canadian Maple Syrup. 
Kentucky Approved! DID YOU KNOW?

A Pink Ring is a great sign of properly smoked meat. 
BBQ is designed to be cooked slow & low. 
We cook our Pulled Pork and Brisket for an average 
of 13 hrs and our Famous Ribs for 4 hrs daily. 
We may RUN OUT, get yours now.

SOUTHERN FRIED

PERSONAL BARBEQUE TRAYS

OUR SLOW-SMOKED

SIGNATURE BBQ MEATS
Memphis Dry-rub st. louis smoked pork ribs

Rubbed with our Fatboy’s blend of spices, Slow-Smoked and Grilled 

– PIT CHIEF CHRISTOPHER LOUIS – 

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

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

1/2 RACK
(6 Bones)

 29 99

3/4 RACK
(9 Bones)

37 99

FULL RACK
(12 Bones)

54 99

 

take home                                      
Fatboys’ Homemade bbq sauce. 
Tennessee sweet - hillbilly heat - Memphis mustard

                                               

Each 3 for $9 $24

  MEMPHIS RIBS • CAROLINA PULLED PORK
TEXAN BEEF BRISKET • CHOPPED BBQ CHICKEN

 

plus Kansas Cornbread and any TWO Southern Sides.

1/4 lbs Each:
SHARINGFOR TWO59 99BONUS

2 Pieces 

of FRIED 

CHICKEN
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VEGETARIAN

  21 99Jack 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 
Fried Onions, Wrapped in a Grilled Flour Tortilla.

  21 99Chipotle Black Bean Burrito
Smoked and Spiced!
A Grilled Flour Tortilla Stuffed with Spicy Black Beans, 
Grilled Corn, Southern Rice, Marble Cheese, Smoked 
Tomato Salsa, Sour Cream and Pickled Jalapeños.

  20 99Jack-O’s                  
Taco’s with a difference
Three Corn Tortillas, Stuffed with Fresh Lettuce, 
Smoked Tomato Salsa, Alabama White Sauce and
Succulent Smoked Jackfruit.

Southern Belle Salad   19 99

Fresh Heritage Mixed Lettuce topped with Cucumbers, 

Crumbled Feta. Served with a side of Creamy Balsamic 
Dressing.

 

Alabama Caesar Salad    19 99
 

COUNTRY SIZED SALADS

add some bbq Smokey Sweet Beet salad
 

    19 99

Fresh Heritage Mixed Lettuce topped with Mandarin Oranges, 
Crumbled Feta, Honey Roasted Pecans and House-Smoked 
Beets.  Served with a side of Balsamic Vinaigrette.
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Chopped Romaine, Double Smoked Bacon, Fresh 
Parmesan Cheese, Red Onion, and Corn Bread Crumble
tossed in our Alabama White Sauce

Top any Salad with our Pulled Pork, Texan Beef Brisket,
Chopped BBQ Chicken or Jackfruit

for $7.99  

Sweet Dill Pickles, Creamy Coleslaw and Crispy Fried Onions 
Wrapped in a Grilled Flour Tortilla.

Tennessee Crunch Wrap   21 99

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.

  20 99

*Includes a piece of Kansas Corn Bread 

FOUR CHOICes BELOW SERVED  WITH ANY ONE OF OUR SOUTHERN SIDES

Lettuce recommend you 
eat your vegetables!





SOUTHERN SIDES

HOT COLD
Smoked BEANS mixed WITH  BRISKET

smashed ‘N’ GRAVy

SMOKED BACON MAC ‘N’ CHEESE

Dusted Shoestring fries

Texan black bean and corn chili

FRIED CORN ON THE COB WITH Parmesan

CREAMY SLAW

Picnic POTATO SALAD

 TOMAto, CUCUMBER, AND FEtA SALAD

Kansas Cornbread
Jalapeño Macaroni Salad

 

DID YOU KNOW?
Our Southern Smoker is right out in the 
open so you can see us work!  It can handle 
up to 750 lbs of meat at one time. We smoke
over 2000 lbs of BBQ a week. If you would like 
a tour, or to meet our Pit Crew please ask 
your server.    

12 DELICIOUS HOMEMADE CHOICES •  4 99 EACH

Staff Picks

MAPLE WHIPPED SWEET MASH WITH PECANS
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CATERINGCATERINGCATERING

WEDDINGS  • FUNDRAISERS  • CORPORATE FUNCTIONS

• BACKYARD PARTIES • BIRTHDAYS  • ANY EXCUSE   

Your budget our

bbq
Catering@Fatboys.ca
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