wfippetizers<
NEw ENGLAND CLAM CHOWDER 4.95

FAT’S SHOE STRING POTATOES 5.75
Made fresh daily

PortaTo SkiNs 7.25

BurrarLo WINGS 7.95
FrRIED CALAMARI WITH MARINARA DIPPING SAUCE 9.50

JumBO SHRIMP COCKTAIL 10.95

o Salads <
Mixep GREEN SALAD 5.50
CAESAR SALAD 5.95
MESQUITE GRILLED CHICKEN CAESAR SALAD 11.25

MESQUITE GRILLED SALMON SALAD 11.25
With vinaigrette dressing

wSandwiehes<
All served with shoe string potatoes
MESQUITE GRILLED CHICKEN SANDWICH 10.95

NEW YORK STEAK SANDWICH 8 0z 16.95
Served open—faced on garlic grilled sourdough

FRANK’S TASTY BURGER 10.95
A balf pound of premium ground beg“ mixed with shiitake mushrooms, water chestnuts,

and cilantro; topped with cheddar cheese, grilled onions, Asian spices, lettuce and fresh tomato.

we|jttle Italy fFavorites—<

FETTUuCCINI ALFREDO 13.95
(With grilled chicken add §3.00)

LINGuINT 13.95
With roma tomatoes, onions, olive oil, oregano, garlic, capers, fresh mushrooms, Italian parsley,

kalamata olives, red pepperﬂakes and touch (yfwhite wine
(With grilled chicken add $3.00)

CALAMARI AND LINGUINI 16.95
SHRIMP AND LINGUINI 18.95

NEW YORK STEAK “LITTLE ITALY” STYLE WITH PASTA 25.95
Breaded with herb seasoned bread crumbs and served over

linguini with marinara sauce. This is an award winning recipe, Little Italy Festa 2001.

wKids [Menu Available<

o Our Tropical Courtyard is available for private parties <

Sales tax will be added to a]]jbod and beverﬂgsx served. 18% (gmtuit}f will be added to partiex qu or more.
No personal checks.VISA, MasterCard and American Express accepted. 1200975




okntrees<

Serving USDA Choice and Prime aged 21-day aged corn fed beef

All entrees, steaks and specialties include your choice of: shoe string potatoes, baked potato, basmati rice orfresh vegetables

MESQUITE GRILLED SKIRT STEAK 16.95

10 oz marinated with our special Baja Beer sauce
MESQUITE GRILLED TERIYAKI FLAT IRON STEAK (10 07) 17.95
PRIME TOP SIRLOIN STEAK (12020 22.95
PrRIME BONE-IN RiB EYE (16 027) 26.95

FILET-MIGNON 25.95
8 0z mesquite grilled (add Shiitake Mushroom Sauce 2.00)

PORTERHOUSE STEAK 32.95
Fat City’s own mesquite grilled 24 o0z humongous steak

NEW YORK STEAK AND SCAMPI 25.95
NEW YORK STEAK AND LOBSTER TAIL MARKET PRICE

DouBLE BREAST OF CHICKEN 16.95
prped with peppercorn sauce

TERIYAKI SALMON MESQUITE GRILLED 17.95

DousLe Cut Pork CHor 20.95
Fat Cit)/’s own mesquite grilled 16 oz monster pork chop

LOBSTER (1wo 11115, 6 70 8 07 EAcH) MARKET PRICE

HousEk SpEcCIAL

NEw YOrk STeAK (12 0z CeNnTER CuT) 21.95
Mesquite grilled

oFat Family Speecialties«<

DRUNK STEAK 25.95
New York Steak marinated in fresh ginger, garlic, soy sauce, and brandy

FRANK’S STYLE NEW YORK STEAK 24.95
With sauteed onions in special Asian sauce, served with rice, a favorite with

the State Legis]ature at the ]egendar)f Frank Fat’s in Sacramento — circa 1939
NEW YORK PEPPER STEAK 25.95

BRANDY CHICKEN MESQUITE GRILLED 17.95
One ha!fchicken marinated inﬁesh ginger, garlic, soy sauce and brandy

o= Side Orders« oDesserts«

BAKED Porato 3.95 FaT’s FAMous HOMEMADE BANANA CREAM PIE 6.25

BASKET SHOE STRING POTATOES 5.95 DESSERT OF THE DAY (dsk your server) 6.25

% MiIxED VEGETABLES 5.95 IcE CREAM (Ask your Server) 3.95
.% SAUTEED MUSHROOMS 6.95




