Dinner: 5 — 10pm

Late Night: 10pm — midnight

Weekend Brunch: 11am — 4pm

SAMBACOMBO
Tropical Jazz and Latin Rhythms
Every Saturday

Reservations are recommended

340.775.9951

(Located Across from the Winston Wells Ball Park)

All wines are hand selected by Michael Skurnik for quality and value, and
were shipped into Love City in temperature-controlled environments.

We pride ourselves on our variety and commitment to excellence in wine.
All our fish is local, line caught and carefully selected. All greens, herbs and
a majority of our produce are sourced locally and sustainably. All our juices
are fresh squeezed and our syrups and condiments are made in-house.

Check our website and Facebook for updates
www.fattycrab.com




Specials

Rainbow Runner Crudo | micro sprouts, lime, daikon | 17

Black Fin Tartare | habanero, mint, citrus, chili, pickled daikon | 23
Crab Noodle | Peekytoe crab, tarragon mustard, sesame | 24

Fatty Style Chili Spiny Lobster | smokey lobster gravy, toast | 55

T’ings

Squid Salad | fresh cheese, tomato confit, tentacles | 14
Josephine’s Greens | green peppercorn dressing | 12
Green Papaya Salad | palm sugar, chili, peanut, cilantro | 12

Salt & Pepper Squid | fresh sriracha, kecap manis | 11

Other T’ings

Thai Style Crudite | smoked local mackerel, bok choy, cucumber,
mango, cilantro | 17

Chicken Satay | peanut sauce, lontong, red onion | 17

Smoked Pork Ribs | long pepper, smoked palm sugar | 16
Watermelon Pickle and Crispy Pork | 24

Crispy Shrimp | chili sauce | 29

Roti | green curry, okra, sweet potato, winter squash | 23



Fatty Specialties

Sirloin Steak | tarragon salsa verde | 36

Nasi Lemak | curry chicken, pineapple, egg, coconut rice | 28
Fatty Duck | pickled daikon, chili, palm sugar | 36

Black Pepper Mussels | yuzu, peppercorn, toast | 29
Pulled Pork Shoulder | sweet rolls, hot lovin’, daikon | 26
Organic Fried Chicken | smoked honey, chili, ginger | 32
Nasi Goreng | Indonesian fried rice | 36

Coconut Poached Mahi | sausage, squash, pineapple | 34

Sides
Steamed Baby Bok Choy | oyster sauce | 10

Crispy Fingerling Potatoes | curry spices, aioli, chili sauce | 10

Pickles | daily selection | 10

Steamed rice or Coconut rice | 4

Menu and prices are subject to change due to availability.

Late Night Menu | 10 pm - 12 am

Salt & Pepper Squid | house sriracha, kecap manis | 11

Organic Fried Chicken | smoked honey, chili, ginger | 17

Fatty Dog | house made pork sausage, pickled radish, cilantro | 10
Fatty Sliders | mini pork & beef burgers, sambal aioli | 10

Chicken Satay | peanut sauce, lontong, red onion | 17

Smoked Pork Shoulder Banh Mi | pickled daikon & carrots, spicy
aioli, cilantro | 12

Jalan Alor Chicken Wings | fennel, chili cumin, kecap manis | 9
Crispy Fingerling Potatoes | curry spices, aioli, chili sauce | 10

Drink Specials

Recession Special | Schagefer, shot of whiskey, shot of spicy pickle
back | 6

Panchito Special | Schaefer with lime and chili-salt, shot of tequila,
shot of Malay sangrita | 6

Malay Michelada | Malaysian sangrita, beer, Thai chili salt | 7

Fatty Classic Cocktails | 8

Drewish Princess | vodka, orange, Lillet, lemon, sparkling wine

The ‘Cue | Wray & Nephew overproof rum, smoked pineapple, citrus,
Tabasco, Pernod

Chupacabra | tequila, chiliinfused Domaine de Canton, watermelon,
lime

Dark & Stormy | Gosling’s Black Rum, lime, ginger beer

Fatty Daiquiri | rum, lime, sugar



WEEKEND BRUNCH MENU

Brunch Cocktails | 8

**Choose 2 cocktails with any dish | 10 (per person)**
Bloody Mary | vodka or gin, smoked tomato, sriracha, pickled
bacon & daikon radish

Watermelon Mimosa | fresh watermelon juice, lime zest
Malay Michelada | beer, Malaysian sangrita, lime, chili-salt

Fatty Bellini | sparkling wine, fresh Apricot Nectar, bitters

Brunch Specialties

Flapjacks | creme fraiche batter, smoked maple-blackstrap syrup,
chili-maple bacon | 12

Brioche French Toast | smoked maple-blackstrap syrup, salted
coconut milk | 12

Two Eggs Any Style | sourdough toast, housemade sausage,
micro sprouts, smoked mackerel | 14

Poached Eggs | sourdough toast, curry hollandaise, peekytoe
crab salad | 18

Omelet of the Day | MP

T’ings

Josephine’s Greens | green peppercorn dressing | 12

Fatty Sliders | mini pork & beef burgers, sambal aioli | 10

Fatty Dog | house made pork sausage, pickled radish, cilantro | 10
House Made Yogurt & Cashew Granola | smoked honey,

papaya-jackfruit jam | 9

Other T'ings

Chicken Sandwich | organic fried chicken, dill sauce, micro
sprouts, aioli, pickled cucumber | 12 add bacon | 3

Bacon Snack Rolls | chili-maple bacon, micro sprouts, pickled red
onion, fresh cheese | 12

Smoked Pork Shoulder Banh Mi| pickled daikon & carrots, spicy

aioli, cilantro | 12

Sides

Crispy Fingerling Potatoes | curry spices, aioli, chili sauce | 10
Thick-Cut Bacon | house made Kurobuta Pork Belly Bacon | 5
Roasted Sausage Link | house made Kurobuta Pork Shoulder | 6
Sourdough Toast | “Baked in the Sun” | 4



