Weekend Brunch Menu
Feeling a little chilly? Fat Cat fleece blankets are now available, grab one for only $15

RISE & SHINE
Locally crafted and Seasoned Phoenix Tofu can be substituted for eggs for $2. Fresh fruit can be substituted for
house potatoes for $2.

Cinnamon Roll

$8.00

Fresh baked, made from scratch, cream cheese frosting. Weekend Brunch only till they run out - try it with a nitro
cold brew!

Biscuits and Gravy

$11.00

Homemade buttermilk biscuits, organic pork sausage gravy, eggs, home fries.

+ Fried chicken
+ 12-hour braised pork

Bistro Egg Sandwich

$4.00
$3.00

$10.00

Scrambled Cage free eggs, Cheddar, Sun Dried Tomato, Bacon, Arugula, Toasted Challah, Home fries

Simple Kind of Man

$9.00

Two eggs any style, house potatoes, choice of one: turkey sausage, pork sausage or bacon

Breakfast Burrito

$12.00

Scrambled Cage free eggs, Chihuahua cheese, chorizo, pico de gallo, chipotle peppers, topped with salsa roja and
sour cream. Add guacamole $2

Buttermilk Biscuit Sandwich
Scrambled Cage free eggs, Cheddar, Sun Dried Tomato, Pork Sausage, Arugula, on our house Buttermilk Biscuit,
Home fries

(one biscuit)

$7.00

(two biscuit)

$12.00

Roasted Poblano & Sweet Potato Hash

$12.00

Sunny up cage free eggs, Guacamole, Ancho Cream

Belgian Waffle

$8.00

Whipped cinnamon honey butter, maple syrup

Jack & Coke Chicken and Waffles

$15.00

Coca- Cola bribed chicken, Belgian Waffle, Candied Bacon, Jack Daniel's maple syrup; Bacon infused whipped
cream

Breakfast Poutine

$11.00

Home fries, bacon, pork belly gravy, cheese curds, smoked gouda sauce, fried egg scallions.

+ Try it with our famous 12-hour braised pork

Buttermilk Biscuit
Fresh flaky homemade biscuit, cinnamon honey butter, fresh blueberry jam.

$3.00

(one)

$4.00

(two)

$7.00

HANGOVER HELPERS

$5.00

Nitro Cold Brew Coffee

Everybody's Coffee roasted here in Uptown, Chicago. Steeped for 18 hrs. Specially blended for Fat Cat, Brazilian
dark roast. Dark, chocolate, smokey, smooth

$11.00

Lavender Latte
Havana club rum, nitro cold brew coffee, lavender vanilla syrup, coconut milk, irish cream whip

$8.00

Mimosa
Choice of juice: orange, pineapple, cranberry, grapefruit, mango.

12th Anniversary Bloody Mary

$9.00

Fat Cat Signature 12 ingredient Bloody mary mix, Prairie Organic vodka, garnished with house-made beef jerky,
herb cream cheese stuffed peppadew

$12.00

Cold Fashioned
New Holland Beer Bourbon Rye, nitro cold brew coffee, burnt brown sugar

THINGS TO SHARE

Cinnamon Sugar Doughnuts

$6.00

Served with warm chocolate ganache

Fresh Bake Buttermilk Biscuit

$3.00

Whipped cinnamon honey butter, fresh blueberry
jam.

$7.00

Fried Pickle Chips

Warm Pretzels

$8.00

Cornmeal crusted with Thai chili aioli
Rosemary, pink salt, with gouda sauce and house
beer mustard.
$11.00

Wings

8 wings fried to perfection, choose your style,

Reuben Balls

$9.00

Buffalo, BBQ, Carolina Mustard BBQ or BuffaloBBQ

Corned beef, Swiss béchamel sauce and kraut
rolled in marble rye bread crumbs. Served with our
signature 999-Island dressing.
$9.00

Poutine

Hand-cut fries, bacon, pork belly gravy, cheese
curds and scallions.

+ Try it with our famous 12hour braised pork, add

$3.00

BURGERS & SANDWICHES

Supper Club

$16.00

Hot Mess

$15.00

Beer battered cod, avocado, bacon, tomato,

Two all beef patties, special sauce, lettuce, cheese,

champagne vinegar, herb mayo, kaiser roll.

pickles on a sesame seed bun.

Chefs Burger

$15.00

Straight Up Burger

$13.00

Hooks aged cheddar, caramelized onion, house-

LTO and pickles. Add Applewood smoked bacon

made Great Lakes Holy Moses Beer mustard,

for $2.

pretzel bun.

$14.00

Southern Fried Chicken

Grilled Chicken

$14.00

Organic free-range chicken, bacon red onion jam,

Organic free-range chicken, bacon pepper

provolone, arugula, pesto smear, pretzel bun.

Remoulade, pickle, shredded lettuce, toasted
brioche bun.

Bean Burger
Braised Pork Belly

$14.00

Coleman's organic pork marinated in rum, bananas,

$13.00

Our own unique red bean patty topped with spicy
mayo, avocado and LTO. For meat eaters too!

and Cuban spices. Braised for 12 hours, served on
a kaiser bun with red cabbage slaw, pickles, spicy
aioli and melted swiss

Chicken Burger

$14.00

Candied jalapenos, jicama, pepperjack, crunchy

Beyond Burger

$15.00

tortilla strips, spicy mayo on a brioche bun.

100% plant based patty, cheddar cheese, chipotle
bbq sauce, crispy Tabasco fried onions, lettuce,
tomato and brioche bun.

SOUP AND SALADS

$12.00

Chicken Tortilla

Beet Salad

Warms the soul - house made bone broth slowly

Rice Lake Farms red and golden beets, arugula,

simmered with black beans, corn, tomatoes, onions

farro, feta, candied pistachios, citrus vinaigrette.

topped with tortilla strips and avocado. Take some
home, it freezes great too!
$16.00

(Bowl)

$7.00

Crispy Chopped Chicken Salad

(Pint carry out)

$8.00

Roasted corn, cherry tomatoes, aged cheddar, blue

(Quart carry out)

$12.00

cheese, scallions, bacon, avocado, chipotle
buttermilk dressing.

ENCORE

Old-Fashioned Pineapple Upside
Down Cake

$6.00

Salted Caramel Brownie

$8.00

Vanilla Ice Cream, Bacon whipped cream, Candied
Fresh pineapple, vanilla ice cream

Bacon, Kirsch morello cherry

Edible Chocolate Chip Cookie Dough

Edible Peanut Butter Cookie Dough

Guaranteed to satisfy your sweet tooth. To full for

Creamy peanut butter packed with dark chocolate

dessert, take a pint home for latter.

chips.

(Dine in )
(Pint carry out)

$8.00
$10.00

Dine in
Pint carry out

$8.00
$10.00

SIDES
Applewood Smoked Bacon $4; House-made Pork Sausage patties $4; House-made Sage Turkey Sausage patties
$4; Fat Cat Home Fries $4; Fresh Fruit $5

