
Starters
Spinach & Artichoke Dip 7.95
A creamy New Orleans specialty!  
Served with Italian breaded fried 
bowtie pasta

Fried Pickles 4.95
Served with creamy ranch

Bacon Wrapped Shrimp 10.95
Shrimp stuffed with cream cheese 
& jalapeños wrapped in bacon. 
Served with our signature pepper 
jelly for dipping

Shrimp Cocktail  9.95
Boiled, chilled and served in a 
martini glass with cocktail sauce

Crab Cakes 10.95

Fried Crab Claws 12.95

Seafood Nachos 13.95
Hand-cut flour tortilla chips 
topped with our scratch-made 
jalapeño queso, sautéed shrimp, 
crabmeat and other delicious 
spices!  A customer favorite!

Bayou Boudin Balls  8.95
Served with creole remoulade

Fatty Fries 10.95
A generous portion of fries 
smothered with pepper jack 
cheese, jalapeños, bacon and 
blackened shrimp

Onion Rings 6.95

  Cup Bowl 
Soups  4.95 8.95

Seafood Okra Gumbo 
Served with shrimp, crabmeat 
& okra. Complete with a gumbo 
crab (bowl only)

Corn & Crab Bisque

Oyster Artichoke Soup

Salads  6.95
Dressings: House Vinaigrette, Oil & Vinegar, 
Ranch, Honey Mustard, Italian, Blue Cheese, 
Thousand Island & Creole Remoulade

House

Caesar 

Topped With:
Your choice blackened or fried Add
      Chicken or shrimp 3.95

Sandwiches
All are dressed and served on your choice of bread.  Served with fries or substitute 
any of our sides for $1 less than menu price

Bogue Chitto Chicken 10.95
Blackened chicken breast, cheddar cheese, bacon & BBQ sauce

Canal Club 9.95
American & swiss cheese, bacon, ham & turkey dressed with lettuce,  
tomato & mayo. Served on Texas toast

The Rigger 8.95
1/2 lb hand pattied burger.  Add cheese, bacon & jalapeños for just $.95 each

Crabcake Sandwich 8.95
Our panko fried crab cake dressed with leaf lettuce and creole remoulade. 
Served on Texas toast

The Fatty Melt 9.95
Ham, roast beef & turkey sautéed with onions, mushrooms & jalapeños, 
smothered with swiss & american cheese.

Hot Ham & Swiss   8.95

Fried Seafood
Served with fries, hushpuppies & Texas toast. Add coleslaw for just $.95

Fried Seafood Plates
 Shrimp  13.95
 Catfish 13.95 
 Oyster MKT
 Soft Shell Crab 19.95

Cap’n Fatty 26.95
Catfish, shrimp, oysters, crabcake, stuffed shrimp 
& a soft shell crab

Jr. Cap’n Fatty 20.95
Just like the Cap’n Fatty but served without the soft shell crab

Crabmeat Stuffed Shrimp 14.95

Our Signatures

PoBoys 
Our overstuffed poboys are served on Leidenheimer bread 
and are dressed in traditional New Orleans fashion with lettuce 
tomato, mayo and pickle, Served with fries 

Shrimp 7.95 12.95
Your choice: Fried or Blackened
Catfish 7.95 12.95
Oyster 9.95 15.95
Soft Shell Crab  18.95
Homemade Roast Beef  7.95 12.95

Half            Whole



Sides
Fries 1.95
Add cheese, bacon, jalapenos or 
gravy for just $.95 each!

Sweet Potato Fries 3.95
Onion Rings 3.95 
Baked Macaroni 3.95
Coleslaw  1.95
Hushpuppies 2.95
Boiled Potatoes & Corn 2.95
Loaded Potato Souffle’ 3.95
Side Salad 2.95
Garlic Bread 2.95
Veggies 2.95

Desserts
White Chocolate Caramel 
Creme Brûlée 4.95
Mama’s Bread Pudding  4.95
Creole Cream Cheesecake 5.95
Chocolate Sin 5.95

Beverages
Soft Drinks 

Abita Root Beer Bottle  
Barq’s Rootbeer Bottle 
Tea        
Coffee  
Bottled Water 

our story
Down South where we love to eat- the locals eat seafood- especially “fatty seafood” 
and Fatty’s Seafood Restaurant has been feeding these locals since 1979.

It all started with a simple cast net, Lake Pontchartrain and one man (and his 
family) that loved the water! Pete Sr. not only fished at an early age but turned his 
uncanny ability to throw a cast net in The Lake into a family owned business... 
Fatty’s Seafood Market was born.  Many years later, this very same passion 
became the foundation for today’s Fatty’s Seafood Restaurant.

So why the name “Fatty’s”?  Here’s the story...

Our name was originally created because people that love seafood, love to enjoy 
seafood that is FAT... fat crabs, fat crawfish, fat oysters- you get the point! People don’t 
enjoy skinny seafood so the name came easily- “FATTY’S” it is!

Everyone always asks “Why the blue crawfish and do they really exist?”  So here’s the skinny (or “fatty”) on the blue crawfish... 

Growing up at the original Fatty’s, Pete Jr. watched as thousand of pounds of crawfish were graded, purged and cooked on a 
daily basis and it was one mid-April afternoon that he came across something that he had never seen before- A cobalt “Blue 
Crawfish”! You see, blue crawfish do exist but are extremely rare and difficult to find (1 in 10,000 crawfish are blue) and ever 
since then, when one was found, it was referred to as a “Fatty”.

So after 30 years, the Amadeo family welcomes you into their dream, their vision and their family business, now in the second 
generation.  We invite you to our home, Fatty’s Seafood Restaurant!

Laissez  les bon temps roule!

PASTAS
Add a side salad for just $1.95 

Crabmeat Stuffed Bell Peppers 14.95 
2 tender bell peppers, stuffed with our family’s crabmeat stuffing recipe, 
served with angel hair pasta tossed in a garlic butter parmesan sauce
Top peppers with our Bienville Sauce for just $2.95 

Cajun Alfredo     15.95
Our twist on an Italian classic- creamy sauce tossed with sautéed 
crawfish, peppers, and other cajun spices over fettucini & topped with 
fried crawfish tails. Substitute Fried Shrimp for just $1.95 more

Eggplant Napoleon 17.95
Layered Italian breaded eggplant medallions and a panko fried crab 
cake, lighlty fried and topped with a crawfish & tasso cream sauce, 
served over angel hair pasta

Crab Trap     16.95
Our crab stuffing trapped inside of two fried catfish strips, tossed 
with crawfish étouffée, served over angel hair pasta

Alfredo Amadeo     12.95
Your choice of grilled or blackened chicken in our creamy alfredo sauce. 
Substitute shrimp for just $1 more!

Ooh La La     18.95
A lightly dusted fried softshell crab topped with a crawfish cream 
sauce, and served on top of angel hair

SIGNATURE Entrees
Add a side salad for just $1.95 

The Fat Cat 15.95
Crawfish étouffée served over rice and topped with fried catfish.
Substitute fried shrimp for just $1.95 more

Blackened Chicken Plate 13.95
12oz of chicken breast, served with a side of veggies and your 
choice of sweet potato fries or baked macaroni

BBQ Shrimp 17.95
1lb of head on Jumbo Gulf Shrimp

Crawfish Étouffée 12.95
Crawfish étouffée served over rice. Add fried crawfish tails for 
just $1.95 more 

IF YOU HAVE CRONIC ILLNESS OF THE LIVER, STOMACH 
OR BLOOD AND/OR HAVE IMMUNE DISORDERS, YOU ARE 
AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OR 
UNDERCOOKED OYSTERS & SHOULD ALWAYS EAT OYSTERS 
FULLY COOKED

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS.

8.17 - Slidell

   
Grouper  18.95
Grilled or Blackened and served with cajun potatoes 
and seasonal veggies
Catch of the Day  MKT
Served with cajun potatoes and seasonal veggies

Handcut Choice Ribeye 18.95 21.95
Served with seasonal veggies & loaded potato soufflé 

Toppings  Add 4.00    
Oyster Rockefeller,  Jumbo Lump Crab, BBQ Shrimp, Pontchartrain

12-14 oz     16-18 oz


