
M E Z Z E
W H I P P E D  R I COT TA                           1 2
mint-pistachio pistou , evoo

SA FFR O N  B R I N E D  D E V I L E D  EG GS                           1 0
6 piece, za'atar, crispy prosciutto

S E A S O N A L  SA L A D                          1 4
chef 's whim

M E LT Y  N D UJA                           1 4
piquil lo peppers , fontina , roasted garl ic

V E R D E  C H I C K P E A S                           1 4
yogurt , charred eggplant , sundried peppers , pine nuts , preserved lemon , evoo

S P I CY  H A R I S SA  M U S S E L S                           1 5
harissa , butter, f ine herbs

FR U IT  &  YO G U RT                           1 0
whipped greek yogurt , macerated berries , sweet dukka , local honey drizzle

B LO O DY  M A RY  S N AC K  P L AT TE R                           1 2
spicy candied bacon , marinated ol ives & almonds ,
house pickled vegetables , prosciutto, seasonal fruit ,  local cheeses

M A I N S
S H A KS H U K A*                                                                                       1 6
braised tomatoes & peppers , local farm egg , ciabatta bread

AVO C A D O  TOA S T  *                                                                             1 7
smashed avocado, pistachio & chi l i  dukka ,
poached farm eggs , gri l led sourdough

FR E N C H  TOA S T                                                                                    1 4
brioche bread , berry anglaise, honey mascarpone,
apricot gastrique, keffir l ime, baklava crumble

WAGY U  B U R G E R *                                                                               2 0
garl ic aiol i ,  pinenut romesco, arugula , gruyere cheese,
runny egg , potato bun , za'atar house fries

FR I E D  C H I C K E N  &  C R O I S SA NT*                                                       1 8
buttermilk-tangir marinated chicken thigh , chi l i  pepper jam ,
chopped pickled vegetables , harissa aiol i ,  za ’atar croissant

C R A B  B R I K*                                                                                          1 5
crispy malsouka , crab, runny egg , aiol i ,  harissa dressed greens

FA R M E R ' S  FR IT TATA                                                                            1 5
chef 's whim , seasonal vegetables

s i d e s
Z A'ATA R  H O U S E  FR I E S                                                                        8
S I D E  S E A S O N A L  SA L A D                                                                      8
S P I CY  C A N D I E D  B ACO N                                                                   1 0
C H O R IZO                                                                                              6

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food 
borne illness, especially if you have certain medical conditions.

P a s t i c c i n o
A S S O RTE D  PA S TR I E S  &  B R E A D S          1 2
Joan's B akery & Deli

2151 Hawkins St., Ste. 120. Charlotte, NC 28204 chaptersixclt.com@chapter6clt 2151 Hawkins St., Ste. 120. Charlotte, NC 28204 chaptersixclt.com@chapter6clt

Brunch
P R I X - F I X E
includes a pastry,
mezze, & main

3 5



2151 Hawkins St., Ste. 120. Charlotte, NC 28204 chaptersixclt.com@chapter6clt2151 Hawkins St., Ste. 120. Charlotte, NC 28204 chaptersixclt.com@chapter6clt

b o o z e
M I M O S A
prosecco, oj ,  strawberry rose, hibiscus pineapple

S P I K E D  I V
cherry l imeade, vodka , amarena cherries , orchid reduction , citrus soda

B ELLI N I , B UT MAKE IT COOL
fl ight of : assorted fruit purees

S TAC K E D  B LO O DY  M A RY
zing zang , t itos
add bloody mary snack platter +$1 2

S T R AW B E R RY  M O N T E N E G R O
H I B I S C U S  A P E R O L
L E M O N  Z E S T  D O L I N  B L A N C
H U G O

1  B OT T L E  O F  R O S É .  N O  G L A S S E S .
Limited availabil ity

I N A Z I O  U R R U ZO L A  T X A KO L I N A  
R O S E  +20

t o w e r s $18/$36
for two or four

$20

carafes $25

P o r r ó n

Spritz

P E AC H  G I N  &  L E M O N
R U M  H O R C H ATA

Slushie

R E D
W H I T E
R O S É

Sangria

E n d i n g s
E VO O  A L M O N D  C A K E  1 4
masca rpone icing , d ried & fresh fru it

M O M ’ S  C H E E S E C A K E  9
J oa n’s D el i & B a ker y

P OT  D E  C R E M E  9
mo rocca n mint & d a rk choco late with
a lmo nd coo kies & whip ped crea m

S E A S O N A L  GA L E T T E  1 5
chef ’s whim

R O S E  PA N N A  COT TA  1 0
nut t y ba klava cru m b le, ho ney

G E L ATO  3
rotating selec tio ns

D O U B L E  C H O CO L AT E  C A K E  9
J oa n’s D el i & B a ker y

t e a
Tea avai lable iced or hot

G R E E N  T E A  M I N T  5
house favo rite with loa ds of fresh mint
( low caf fe i ne)

S I LV E R  N E E D L E S  6
white tea with r ich , savo r y f inish
(me d iu m caf fe i ne)

A F R I C A N  R O O I B O S  5
natu ra l ly sweet a nd refreshing
(ze ro caf fe i ne)

CO FFEE & ES PR ES SO
CO F F E E  3

E S P R E S S O  4

C A P P U CC I N O/ L AT T E  6

C A F F E  CO R R E T TO  7
esp resso with sp lash of b ra ndy
& sa m buca

M A R O CC H I N O  6
esp resso with cocoa powd er
a nd frothed mi lk

C A F F E  CO N  PA N N A  7
esp resso with sweet a ma ro
whip ped crema

A F F O GATO  7
va ni l la g elato, esp resso

Freedom Fresh Roast

I TA L I A N  S P R I T Z                            1 2
lyres ital ian aperitif,  orange, preserved lemon oleo, soda
R OA D I E                             9
frozen strawberry lemonade
U N S P I K E D  I V                             9
boozeless cherry l imeade
L ACO N I A N  B R E E Z E                            1 2
seedlip grove 42 , orange blossom , orange oleo, soda


