
WE BELIEVE AN UNFORGETTABLE MEAL, LIKE AN UNFORGETTABLE 

TRIP, SHOULD BE AN ADVENTURE. WITH THIS NEW CHAPTER FOR 

RARE ROOTS, WE BRING YOU THE OPPORTUNITY TO TRAVEL BY 

MENU FROM SOUTH END TO THE COASTS AND FIELDS OF SPAIN, 

MOROCCO, ALGERIA, TUNISIA, FRANCE, AND ITALY.

The Western Mediterranean awaits!

Welcome to Chapter Six!



M e z z e
d i ps & spreads ,  served with house bread

W H I P P E D  R I COT TA  1 4
mint-pistachio pistou , evoo

M E LT Y  N D UJA  1 5
piquil lo pepper, fontina , roasted garl ic

P R OS C I UT TO  C A R PACC I O  2 0
hazelnut gremolata , manchego, white
balsamic , fennel , arugula

CO N FIT  GA R L I C  1 5
calabrian chi les , brown anchovy, herbs

t a p a s
s ides ,  snacks ,  veg

M A R I N ATE D  O L I V E S  &  A L M O N D S  8
orange, aromatics , herbs

G E M  C A E SA R *  1 8
preserved lemon , castelvetrano ol ives , charred 
al l iums , parmesan , sourdough gremolata , cured 
egg yolks

S P I CY  TU N A  C R U D O*   1 7
marcona almond salsa matcha , tangerine

R OA STE D  EG G P L A NT  1 3
pine nut-lemon rel ish , crispy shallots

R OA STE D  C A R R OTS  1 6
maple glaze, pistachio dukka , tahini ,  
pomegranate

C H A R R E D  B R O CCO L I  1 7
pine nut romesco, lemon , aleppo pepper

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

R OA STE D  M U S H R O O M S  1 8
spiced yogurt , verde chickpea hummus , 
sumac onions

H O U S E  C UT  Z A’ATA R  FR I E S  1 1
garl ic-sherry aiol i*

s m a l l  p l a t e s
composed house favor ites

M A R K E T  FI S H  M K T
chef ’s whim

TU N A  A  L A  P L A N C H A*  26
fried potato, pickled shallots , herbs , lemon aiol i ,  
salsa verde

O C TO P U S  P UT TA N E S C A  26
preserved tomatoes , ol ives , capers , jumbo lump 

crab, squid ink cavatell i ,  bottarga gremolata

S K ATE  W I N G  1 9
chickpea flour dusted , jowl bacon , caper 
butter, f ines herbs

S PAG H E T TO N I  24
clams , rock shrimp, wastercress pesto, pinenuts , 

parmesan , crispy prosciutto

B UTC H E R ’ S  SA L A D*  26
sliced steak , almonds , basi l ,  mint , torn croutons , 
oranges , red onion , spicy harissa vinaigrette

R I GATO N I  2 0
calabrian chi l i ,  tomato sugo, merguez
sausage, pecorino

H A N G E R  STE A K*  24
olive salsa verde

G N O CC H I  &  L A M B  2 0
braised lamb neck , sofrito, basi l

S H E R RY  B R A I S E D  P O R K  C H E E K                1 8
potato chip, sherry jus , herbs

WAGY U  STE A K*    1 5         
au poivre aiol i ,  crispy potatoes

S H R I M P    1 2         
castelvetrano salsa verde, chi l i  oi l

C H I C K E N  TH I G H    1 2
fermented garbanzo rub, garl ic- ginger 

vinaigrette, sesame, herbs , l ime

S P I C E D  L A M B  K E F TA*    1 3
tzatziki ,  sumac onions

SKEW ERS

L a r g e  P l a t e s
S E A FO O D  PA E L L A  4 5
colossal shrimp, clams , mussels , peas , 

saffron-lobster stock , garl ic aiol i

S H O RT  R I B  L E B L E B I    half 3 6     whole 6 8
moroccan spiced , preserved 
tomatoes & lemon , verde chickpeas , 
local root veg , pistachio dukka

C H I C K E N  TAG I N E           half 3 2     whole 5 5
local chicken , tangier spice, merguez
sausage, potatoes , eggplant , braised leeks ,
sumac onions , mint

FA R M E R S  L E B L E B I  3 0
mushrooms , preserved tomatoes & lemon , 
verde chickpeas , local root veg , 
pistachio dukka

The Treatment
Let your ser ver and chef take you on a tasting tour of our menu ! ! 
$5 of each Treatment is donated to a local charit y.

70/ P E R S O N

chaptersixclt.com@chapter6clt

Lorem ipsum

Lorem ipsum

a m u s e  b o u c h e
t iny  b i te ,  l i t t le  snack ,  small  n i bb le

C H E F ’ S  W H I M                                               2  
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w i n e                           BY  TH E  G L A S S

WH ITE  3OZ / 6OZ

T E G E R N S E E R H O F  G R U N E R  V E LT L I N E R  8   /   1 6
202 3 , Wachau , Austria
D U B R E U I L  S AU V I G N O N  B L A N C  8   /   1 5
202 2 , Loire, France
G R A M O N A  G E S S A M I  8   /   1 6
202 2 , Penedes , Spain
A N N A  E S P E LT  G R E N AC H E  B L A N C  9   /   1 7
202 2 , Catalunya , Spain
C H .  R O C  M E Y N A R D  B O R D E AU X  B L A N C  7   /   1 3
2020 , Penedes , Spain
D O M .  D E  L A  D E N A N T E  C H A R D O N N AY  8   /   1 6
202 2 , B urgundy, France

R E D  3OZ / 6OZ

C A L X  P R I M I T I VO  7   /   1 4
2021 , Puglia , Italy
P E I Q U E  ‘ C U V E E  M ’  M E N C I A  7   /   1 3
202 2 , B ierzo, Spain
L A  M E R I D I A N A  B A R B E R A  D  ‘A S T I  6   /   1 2
2021 , Piedmont , Italy
S T.  S E U R I N  B O R D E AU X   8   /   1 6
201 9, B ordeaux , France
B O D E GA S  B H I L A R  R I OJA  T I N TO  9   /   1 8
2021 , Rioja , Spain
C H .  U N A N G  V E N TO U X  9   /   1 8
2021 , Rhone Valley, France

ROS É  &  S PAR KLI N G  3OZ / 6OZ

D O M A I N E  V E T R I CC I E  R O S É  5   /   1 0
202 3 , Corsica , France
M A S  DA H OA  C AVA  B R U T  7   /   1 4
NV, Catalunya , Spain
V E N TO  D I  M A R E  M O S C ATO  5   /   1 0
NV, Sici ly, Italy

H O U S E   GLASS / CARAFE

W H I T E  9   /   3 0
Abruzzo, Italy

R E D  9   /   3 0
Tuscany, Italy

c o c k t a i l s   1 6

¡ S A LU D !  
‘ T H E  S PA N I S H  TA B L E  TOA S T ’
a boozy slushie, gin , blackberry & orange jam , cocchi 
americano, vanil la vermouth , l icor 43 , dry curacao, 
citrus

< ¡ S A LU D !  “ S U CC H I  TO - G O ”  $ 2 0 >>
G I N G E R  B E E R  F LOAT E R

P L AG E  D E  TA H I T I  
lemon zest tequila , luxardo, pineapple, benedictine, 
arugula- cocchi american blanco

S A I N T-T R O P E Z
mezcal , ancho reyes verde, kiwi syrup, blanc 
vermouth , l ime, vanil la salt

C I N Q U E  T E R R E
pineapple infused bonded bourbon , campari ,  vani l la 
dry vermouth , l ime, rhubarb bitters

T H E  F R E N C H  R I V I E R A
rosé sangria , lemon zest tequila , rosé, grapefruit ,  
strawberry jam

PA L M A  D E  M A L LO R C A
white rum , pineapple & orange wine reduction , l ime, 
dry vermouth

B O U  JA F FA R
raspberry infused bonded bourbon , f ig & cocoa 
reduction , vanil la salt ,  chocolate bitters

P E AC E  &  F R I E N D S H I P  3 . 0
EVOO black peppercorn washed gin , basi l ,  almond 
orgeat , l ime

H A B I B A S  I S L A N D
pineapple infused scotch , amoro picon amaro, 
biscotti l iqueur, preserved lemon oleo, black walnut 
bitters

G I R A  L A  R U OTA
rotating featured cocktai l

b e e r

short ieS
served chi l led

'ogni sorso evoca
le qualità di

un'estate italiana’

s p r i t z
sparkling water & prosecco

B I R R A  M O R E T T I  L AG E R  7

PAU L A N E R  H E F E W E I Z E N  6

M E N A B R E A  A M B E R  7

L A  C H O U F F E  B LO N D E   8

R OTAT I N G  LO C A L  I PA  9

E S T R E L L A  GA L AC I A    6
N O N - A LC  L AG E R

DAU R A  DA M M  L AG E R            7
G LU T E N  F R E E

O

N TAP

8
pale golden, crisp 

and refreshing beer

4 0/ P E R S O N

P I N E A P P L E  VA N I L L A
P E AC H  R O S É
B LU E B E R RY  L Í M O N
G R A P E F R U I T  O R A N G E  C R E A M S I C L E
M A N G O  C H A M OY
E S P R E S S O  L E M O N

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
O R C H I D  A P E R I T I VO
PA S S I O N F R U I T  C I N N A M O N

9

1 4

The Tipsy Treatment

The Non-Tipsy Treatment
2 0/ P E R S O N

I TA L I A N  S P R I T Z  
lyres ital ian aperitif,  orange, preserved lemon oleo, 
soda
H I B I S C U S  L E M O N A D E  
green tea , lemon
U N S P I K E D  I V  
cherry l imeade
S U N S E T  I N  T H E  M E D I T E R R A N E A N  
seedlip grove 42 , hibiscus , grapefruit ,  orange oleo

1 0

LET US TAKE YOU ON A LIBATIONS TOUR OF THE  MEDITERRANEAN!!

ASK YOUR
SERVER

ABOUT OUR
LONG 

WEEKEND 
WINE FLIGHT!



*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of food borne illness, especially if you have certain 
medical conditions.
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t e a  p o t s
M O R O CC A N  M I N T  7. 5
house favorite green tea with loads of fresh mint
(low ca�eine)

S I LV E R  N E E D L E S  8 . 5
white tea with rich , savory finish
(medium ca�eine)

A F R I C A N  R O O I B O S  7. 5
natural ly sweet and refreshing
(zero ca�eine)

E A R L  G R E Y  7. 5
black tea with bergamot citrus oi l
(medium ca�eine)

CO F F E E  4
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
espresso with splash of brandy & sambuca

M A R O CC H I N O  6
espresso with cocoa powder and frothed milk

E S P R E S S O  CO N  PA N N A  7
espresso with sweet amaro whipped crema

w a t e r  &  s o d a
P E L L E G R I N O  AG UA  CO N  GA S  5 0 0 M L  6
ACQ UA  PA N N A  5 0 0 M L  6
CO K E ,  D I E T  CO K E ,  S P R I T E ,  G I N G E R  A L E  4
G H I A  L E  S P R I T Z  L I M E  &  S A LT  S O DA  ( N /A )  9
CASAMAR A S ER A AMARO  CLU B SODA (N/A) 6 . 5
CASAMAR A CLU B FOR A LEISU R E SODA 6 . 5
F E N T I M A N ’ S  G I N G E R  B E E R  6

Freedom Fresh Roast
coffee & espresso

Proud to partner with and o�er :

A votre santé .

LET ’s feast.

Salud!

Salute!


