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welcome to verdigris cocktail bar + lounge

kitchen
5

SMOKED POPCORN
popcorn with smoked salt, paprika, dry mustard, and brown sugar

8
ROASTED RED PEPPER HUMMUS AND PITA

chickpea and roasted red bell pepper hummus
served with toasted pita and pickled vegetables

9
MILANESE BRUSCHETTA

toasted ciabatta layered with gorgonzola creme, fresh basil,
topped with diced roma tomatoes tossed in balsamic glaze and roasted garlic

12
SMOKED SALMON DIP

smoked alaskan salmon, house-made remoulade with fresh shallot, deviled egg, 
capers and horseradish, served with pumpernickel toast points

10
TURKEY CLUB

smoked turkey on toasted rye bread, tomato aioli, bibb lettuce, muenster, pickled red onions
served with cajun spiced chips

15
CAJUN BUTTER SHRIMP TOAST

pan seared black tiger shrimp with roasted garlic cajun butter, served with toast

16
ELENA’S STROGANOFF

handmade tagliatelle pasta, cremini and maitake mushrooms,
dijon and brandy braised chuck roast in a onion crème fraîche gravy

6
SORBET

two scoops of rotating seasonal house-made sorbet

8
CHOCOLATE ORANGE MOUSSE

whipped chocolate mousse with candied hazelnuts and orange cordial caviar
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1F728: ALCHEMICAL SYMBOL FOR VERDIGRIS

= aes viride, copper subacetate

= early astronomical symbol for earth

→ 2295 circled plus

Alchemical symbols, originally devised as part of alchemy, were used to denote 
some elements and some compounds until the 18th century. Although notation 
like this was mostly standardized, style and symbol varied between alchemists.

Verdigris is the common name for a green pigment obtained through the 
application of acetic acid to copper plates or the natural patina formed when 
copper, brass, or bronze is weathered and exposed to air or seawater over time. It 
is usually a basic copper carbonate, but near the sea will be a basic copper chloride.

ver·di·gris

noun: verdigris
a bright bluish-green encrustation or patina formed on copper or brass by atmospheric 
oxidation, consisting of basic copper carbonate.

Middle English:  from Old French verte-gres, earlier vert de Grece ‘green of Greece’. 
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Verdigris: Chemical Composition
Cu(CH3COO)2·[Cu(OH)2]3·2 H2O  
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lavish, balanced
MILLIONAIRE

Russell’s Reserve 10yr, Grand Marnier, grenadine, absinthe, lemon, egg white

iconic, elegant
ROB ROY

The Balvenie 12yr Doublewood, Lustau Rojo Vermut, aromatic bitters

seductive, liberating
HANKY PANKY

Ransom Old Tom Gin, Monkey 47, Mulassano Rosso, Fernet-Branca

strong, fruity
HOTEL NACIONAL

Rivers Royale, Foursquare Indelible, apricot, lime, pineapple

complex, historic
SAZERAC

Park XO, Peychaud’s bitters, gomme, absinthe

tart, crisp
PEGU CLUB
Nolet’s Silver Gin

Grand Marnier, lime

crisp, bubbly
AQUA REGIA v5
mango Campari sorbet, cava, tonka bean

refreshing, transformative
ELIXR VITAE v5
mezcal, sotol, tomatillo, aloe, lime, chile-lime salt

bold, revitalizing
ECOTONAL
rye, scotch, tepache, cacao, mint, malic acid, hop water

nuanced, graceful
MATRONAE’S BLESSING v2
gin, cognac, honey, lilac & gooseberries, manzanilla, casein, champagne

floral, dancing
COSMONAUT
vodka, crème de violette, lavender, plum, mineral water, gold shimmer

magical, troublesome
DOUBLE BUBBLE
california citrus vodka, taro sun tea, peach, Riesling, tapioca pearls, citrus bubble

fierce, sophisticated
THE GREEN LION
anejo tequila, Aperol, Bruto Americano, Vermouth di Torino, 1988 Terrantez Madeira 

crisp, tasteful
ONE DAPPER MARTINI
icelandic vodka, california terroir gin, Cocchi Americano, sandalwood, sage

balanced, mouth-watering
FIRSTFRUITS
charanda añejo, corn whiskey, perfect vermouth, Falernum, banana

herbal, complex
MENTAL BREAKDOWN
armagnac, cucumber Branca Menta, Benedictine, lemon

lush, spicy
SOUTH HYDE PARK
gin, cucumber, thai basil, serrano, lime, foam

bold, ice cold
RED LOTUS
cask strength bourbon, madeira,
vanilla, saffron
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bright, refreshing
BRAMBLE

gin, lemon, crème de mûre

fruity, fun
JUNGLE BIRD

rum, Campari, pineapple, lime

tart, complex
GIMLET

Rieger’s Private Stock navy strength gin, lime cordial

refined, elaborate
A LA LOUISIANE

rye whiskey, Benedectine, italian vermouth, bitters, absinthe

easy drinking, spicy
EL DIABLO

plata tequila, mezcal, crème de cassis, ginger beer, lime

bold, smoky
OAXACA OLD FASHIONED

reposado tequila, mezcal, bitters, agave nectar
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