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Brunch 
 

Bowl of Oatmeal - 7 
with dried cherries and spiced maple syrup 

 
Roasted Pears - 9 

with yogurt and house made granola 
 

Two Eggs any style - 7 
 choice of kasha or potato pancake 

choice of rye or homemade challah toast 
 

Yarko’s Breakfast - 16 
Scrambled Eggs with Pan -Fried Potato Varenyky 
Hudson Valley sour cream and American black caviar 

 
Poached Eggs over Mamaliga with Mushroom Sauce - 14 

 
Soft Scrambled Eggs with Smoked Fish and Caramelized Onions - 15 

served with toast 
 

Veselka Bowery Benedict - 14 
poached eggs, smoked pork loin, hollandaise on toasted pampushky 

 
Veselka Bowery Salmon Benedict - 15 

poached eggs, smoked salmon,  
sautéed spinach , potato pancakes and dill sour cream 

 
Homemade Corned Beef Hash with Poached Eggs - 12 

served with mixed greens and choice of toast 
 

Grilled Romanian Steak and Eggs - 18 
served with choice of toast 

 
Hudson V  alley Buttermilk Pancakes with Vermont Maple Syrup - 11 

 
Thick -Cut Challah French Toast - 12 

with caramelized quince & spiced Vermont maple syrup 
 

Savory Blintz of the Day - 14 
served with mixed greens 

 

     Sides        Beverages    
 
Mushroom Kasha - 5      Fresh  Squeezed Orange Juice - 5  
Potato Pancake - 6      Fresh Squeezed Grapefruit - 5 
Hand cut Paprika and Regular Fries – 5   Fresh Apple Cider – 4                    
Bacon -5         Coffee or Tea - 3 
Grilled Kielbasa – 6      Cappuccino - 5  

 
 
 
 



	
  
	
  

 

Soups  
Served with homemade pampushky and garlic oil 

 
Veselka Bowery’s Meat Borscht - 7 

Vegetarian Golden Beet Borscht - 7 
Chicken Noodle – 7 

 
Sandwiches 

 
Fried Egg Sandwich  - 10 

Baczynski’s deep-fried bacon, Vermont cheddar, roasted tomato on  
Amy’s Brioche Bun, served with mixed greens 

 
House Made Corned Beef Reuben - 15 

served with greens and choice of regular or paprika fries 
 

The Veselka Bowery Burger - 15 
House-ground blend of beef served on homemade pampushky with paprika fries and 

homemade Ukrainian ketchup and sauces, with or without sharp cheddar cheese 

 
House Specialties 

 
Ukie Meat Board - 15 

Chef’s selection of Ukrainian smoked and cured meats 
 

Fish Board -18 
Chef’s selection of Eastern European smoked and cured  fish 

 
Ukie Market Salad - 12 

daily selection of assorted Ukie- style vegetable salads, homemade farmer cheese,  
 mixed greens and toast  

 
 

 
Brunch Signature Cocktails 

 
Veselka Bowery Bloody Mary - 11 

Kielbasa infused Russian Standard, house blend bloody mary 
 

Classic Bloody Mary - 9 
Sobieski Vodka, house blend vegetarian bloody mary 

 
VB Mimosa Twist - 9 

Solerno, fresh pressed OJ, sparkling wine 
 

Classic Mimosa - 8 
fresh pressed OJ and sparkling wine 

 
Berry Sparkler - 8 

Chokeberry Syrup and sparkling wine 
 


