
Dinner Menu

Assorted Meats (roast pork, beef tongue, chicken) $16

Smoked Fish Assortment (Norwegian lox, cold smoked white fish, 
smoked sturgeon)

$20

Lox “Nova” $12

Smoked Sturgeon $15

Herring (with onion, vinegar, and corn oil) $6

Shrimp Cocktail $12

Beef Tongue $10

Feta Cheese with Tomatoes/Eggplant with Tomatoes $10

Marinated Mushrooms $8

Marinated Cabbage $5

Assorted Pickeld Vegetables (marinated cabbage, tomatoes, 
cucumbers)

$10

Hot Appetizers

New Zealand Mussels in a Rich Cream Sauce (served with garlic 
bread)

$13

Fried Calamari (served with marinara sauce) $9

Mozzarella Sticks (with marinara sauce) $8

Buffalo Wings (with hot sauce or blue cheese $8

Siberian Pelmeni (pork, chicken or veal) $8

Vareniki (potato dumplings) $7

Khachapuri (pastry with three kinds of cheese) $3

Cold Appetizers

Prices are subject to change without prior note.  Gratuity of 18% will be added to your bill for party of 6 or more



Dinner Menu
Crepes (Blinzes) served with red caviar Market 

Price

Crepes (Blinzes) served with black caviar Market 
Price

Crepes (Blinzes) served with seafood Market 
Price

Soups
Vernisage Soups are gourmet style soups.  They are freshly prepared, 

just like grandma used to make!
All Soups are $6

Chicken Soup with Rice

Chicken Dumpling Soup

Ukrainian Borsch –  vegetarian style 

Ukrainian Borsch – meat, cabbage, carrots, beets, potatoes

Mushroom Barley – vegetarian style

Soup “Kharcho” - Georgian style spicy soup Market 
Price

Soulyanka Soup – assorted smoked meats with pickles, 
olives and capers

Soup “Shurpa” - Usbekistan style spicy soup

Vernisage Signature Salads

Salad “Vesna”(tomato, cucumber, onion, sweet pepper, 
vinegar and oil) $10

Salad “Kavkaz”(fresh vegatables with feta cheese, beef dry 
meat, vinegar, and oil $13

Salad “Olivie” (potato, pickles, sweet green peas, eggs, 
tender chunks of chicken, mayonnaise) $9

Salad “Tenderness” (beef tongue, tomato, garlic and 
mayonnaise) $15

Smoked Eel Salad (marinated eel, mix salad, homemade 
dressing and eel sauce) $15

Coney Salad (seaweed, crabmeat, masago, mayonnaise) $16

Crawfish Salad $16

Hot Shrimp Salad (angel hair pasta, carrots, cabbage, and 
shrimp in teriyaki sauce) $19

Hot Chicken Salad (angel hair pasta, carrots, cabbage, and 
chicken in teriyaki sauce) $16

Prices are subject to change without prior note.  Gratuity of 18% will be added to your bill for party of 6 or more



Dinner Menu

Vernisage Seafood Specialties

Brook Trout (whole trout cooked to perfection served with rice 
or mashed potatoes

$15

Veggie Brook Trout (baked with vegetables in rich white sauce) $15

Stuffed Brook Trout (stuffed with crab meat, baked in rich white 
sauce)

$25

Salmon Filet (baked with vegetables in a rich white sauce $19

Stuffed Flounder (stuffed with crab meat, baked in rich white 
sauce)

$25

Sturgeon “Pauline Viardot” $29

Sturgeon “Moscow” (grille or baked filet with potato and 
mushroom in a rich cream sauce)

$29

Tuna Steak (grilled tuna steak served with vegetables in a 
homemade sauce)

$20

Chilean Sea Bass (baked in a rich cream sauce served with 
vegetables)

$29

Crab Cake (one crab cake served with vegetables) $15

Crab Cakes (two crab cakes served with vegetables) $25

Shrimp Kabob (grilled shrimp served with rice and vegetables) $25

Sturgeon Kabob Market 
Price

Lobster (broiled in our own herbs and spices) Market 
Price

Prices are subject to change without prior note.  Gratuity of 18% will be added to your bill for party of 6 or more



Dinner Menu
                           Grilled to Perfection

Pork Shish Kabob (served with marinated cabbage and pita) $15

Lamb Shish Kabob  (served with marinated cabbage and pita) $17

Lamb Chops  (served with marinated cabbage and pita) $22

Chicken Shish Kabob (served with marinated cabbage and pita) $14

Chicken “Tabaka” (half Cornish hen roasted and stuffed with 
mushrooms and almonds)

$16

Chicken Parmesan   (served with pasta) $16

Chicken Marsala  (served with pasta) $16

Chicken Cutlet “Kiev” $16

Kostiza “Moldavian”  (one marinated pork chops in our special     
spices)

$14

“Escalope” (pork loin grilled to perfection, topped with 
mushrooms, served with home fried potato)

$17

“Podzarka” (pieces of pork fillet, mushrooms, sauteed onions, 
baked with potato and mozzarella cheese)

$15

Rack of Lamb  (served with our chef’s special sauce) $27

Venison Chops (two venison chops in rosemary sauce, serve with 
broccoli and home fried potatoes

$31

Vernisage “Kiev” (breaded pork stuffed with mushrooms) $16

Quail in a Nest (roasted and stuffed with mushrooms and almonds) $25

Foie Gras (served with strawberries, toasted bread, grilled apple 
and sweet sauce)

$29

Prices are subject to change without prior note.  Gratuity of 18% will be added to your bill for party of 6 or more
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