
  |  
TASTING SET 

Open-Faced Smorrebrod with Braised Beef Cheeks 
    

  

Tuna Ceviche 
   

  

Steak Salad 
  

  

Pork Ribs with honey-pickled cucumbers and country-style potatoes 
      -  

  

Tasting Set includes the dishes listed above 
   ,  . 

 2500 

 

  |  
HOUSE INFUSED SPIRITS 

Far Eastern Cranberry 
  

50 ml 225 

Limoncello 
 

50 ml 225 

Gin Infusion with Raspberry and Mint 
  -  

50 ml 225 

Gin Infusion with Sea Buckthorn and Orange 
  -  

50 ml 225 

Gin Infusion with Blackcurrant 
   

50 ml 225 

 

 -  
APPETIZERS - MEAT 

Roast Beef with Borodinsky rye croutons 
    

150 g 955 

Marbled Beef Tartare with Romesco sauce and charcoal ciabatta 
          

210 g 850 

Duck Pate with fig and brioche 
      

220 g 495 

Open-Faced Smorrebrod with Braised Beef Cheeks with soaked lingonberries and 
crispy fried onion 

          

120 g 450 

Roasted Marrow Bone with ciabatta toast 
      

270 g 695 

 

 

 

 



 -     
APPETIZERS -  FISH AND SEAFOOD 
Herring with Potatoes with lightly salted cucumbers and herbs 

        
220 g 395 

Tuna Ceviche with crispy rice chips and walnut kimchi sauce 
           

150 g 595 

Tuna Tartare with avocado, arugula and sesame sauce 
    ,     

150 g 595 

Salmon Tartare with fermented plum 
      

150 g 795 

Salmon Rillettes with olives and toasted ciabatta 
        

180 g 595 

Recommended white wine 
   

  

 

 -    
APPETIZERS - VEGETABLES 
AND CHEESE 

Baked Camembert with caramelized onion and spiced jam 
        

200 g 795 

Cheese Platter selection of cheeses, dates, crackers and honey 
   , , ,  

260 g 975 

Assorted Pickles cucumbers, cherry tomatoes, garlic and house-pickled cabbage 
 , , ,    

230 g 365 

Crunchy Salted Ural Milk Mushrooms with onion and sour cream 
        

160 g 795 

Grilled Vegetable Tartare with satsivi sauce and charcoal ciabatta 
            

250 g 825 

Spread Trio cheese spread, smoked eggplant and roasted peppers 
  ,  ,   

220 g 595 

 

 -   
BEER APPETIZERS 

Beer Snack Set dried fish, onion rings, garlic croutons and sour cream-garlic sauce 
    ,  ,  ,  , 

-   

260 g 695 

Chicken Popcorn with spicy sauce 
       

120 g 395 

Black Cheese Balls cheddar with jalapeno 
       

100 g 475 

Beef Chips marbled brisket cooked to the chef's special recipe 
    ,     

 

50 g 475 

Deep-fried Chechil cheese with cheese sauce  
        

100 g 495 

Tempura Shrimp with three sauces 
     

150/60 g 645 

Recommended draft beer 
   

  



 

 -     
SALADS - MEAT AND POULTRY 

UGLI Signature Salad with beef, chicken liver, mushrooms, onion, gherkins and a 
special cream sauce 

   ,  , , ,  
    

200 g 695 

Steak Salad with Vegas-cut beef and fresh vegetables 
       

200 g 995 

Caesar Salad with Chicken with classic anchovy Caesar dressing and teriyaki-
seared chicken 

        ,   
  

200 g 595 

Grilled Turkey Salad with cream cheese, baked potatoes and red beans 
      ,     

 

260 g 550 

Roast Beef Salad with lettuce leaves, roasted peppers and creamy chili sauce 
   ,       

180 g 795 

 

 -     
SALADS - FISH AND SEAFOOD 
Warm Vanilla Salmon Salad tender salmon cooked sous-vide in vanilla paste 

     ,   -   
  

170 g 955 

Classic shrimp Caesar salad with Parmesan  
          

210 g 855 

Chef's Mille-Feuille Salad on Borodinsky rye croutons with shrimp, squid, avocado, 
grilled cucumber, cream cheese and oyster sauce 

           
, ,  ,      

200 g 785 

 

 -  
SALADS - VEGETABLES 

Crispy Eggplant Salad with fresh tomatoes and satsivi sauce 
          

200 g 595 

Burrata with Ripe Tomatoes with pesto sauce 
       

250 g 795 

Green Salad with mixed seeds, chimichurri and avocado 
   ,    

160 g 595 

Caramelized Carrot with burrata, bacon, cashew and pomegranate sauce 
   , ,     

230 g 595 

Charcoal-Grilled Eggplant with ricotta and tomatoes 
        

200 g 575 

Poke with Tuna 
   

240 g 495 

Poke with Salmon 
   

240 g 745 

 



 |  BAKED GOODS 

Lahmacun with minced meat, cilantro and tomatoes 
   ,    

200 g 495 

Adjarian Khachapuri boat-shaped flatbread with suluguni cheese 
 -      

380 g 525 

Big Megrelian Khachapuri for sharing 
  -    

500 g 895 

Megrelian Khachapuri flatbread with cheese inside and outside 
 -        

350 g 695 

Megrelian Khachapuri with Tambov Ham 
 -     

430 g 850 

Hot Baguette with smoked butter 
     

190 g 195 

 

 |  PIROZHKI 

Pirozhok with Onion and Egg 
    

40 g 125 

Pirozhok with Cabbage and Egg 
    

40 g 125 

Pirozhok with Meat and Rice 
    

40 g 150 

Pirozhok with Salmon and Pikeperch 
    

40 g 195 

 

 |  SOUPS 

Homemade Okroshka with beef in kvass, served with creamy horseradish, mustard 
and sour cream 

        ,   
 

300 g 465 

Pea Cream Soup with pork rib in crispy ciabatta 
 -       

440 g 425 

Pumpkin-Almond Cream Soup with stracciatella, pesto sauce and almond petals 
-  -   ,     

 

300 g 450 

Fisherman's Ukha with tomatoes and onion 
      

300 g 550 

Tom Yum with seafood 
-    

400 g 865 

Rich Borscht served with Borodinsky rye croutons, rendered pork fat, garlic and 
sour cream 

       , , 
   

390 g 595 



 |  PREMIUM 
STEAKS 

Ribeye, Choice 
 -  

100 g 1050 

Ribeye, Prime 
 -  

100 g 1095 

Ribeye, Grass-Fed 
   

100 g 695 

Filet Mignon, Prime 
 -  

100 g 1195 

Filet Mignon, Choice 
 -  

100 g 1050 

Filet Mignon, Grass-Fed 
   

100 g 750 

 

  |  OTHER 
STEAK CUTS 

New York Strip 
-  

100 g 850 

Chateaubriand 
 

100 g 1050 

Pepper Steak 
 

100 g 1050 

Striploin, Choice 
   

100 g 750 

Striploin, Prime 
   

100 g 850 

Porterhouse, Bone-In 
  -   

100 g 975 

T-Bone Steak 
-   -   

100 g 975 

Cowboy Steak, Bone-In 
   

100 g 

 |  
ALTERNATIVE CUTS 

Flank also known as pokromka 
  

100 g 650 

Machete thin diaphragm cut 
   

100 g 650 

Vegas shoulder cut 
   

100 g 595 

 

  |  OTHER MEAT 
Turkey Fillet 

  
100 g 325 

 

975 

 



   
 |  AROMATIC 

BUTTER FOR STEAKS 

Butter with Dor Blue Cheese 
    

50 g 150 

Garlic Butter 
  

50 g 150 

 

 |  SIDE DISHES 

Sweet Potato Fries with dill 
    

150 g 325 

Charcoal Potatoes with Smoked Butter with dill 
        

150 g 295 

Charcoal Potatoes with Mushrooms with smoked butter 
        

150 g 350 

Fried Asparagus 
  

140 g 595 

Tomato Mix 
-  

240 g 495 

Grilled Vegetables sweet pepper, zucchini, cherry tomatoes and champignons 
    , , ,  

150 g 385 

Mashed Potatoes 
  

200 g 195 

French Fries 
  

150 g 245 

French Fries with Truffle and Parmesan 
    

 |  SAUCES 

Salsa 
 

40 g 100 

Barbecue 
 

40 g 100 

Pepper Sauce 
 

40 g 150 

Pesto 
 

40 g 195 

Cheese Sauce 
 

40 g 150 

Lingonberry Sauce 
 

40 g 150 

Creamy Pepper Sauce 
-  

40 g 150 

Creamy Mushroom Sauce 
-  

40 g 150 

 

 
150 g 325 

Potato Draniki with tartar sauce 
    

130 g 325 

 

 



 |  BURGERS 

UGLI Signature Burger marbled beef patty, pickled cucumber, bacon, fried onion 
and creamy mustard sauce 

     ,  , 

 |  
RECOMMENDED ADD-ONS 

Zubr Beer 
  

500 ml 695 

French Fries 
  

150 g 245 

Cheese Sauce 
  

40 g 150 

Ketchup 
 

40 g 60 

,    -   

360 g 695 

Cheeseburger marbled beef patty, pickled cucumber, cheddar and cheese sauce 
    ,  ,  , 

  

360 g 695 

Cheesebomb brioche bun with a whole wheel of Camembert, honey-mustard 
dressing and fresh tomatoes 

       , -  
    

500 g 1250 

Big UGLI Signature Burger two marbled beef patties, pickled cucumber, bacon, 
fried onion and creamy mustard sauce 

       ,  
, ,    -   

520 g 955 

Big Cheeseburger two marbled beef patties, pickled cucumber, cheddar and 
cheese sauce 

      ,  ,  
,   

360 g 955 

Hot Chicken juicy burger with spicy chicken thigh, relish sauce, cheddar, tomatoes 
and fried onion 

       ,  ,  
,     

400 g 595 

Borscht Shawarma with braised beef, house-made lightly pickled cabbage and 
sour cream-garlic sauce 

 « »   ,    
  -   

350 g 675 

No-Bun Burger any burger can be served in lettuce leaves instead of a bun 
  ?      .

 

  

 

 



 

  -   
MAIN COURSES - MEAT 

Vegas Steak with rigatoni in creamy oyster sauce 
      -   

310 g 1250 

Turkey Cutlet with Truffle Puree with cheese and bacon filling, served with 
mushroom tartare 

           ,   
   

350 g 695 

Machete Steak with Potatoes with chimichurri sauce and tomatoes 
         

310 g 1275 

Beef Stroganoff with Beef Tenderloin with mashed potatoes, mushrooms and 
pickles 

      ,    

270 g 750 

Marbled Beef Chopped Steak with baby potatoes and poached egg 
          

300 g 1500 

Braised Beef Cheeks with cauliflower cream and kimchi 
           

290 g 795 

Flank Steak with Shrimp with unagi sauce and roasted young carrot mousse 
             

  

270 g 1355 

Pork Ribs with honey-pickled cucumbers and country-style potatoes 
       -  

300 g 995 

 

   |  
DISHES FOR SHARING 

Meat Platter for Five striploin, grass-fed tenderloin, grass-fed ribeye, machete, 
flank, grilled vegetables, new potatoes in their skins, salsa and pickled cabbage 

    ,   ,   
, , ,  ,    ,  

,   

1800 g 8950 

Meat Platter for Three striploin, grass-fed tenderloin, flank, grilled vegetables, 
new potatoes in their skins, salsa and pickled cabbage 

    ,   , ,  , 
   ,  ,   

1450 g 6500 

Fish Platter for Five two tuna steaks, pikeperch, dorado, two salmon steaks, fried 
asparagus, grilled vegetables and white onion sauce 

       , , ,    , 
 ,  ,    

1500 g 7950 

Fish Platter for Three tuna, pikeperch, dorado, salmon, fried asparagus, grilled 
vegetables and white onion sauce 

    , , , ,  ,  , 
   

1100 g 5650 



 

  -   
 |  MAIN COURSES - 

FISH AND SEAFOOD 

Plank-Grilled Salmon Fillet with mashed potatoes and lemon 
         

200 g 1350 

Grilled Boneless Dorado served with onion sauce 
       ,     

1 pc. 1250 

Halibut with black rice and oyster sauce 
       

230 g 1650 

Pikeperch with Vegetable Saute with asparagus, cauliflower, zucchini and English 
white sauce 

      ,  ,    
  

200 g 895 

Grilled Shrimp with mango-chili sauce 
     -  

100 g 750 

Shrimp Cutlets with mashed potatoes and English white sauce 
         

360 g 795 

Seafood Saute tiger shrimp, squid and mussels in creamy bisque sauce 
    , ,     
 

350 g 1250 

Tuna with zucchini ribbons in ginger teriyaki sauce 
        

170 g 750 

 

 |  DESSERTS 

Berry Tartare under a chocolate dome, served with hot caramel 
    ,     

200 g 695 

House Cake with nuts, Belgian chocolate and boiled condensed milk cream 
   ,       

 

145 g 395 

Pistachio Meringue Roll tender meringue with pistachio cream and raspberry 
filling 

         
  

150 g 450 

Medovik Honey Cake with sour cream and walnuts 
       

150 g 395 

Yogurt Cream with Berry Jam 
     

150 g 450 

Banoffee on a shortcrust base with house-made chocolate, salted caramel and 
fresh bananas 

      ,    
  

100 g 225 

Classic Mango Panna Cotta made with cream and vanilla paste, served with fresh 
mango 

       ,     
 

150 g 450 

Chocolate Mousse with Belgian chocolate and cocoa 
       

105 g 450 

Chocolate and Sour Cream Dessert with Walnuts with coffee, chocolate sponge 
cake and roasted walnuts 

 -      ,   
    

150 g 450 

 



 |  DESSERTS 

Black Forest Tartlet with delicate custard cream 
       

185 g 795 

Chocolate-Raspberry Dessert with a walnut cookie, salted chocolate and milk 
chocolate mousse 

-          
      

110 g 450 

Cherry Cheesecake made with cream cheese and spiced cherry 
         

165 g 425 

Napoleon house-made puff pastry with custard 
         

110 g 375 

Peanut Dessert chocolate-peanut mousse with salted caramel on cashew sponge 
cake 

  -       -
 

105 g 425 

 

 |  MACARONS 

Apricot-Passion Fruit 
-  

1 pc. 150 

Lime 
 

1 pc. 150 

Hazelnut 
  

1 pc. 150 

 

 

Blueberry Tartlet with delicate cream cheese filling on a shortcrust base 
      -     

185 g 795 

Pistachio-Raspberry Dessert with Milk Chocolate pistachio sponge cake with a 
raspberry layer and milk chocolate 

-         
     

115 g 450 

Chocolate Fondant with vanilla ice cream 
     

180 g 550 

Fresh Berry Tartlet on a shortcrust base 
       

40 g 150 

Coconut Mousse with Raspberry delicate lactose-free dessert with a rich coconut 
flavor 

          
 

70 g 295 

 

  |  
CRAFT ICE CREAM 

Chocolate 
 

100 g 195 

Vanilla 
 

100 g 195 

Strawberry 
 

100 g 195 

 


