
 

 
Have your own home supra, 
with a little help from Supra! 

 
Menu for 4 – $125 

1. Shotis Puri and Mchadi (wheat and corn breads)  
2. Pkhali (pates of beet/spinach, minced with garlic, walnuts, and herbs) 
3. Tiflis Salad (mixed greens, cucumber, tomato, peppers, vinaigrette) 
4. Ajapsandali (ratatouille-style roasted vegetables, served cold) 
5. Cheese Board (Kakhetian guda and smoked sulguni) 
6. Soko Ketse (cheese-stuffed mushroom caps) 
7. Ajaruli Khachapuri (2) (our best-selling dish since Day 1) 
8. Pork & Beef or Mushroom Khinkali (6) (please specify) 
9. Chkmeruli (chicken in creamy garlic sauce) 
10. Yogurt Parfait (with preserved walnuts and sour cherries) 

 
To place your order for pick-up, please email info@supradc.com or follow the Tock link on 
our website (please give us 48 hours’ notice – supplies may be limited).  Feel free to add 
wine, chacha, or other beverages as well as any other dishes or retail gift items a la carte from 
our regular menu. 
 
Questions?  Reach out to us at info@supradc.com or give us a call (202) 789-1205. 



1. Set out your ingredients, organizing them into the various dishes.  (See labels on containers.) 
2. Pre-heat oven to 375F for the chkmeruli.  If you have 2 ovens, pre-heat the second to 500-550F for the 

khachapuri, mushrooms, and breads.  (Save time by using 2 ovens, especially if your ovens are slow to heat up.) 
Start a large pot of lightly salted water boiling.  (Approx. 1 tbsp of salt is fine.)  

3. Setting the Tabla – Cold Items: 
a. Arrange Cheese Plate, Pkhali, Tiflis Salad, and Ajapsandali.   
b. Leave some room for the breads, which you’ll heat up and add later.  

4. Soko Ketse: 
a. Season the mushroom caps on the inside with svanuri salt. 
b. Cut cheese into pieces and stuff into seasoned mushroom caps. 
c. Arrange on baking sheet, casserole dish, or other oven-safe dish. 
d. Drizzle with sunflower or other oil. 
e. Set aside. (You’ll put these in after the khachapuri.) 

5. Ajaruli Khachapuri: 
a. Flour your countertop (or a sheet of baking parchment if you have it) and turn out your 2 balls of dough. 

(We gave you an extra just in case.) 
b. Take out the two sulguni-blend cheese balls and cut each one into two halves.  Roll each half into a 

cylinder about an inch in diameter and 4-5 inches long. 
c. Take one ball of dough and gently press it down into a rectangle around 8-9 inches long and 4-5 inches 

across.  Center one cylinder of cheese along the long side on each side of the rectangle.  Roll the dough 
around the cheese cylinder on each side.  There should be a gap of approx. 3 inches between the 
cylinders and an inch or two of dough at each end.  Gently stretch the dough a bit if you need to. 

d. Gather and pinch the ends together so you have a little “handle” at each end of the open “boat.”    
e. Fill the gap with half the shredded cheese. 
f. Put the khachapuri on a lightly greased baking sheet or on a baking sheet covered with parchment. 
g. Repeat steps c-f for your second khachapuri! 

6. Chkmeruli: 
a. Pat chicken dry with a paper towel and rub with cooking oil.  Season with svanuri salt. 
b. Heat a medium to large oven-safe sauté pan over med-high heat. (If your sauté pan cannot go in the 

oven, you can use a medium to large Dutch oven instead.) 
c. When pan is hot, place the chicken – skin side down – into the pan without crowding the pieces. 
d. Cook the chicken – without moving it – until the skin side is browned and releases easily from the pan. 
e. Turn the chicken over in the pan and place into the 375F oven.  (If you don’t have an oven-safe sauté 

pan or a Dutch oven, you can transfer the chicken to a baking sheet.) 
f. Heat until chicken is cooked through (approx. 7-8 minutes). 

7. Khinkali: 
a. Once you put the chicken in the oven, drop the khinkali into the boiling water and stir gently in one 

direction so that the khinkali do not stick to the bottom or to each other. 
b. Set timer for 15 minutes.  (TIP: Adjust the heat as necessary so that the water is just barely boiling.) 

8. Chkmeruli (Cont’d): 
a. Remove from oven and transfer to the stove. (Turn oven to 550F for the Ajaruli if using one oven.) 
b. Remove chicken from sauté pan and cook the garlic in a tbsp of oil over medium heat until soft  

(approx. 2-3 min.), being careful not to burn the garlic. 
c. Add the sauce, stir with the garlic, and return the chicken to the pan.  Heat over medium until sauce 

slightly reduces (2-3 minutes).  Turn off heat and cover while you finish the khachapuri. 

  



9. Ajaruli Khachapuri (Cont’d): 
a. Put the two khachapuris together in the oven on your baking sheet. 
b. Once the khachapuris are brown and the cheese bubbly, remove from the oven. (About 5-7 minutes.) 

Using two forks, blend the egg yolk and pat of butter into the cheese. 
10. Soko Ketse (Cont’d): 

a. Bake in 500-degree oven for around 5-7 minutes or until cheese browns. 
b. Remove from oven, garnish with fresh chopped dill. 

11. Shotis Puri & Mchadi: Spritz the breads with a little water and pop them into the hot oven for 2 minutes. 
12. Serve your Chkmeruli (garnished with fresh herbs), Khinkali (garnished with black pepper, to taste), and 

Khachapuris!  Enjoy!  (Preferably with some good Georgian wine.) 
13. Top the Matsoni Yogurt Parfait with the preserved walnuts and sour cherries for dessert!   

  



 

 
Have your own home supra, 
with a little help from Supra! 

 
Menu for 4 ppl – $125 

1. Shotis Puri and Mchadi (wheat and corn breads)  
2. Pkhali (pates of beet/spinach, minced with garlic, walnuts, and herbs) 
3. Tiflis Salad (mixed greens, cucumber, tomato, peppers, vinaigrette) 
4. Ajapsandali (ratatouille-style roasted vegetables, served cold) 
5. Cheese Board (Kakhetian guda and smoked sulguni) 
6. Soko Ketse (cheese-stuffed mushroom caps) 
7. Ajaruli Khachapuri (2) (our best-selling dish since Day 1) 
8. Pork & Beef or Mushroom Khinkali (6) (please specify) 
9. Lobio Kotanshi (stewed red beans with fresh herbs and Georgian spices) 
10. Yogurt Parfait (with preserved walnuts and sour cherries) 

To place your order for pick-up, please email info@supradc.com or follow the Tock link on 
our website (please give us 48 hours’ notice – supplies may be limited).  Feel free to add 
wine, chacha, or other beverages as well as any other dishes or retail gift items a la carte from 
our regular menu. 
 
Questions?  Reach out to us at info@supradc.com or give us a call (202) 789-1205. 



 

1. Set out your ingredients, organizing them into the various dishes.  (See labels on containers.) 
2. Pre-heat oven to 500-550F for the khachapuri, mushrooms, and breads.  Start a large pot of lightly salted water 

boiling.  (Approx. 1 tbsp of salt is fine.) 
3. Setting the Tabla – Cold Items: 

a. Arrange Cheese Plate, Pkhali, Tiflis Salad, and Ajapsandali.   
b. Leave some room for the breads, which you’ll heat up and add later.  

4. Soko Ketse: 
a. Season the mushroom caps on the inside with svanuri salt. 
b. Cut cheese into pieces and stuff into seasoned mushroom caps. 
c. Arrange on baking sheet, casserole dish, or other oven-safe dish. 
d. Drizzle with sunflower or other oil. 
e. Set aside. (You’ll put these in after the khachapuri.)  

5. Ajaruli Khachapuri: 
a. Flour your countertop (or a sheet of baking parchment if you have it) and turn out your 2 balls of dough. 

(We gave you an extra just in case.) 
b. Take out the two sulguni-blend cheese balls and cut each one into two halves.  Roll each half into a 

cylinder about an inch in diameter and 4-5 inches long. 
c. Take one ball of dough and gently press it down into a rectangle around 8-9 inches long and 4-5 inches 

across.  Center one cylinder of cheese along the long side on each side of the rectangle.  Roll the dough 
around the cheese cylinder on each side.  There should be a gap of approx. 3 inches between the 
cylinders and an inch or two of dough at each end.  Gently stretch the dough a bit if you need to. 

d. Gather and pinch the ends together so you have a little “handle” at each end of the open “boat.”    
e. Fill the gap with half the shredded cheese. 
f. Put the khachapuri on a lightly greased baking sheet or on a baking sheet covered with parchment. 
g. Repeat steps c-f for your second khachapuri! 

6. Lobio: 
a. Heat the bean mixture in a saucepan over medium until warm. 

7. Khinkali: 
a. Once you put the bean mixture on the heat, drop the khinkali into the boiling water and stir gently in 

one direction so that the khinkali do not stick to the bottom or to each other. 
b. Set timer for 15 minutes.  (TIP: Adjust the heat as necessary so that the water is gently boiling.) 

8. Ajaruli Khachapuri (Cont’d): 
a. Put the two khachapuris together in the oven on your baking sheet. 
b. Once the khachapuris are brown and the cheese bubbly, remove from the oven. (About 5-7 minutes.) 

Using two forks, blend the egg yolk and pat of butter into the cheese.  



9. Soko Ketse (Cont’d): 
a. Bake in 500-degree oven for around 5-7 minutes or until cheese browns. 
b. Remove from oven, garnish with fresh chopped dill. 

10. Shotis Puri & Mchadi: Spritz the breads with a little water and pop them into the hot oven for 2 minutes. 
11. Serve your Khachapuris, Khinkali (garnished with black pepper, to taste), and Lobio (garnished with the pickle 

mixture)!  Enjoy!  (Preferably with some good Georgian wine.) 
12. Top the Matsoni Yogurt Parfait with the preserved walnuts and sour cherries for dessert!  


