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This summer at Supra, it feels like a little piece of Georgia has arrived
by the sea.

Badri Lemondzhava came to us straight from Tbilisi, bringing with
him a whole new wave of flavors: juicy vegetables, ripe fruit, fresh
herbs, and all the light, vibrant tastes of a true Georgian summer.
Every dish feels bright and colorful - like a generous feast shared
around a big Georgian table.

Our new menu is sunny, lively, and full of character: shrimp paired
with sweet grapes, trout in delicate creamy sauces, and khachapuri
that still makes you forget about everything else for a moment. It’s
the kind of food that makes you want to linger a little longer, order
one more round, and simply enjoy the evening.

This summer, Supra feels like a Georgian seaside escape — warm,
lively, delicious, and beautifully carefree.

Gather your favorite people and come explore
a sea of flavors with us, genatsvale!

CEO of Georgian restaurants Supra
Evgeniy Dokalin

e.dokalin@supravl.ru
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Spicy bean stew with
smoked sour cream.
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Darling, this crispy chicken — just like

popcorn — shines with its golden crust
and bright flavor! Fresh cucumber,
sweet bell pepper, and fragrant _
cilantro add a vivid contrast.»
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A delicious meat platter: juicy bone-in rack
of pork, tender lamb shashlik, and aromatic

chicken wings. Served with sizzling rosemary,
roasted peppers, cilantro, and tomato sauce
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Juicy veat’kebab with vegetables
and _sGluguni cheese, -wrapped
in efispy paste. With tomato sauce
and herbs on top. -
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'Mutton on the bone
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This isn't just a shashlik - it's a dream! Juicy meat
on the bone for true djigits! Served with lavash,
crunchy vegetables, and tomato sauce.
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Potato wedges baked
with Georgian spices. . 1/

330.- /170 g

!ﬁ.-l-‘f"f-""ﬂ-'f.




P ,pers.‘c.ml glk;.
and ho T ; 3




.

-~
. n,
C e
Lagens ,

LAY

Tamina
I E 3 \
EOjif

Chicken stewed in a creamy sauce

with mushrooms and onions, baked
under a crispy flatbread.
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Immersamﬁ'self in the atmosphere
of home comfort with traditional
Georgian roast. Tender pieces
of pork are combined with potatoes,
tomatoes, adjika, Svan salt, cilantro
and herbs - just like grandma'’s!
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lassic Napoleon - delicate, flaky
with a rich homemade cream,
raspberries, and blueberries!
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