SINCE 2006

AGORA

MEDITERRANEAN CUISINE

HUMMUS 7.5
Blended chickpeas, lemon juice,
garlic, olive oil, and tahini

BABA GHANOUSH 7.5
Flame-broiled eggplant combined with tahini,
garlic, homemade yogurt, light mayonnaise,
lemon juice, and olive oil

CARROT SALAD 7.5
Fresh carrots mixed with yogurt, mayonnaise, dill,
lemon juice, olive oil

TABOULI 7
Made with cracked wheat, parsley,
tomatoes, cucumber, and onion

EGGPLANT SALAD 7.5
Baked eggplant, green peppers served in
homemade tomato sauce

EZME 7.5
A blend of tomato, green and red pepper,
cucumpber, scallions, parsley, red onion, walnuts,
lemon juice, and olive oil

TZATZIKI DIP 7.5
Greek yogurt, crisp cucumbers, fresh garlic, dill,
olive oil

GREEK SALAD 10
Made with romaine lettuce, cucumber, tomato,
peppers, Kalamata olives, feta cheese, red onion,
and served with homemade balsamic dressing.
(Olives are excluded from the salads below)

ADD LAMB 4.25
ADD CHICKEN 4.25
ADD LAMB & CHICKEN 4.75
ADD SALMON m
FALAFEL PLATTER 14

4 falafel, tabouli, hummus and pita

MEZE PLATTER

SMALL 14/ REGULAR 16

A combination platter featuring Hummus, Baba
Ghanoush, Shakshuka, Tabouli, Ezme, Carrot Salad,
Tzatziki

DOLMA 8
Grape leaves stuffed with rice, spices,
parsley, mint

SPANAKOPITA 8
Baked filo dough filled with sautéed spinach,
onion, feta cheese

SIGARA ROLLS 7
Fried filo dough filled with feta cheese, mozzarella,
parsley, dill

FALAFEL 7
Fried patties made from chickpeas, onions,
parsley

CALAMARI 1
Tender fried calamari rings served with
homemade tartar sauce

GREEK POTATOES 8
Crispy potato wedges with lemon, olive oll,
garlic, oregano

LENTIL SOUP 6

CHICKEN ORZO SOUP 6



Comes with your choice of house salad, Greek
potatoes or fries

GYROS

Spit - roasted layers of marinated lamlb or chicken,
wrapped in pita with lettuce, onion and tzatziki
sauce

WITH LAMB 13.25
WITH CHICKEN 13.25
WITH LAMB AND CHICKEN 13.25
AGORA MIXED GRILL 23

A combination platter featuring adana kebab,
lamb kebab, chicken kebab, and lamb gyro,
served with rice, salad, pita

ADANA KEBAB 18
Crilled spicy ground lamb skewer seasoned with
red bell peppers and Mediterranean spices served
with rice, salad, pita

LAMB SHISH KEBAB 21
Skewered cubes of marinated lamb served with
rice, salad, pita

VEGETABLE KEBAB 18
Skewers of grilled marinated vegetable served
with rice, salad, pita

PISTACHIO BAKLAVA 7
Layers of phyllo dough rolled with butter,
homemade sherbet and Turkish pistachios

RICE PUDDING 8
Traditional dessert with rice, milk and vanilla,
topped with cinnamon

ADANA WRAP 16
Perfectly seasoned spicy ground lamb wrapped in
lavash bread with onion, tomato, parsley,

sumac

FALAFEL WRAP 14
Lavash bread wrapped with fried chickpea

patties, hummus, tomato, cucumber, onion,

tahini sauce

CHICKEN SHISH KEBAB 18
Skewered pieces of marinated chicken breast
served with rice, salad, pita

LAMB GYRO PLATE 15.50
Layers of marinated lamb, spit-roasted,
served with rice, salad, pita

CHICKEN GYRO PLATE 15.50
Marinated chicken, thinly sliced and spit-roasted,
served with rice, salad, pita

MIX GYRO PLATE 16
A combination of lamb and chicken gyro plates
SALMON PLATE 21
GCrilled filet of salmon served with rice,

salad, pita

SEMOLINA HALVA 10

Toasted semolina, caramelized sugar with
cinnamon, vanilla ice cream

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

20% SERVICE CHARGE MAY BE ADDED TO PARTIES OF 6 OR MORE

WE ARE CASHLESS



