
COLD STARTERS 

All cold starters are served with homemade bread 

 

1. HOUMUS v               £4.95  
 Mashed chick peas, sesame seed oil, lemon juice & garlic 
 

2.  TZATZIKI v               £4.95  
 Finely chopped cucumber, yoghurt, mint & garlic 
 

3.  ACI EZME (SPICY CHILI DIP) v           £4.95  
 Red onion, tomato and chilli peppers and herbs.  
 

4.  PATLICAN EZME vn             £5.50  
 Smoked aubergine puree, mixed with yoghurt & garlic 
 

5.  PATLICAN SOSLU vn            £5.50  
 Aubergines, onions, mixed peppers, potatoes and carrots cooked in tomato sauce 
 

6.  SARMA vn               £5.50 
 Vine leaves, stuffed with rice and herbs 
 

7.  PRAWN COCKTAIL              £5.95  
 Cold water prawns served over crispy salad with marie rose sauce 
 

8.  SMOKED SALMON             £5.95  
 Smoked salmon served over crisp salad with marie rose sauce and lemon wedge 
 

9.  COLD MIXED MEZE PLATTER v           £11.95  
 Selection includes houmus, tzatziki, patlican soslu, sarma and aci ezme 
 
 

HOT STARTERS 

Hot starters are served with homemade bread 

 

10.  HOMEMADE TOMATO SOUP vn            £4.95  
 Homemade creamy tomato soup 
11.  FILO FETA PASTRY v             £4.95  
 Deep fried feta cheese & spinach sticks 
 

12.  SUCUK               £4.95 
 Turkish spicy sausage 
 

13.  HALLOUMI              £4.95  
 Cypriot cheese has such great flavour and taste   
 

14.  FALAFEL vn               £4.95  
 Mashed chickpeas and broad beans balls on the bed of humus served with salad 
 

15.  ALBANIAN STYLE LIVER             £5.95  
 Lamb liver pan fried with cumin and spices. Served over a red onion salad and garlic sauce 
 

16. SOSLU MANTAR             £5.95  
 A creamy mushroom with white wine 
 

17. FISHCAKE               £5.95  
 Fishcake with a creamy mango sauce 
 

18.  CALAMARI               £5.95  
 Deep fried baby squid rings, served with our chef’s special tartar sauce 
 

19.  KING PRAWNS             £5.95  
 Off the shell king prawns, pan fried with our creamy sauce and served with garnish 
 

20.  HOT MIXED MEZE PLATTER           £11.95  
 Selection includes sucuk, halloumi, filo feta pastry, falafel 



CHARCOAL GRILLS 

All served with bulgur rice or chips and salad 

21.  ADANA KOFTE             £11.95  
 Minced lamb, slightly spicy, barbequed on the skewer 
 

22.  OTTOMAN KANAT              £10.95  
 Marinated chicken wings cooked over coals 
 

23.  LOKMA KOFTE             £12.95  
 Adana Kofte wrapped in a flatbread, cut in medallions & topped with our tomato sauce &  garlic yoghurt  
 

24.  PIRZOLA LAMB CHOPS            £13.95  
 Seasoned tender lamb chops cooked on a charcoal grill 
 

25.  CHICKEN SOUVLAKI             £12.95  
 Marinated pieces of chicken breast barbequed on the skewer 
 

26.  LAMB SOUVLAKI             £12.95  
 Marinated pieces of lamb barbequed on the skewer 
 

27.  AGORA KOFTE             £12.95  
 Fine minced spiced beef cooked on a charcoal grill 
 

28.  KIREMIT KOFTE             £12.95  
 Fine minced spiced beef cooked on a charcoal grill 
 Then cooked with onion, peppers, garlic topped with cheese and baked in a creamy tomato sauce 
 

29.  MIXED SOUVLAKI              £13.95  
 Marinated lamb & chicken souvlaki, barbequed on the skewer 
 

30.  MIXED IZGARA             £16.95  
 Marinated lamb, chicken, adana kofte, chicken wings, barbequed on the skewer 
 

CHEF’S SPECIALITIES 
All served with bulgur rice or chips 

 

31.  LAMB GUVEC              £12.95  
 Pieces of lamb cooked with onions, peppers, tomatoes, courgettes, aubergines, herbs & garlic,  
 served in our special tomato sauce 
 

32. CHICKEN GUVEC              £12.95  
 Pieces of chicken breast. cooked with onions, peppers, tomatoes,  
 courgettes, aubergines, herbs & garlic, served in our special tomato sauce 
 

33. AGORA CHICKEN              £13.95  
 Pieces of chicken breast. cooked with onions, peppers, tomatoes, courgettes, aubergines,  
 mushroom, cream topped cheese, herbs & garlic served in our special tomato sauce 
 

34.  ISKENDER (NO RICE)             £13.95  
 Adana kofte or chicken or lamb served on a bed of chopped bread,  
 topped with our special sauce, yoghurt & melted butter 
 

35.  ISLIM                £13.95  
 Boneless lamb wrapped in a fried aubergine slices & topped with grilled peppers,  
 served with our special tomato sauce 
 

36.  MOUSSAKA (LAMB)            £12.95  
 Layers of aubergines, courgettes, potatoes & minced lamb cooked in our special tomato sauce.  
 Topped with béchamel and cheese, and baked in the oven 
 

37.  KOTOPOLO CORFU             £12.95  
 Chicken breast stuffed with feta cheese, spinach, fried onions & peppers.  
 Topped with our special creamy tomato sauce 
 

38. HUNKAR (Sultans Delight)           £13.95  
 Lamb & vegetable casserole served on a bed of smoked aubergine puree 
 

39.  GREEK BEEF STIFADO             £12.95  
 Tender beef slowly cooked with red wine, shallots and a touch of cumin 
 

40.  KLEFTICO (LAMB SHANK)            £14.95 
 Knuckle of lamb on the bone, slowly baked with herbs & vegetables 



SEAFOOD DISHES 
All served with bulgur rice or chips  

41.  SEA BASS FILLETS             £14.95  
 2 pieces Sea Bass fillets cooked to perfection with a garnish 
 

42.  SALMON GRILL             £14.95  
 Tender fillet of salmon with a garnish 
 

43.  CALAMARI (MAIN)             £12.95  
 Deep fried baby squid rings, served with our chef’s special tartar sauce and garnish 
 

44.  SOSLU SALMON             £14.95  
 Pan fried fillet salmon in white wine, mixed pepper, onion, cream and tomato sauce 
 

45.  SEAFOOD GUVEC             £14.95  
 Mix of seafood cooked with onion, peppers, garlic, white wine,  
 cream topped with cheese and oven baked 
 

 

VEGETERIAN DISHES 
All served with bulgur rice or chips 

 

46.  FALAFEL (MAIN) v              £11.95  
 Mashed chickpeas and broad beans balls on the bed of humus served with salad 
 

47.  IMAM BAYILDI (Stuffed Aubergine) v           £11.95  
 Aubergine filled with fried onions, peppers, garlic, herbs & topped  
 with cheese & creamy tomato sauce 
 

48.  MOUSSAKA (VEGETERIAN) v            £11.95  
 Layers of aubergines, courgettes, potatoes, peppers, carrots cooked in a light tomato sauce,  
 Topped with béchamel and cheese, and baked in the oven 
 

SALADS AND SIDES 
 
49.  GREEK SALAD v              £4.95  
 Salad leaves, olives, cucumber, tomatoes, onions, feta cheese dressed in olive oil 
 

50.  SHEPHERDS SALAD v             £4.95  
 Salad leaves, chopped onion, tomatoes, cucumber, olives, parsley and dressed in olive oil 
 

51.  BULGUR RICE v              £2.00  
 

52.  CREAMY FRIED BABY SPINACH & PEPPERS & ONIONS       £3.95 
  

53.  CHIPS (Plain or Feta or Cheddar) v           £2.95  
  

54.  HOMEMADE BASKET OF BREAD v           £1.95  
  

            
 

TURKISH & GREEK CUISINE 
Turkish & Greek cuisine is largely the heritage of Ottoman cuisine, which can be described as a fusion and refinement of Central 

Asian, Middle Eastern, Mediterranean and Balkan cuisines. Turkish & Greek cuisine has in turn influenced those and other  
neighbouring cuisines, including those of Western Europe. The Ottomans fused various culinary traditions of their realm with  

influences from Middle Eastern cuisines, along with traditional Turkic elements from Central Asia (such as yogurt), creating a vast 
array of specialities - many with strong regional associations. 

Turkish & Greek cuisine varies across the countries. The cooking of Istanbul, Bursa, Izmir, and rest of the Aegean region inherits 
many elements of Ottoman court cuisine, with a lighter use of spices, a preference for rice over bulgur, koftes and a wider availability 

of vegetables staw turlu, eggplant, stuffed dolmas and fish. The cuisine of the Black Sea Region uses fish extensively, especially the 
Black Sea anchovy, has been influenced by Balkan and Slavic cuisine, and includes maize dishes. The cuisine of the southeast—Urfa, 

Gaziantep and Adana—is famous for its kebabs, mezes and dough-based desserts such as baklava, kadayıf and künefe. 
Especially in the western parts of Turkey, where olive trees grow abundantly, olive oil is the major type of oil used for cooking. The 

cuisines of the Aegean, Marmara and Mediterranean regions are rich in vegetables, herbs, and fish. Central Anatolia has many famous 
specialties, such as keşkek (kashkak), mantı (especially from Kayseri) and gözleme.  

A specialty's name sometimes includes that of a city or region, either in or outside of Turkey, and may refer to the specific technique 
or ingredients used in that area. For example, the difference between urfa kebab and adana kebab is the thickness of the skewer and 

the amount of hot pepper that kebab contains. Urfa kebab is less spicy and thicker than adana kebab. 
 

All Major Credit/Debit Cards accepted 
 
 
 

Menu descriptions may not list every individual ingredient. Customers concerned about the presence of allergens in our food are 
welcome to ask a member of staff for assistance when choosing their meal. Prices are inclusive of VAT. If you have any comments or 

suggestions our staff will be more than happy to receive them. 
N - Denotes nuts, V - Denotes suitable for Vegetarians 



DESSERTS 

 
55. HOMEMADE RICE PUDDING           £4.95 
 Oven baked and creamy rice pudding served with nuts 
 

56. ICE CREAM (MIXED)             £4.95 
 Vanilla, Strawberry, Chocolate (3 scoops)          
 

57. HOMEMADE BAKLAVA            £4.95 
 Traditional Middle Eastern pastry soaked in honey syrup with pistachio nuts, served with ice cream 
 

58. CHOCOLATE FUDGE CAKE            £4.95 
 Served with ice cream 
 

59. NEWYORK CHEESECAKE            £4.95 
 Served with ice cream 
 
 

HOT DRINKS 

 

COFFEE 
 

Espresso £1.75            Double Espresso  £2.05 
A short, intensely flavoursome and rich coffee 
 

Cappuccino               £2.70 
Espresso with smooth steamed foamed milk with a light dusting of cocoa 
 

Americano                £2.50 
 

Latte                 £2.70 
 

Hot Chocolate               £2.70 
Luxurious cocoa made with silky steamed milk finished with a light dusting of cocoa 
 

Liqueur Floater Coffee              £4.95 
Irish Coffee - Jameson’s Irish whiskey, French Coffee - Brandy, Calypso Coffee - Tia Maria,  
Orange Coffee - Cointreau, Bailey’s Irish Cream Coffee 
 
Turkish Coffee               £2.50 
Boiled in a special “Cezve” served black and sweetened to your taste 
 

TEA 
 

English Tea               £2.30 
 

Earl Grey               £2.30 
 

Mint Tea                £2.30 
 

Apple Tea                £2.30 
 

Green Tea               £2.30 



AGORA WINES 
 

WHITE WINE 
1. HOUSE WHITE        175 ML  £4.75  250 ML  £6.00  £16.95 
 
 

2. PINOT GRIGIO (Italy)      175 ML  £5.25 250 ML  £6.50   £18.95 
Fuller flavoured Pinot Grigio a delightful open generous and fruity wine 

 

3. CHARDONNAY (France)      175 ML  £5.25  250 ML  £6.50   £18.95 
Lightly fruity bouquet with pleasantly dry and smooth aromas 

 

4. SAUVIGNON BLANC (France)     175 ML  £5.25 250 ML  £6.50   £18.95  
An open and honest Sauvignon with fresh gooseberry with and apple crispiness  
 

5. VIOGNIER (France)              £19.95  
This superb wine has bags of exotic fruit aromas 

 

6. CHABLIS (France)              £27.95  
Notes of flinty wet stone with a medium body, crisp acidity and a stunning finish 

 
 

ROSE WINE 
 

7. PINOT GRIGIO ROSE (Italy)     175 ML  £5.00  250 ML  £6.00   £17.95 
Fruit and pleasant bouquet, with dry harmonic and delicate taste 

 

8. ZINFANDEL (USA)       175 ML  £5.00  250 ML  £6.00    £17.95 
This delicious zinfandel display ripe strawberries and raspberry fruit aromas 

 
 

RED WINE 
 

9. HOUSE RED        175 ML  £4.75  250 ML  £6.00  £16.95 
 

10. RIOJA (Spain)        175 ML  £5.25 250 ML  £6.50   £18.95  
A bright wine with red berry aromas and a note of liquorice 

 

11. MERLOT (France)       175 ML  £5.25 250 ML  £6.50   £18.95  
Soft redcurrant and plum flavours with a velvet smooth body and juicy length 
 

12. SANGIOVESE (Italy)      175 ML  £5.25 250 ML  £6.50   £18.95 
Bright Ruby red colour, with smooth and harmonic with long lasting taste 

 

13. MAVRODAPHNE OF PATRAS SWEET RED (Greece)       £19.95  
Deep red colour with aromas of red dried fruits, chocolate and coffee.  
It is rich and succulent full bodied sweet red wine 

 

14. CHIANTI (Italy)              £19.95  
Most popular Italian wine, it has a dry smooth, fruity flavourand pleasant long finish 

 

15. CHATEANUNEUF DU PAPE (France)           £27.95  
A full-bodied, spicy, robust wine with a deep colour. 

 

SPARKLING AND CHAMPAGNE 
16. PROSECCO (Italy)              £21.95 

This fizz has a pleasant intensity with notes of lychee and peach.  
 

17. PROSECCO (SMALL BOTTLE) (Italy)          £5.95 
This fizz has a pleasant intensity with notes of lychee and peach.  

 

18. SPARKLING ROSE (Italy)             £21.95  
Packed full of fresh red berries- a great dryer style fizz  

 

19. VEUVE CLICQUOT (France)            £65.00 
Full flavour with a long fruity aftertaste. A most distinguished champagne 

 

         



 

  BEERS        CIDER 
EFES BOTTLE  (330 ML)  £3.50    STELLA CIDRE   £4.50 

PERONI BOTTLE  (330 ML)  £3.50    BULMERS (PEAR)   £4.50 

STELLA ARTOIS  (330 ML)  £3.50    BULMERS (RED BERRY) £4.50 

BUDWEISER (330 ML)  £3.50     

 

  SPIRITS       SOFT DRINKS  
 (All at 25 ML unless indicated) 

 

SMIRNOFF     £2.95    COKE     £2.50   

ABSOLUT     £3.50    DIET COKE    £2.50 

BACARDI     £2.95    LEMONADE    £2.50 

CAPTAIN MORGAN SPICED  £3.50    FANTA    £2.50 

GORDON’S GIN    £2.95    J20 (Apple & Mango or Orange& Passion Fruit)  £2.50 

BOMBAY GIN    £3.50    APPLE JUICE   £1.95 

BELLS     £2.95    ORANGE JUICE   £1.95 

JAMESON’S     £3.50    CRANBERRY JUICE  £1.95 

JACK DANIELS    £3.50    TONIC WATER   £1.95 

GLENFIDDICH    £4.50    STILL WATER (Small)  £1.95 

ARCHERS     £2.95    STILL WATER (Large)  £3.95 

MALIBU     £2.95    SPARKLING WATER (Small) £1.95 

COINTREAU    £3.50    SPARKLING WATER (Large) £3.95 

AMARETTO     £3.50 

TIA MARIA     £3.50 

BAILEYS (50 ML)    £3.50 

PORT (50 ML)    £3.50 

COURVOISIER    £3.50 

THREE BARRELS    £2.95 

         SHOTS 

RAKI      £3.50 

OUZO      £3.50 

SAMBUCA     £3.50 

TEQUILA     £3.50 

JAGERMEISTER    £3.50 

LEMONCELLO    £3.50 

All mixers are priced at £1.25 

 

  

 
 

         


