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Welcome to Ahgora, a culinary haven nestled in the
heart of Glebe since 2008. Originally located on Glebe
Point Road, we made a move just around the corner
to St. Johns Road in 2019, during the first Covid lock-
down, to continue our journey of bringing people to-
gether through Mediterranean-inspired cuisine.

At Ahgora, we draw inspiration from the warmth of
home dining. Picture large families gathering around
the dining table, sharing not just homemade dishes but
also the joy of beautiful wines and precious moments.
In fact, Ahgora translates to ‘meeting place’ in Ancient
Greek.




OUR
STORY

Our diverse and delightful menu is complemented by
an interesting wine selection, featuring wines from
Spain, Greece, and the Middle East. Please note that
we do not offer BYO wine. Open for dinner, lunch, and
weekend brunch, Ahgora welcomes you to experience
the essence of Mediterranean flavors in a cozy and
inviting setting.

Beyond being a restaurant, Ahgora also offers catering
services to elevate your special occasions. Additional-
ly, we are available for private parties. We invite you to
book our venue and create lasting memories with your
loved ones.

Our mission is simple: to create a warm and welcom-
ing space that feels like home. We believe that when
food is shared, it has the power to break down bound-
aries and bring people closer. At Ahgora, we aspire to
be that place where connections are made, and every
meal is a celebration of togetherness.



BRUXCH
BANQUET

$25PP

Selection of pastries

Eggs (your style)

Falafel with Hummus, Bacon, Mushrooms, Tomato, Halloumi and
more...

Bread
Dips (Pesto, Tomato Relish, Hollandaise Sauce)

*buffet style sharing platters
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BANQUET
MEXU

$65PP

*$110pp with drink package

Mezze plate, selection of home made dips, pita, olives
Falafel with hummus

Homemade ricotta gnocchi, pumpkin puree, pepitas
Beef Brisket Moussaka, potato, tomato, béchamel
Roasted potatoes, garlic dip

Red Cabbage salad

Selection of desserts
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$38PP

TO SHARE:

Selection of homemade dips and pita bread

marinated olives

CHOOSE YOUR OWN:

1. Homemade ricotta gnocchi, pumpkin puree, pepitas

2. Beef Kofta, tomato, olives, pita

3. Pan Fried prawns, sweet corn puree feta, pita

4. Baked eggplant, harissa, cashew cheese, tomato, walnuts

add a selection of sides +$8pp

add dessert platter +$9pp
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DRINK
PACKAGE

$45PP
House Beer
Wine

Doft Drinks
Hot Drinks

*The drink package lasts 2 hours
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