


STARTERS
Başlangıçlar
*For the table

ACUKA  G F | D F V | V G

Red Pepper Paste, Walnut, Cold-Pressed Olive Oil

HTIPITI  G F | N F | V

Roasted Red Pepper, Feta, Thyme, Olive Oil

HUMMUS  G F | D F | N F | V | V G

Puree Of Chickpeas, Tahini

LABNEH  G F | N F | V

Strained Yogurt, Garlic Confit, Zaatar

CACIK  G F | N F | V

Strained Yogurt, Cucumber, Mint

TRUFFLED EGGS  G F | V

Deviled Eggs, Black Truffle, Pesto

GAVURDAGI SALAD  G F | D F | V | V G  

Cucumbers, Tomatoes, Peppers, Walnuts, Pomegranate,
Cold Pressed Agora Olive Oil

MIXED CHEESE PLATE  G F | N F

Kaşar, Feta, Goat with Caraway Seed, Mixed Olives

**SMOKED SALMON  G F | N F

Labneh, Capers, Cucumbers

CHERRY JAM&BUTTER  G F | N F | V

FLAT BREADS
Pideler
*For the table

MIXED CHEESE  N F | V

Goat Cheese, Mozzarella, Diced Tomatoes

SUCUKLU
Turkish Beef Sausage, Mozzarella, Pesto

SWEETS
Tatlılar
*For the table

GREEK YOGURT PARFAIT  V

Dried Raisin, Dried Apricot, Granola, Honey

FRENCH TOAST
Brioche, Baklava Syrup, Pistachios, Fresh Berries, Whipped Cream

EGGS
Yumurtalar
*Choose from below
All plates served with Agora Fries

**SALMON EGGS BENEDICT  N F

Smoked Salmon, Guacamole, Hollandaise, Salmon Caviar

**CLASSIC EGGS BENEDICT  N F

Turkey Bacon, Hollandaise

**KIYMALI EGGS BENEDICT
Ground Lamb & New York Strip, Poached Egg, Garlic Yogurt, English 
Muffin

MANCHEGO OMELETTE  G F | N F

Manchego Cheese, Fresh Basil, Tomatoes

VEGETABLE OMELETTE  G F | D F | N F

Mushrooms, Asparagus, Red & Green Peppers, Tomatoes, Onions

SUCUK SCRAMBLED EGGS  G F | D F | N F

Turkish Beef Sausage, Scrambled Egg

KAVURMALI FRIED EGGS  G F  | N F

Sautéed Lamb, Onions, Tomatoes, Garlic Topped with Fried Egg

**SUNNY SIDE UP EGGS G F | D F | N F

**ÇILBIR  G F | N F

Poached Egg, Garlic Yogurt, Parsley

TURKEY BACON  G F | D F | N F

TURKISH SUCUK  G F | D F | N F

HALLOUMI CHEESE  G F | V  

Must be enjoyed by the entire table.
A la carte brunch menu is not available.

Two hour time limit.

Add on Mimosa | Bloody Mary for $3 each glass with 
Bottomless Brunch.

BOTTOMLESS BRUNCH
$42 PER PERSON

GF - GLUTEN FREE | DF - DAIRY FREE
NF - SAFE FOR NUT ALLERGIES
V - VEGETARIAN | VG -VEGAN

Two-hour time limit.

We do not split or itemize checks and will be accepting up to 
6 cards max per table.

20% gratuity is added to parties of 5 & 6, 22% gratuity is 
added to parties of 7 or more.

**May contain raw or undercooked ingredients. Consuming 
raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially 
if you have certain medical conditions. 


