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Welcome to Ahgora Mediterranean Taverna, a place where 
Mediterranean flavours, warm hospitality and the joy of sharing 
come together in the heart of Leichhardt.

Inspired by the traditions of Mediterranean home cooking, 
Ahgora is all about bringing people around the table. From 
vibrant shared dishes and timeless flavours to beautiful wines 
and memorable moments, every visit is made to be enjoyed 
together.

Whether you are gathering with family, catching up with friends 
or celebrating a special occasion, Ahgora Mediterranean 
Taverna invites you to slow down, share generously and savour 
the true spirit of Mediterranean dining.



OUR 
STORY
Our menu is designed to be shared and enjoyed together, 
bringing the warmth and generosity of Mediterranean dining to 
every table. Featuring flavours inspired by the Mediterranean 
and a selection of beautiful wines, Ahgora Mediterranean 
Taverna offers a dining experience made for lingering, sharing 
and creating memorable moments.

Beyond the restaurant, we also welcome group celebrations 
and special occasions. Our team can help create a memorable 
experience for gatherings of all kinds.

Our mission is simple: to create a warm and welcoming space 
where great food brings people together. At Ahgora 
Mediterranean Taverna, every meal is an opportunity to slow 
down, reconnect and celebrate the moments that matter.



Chef's
Mediterranean
Banquet

$69PP
A generous selection of our signature Mediterranean
dishes, designed to share.

Citrus-marinated olives
Warm pita bread with house-made dips
(taramasalata, tzatziki & hummus)
House-made falafel

MEZZE

Garlic & Chilli prawns
Confit tomato & fresh herbs
Slow-roasted lamb shoulder
Roasted Cauliflower
Hummus & Tzatziki

FROM THE KITCHEN

Red Cabbage Salad
Rosemary Roasted Potatoes
Dessert - Chef's selection of dessert

SIDES

Chef's selection of dessert
DESSERT

We are happy to accommodate dietary requirements by 
adjusting or swapping dishes where possible.

DIETARY REQUIREMENTS

 

 

Bring Your Own Birthday Cake
No cakeage fee & Menu Flexibility

We're happy to swap dishes with 
selections from our à la carte menu 
to suit  your group's preferences. 
Additional charges may apply for 
premium items.



Premium
Mediterranean
Banquet

$89PP
A premium banquet showcasing seafood, handmade
pasta and slow-cooked specialties.

Citrus-marinated olives
Warm pita bread with house-made dips
(taramasalata, tzatziki & hummus)
House-made falafel

Grilled Haloumi preserved lemon
jam & honey

MEZZE

Charred octopus, potatoes,
ajvar peppers, garlic aioli

Haloumi ravioli, Brown butter, Sage,
Lemon jam, Walnuts, Sultanas

Slow-roasted lamb shoulder,
hummus, roasted cauliflower & tzatziki

MAIN DISHES

Greek salad, feta, cucumber, tomato,
capsicum & olives

Red cabbage salad, mint, green apple,
sesame & red capsicum

SIDES

Chef's selection of dessert.

DESSERT
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