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-ISHTAR-

Named after the ancient Mesopotamian goddess of love and beauty, Ishtar brings together the rich
flavours of the Middle East and North Africa in a vibrant rooftop setting.

Discover a contemporary interpretation of regional favourites, traditional sharing dishes and bold
charcoal-grilled specialities. As the sun sets over Yas Marina, exceptional cuisine, captivating
entertainment and warm hospitality come together to create an unforgettable dining experience.
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MIDDLE EASTERN & NORTH AFRICAN
ROOFTOP DINING



MEZZE TO SHARE

HOT MEZZE
SELECTION

A generous sharing selection of Ishtar
ourites: crispy calamari, crispy
, chicken liver, kibbeh, cheese
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LEBANESE MEZZE
SELECTION

\ selection of Lebanese
bouleh, Ishtar labr
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SALADS Jlblud|

BURRATA SALAD ISHTAR FATTOUSH

Creamy burrata served with wild rocket, marinated tomatoes,
fresh figs, olive tapenade and honey-balsamic dressing.

Crisp vegetables, fresh herbs, toasted Arabic bread,
pomegranate molasses, and sumac dressing.
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FETA & POMEGRANATE SALAD

Mixed leaves with creamy feta, cherry tomatoes, almonds,
walnuts and raisins, finished with pomegranate dressing.
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TABBOULEH

Parsley, tomato, onion and bulgur with lemon, extra virgin
olive oil and dried mint.
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COLD MEZZE

TRIO OF HUMMUS

A signhature trio of avocado hummus, beetroot
hummus and classic hummus, finished with extra
virgin olive oil.
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CLASSIC MOUTABAL

Char-grilled eggplant blended with yoghurt and tahini,
seasoned with lemon, and finished with pomegranate
seeds, sumac, extra virgin olive oil, and fresh mint, served
with warm pita bread.
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CLASSIC HUMMUS

Chickpeas blended with tahini, extra virgin olive oil, lemon and
fresh mint, served with warm pita bread.
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VINE LEAVES

Vine leaves stuffed with rice, tomatoes, onion, and
parsley, cooked with lemon, pomegranate molasses,
and olive oil.
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SOUPS

LENTIL SOUP

Creamy red lentil soup blended with onions, garlic, cumin,
and turmeric, served with toasted bread and lemon.
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HARIRA SOUP

Traditional Moroccan soup with slow-cooked lamb, chickpeas,
lentils, tomatoes, fresh herbs, and aromatic spices, served with
Moroccan bread.
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ais Ll sjlal

STUFFED EGGPLANT

Crispy eggplant stuffed with labneh, topped with almonds,
pomegranate, and miso tahini.
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CHICKEN SHAWARMA

Slow-roasted marinated chicken shawarma with garlic sauce,
warm saj bread and fries.
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CHICKEN LIVER

Chicken liver sautéed with garlic, lemon, pomegranate
molasses, aromatic spices, and pomegranate seeds,
finished with fresh mint and served with warm pita bread.
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CRISPY CALAMARI

Golden-fried calamari served with lemon wedges
and tartare sauce.
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LEBANESE PASTRY SELECTION

Crispy Lebanese pastries including cheese rolls, meat
kibbeh, spinach fatayer and meat sambousek.
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CAULIFLOWER FATTEH

Roasted cauliflower layered with toasted bread, yoghurt,
almonds, pine nuts, and pomegranate seeds.
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SHIITAKE & TRUFFLE CROQUETTES

Crispy shiitake mushroom and béchamel croquettes,
served with creamy truffle sauce.
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CHARCOAL CHARCOAL BONELESS CHICKEN
G R I L LS Tender boneless chicken marinated with yoghurt,

garlic, and herbs, then charcoal-grilled and served with
French fries.
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ISHTAR MIXED GRILL
A premium selection of shish tawook, lamb kebab,
lamb chops, lamb tikka, and grilled vegetables, served SHISH TAWOOK
with French fries and traditional Arabic _ A ; : )
accompaniments. Char-grilled marinated chicken breast served with grilled
- . . ; tomatoes, onions, and French fries.
- o 3
165 dlsuall jbuie (ngliuo o AR
(Ulaajl oig colall ,wJ LSS 899l Ginds (o 8318 dLSiS ©99 5
x & gl | ul_g_raz”g zuba.“ j\?J 9 | | LelaJl ¢ | &
Ll oyl il Ongdaall Juadly ab go/ov\mw&&&swswa SRRV

daall Gublladly

®©

TURKISH KEBAB

Charcoal-grilled minced lamb kebabs seasoned with
Turkish herbs and spices, served with grilled vegetables
and French fries.
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STEAKS &
SEAFOOD

ISHTAR OCEAN PLATTER Serves2to 3

Jumbo prawns, grilled hamour, crispy
calamari, saffron-caper sauce, charred corn,
grilled vegetables and lemon. 249
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GRILLED TIGER PRAWNS

Jumbo tiger p s grilled over charcoal with lemon
butter and Mediterranean herbs.
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USDA ANGUS TENDERLOIN

Charcoal-grilled USDA Angus tenderloin served with potato
purée, sonal vegetables and your choice of peppercorn
or mushroom sauce.
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RIBEYE STEAK

Flame-grilled ribeye served with potato pur S
vegetables and your ¢ ce of peppercorn or mushroom
sauce.
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MOROCCAN &
REGIONAL MAINS

LAMB COUSCOUS

Slow-cooked lamb served over fluffy couscous
with seasonal vegetables and aromatic sauce.
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KIBBEH BEL LABAN

Traditional kibbeh dumplings served in a
warm garlic and mint yoghurt sauce with
steamed basmati rice.
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GOLDEN MOROCCAN LAMB
TAJINE

Slow-cooked lamb shoulder with prunes, apricots,
Moroccan spices, and edible gold.
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CHICKEN TAJINE

Traditional Moroccan chicken slow-cooked with
preserved lemon, olives, and fragrant spices.
115
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CONTEMPORARY
FAVOURITES

ISHTAR ANGUS BURGER

Grilled Angus beef burger with cheddar, lettuce, tomato
and gherkin pickles, served with fries.
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TRIO OF SLIDERS

Three gourmet mini burgers featuring Angus beef, crispy
chicken, and lamb, served with fries.
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FETTUCCINE ALFREDO

Fresh fettuccine with mushrooms in a Parmesan cream sauce,
finished with butter and black pepper.
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PENNE ARRABBIATA

Penne with spicy tomato sauce, garlic, basil and
Parmesan.
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ELEVATE YOUR PASTA.

gl ddlo| +20 Add Chicken
Ology dsls| +30 Add Prawns

J *» * . - \
SIDE DISHES awb gubl
TRUFFLE FRIES 45 6lad)y duldo Yublay
FRENCH FRIES 35 duldo yublby

Bl nle & Slguas
STEAMED VEGETABLES 35 1B U"‘ 98bo 9P=’i
)8l (nle ggbo jji
STEAMED RICE 30
R i

(@paiy  (Q)Gluten  GF)sheliish () Fish

@ Nuts

@ Molluscs @ Sesame @ Vegetarian

All prices are in UAE dirhams and include all applicable service charges and taxes .colpAlig @23l puw)j Jouiig .Syl pdjalL 6)gSanll jlowil



DESSERTS

KUNAFA

Traditional Middle Eastern pastry filled with cheese, baked
until golden, and soaked in fragrant sugar syrup.

55 diuxJU aolis
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MASTIC ICE CREAM
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Crisp filo layered with pistachios and syrup, served with
traditional mastic ice cream.
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CHOCOLATE BROWNIE

Warm chocolate brownie served with vanilla ice cream and
chocolate sauce.
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TIRAMISU

Classic Italian dessert layered with mascarpone cream,
espresso-soaked sponge, and cocoa.
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SELECTION OF ICE CREAM

Vanilla, chocolate or strawberry.
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MOCKTAILS

HARBOUR SIDE

Pineapple juice, passion fruit
and lime with a touch of blue
lagoon cordial.
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SWEET SPOT

Peach nectar, strawberry and
banana slices, coconut cream
and lime.
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THIRST QUENCHER

A light and refreshing drink made
with cranberry, raspberry, and lime
juice.
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FRESH JUICES

ORANGE
PINEAPPLE
WATERMELON

Uilii5g0

FRUIT PARADE

Mango nectar, orange juice, lime
juice, pineapple juice, passion fruit,
and pomegranate.
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VIRGIN MOJITO

A non-alcoholic version of the
classic cocktail with your choice of
flavour.
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VIRGIN PINA COLADA

Pineapple juice blended with coconut
cream for a smooth, tropical finish.
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SHISHA

TRADITIONAL SHISHA

MINT glioj
GRAPE ic
BLUEBERRY &)jf ©gi
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PREMIUM SHISHA
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MINT GUM

DOUBLE APPLE AL FAKHER
PEACH

GUM

LEMON

ORANGE

STRAWBERRY

MANGO

KIWI

WATERMELON MINT
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DOUBLE APPLE AL NAKHLA
CINNAMON GUM
PINEAPPLE

LEMON MINT

SWEET MELON

CIGARETTES <

MARLBORO GOLD
MARLBORO RED
MARLBORO VISTA
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COFFEE & TEA

ESPRESSO
DOUBLE ESPRESSO
CAPPUCCINO
LATTE

HOT CHOCOLATE
AMERICANO
TURKISH COFFEE
BLACKTEA

GREEN TEA
CHAMOMILE TEA

MOROCCAN TEA POT

WATER

VOSS STILL
VOSS SPARKLING

MASAFI

SOFT DRINKS

FANTA / SPRITE / SPRITE ZERO /

COKE / DIET COKE / COKE ZERO

ENERGY
DRINKS

RED BULL

RED BULL SUGAR FREE
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