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ABOUT ISHTAR

Mediterranean Vibes on the Marina

Ishtar, named after the ancient Mesopotamian goddess of love and beauty,
is a premier South Mediterranean restaurant where relaxation
meets vibrant casual dining.

Experience our bold, modern interpretation of Middle Eastern cuisine—where
vibrant street food and traditional regional dishes evolve for contemporary
palates in a lively, welcoming atmosphere.

Immerse yourself in a complete dining experience featuring captivating belly
dancers and energetic DJ sets that bring the space to life. Savor your meal
from our elegant rooftop setting with breathtaking views of Yas Marina. As the
sun sets over the water, you'll enjoy exceptional food in comfortable, open
spaces designed for both intimate gatherings and celebratory occasions.



SOUPS

HARIRA SOUP (G, D)

The traditional red soup,

with lamb meat, chickpeas,
lentil and vermicelli served with
hot Moroccan bread

ORIENTAL LENTIL SOUP (V)

Served with croutons & lemon
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SALADS

BURRATA (N, V, D, G)

Burrata cheese accompanied with wild
rocket, marinated tomato, figs, olive,
tapenade & honey balsamic vinegar

FRESH GARDEN SALAD (N, V, D)

Mixed greens, walnuts, feta cheese,
cherry tomato, topped with
pomegranate dressing

MARINATED SEAFOOD (S)

Marinated shrimps, muscles, baby
squid laying on crispy green nest
served with lemon olive oil dressing

WATERMELON WITH

GOAT CHEESE (V, D)

Watermelon, goat cheese, palm hearts,
onions, pomegranate, freekeh served with
balsamic honey dressing

ISHTAR FATTOUCH (V, G)

the traditional Lebanese recipe with
avocado, beetroots, green apple,
tomato & cherry tomato

TABOULEH (V, G)

Fine chopped parsley, tomato, onion,
mint mixed with fine berghol served
with fresh lemon & olive oil sauce
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STARTE

ISHTAR ROYAL MEZZA (S, G, D)

Shrimps butterfly, crispy calamari,
beef kibbeh, cheese rolls, spinach fatayer,
lamb sambousek and chicken liver

CLASSIC HUMMUS (G, D)

Traditional Lebanese hummus topped
with walnuts & olive oil

VINE LEAVES (V)

The traditional Lebanese recipe
stuffed with rice, vegetables & lemon

LEBANESE
MIX MEZZA (V, N, G, D)
Traditional hummus, labneh Ishtar,

vine leaves, open face kibbeh and
tabbouleh

CHICKEN LIVER (G)

Served in pomegranate sauce
topped with pine nuts

CRISPY CALAMARI (S, G)

Crispy fried fresh calamari topped with
crispy fried vegetables & tartar sauce
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STARTE

TRIO OF HUMMUS (N, G, D)

Avocado & jalapeno hummus,
beetroots & kalamata hummus,
classic hummus topped with olive oil

MIXED PASTRIES
SELECTION (N, G, D)
2 pieces each of cheese roll,

meat sambousek, spinach
fatayer & beef kibbeh

STUFFED EGGPLANT (N, G, V, D)

Deep fried eggplant stuffed with
herbed labneh topped with almond
flakes & miso-tahina sauce

SHITAKE MUSHROOM
BALLS (V, D, G)

Crispy breaded balls with shitake
mushroom served with creamy
truffle sauce

CHICKEN SHAWARMA (G, D)

Crispy shawarma bites served with garlic
sauce & french fries

CAULIFLOWER FATTEH (V, D, N)

Fried cauliflower laying on yogurt sauce
topped with fried pitta & tahina sauce
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CHARCOAL GRILL 5qUito

SHISH TAWOUK (G, D) 85 G99l Uil
Chargrilled marinated chicken &0 (038 5940 Juio plaa
breast served with grilled g ioll Ualadlg jLlaall

vegetables and baked potato

TURKISH KEBAB (G, D) 85 A uba
Our special kabab served with grilled &0 028y 54l ULATT (o dnls dnls
vegetables & yogurt sauce wddlanln g dyguisoll wlgyaall
ISHTAR MIX GRILL (D, G) 165 yLildie 59Liiio
Lamb chops, shish tawouk saalls |t Ln_” .
lamb tikka and turkish kebab 2l 999 (08, @Z}J u@ﬁ
served with grilled vegetables gl &nln g &gl wlgraill o
OCEAN MIX PLATTER (S, D) 299 &4 o dypay lod
Whole Omani lobster, 6 tiger owg gguino ylugy 1 Jola uloc piuuug]
prawns and hamour fish, wlgras o pad) yloo gjlodld . jgola
fried calamary served with grilled HB Yoo anlng dyguiso

vegetables and lemon caper sauce

GRILLED TIGER PRAWNS (S, D) 125 69—'”-0 ULHJ
Buttered with herbs served with wldacell 6969—”“’ g0l by
baby leaves salad and special “aln il g0 0ady
spicy labneh o)l dbuddl dndn g clpaall
BONELESS 95 oall gde unawo alaa
BABY CHICKEN (G, D) o ¢

Chargrilled marinated baby @lijlijrp m*tﬂrgjl
chicken, served with garlic sauce &g uinoll ouan_Lll o Y

and baked potato
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MAIN COURSE

TRIO ANGUS (D, G)

200g tenderloin served with
sauteed vegetables, mashed
potatoes & your choice of sauce

RIB EYE (G, D)

200g beef tenderloin, mushed potato and
sauteed vegetables served with your
choice of mushroom or pepper sauce

GOLDEN MOROCCAN (G, D)
LAMB TAIJIN

Slow cooked lamb shoulder, prunes,
apricot and special Moroccan spices
topped with gold sheets

FETTUCCINE ALFREDO (G, D)
Creamy fettuccine pasta with
mushroom & chicken topped

with parmesan cheese

TRIO SLIDER (G, D)

Mini angus beef sliders , lettuce,
tomato, and cheddar cheese served
with french fries
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MAIN COURSE

ISHTAR ANGUS BURGER (D)

200g beef patty , lettuce , gherkin,
tomato and cheddar cheese served
with french fries

KIBBEH BEL LABAN (D, G, N)

Lebanese beef kibbeh cooked in yogurt
sauce topped with minted garlic butter
served with steamed basmati rice

LAMB COUSCOUS (D, G)

Slow cooked lamb shoulder with
vegetables, Moroccan cous cous
& sauce

CHICKEN TAJIN (D, G)

Slow cooked chicken thighs with
saffron & special Moroccan spices

PENNE ARABIATA (V, G)

Penne pasta with spicy tomato sauce
and parmesan cheese

95

99

135

15

99

AUBP! Gub)l

J22 ywgail jlline

alob « Jao: yus &o 580 o] ol
G0 yulalay &0 02165 )1l diung

VSSE/FY.FE
909l 8:yj, yullldnln &0 0adipa) duA
Yo j)l g pgin clisil

il pa yughugs

oty ol dlynll sle galao @ic ool
dnlnll g yugawgall go

olrejll alas

&8,yln ]l gle gl alaal (o &lnd
Olrée il g nlall wlloul &o &0l

Lbuy)l i
6)a edalobs &ala go o Ll
w90l diua g

G - Gluten, D - Dairy, N - Nuts, S — Shellfish, V - Veg

ilpally doszdl puw) Jauindg < Jlyloyl pod,Jb 8)985all jlewVl
All prices are in UAE dirham and are inclusive of all applicable service charges and taxes.



SIDE DISHES

TRUFFLE FRIES
FRENCH FRIES
STEAMED VEGETABLES
STEAMED RICE

KIDS MENU

PENNE POMODORO (V, G)

Penne pasta with tomato sauce and
parmesan cheese

DUO SLIDERS (D, G)

Mini classic beef and chicken
burgers served with french fries

CHICKEN POPCORN (G, D)

Fried chicken popcorn served with
french fries and cocktail sauce
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DESSERTS

CHOCOLATE BROWNIE (D, G)

70% dark chocolate brownie served
with strawberry, vanilla ice cream &
chocolate sauce

GELATO B&yscoop (G, D)

White vanilla, chocolate & strawberry

KUNAFA (G, D, N)
Traditional Arabic sweet with akawi cheese
and sugar syrup, topped with pistachio

TURKISH COLD
BAKLAWA (G, D, N)

Cold Turkish baklawa cooked with
fresh milk topped with pistachio

TIRAMISU (D, G)

Traditional Italian topped
with cocoa powder

FRUIT PLATTER
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