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ABOU | ISHTTAR

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) 55

The traditional red soup , with lamb meat, chickpeas,
lentil and vermicelli served with hot Moroccan bread.

b)) dyyguiy
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ORIENTAL LENTIL SOUP (V) 49
Traditional Lebanese hummus topped with fresh
vegetables, walnuts and olive oil dy il UJU-\S-”‘UJQ-UU

Ul @yj g joll, &o pado gl el guliudl yaonll

CREAMY POTATO AND SQUID SOUP (S, G) 59

Creamy ltalian potato
soup served with sauteed baby squid
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G - Gluten, D - Dairy, N - Nuts, S — Shellfish, V - Veg
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All Prices Are In UAE Dirham And Are Inclusive Of All Applicable Service Charges And Taxes



SALLADS

BURRATA (N, V, D, G) 75

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

vinegar
LilygJl
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FRESH GARDEN SALAD (N, V, D) 65

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

ayjp ralblobs, Ligall disa 6o dnjliall clgyaall o byl
Ylodl Juua dnln o doado jgo,

MARINATED SEAFOOD (S) 89

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

gyl wlgaloll dhliy
chas dalw &0 a8y Juall ylaoll, Yludl o lads
Ugoll g )jballddaln g

WATERMELON WITH GOAT CHEESE (V, D) 65

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

jee Lol &in &0 duhudl @bl
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ISHTAR FATTOUCH (V, G) 55

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

sl alds, jaiods, 9alagdl, ulinell o A, sulog) yua
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TABOULEH (V, G) 55

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

&gl
Ugol june &o dyadoil aysiliulll dguill
Al el agj g ajlall

NICOISE SALAD (S, G, D) 75

Baby gem lettuce, tuna flakes, boiled potatoes,
boiled eggs,green beans, cherry tomato, and sliced olives
served with lemon olive oil dressing.

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

ISHTAR ROYAL MEZZA (S, G, D) 165

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

- " I llJl.. o ajLo
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CLASSIC HUMMUS (G, D) 45

Traditional Lebanese hummus topped with fresh
vegetables, walnuts, & olive oil

Uc.o.:
gl ayj 9 joall, go o abo gadoill gilulll yaoall

VINE LEAVES (V) 49

The traditional Lebanese recipe stuffed with
rice, vegetables & lemon

wi=ll §)9
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FRESH GRILLED OCTOPUS (S) 95

Served with spiced labneh,
Yemenite zyukh & fresh coriander

ﬁg.m.o hgihal
ol §9lbhw dnln g 8)la diud &o 018y

LEBANESE MIX MEZZA (V, N, G, D) 105

Traditional hummus, labneh Ishtar, vine leaves,
open face kibbeh and tabbouleh

)4 o dayilind sjlo
e (g9 « yldie & 5285 aon
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CHICKEN LIVER (Q) 55

Served in pomegranate sauce
topped with pine nuts
elbhada

Reinllg Ylodl g o 0187

G - Gluten, D - Dairy, N - Nuts, S — Shellfish, V - Veg
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All Prices Are In UAE Dirham And Are Inclusive Of All Applicable Service Charges And Taxes



STARTERS

CRISPY CALAMARI (S, G) 65

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

Uio o @Louﬁ
JGpdlanla g ygosll &o a8y yinopbo gldo jJln

TRIO OF HUMMUS (N, G, D) 59

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

Llolladl &o jaious uaon 9+ 935 9al yaoa - giswlla aoa

MIXED PASTRIES SELECTION (N, G, D) 55

2 pieces each of cheese roll, meat
sambousek, spinach fatayer & beef kibbeh

a4 o dylito wlis
&bl SUag el sAdiuall gilg) go yliua
ol cluwgiow g
STUFFED EGGPLANT (N, G, V, D) 65
Deep fried eggplant stuffed with herbed labneh topped
with almond flakes & miso-tahina sauce
9o plaiil

dnlall &l sgduno sdboll ylaisldl o ylisiag
gjaoll &o disaln]l dnlna g, unonoll jolll oyl &o

SHITAKE MUSHROOM BALLS (V, D, G) 55

Crispy breaded balls with shitake
mushroom served with creamy truffle sauce

ALl phd alps

Jrolidl g g bl jlady dudino duiiojGo Wil
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CHICKEN SHAWARMA (G, D) 89

Crispy shawarma bites served with garlic
sauce & french fries

alaa lojgliby

dnln &o a8y yiogboll lojglill pln o &nd
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CAULIFLOWER FATTEH (V, D, N) 55

Fried Cauliflower laying on yogurt sauce topped
with fried pitta & tahina sauce

hyyijdll6)mjaig
Hoina g

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

SHISH TAWOUK (G, D) 85

Chargrilled marinated chicken breast served with
grilled vegetables and baked potato

G99l Yl
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TURKISH KEBAB (G, D) 85

Our special kabab served with grilled
vegetables & yogurt sauce

GAa)iwba
&0 028y gAl Lbsl o danlh dnla
Ol dala g duguiio]l wigpaall

ISHTAR MIX GRILL (D, G) 165

Lamb chops, shish tawouk and turkish
kebab served with grilled vegetables

J|-. - \?ghim

w4 wlia Ggglia Ui yladl pal lad
gl dnln g &yguiioll wlgrAsll o 0

OCEAN MIX PLATTER (S, D) 299

Whole Omani lobster, 6 tiger prawns and Hamour fish,
fried calamary served with grilled vegetables and lemon caper sauce

owg 5o ylugy 1. Jols guloc Jiluag)
wlgpan &o pady sléo g)lodls . jgola

BB Ygod dnlng dugiivo
GRILLED TIGER PRAWNS (S, D) 125
Buttered with herbs served with baby leaves
salad and special spicy labneh
G940 Olayy

daludl &o 28y uliiell &0 5guino grola Hly)
&)l bl dnln g clasll

BONELESS BABY CHICKEN (G, D) 95

Chargrilled marinated baby chicken,
served with garlic sauce and baked potato

oadll gde uawo glaa
dyguiroll yulaliayl g0 01y

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

RISOTTO SAYADIYEH (S, G, D) 125

Arborio rice cooked with oriental spices,
topped with fresh grilled seabass
Qalun gigjyy

&o a8y =)l whlodl &o galno GUlayll gyl j)l
V9ol &iuan g uagylall low

TRIO ANGUS (D, G) 215

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

dugpooll laladl pAasll &o 020 G0 58y aulug
Aguwll Jololl anlna gl Jadll dnln (o jbag

PAN SEARED SEABASS (S, D) 135

Pan seared seabass, guacamole,
palm heart mixture & tomato basil salsa.

G9uoll yagylall clow

9al8gdlldnln &0 028y 5guito ngyld o
podaloln]l édnluw g Jaidl wd doyi

RIB EYE (G, D) 215

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

o gl vy

491210 584 o) ol
Jaloll g aall dnln (o Wjliial &o 0187 jAang dwgymo lallag

GOLDEN MOROCCAN (G, D) 175
LAMB TAJIN

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

ol 2l 2o el b
ol il g0 by Yikoddio g

FETTUCCINE ALFREDO (G, D) 99

Creamy fettuccine pasta with mushroom
& chicken topped with parmesan cheese

92pll isiiigiad
Vo)l dinn g gjlall jhaoll g eloalljan  doys dnln &o Guiiigins Ll

G - Gluten, D - Dairy, N - Nuts, S — Shellfish, V - Veg
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SEAFOOD PENNE PASTA (G, S, D) 15

Creamy pasta with shrimps, clams,
parsley and parmesan cheese

J2dllod &o Gy digpso
doyall gyl jlod dnla &o Ll

TRIO SLIDER (G, D) 95

Mini angus beef sliders , lettuce, tomato,
and cheddar cheese served with French fries

IR 9

rblob . yus &0 yugail pal jalluw
duldo Unllny &0 (0265 )b &g .

ISHTAR ANGUS BURGER (D) 95

2009 beef patty , Lettuce , Gherkin, Tomato and
cheddar cheese served with French fries

22 yugail jliude

dalob « 2o yua &0 G4 o) plaf-
dldo yuballay &o 0187 jauil &ung

KIBBEH BEL LABAN (D, G, N) 29

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

VSSIITE P
El=ill g ogil 62y, il dnln &0 0287 o) 44
Glou jjl g ugin

LAMB COUSCOUS (D, Q) 135

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

ol el yugaiuga
08 aypseoll @ylall gle galno it al
dnlnll g ugdwgall go

CHICKEN TAJIN (D, G) n5

Slow cooked chicken thighs with saffron &
special Moroccan spices

Olbacjll alaa
&0 unoll @yl gle galnoll alasll (o &lnd
OlracJl g anlall alloyl

PENNE ARABIATA (V, G) 29

Penne pasta with spicy tomato sauce and
parmesan cheese

Lilo)l g
Ugito)lll a9 6)la podaloln dnln &o o Luwb

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

2lod)l &0 auldo Ualhny
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Mini classic beef and chicken burgers served with French fries

CHICKEN POPCORN (G, D)

Fried chicken popcorn served with french fries
and cocktail sauce

49
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DESSERTS

CHOCOLATE BROWNIE (D, G) 55

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

Gu9lu

&glall &o 0285 &illgaguidl Gugl (o0 ding
dillgaguidl nln g oyl

GELATO syscoop (G, D) 25

White vanilla,
Chocolate & strawberry

aJgly9g &illgagu by Ldoilg

KUNAFA (G, D, N) 55

Traditional Arabic sweet with Akawi cheese and sugar syrup,
topped with pistachio.

iU a9lis
dusy il Legill poaps ol &o Gordo diunll ausyiadlia

TURKISH COLD BAKLAWA (G, D, N) 65

Cold turkish baklawa cooked with fresh milk
topped with pistachio

6a)b &u4 5 6gllsy
Gulall giuwall g gjladl uudalb 8jgaso aus )5 sle)

TIRAMISU (D, G) 55

Traditional Italian topped with cocoa powder

gusrol i
Gaodl gdUayll glaladl §gauios Glaseo

FRUIT PLATTER 85/125
J4aino)l aslgall Guh
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