SELECTION OF STARTERS

Houmous, Tabbouleh, Sautéed Aubergine, Cacik, Aubergine Pate

King Prawns, Calamari, Borek

Choice of Main Courses

Combine all the vegetables in a mixing bowl and toss to coat

with olive cil, roasted and bedded on grilled aubergine.

Braised lamb shank cooked in Ishtar signature sauce

Mixture of lamb, chicken, lamb chop and kofte that marinated and grilled.

Fillet of chicken that are marinated with lime, rosemary, garlic
filled with vegetables and grilled.

Chargrilled butterfly seabass with white wine, lemon, garlic herb sauce

Dessert

Baklava served with vanilla ice cream.

E 60,00 per person, a discretionary optional gratuity of 12.5 % will added to your bill. Our fiood may contain traces of nuts
and other allergens, If you have any concerns, please ask a member of staff before making vour order



