rara.

from Himalayas with love

Welcome to 'rara,' where bold Himalayan flavours shine. Explore our menu—full of rich flavours and mild
on heat, with chilli sauces on the side for an extra kick. Our dishes are made to be shared, so pair them
with rice and bread to truly savour the experience.

MOMOS - 4 PCS

We believe that every meal at Rara
should begin with these hearty, flavorful
hand-made dumplings, perfectly
complemented by a spicy chutney

CHICKEN | 85
Minced chicken | scallions | ginger-garlic |
coriander | spices

PORK | 85
Minced Pork | chives | ginger-garlic |
coriander | spices

MIXED VEG (V) | 85
Mushrooms | ginger-garlic | coriander |
spices

HOW YOU WANT IT?

STEAMED

PAN-FRIED

TOMATO, SZECHUAN, & SESAME BROTH
C-MOMO (C for Chili)

ABOUT US

e Our noodles are made fresh using only Swedish

wheat, never dried, steamed, or frozen, and served

fresh to your plate.

e We only use Swedish meats.

e We source our vegetables from local suppliers
whenever possible.

e Our dumplings are homemade and handcrafted.
e We are transparent—ask us anything, and we'll be

happy to share more!

SIDES / SMALLS / APPETIZERS

Rooted in the Himalayan region, where
East Asian flavours blend. Share small
plates or pair them with other dishes—
your choice.

KUNG PAO - NOT CLASSIC | 105
Chicken thighs | veggies | spices | soy
sauce

CHILL BELLY | 105
Pork belly | caramelized onion | soy-
garlic | chilli

POPPED CAULIFLOWER | 99 (v)
Cauliflower | corn | soy-garlic |
gochujang

CRISPY SPINACH | 95 (v)
Spinach | yoghurt | black salt | tamarind
| pomegranate

GUNPOWDER POTATOES | 85 (v) -
serving cold
Potatoes | sesame | green peas | Herbs

FISH IN A LEAF | 119 (N)
Cod fish | mint&coriander | coconut

INFERNO | 125
Shrimps | garlic-butter | Szechuan

CHEESE BALLS | 95 (v)
Homemade panner cheese | gochujang |
Szechuan mayo | potatoes
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BBQ | FROM TANDOORI OVEN

Succulent skewers of marinated meat, grilled to perfection in

a tandoori oven. Served with a naan bread.

CHICKEN | 175
LAMB | 195
TOFU | 165

CURRIES

We serve only curries when you order from this section.
Please order additional sides to complement your meal.

RUBY CHICKEN | 170 (N)
Marinated & grilled | tomato & onion | cashew | coconut

SLOW COOKED LAMB | 190
Marinated & braised | tomato & onion | garam masala

SPINACH & COTTAGE CHEESE | 160
Marinated & grilled | tomato & onion | coconuts

THALI - THE EXTENDED VERSION

Our thali surpasses any other from around the world—but
we'll let you be the judge! A meal that has everything.

VEGETARIAN | 235
2 type of veg | lentils | yogurts | pickles and more...

NON VEG | 275
2 type of meats | lentils | yogurts | pickles and more...

ALLERGEN?

For nut allergy, please speak with a server.
(N) ---- Contain Nuts

(V) ----- Vegeterian

(S)-—---- Shechuan spicy

NOODLES

Our noodles are made fresh under our recipes, Our noodles
are never dried, steamed, or frozen, and served fresh to your
plate

HAKKA NOODLES | 165

Stir-fried wok noodles | fresh vegetables

DANDAN | 180
Sichuan Classic and the Himalayan favourite with minced pork.

CARBS - BREAD & RICE

Our freshly baked naan breads are crafted from Swedish
wheat.

NAAN - PLAIN | 30

NAAN - CHEESE OR GARLIC| 40
BASMATIRICE | 30

BURNT GINGER RICE | 45

SAUCE / CHUTNEY/MORE

SICHUAN SAUCE
FERMENTED PICKLES | 20
CHILI OIL

PICKLED CUCUMBER | 20
KIMCHI | 30

JUNIOR MENU?

RUBY CHICKEN & RICE | 120
Marinated & grilled | tomato & onion | cashew | coconut

HAKKA NOODLES | 120
Stir-fried wok noodles | fresh vegetables

BBQ CHICKEN & NAAN | 120
Marinated & grilled | tomato & onion | coconuts

www.rararestaurant.se | hello@rararestaurang.se | insta @rara_restaurant_bar | 085441411




rara.

from Himalayas with love

Vilkommen till "rara", dar vagade smaker fran Himalaya far utmarka sig. Utforska var meny — full av rika
smaker utan hetta, men med chilisaser vid sidan om foér en extra kick. Vara ratter ar gjorda for att kunna
delas mellan flera. Kombinera dem garna med ris och brod for en komplett och njutbar upplevelse.

MOMOS -4 ST MELLANRATTER | APTITRETARE

Rotat i Himalaya-regionen, ddr kinesiska,
indiska och 6stasiatiska smaker blandas.
Dela sma tallrikar eller kombinera dem
med andra ratter - ditt val.

Vi tycker att varje madltid pd rara borde
introduceras med dessa generésa,
smakrika handgjorda dumplings, i gott
sdllskap med en kryddig chutney.

KUNG PAO - NOT CLASSIC | 105
KYCKLING | 85 Kycklinglar | gronsaker | kryddor |
Kycklingfars | salladslok | ingefara-vitlok | sojasas

koriander | kryddor
CHILL BELLY | 105

FLASK | 85 Sidfléskl karamelliserad Lok | soja-vitlok
Flaskfars | graslok | ingefara-vitlok | koriander Lt

| kryddor POPPED CAULIFLOWER | 99 (v)

Blomkal | majs | soja-vitldk | gochujang
VEGOBLANDNING (V) | 85

Svamp | ingefara-vitlék | koriander | kryddor CRISPY SPINACH | 95 (tum)
Spenat | yoghurt | svart salt | tamarind |
granatapple

HUR VILL DU HA DOM?
GUNPOWDER POTATOES | 85 (v) -

servering kall

ANGKOKADE Potatis | sesam | sma artor | orter

STEKTA
| EN TOMAT/SZECHUAN/SOJA/SESAMBULJONG
C-MOMO (C fér Chili)

FISH IN A LEAF | 119 (N)
Torskfile | mynta & koriander | kokos

INFERNO | 125
Rakor | vitlokssmor | Szechuan
OM 0SS
CHEESE BALLS | 95 (v)
e Varanudlar ar gjorda av farskt svenskt vete, aldrig Hemlagad farskost | gochujang |
torkade, angade eller frysta, och serveras farska till Szechuan mayo | potatis
din tallrik.

e Allt vart kott kommer fran svenska gardar.

e Vikoper vara gronsaker fran lokala leverantérer nar
det ar mojligt.

e Varadumplings ar hemlagade och handgjorda.

e Viar transparenta - frdga oss vad som helst, sa delar
vi garna mer!
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BBQ | FRAN TANDOORIUGN

Saftiga spett av marinerat kétt, grillade till perfektion i en
tandooriugn. Serveras med ett naanbrdd.

KYCKLING | 175
LAMM | 195
TOFU | 165

GRYTOR | CURRY

Vi serverar endast curryrdtter ndr du bestdller frdn denna
sektion. Vdnligen bestdll ytterligare sidor fér att komplettera
din mdltid.

RUBY KYCKLING | 170 (N)

Marinerad & grillad | tomat & L6k | cashew | kokos

LANGSAKT LAMM | 190

Marinerad & braserad | tomat & L6k | garam masala

SPENAT & KES | 160
Marinerad & grillad | tomat & L6k | kokosnotter

THALI - EXTENDED VERSIONEN

Var thali 6vertrdffar alla andra frén hela vdrlden — men vi
ldter dig vara domaren! En mdltid som har allt.

VEGETARISK | 235
2 typer av gronsaker | linser | yoghurt | pickles och mer...

KOTT 275
2 typer av kott | linser | yoghurt | pickles och mer...

ALLERGEN?

For nét-allergi, vanligen prata med personalen.
(N) ---- Innehaller noétter

(V) ----- Vegetarisk,

(S)-—---- Shechuan kryddig

En fullstandig lista dver innehall och eventuella
allergener finns pa var hemsida.

NUDLAR

Véra nudlar gors fdrska enligt vdra recept, Vdra nudlar torkas
aldrig, dngas eller frysas och serveras férska pad din tallrik

HAKKA NUDLAR | 165
Wokade woknudlar | farska gronsaker

KRAVS | 180
Sichuan Classic och Himalayafavoriten med flaskfars.

BROD & RIS

Vdra nybakade naanbrdd dr gjorda av svenskt vete.

NAAN - VANLIGT | 30

NAAN - OST ELLER VITLOK | 40
BASMATIRIS | 30

BRANT INGARSRIS | 45

SAS/CHUTNEY/MER

SICHUANSAS

FERMENTERADE PICKLES | 20
CHILIOLJA INLAGD GURKA | 20
KIMCHI | 30

Wokade woknudlar | farska gronsaker

BBQ CHICKEN & NAAN | 120
Marinerad & grillad | tomat & Lok | kokosnotter

JUNIORMENY?

RUBY KYCKLING & RIS | 120
Marinerad & grillad | tomat & L6k | cashew | kokos

HAKKA NUDLAR| 120
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