Vegetable Dishes
Main
51. Kerau Paneer 13.95

Home-made cottage cheese and green peas cooked in tomato
creamy sauce and finished with fresh herbs. [Allergens: Milk]

52. Paneer & Mixed Vegetable Masala 13.95
Paneer and mixed vegetables cooked in a rich thick creamy
masala sauce. [Allergens: Milk, Nuts]

53. Aloo Tama 12.95
Bamboo shoots and black-eyed beans cooked in Nepalese
spices with fresh tomatoes, ginger and garlic.

54. Navratna Curry 12.95
Traditional Nepali mixed vegetable curry. [Allergens: Milk]

55. Mt. Everest Vegetables 13.95
Mixed vegetables cooked in an onion creamy sauce.
[Allergens: Milk]

56. Mixed Saag Pat 12.95

Fairly dry mixed vegetables with spinach sauce. [Allergens: Milk]

61. Aloo Cauli 11.95

Fresh cauliflower and potatoes cooked in curry sauce, fresh herbs

and spices. [Allergens: Milk]

62. Kalo Daal 11.95

Black lentils. The most famous daal in Nepalese home.
[Allergens: Milk]

63. Jhaneko Daal 11.95

Chickpea lentils with ginger, garlic and fresh herbs. [Allergens: Milk]

64. Chana Masala 11.95

Chickpeas and potatoes cooked in tomato sauce with touch of chat

masala. [Allergens: Milk]

65. Aloo Jeera 11.95
Spicy fried potatoes with cumin seeds and ginger.

66. Green Salads 4.00
Seasonal mixed green fresh salads.

*Please let us know if you would like any vegetarian option as Vegan.

Biryani
Rice based dish cooked with special spices, nuts, coconut
powder and aromatic basmati rice with fresh spinach. Served
with yoghurt sauce or vegetable curry sauce.
[Allergens: Milk, Nuts]

71. Chicken Biryani 16.95
72. Lamb Biryani 17.95
73. Prawn Biryani (Crustacean) 18.95
74. Vegetable Biryani 15.95

75. Everest Special Mix Biryani 19.95
(Prawn - Crustacean)

Allergies and Intolerances

Please be advised that some of our dishes may contain the following allergens:
Gluten, Crustaceans, Egg, Fish, Peanuts, Soybeans, Milk, Nuts, Celery, Mustard, Sesame Seeds, Sulphur Dioxide
and Sulphites, Lupin and Molluscs. Please contact the member of our staff when ordering if you have an allergy.

76. Kids Chicken korma Meal 12.9
With rice or chips and can of soft drinks [AIIergens Milk Nuts]

77. Kids Chicken Tikka Masala Meal 12.95
With rice or chips and can of soft drink [Allergens: Milk, Nuts]

78. Kids Chicken Nuggets Meal 12.95
Chips and can of soft drink [Allergens: Gluten, Eggs]

81. Pulao rice 3.50

Multicolour rice cooked in ghee and whole spices
82. Sada Bhat 3.00

Boiled Basmati Rice h* )

83. Chiao Bhat 4.45 ’

Fried rice with mushroom, soy sauce

and black peppers

84. Mixed Fried Rice 5.50

Fried rice with mixed vegetable and eggs

[Allergens: Eggs]

85. Egg Fried Rice 4.50 4

Fried rice with eggs and soy sauce [Allergens: Eggs Soya]

-

[Allergens: Wheat (Gluten)]

91. Roti 2.50 96. Cheese Naan
(wholemeal bread) 97. Lachha Paratha

51 Main Street, Bray
92. Kulcha 3.95 (Layered Bread) CO‘ WlelOW
93. Plain Naan 3.00 98. Peshwari Naan

94, Garlic Naan 3.50 (Sweet Fillings) Phone:

?Gségigcoﬂ;annand Coria-?;l'ggr) ?l\%ir:(cee?:in:el:taﬁlﬂng) 01 272 3331 / 01 276 3788
Order Online

wWww.rararestaurant.ie

Free poppodum and dips plus special menu
and offers only on our website

A. Chips 3.50 I. Mineral Water
B. Pappad 2.50 J. Coke

C. Raita 2.95 K. Diet Coke

D. Curry Sauce 4.95 L. 7Up

Korma, Masala, Gorkhali M. Club Orange
E. Dips 1.00

Mint, Mango, Onion

Opening Times:
Monday to Sunday
Collection 4 pm -10 pm

Delivery 5pm-10 pm

Choose from the following choice of starter, main, and side.

t: www.ctrlhg.com

Starter: Pakora, Onion Bhaji, Chicken Wings, Aloo Chatpat
Main: Everest Veg Curry, Chicken or Lamb - Tikka Masala,
Korma or Curry

Sides: Boiled Rice, Pilau Rice, or Plain Naan.

111. Meal For One  19.95
Any One of the above selections

112. Meal For Two  38.95
Any Two of the above Selections

Vegan

TAKEWAY | DINE IN | DELIVERY



Starter
Vegetable Starters

1. Aloo Kerau Chatpat 6.95
Spicy potatoes with peas, spring
onions, ginger and coriander
served in a spicy papad bowl

2. Onion Bhaji 6.95
Slices of onion golden deep fried
in light batter with coriander seeds
[Allergens: Eggs]

3. Sabji Pakora 6.95
Mixed vegetables in a light batter with cashew nuts, raisins and
lovage seeds [Allergens: Nuts]

4. Veggie Samosa 6.95

Crispy pastry filled with spiced potatoes, onions, peas & herbs.
served with tamarind-yoghurt-mint sauce

[Allergens: Gluten]

5. Aloo Tikki 6.95

Crispy potato cake filled with cashew nuts, raisins, and fresh
herbs. Served with tamarind-mint-yoghurt chutney & fine sev.
[Allergens: Milk, Nuts, Gluten]

Non Vegetarian Starters

6. Chicken Choila 7.95
Barbecued chicken marinated with ginger, red onions, spring
onions, touch of lime, and touch of fresh lemon

7. Khukhurako Pakheta 6.95
Medium spiced barbecued chicken wings

8. Lamb Choila 9.00
Barbecued lamb pieces marinated with ginger, red onions,
spring onions, touch of lime and touch of fresh lemon

9. Chef's Kebab 8.50

Minced lamb marinated with Himalayan spices and grilled in
tandoor served on bed of onions in sizzlers

[Allergens: Eggs]

10. Tareko Jhinga Macha 8.50
Deep fried medium spiced king prawn
in slightly spiced batter

[Allergens: Gluten, Eggs, Crustaceans]

11. Mo: Mo for Two

Veg 13.95, Chicken 15.95

Everest steamed dumplings, served with
barbecued tomatoes and coriander chutney
[Allergens: Gluten]

12. Rara Platter for Two 16.95
Chef's favourite selection of starters
[Allergens: Eggs, Fish, Milk, Nuts, Crustaceans]

FROM THE TANDOOR

21. Shaslik

Chicken 13.95, Lamb 15.95

Boneless meat marinated in homemade yoghurt and spices,
cooked in a clay oven with onion, capsicum and fresh tomato
[Allergens: Milk]

22. Bheda Ko Karang 20.95
Lamb chops marinated in home spices. Cooked in a clay oven and
served in sizzler [Allergens: Milk]

23. Tandoori Jumbo King Prawns 20.95
Jumbo prawns marinated overnight in spices and yoghurt, cooked
in tandoor [Allergens: Milk, Crustaceans]

24. Rara Mixed Grill 20.95
Variety of mixed grill: chicken sekuwa, lamb chops, jumbo prawns
and tandoori chicken legs [Allergens: Fish, Milk, Crustaceans]
25. Hansko Sizzler 16.95
Tandoor roasted duck finish with onions, peppers and Himalayan
spices [Allergens: Milk]

CURRIES AND MORE

26. Kebab Cocktail 13.95

Barbecued minced lamb finished in a rich creamy tomato sauce
with mushroom, peppers and onions [Allergens: Milk, Nuts]

27. Chicken Tareko 14.95
Barbecued chicken simply tossed in the pan with crunchy onions,
mixed peppers, ginger, garlic, soy sauce and fresh herbs

28. Monkfish Tareko 20.95
Barbecued Monkfish tossed with crunchy peppers, onions with
touch of soy sauce and herbs [Allergens: Fish, Soybeans]

29. Makhan Chicken (Butter Chicken) 14.95
Boneless tandoori chicken in a rich thick creamy masala sauce and
butter [Allergens: Milk, Nuts ]

30. Lamb Keema 15.95
Home ground minced lamb cooked with red kidney beans or green
peas finished with fresh herbs [Allergens: Milk]

The following below can be served with Chicken, Lamb or Prawns
Chicken Lamb Prawn
13.95 14.95 15.95
[Crustaceans]
31. Gorkhali
Yoghurt base spicy Himalayan dish with fresh chillies, coriander,
ginger and touch of garlic [Allergens: Milk, Nuts]

32. Rara Special Masala
Cooked in special mild to medium masala sauce and finished with
cream and cashew nuts sauce [Allergens: Milk, Nuts]

Course

33. Rara Nepali Curry
Traditional Nepali curry cooked with onion, tomato sauce and
fresh herbs [Allergens: Milk]

34. Palak Ra Masu
Spinach cooked with fenugreek sauce and fresh herbs
[Allergens: Milk]

35. Kathmandu Special Chilli

Chicken 14.95, Lamb 15.95, Prawn 16.95

Chicken, Lamb or Prawns lightly battered deep fried chicken
with fresh chillies, onions, red peppers and fresh herbs.
[Allergens: Prawn Chilli: Nut, Crustaceans]

Indian Specialities

Chicken Lamb Prawn
13.95 14.95 15.95
[Crustaceans]

41. Tikka Masala
Tomato based creamy sauce with grounded cashew nuts and
cardamom [Allergens: Milk, Cashew Nuts]

42. Korma

It is a very mild dish cooked with
coconut powder and butter for a rich,
creamy texture with a touch of

rose water [Allergens: Milk, Nuts]

43. Jalfrezi

A fairly hot dish prepared with chunks
of capsicum onions, fresh green chillies,
tomatoes, fresh lemon and fresh

herbs [Allergens: Milk]

44. Rogan Josh
Freshly prepared curry with onions, green pepper, ginger,
mushroom and green fresh herbs [Allergens: Milk]

45. Dhansak

Combination of spices cooked with herbs and chickpea lentils.
This dish is fairly sweet and sour. Garnished with fresh tomato
and coriander [Allergens: Milk]

46. Madras
Hot and Spicy dish. Highly flavoured with ginger, garlic,
tomatoes and lemon juice [Allergens: Milk]

47.Vindaloo
Plenty of chillies, ginger, garlic, tomatoes: cooked with
potatoes, aromatic herbs and spices [Allergens: Milk]

48. Balti
Garlic and Onion based sauce with pickle and yoghurt
[Allergens: Milk]

49. Pasanda
A very mild dish cooked with rich and creamy sauce with
pineapple and cashew nuts [Allergens: Milk, Cashew Nuts]



