


Bringing the authentic flavors of South India to your table with love, tradition, and 
care. Each dish is a tribute to our rich culinary heritage, crafted with fresh ingredients 
and timeless recipes. From the aroma of spices to the warmth of hospitality, we bring 
you an experience that feels like home. Celebrate the joy of authentic South Indian 
cuisine with us.

www.dinehut.dk



DOSA

DAGENS CURRY

KRISHNA

BIRYANI

PANDIA

FROKOST MENU ( TIL KI. 16:00 )

Sydindiske pandekager af linser og ris. 

Plain/ Ghee/ Podi/ Masala (kartofler med krydderier)

109 kr

Vegansk curry med et medley af grøntsager eller

krydderet kylling i aromatisk masalakrydderi.Serveres

med ris.

129 kr

KARAIKUDI LAMB MASALA

Lam med Karaikudi krydderier, løg, hvidløg og

tomat.Serveres med ris.

149 kr

PARVA

One vadai with masala dosa served with sambar and

chutneys

169 kr

Cauliflower 65, Onion Pakkoda, Veg Kurma, Kathirikai

kara kulambu, kesari

NILA

Chicken 65, Onion Pakkoda, Chicken masala, lam masala,

kesari, Chapathi(2stk), Gulab Jamun.

Papadum(2stk), Kings Platter, Vegan Samosa. 

Veg Kurma, Butter Chicken, Lamsukka with Rice, 

butter Parotta(2stk) and Gulab Jamun.

429 kr
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MENU

149 kr

F1

F2

F3

F4

A

B

C

D

GHEE DOSA

BIRIYANI

KARAIKUDI LAMB MASALA

CHICKEN MASALA

En traditionel syd indisk ret med ris.Vælg mellem:

plain/kylling

(Per Person)

(Per Person)

(Per Person)

(Per Person)

BESTILLES VED MINDST TO PERSONER

THE MINIMUM ORDER FOR TWO PEOPLE

277 kr

337 kr



KIDS CORNER

KIDZIE CHICKEN NUGGETS
Serveret med pommes frites

99 kr

Served with french fries

JUNIOR UTTAPAM
To tykke pandekager af linser og ris med vegetar toppings.

Serveret med mango chutney.

99 kr

Two Thick pancakes of lentils and rice with veg toppings.

Served with mango chutney.

INDIAN FRIED RICE
Stegte ris i regnbuens farver. Vælg mellem

vegetar/kylling.

99 kr

Fried rice in colors choose between vegetarian/ chicken

PAPADUM
3 stegte papadum, syd indisk stil

37 kr

3 fried papadum, South Indian style

SAMOSA
3 stk. Stegte samosa. vegetar.

69 kr

3 pieces of fried pastries with savoury vegan fillings

ONION PAKODA
Sprøde, gyldne stegte løg med udvalgte krydderier

Crispy fried golden onions with selected spices
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FORRETTER

CHOCOLATE DOSA 99 kr

1

2

3

4

5

6

7

ONION PAKODA

SAMOSA

Sprød og tynd klassisk dosa top med chokolade sauce.

Crispy and thin classic dosa top with chocolate sauce.

CHOCOLATE DOSA

UTTAPAM

CAULIFLOWER 65 

6 pieces of cauliflower fried with ‘65’ spices

6 stk. blomkål stegt i “65” krydderier

8 89 kr

89 kr



PANEER 65
6 stk. paneer(ost) stegt i “65” krydderier

89 kr

6 pieces of chicken fried with ‘65’ spices

SHRIMP 65
6 stk. rejer stegt i “65” krydderier

6 pieces of prawns fried with ‘65’ spices

CHICKEN LOLLIPOP
Stegte, krydrede kyllingevinger serveret på pinde

Fried, seasoned chicken wings served on sticks

IDLI
3 dampede ris-kager lavet af ris og linser

3 steamed rice cakes made of rice and lentils

VADAI
2 stegte linsemel "donuts" med grøn chili

2pcs Fried lentil flour "donuts" with green chill

SAMBAR SOUP
Traditionel, sydindisk smagfuld suppe kogt på linser.

Traditional, South Indian tasty soup cooked on lentils.
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11

12

13

14

15

16

17

KINGS PLATTER

IDILI

SHRIMP 65

3 stykker hver blomkål,paneer(ost),kylling,rejer stegt i

“65” krydderier

3 pieces each of cauliflower, paneer, chicken, shrimp fried

with 65 spices

CHICKEN 65
6 stk. kylling stegt i “65” krydderier
6 pieces of chicken fried with ‘65’ spices

10

FORRETTER

SAMBAR SOUP

KING’S PLATTER 65

CHICKEN PAKODA
Sprøde stegte kylling med krydderier.

89kr

Crispy fried chicken with spices.

9

89 kr

79 kr

79 kr

89 kr

99 kr

99 kr

149 kr



UTHAPPAM

PLAIN 99 kr
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29

PLAIN DOSA

KATHIRIKKAI KARA KULAMBU

CHETTINAD VEG KURMA

TYK PANDEKAGE AF LINSER OG RIS MED TOPPINGS.

THICK PANCAKE OF LENTILS AND RICE WITH TOPPINGS.

GHEE 99 kr30
BUTTER 99 kr31 PODI 129 kr32

ONION 129 kr33 TOMATO 129 kr34
EGG 129 kr35 CHICKEN36

LAMB37

HOVEDRETTER (SERVERES MED RIS)

CHETTINAD VEG KURMA
Mild karry med et medley af grøntsager

159 kr

Mild curry with a medley of vegetables

KATHIRIKKAI KARA KULAMBU
Krydret aubergine karry

169 kr

Seasoned eggplant Curry

KEERAI KULAMBU
Spinat i kraftig sauce af Linser

159 kr

Spinach in a thick sauce of lentils

38

39

40

PLAIN 99 kr

SOUTH INDIAN STREET FOOD DOSA

18

PAPIRSTYNDE, SPRØDE, GLUTENFRIE SYDINDISKE PANDEKAGER

AF LINSER OG RIS. VEGANSK MULIGHED.

PAPER-THIN, CRISP, GLUTEN-FREE SOUTH INDIAN PANCAKES

MADE OF LENTILS AND RICE.

GHEE 99 kr

BUTTER 99 kr20 PODI 119 kr

EGG 129 kr22 CHOCOLATE 99 kr

MASALA 129 kr24 PODI MASALA 139 kr

PANEER 149 kr26 CHICKEN27

LAMB28

UTHAPPAM

DAL MASALA
linser tilberedt med krydderier, korriander og hvidløg

159 kr

lentils cooked with spices, coriander and garlic

41

VEGETARISK

CHANNA MASALA
Kikærter tilberedt med krydderier sauce. 

159 kr

Chickpeas cooked with seasoned sauce

42

19

21

23

25

149 kr

149 kr

159 kr

159 kr

VADAI



KYLLING

CHETTINAD CHICKEN MASALA
Kylling i aromatisk masala krydderi.

169 kr

Chicken in aromatic masala spices.

SPINACH CHICKEN MASALA
Spinat i mild kraftig sauce med kylling.

169 kr

Spinach in a thick mild sauce with chicken.

DINEHUT BUTTER CHICKEN
Mild smøragtig sovs, en kulinarisk perle fra Punjab.

179 kr

Mild buttery sauce a culinary gem from Punjab.
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CHICKEN PEPPER FRY

46

47

48

49

PANEER MASALA

SPINACH CHICKEN MASALA

CHETTINAD CHICKEN MASALA

Krydret peber overtrukket kylling i lækker masala.

Spicy pepper coated chicken in delicious masala.

CHETTINAD CHICKEN BIRYANI 179 kr50
Ris kogt med saftig kylling og traditionelle krydderier.

Rice cooked with succulent chicken pieces and

traditional spices

KUSHKA RICE

PANEER MASALA
Paneer masala med friskkværnet krydderier, stærk i

smagen

179 kr

Paneer masala with fried spices, strong in flavor

En traditionel syd indisk ret med ris og duftende

krydderier

159 kr

A traditional South Indian dish with rice and

flavorsome spices

VENDAKKA MASALA 179 kr43

44

45

Baby Okra sauteret med spidskommenfrø, hvidløg,

ingefær og krydderier

Baby Okra with cumin, garlic, ginger and spices

VENDAKKA MASALA

CHICKEN KROMA 179 kr51
Kylling krydret med fyldig og cremet sauce.

Chicken seasond with rich and cremy sauce. 

189 kr



PRAWN MASALA

KARAIKUDI LAMB MASALA 169 kr

SPINACH LAMB MASALA

LAMB SUKKA

LAMB KORMA

LAM

CHETTINAD LAMB BIRYANI
Ris kogt med saftige lammestykker og traditionelle

krydderier.

189 kr

Rice cooked with succulent lamb pieces and traditional

spices

PANDIAN SPICY SUKKA RICE
Gammel familieopskrift af ris kogt i saftigt lam.

Generations old family recipe of rice cooked in juicy

lamb

Kæmpe rejer kogt I Chettinad-sauce.

179 kr

King prawns cooked in Chettinad sauce

PRAWN BIRYANI
Ris kogt med saftige rejer og traditionelle krydderier.

179 kr

Rice cooked with juicy prawn and traditional spices
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SKALDYR

56

57

58

59

KARAIKUDI LAMB MASALA

LAMB SUKKA

PANDIAN SPICY SUKKA RICE

PRAWN MASALA

Lam med Karaikudi krydderier, løg, hvidløg og tomat

Lamb with Karaikudi spices, onion, garlic & tomato

Spinat i mild tyk sauce med lam.

179 kr

Spinach in a thick mild sauce with lamb.

Stegt lammekød med stærk Chettinad-krydderier.

199 kr

Fried lamb with hot Chettinad spices

52

53

55

Lam krydret med fyldig og cremet sauce.

179 kr

Lamb seasoned with rich and creamy sauce.

54

PRAWN KORMA
Kæmpe rejer krydret med fyldig og cremet sauce.

179 kr

King prawns seasond with rich and cremy sauce.

60

199 kr

KURMA

KURMA



TILBEHØR

GARLIC PAROTTA
Sydindisk fladbrød med hvidløg

39 kr./stk

South Indian flatbread with garlic

RAITA 29 kr

KESARI

GULAB JAMUN
Lækre khoya og safran dejbolle i varm sirup

Delicious khoya & saffron dumplings in hot syrup
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DESSERTER

65

66

69

70

CHAPATHI 

GULAB JAMUN

RICE 29 kr67

PICKLES 19 kr68

KULFI IS
indisk creamfuld is

71

PLAIN PAROTTA

CHAPATHI 
Groft sydindisk hvedebrød.

29 kr./stk

South Indian wheat bread

Sydindisk fladbrød.

29 kr./stk

South Indian flatbread

61

62

BUTTER PAROTTA

GHEE PAROTTA
Sydindisk fladbrød med ghee

39 kr./stk

South Indian flatbread with ghee

Sydindisk fladbrød med smør.

39 kr./stk

South Indian flatbread with butter

63

64

PAROTTA

Rich creamy Indian ice cream

69 kr

79 kr

69 kr
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 JUICE

VIN

Øl

 

BLACK TEA 29 kr

TEA & KAFFE

T01 INDIAN MILK TEA 39 krT02

BLACK COFFEE 29 krT03 INDIAN MILK COFFEE 39 krT04

HUSET RØDVIN 65kr      259 kr

VIN

V01

HUSET HVIDVIN 65kr      259 krV02

AMARONE CASTELFORTE RØDVIN 95kr      399 krV03

AMARONE DELLA HVIDVIN 99kr      429 krV04

BRØCKHOUSE CLASSIC LAGER

ØL

B01 KINGFISHER PREMIUM LAGER

B02

COBRA PREMIUM LAGER 33cl    65krB03

ROYAL IPA 33cl    65krB04

LIMFJORDS PORTER (STOUT) 33cl    65krB05

COCA COLA

39kr    59kr

LÆSKE DRIKKE

L01
COCA COLA ZERO 39kr    59krL02
FANTA

39kr    59kr

L03

SPRITE 39kr    59krL04
SCHWEPPES LEMON 39kr    59krL05

SCHWEPPES ORANGE 39kr    59krL06

DANSKE VANDL08

MINERAL VANDL09

VAND KANDE 29krL10

25cl   50cl

MANGO LASSI     L11

ROSE MILKL12

HYLDEBLOMST 39kr    59krL07

25cl   50cl

Glas   Flaske 

69kr

59kr

49kr

49kr

39kr     59kr

39kr     59krMANGO JUICEL13

55kr    75kr

57kr    87kr
Type your text

Type your text

Type your text
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MANGO LASSI



LEAVE A REVIEW
Your feedback is valuable to us.

FOLLOW US ON



www.dinehut.dk
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