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Maritina
 F i s k  &  S k a l d y r



friskbagt rugbrød - bacon - urter

friskbagt rugbrød  - urter

Kylling nuggets

SMØRREBRØD - KL. 11-15
Stegt sild
friskbagt rugbrød - rødløg - kapers

Book Bord Online

STARTERS

BURGER & SANDWICH

LUX SMØRREBRØD - KL. 11-15

MENU

TIL AT DELE

Gillardeau østers...................................................................

TAPAS til 2 pers.......................................................................
Cheeseburger.........................................................................

Fiskefrikadelle

Rødspættefilet

Ceviche salsa...................................................................................

Spicy laksetartar..............................................................................

Pil-selv-rejer......................................................................................

Bowls.............................................................................................

Lune frikadeller

Håndpillede rejer...................................................................

Koldrøget laks..........................................................................

Hønsesalat

200/120

139/100

149
109

99

99

89

149
6/3 stk østers - vinaigrette - citron

flammegrillet SASHI bøf  (medium) - cheddar - rødløg -
pickles - burgerdressing - briochebolle

torsk - majschips - tomat - agurk - rødløg - koriander

laks - bulgur - edamame - avocado - tang salat - mango - goma
dressing

surdejsbrød - citron mayo - urter - friskkværnet peber

friskbagt rugbrød - peberrodsalat - urter - friskkværnet
peber

laks - sriracha - sesamfrø - forårsløg - sprødt rispapir

friskbagt rugbrød - kartoffelsalat rødløg - urter

surdejsbrød - hjemmelavet aioli

fiskefrikadeller  m. remoulade - varmrøget laks - pil-selv-rejer -
krebsehalesalat - hønsesalat - lynstegt tun - tangsalat - sauce
verte

flammegrillet FREYGAARD ribeye (medium) - mix salat -
syltede rødløg - hjemmelavet kold bearnaisecreme - italiensk
brød
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BØRNEMENU.....................

Fried Chicken (Cheddar + 10)............................................

kylling - hjemmelavet chipotle mayo - pickles - rødløg -
briochebolle

139/100

Fiskeburger  (Glutenfri +10 kr.)..........................................
pankopaneret torsk - rødløg - hjemmelavet sauce tartar -
salat - briochebolle

149/110

Cheeseburger

Crispy snack......................................................................................
pankopanerede blæksprutteringe - hjemmelavet aioli

99

109

FROKOST - KL. 11-16

75 pr. stk

DIP.............................................

Crispy Green Burger.......................................................
vegan schnitzel - vegan chili mayo - salat - forårsløg - vegan
briochebolle

Steak Sandwich (Cheddar + 10)........................................

Æg og håndpillede rejer

Krabbesalat

friskbagt rugbrød - citronmayo - urter

Kartoffel
friskbagt rugbrød - estragon mayo - syltet rødløg - bacon - urter

10 pr. stk

Aioli

85 pr. stk inkl. fries

Salat mayo
Chilomayo
Chipothle mayo

Sauce tartar

Kold bearnaise creme
Remoulade

Ketchup

Fries inkl. dip....................................................................................

Avocado
surdejsbrød - urtepesto - tomat - syltede rødløg -
friteret æg

109

FAVORITTER

Fish ‘N’ Chips (Glutenfri +10 kr.)........................................
torsk i øldej - hjemmelavet sauce tartar - ærtepuré - fries

Rødspættefileter.......................................................................
pankopanerede rødspættefileter - fries - remoulade

Fiskefrikadeller Gluten & Laktosefri..................................
hjemmelavede fiskefrikadeller - remoulade - vælg imellem
fries el. friskbagt rugbrød

Stjerneskud SIGNATUR.......................................................
ristet surdejsbrød - pankopanerede rødspættefileter -
husets krebsehalesalat - koldrøget laks - urter - citron

Moules frites.............................................................................
hvidvinsdampede blåmuslinger - grønt- chili - hvidløg - urter -
fries - hjemmelavet aioli - surdejsbrød

Spinatvaffel................................................................................
koldrøget laks - friteret æg - avocado - mix salat - syltede
rødløg - estragon mayo

229/189

299

115

159

139/100

Rødspættefilet...............................................................
pankopaneret rødspættefilet - friskbagt rugbrød –
grov remoulade

DET GRØNNE

m. fries/u. fries

99

119

159

Trøffel mayo

MARITINA

DESSERT

Cookie lys el. mørk.................................................................

Dagens kage..............................................................................

Økologisk Trifli fra Mark Hermann..................................
vælg mellem kæmpe eskimo el. regnbue

35
35

89

tun - bulgur - edamame - avocado - tang salat - mango -
goma dressing

45

Vegansk chilimayo



Kylling nuggets

MARITINA

STARTERS

BURGER & SANDWICH

MENU

TIL AT DELE

Gillardeau østers.................................................................

TAPAS til 2 pers...................................................................

Cheeseburger........................................................................

Fiskefrikadelle

Rødspættefilet

Ceviche salsa..................................................................................

Spicy laksetartar.............................................................................

Pil-selv-rejer....................................................................................

Bowls..........................................................................................

200/120

14999

99

149

6/3 stk østers - vinaigrette - citron

flammegrillet SASHI bøf - cheddar - rødløg - pickles -
burgerdressing - briochebolle

torsk – majschips - tomat - agurk - rødløg - koriander

laks - sriracha - ristede sesam - forårsløg - sprødt rispapir

surdejsbrød - hjemmelavet aioli

fiskefrikadeller m. remoulade - varmrøget laks - pil-selv-rejer -
krebsehalesalat - hønsesalat - lynstegt tun - tangsalat - sauce
verte

flammegrillet FREYGAARD ribeye (medium) - mix salat -
syltede rødløg - hjemmelavet kold bearnaisecreme -
italiensk brød
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BØRNE MENU...........................

kylling - hjemmelavet chipotle mayonnaise - pickles -
rødløg - briochebolle

139/100

Fiskeburger (Glutenfri +10 kr.)........................................
pankopaneret torsk - rødløg - hjemmelavet sauce tartar
- salat - briochebolle

Cheeseburger

Crispy snack....................................................................................
pankopaneret blæksprutteringe - hjemmelavet aioli

109

AFTEN - KL. 16-21

DIP...........................................................

Crispy Green Burger.....................................................
vegan schnitzel - vegan chili mayo - salat - forårsløg - vegan
briochebolle

Steak Sandwich (Cheddar + 10).......................................

10 pr. stk

Aioli

85 pr. stk inkl. fries

Salat mayo

Chilomayo

Chipothle mayo
Sauce tartar

Kold bearnaise creme
Remoulade
Ketchup

Fries inkl. dip...................................................................................

FAVORITTER

Fish ‘N’ Chips (Glutenfri +10 kr.).......................................
torsk i øldej - hjemmelavet sauce tartar - ærte puré - fries

Rødspættefileter....................................................................
pankopanerede rødspættefileter - fries - remoulade

Fiskefrikadeller Gluten & Laktosefri................................

hjemmelavede fiskefrikadeller - remoulade - vælg imellem
fries el. friskbagt rugbrød

Stjerneskud SIGNATUR.......................................................

ristet surdejsbrød - pankopanerede rødspættefileter -
husets krebsehalesalat - koldrøget laks - urter - citron

Moules frites............................................................................

hvidvinsdampede blåmuslinger - grønt - chili - hvidløg - urter -
fries - hjemmelavet aioli - surdejsbrød

Spinatvaffel..............................................................................
koldrøget laks - friteret æg - avocado - mix salat - syltede
rødløg - estragon mayo

DET GRØNNE
m. fries/u. fries

109

149

MARITINA SKALDYRSFAD til 2 pers..............................

jomfruhummer - blåmuslinger - rosérejer - krabbeklør - østers -
laksetatar - citron- skaldyrsdressing - citron mayo - tang salat - brød -
urter - smør

Tilkøb: 
hummer....................................................................................................
10 gr. caviar - blinis..............................................................................................                                      

Steak...........................................................................................
flammegrillet FREYGAARD ribeye steak (medium) - kold
bearnaisecreme - salat - syltet rødløg - fries

flammegrillet DYRBAR nakkekotelet (rosa stegt) - salsa verde
- kartoffel - salat 

Gris..............................................................................................

139/100

139/100

229/189

99 99

279

219

299.1098 

189

159

109

139/100

Book Bord Online

DESSERT
Cookie lys el. mørk.................................................................
Dagens kage..............................................................................

vælg mellem kæmpe eskimo el. regnbue

89

35
35

45

Dagspris

laks - bulgur - edamame - avocado - tang salat - mango -
goma dressing

tun - bulgur - edamame - avocado - tang salat - mango -
goma dressing

Vegansk chilimayo

Trøffel mayo

Økologisk Trifli fra Mark Hermann...................................

Fried Chicken (Cheddar + 10)............................................



89

COOKIE LYS EL. MØRK.......................................................................................................................................................................

DAGENS KAGE.......................................................................................................................................................................................

ØKOLOGISK TRIFLI fra MARK HERMANN.................................................................................................................................

CORTADO..................................................................................................................................................................................................

DRIKKE
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Kaffe, Soft & Dessert

KAFFE

KOLDE DRIKKE

DESSERT

*Alle lavet m. dobbelt shot

ISKAFFE......................................................................................................................................................................................................

Vælg mellem: chokolade - saltkaramel - hasselnød

CAFE LATTE.............................................................................................................................................................................................

CAPPUCCINO...........................................................................................................................................................................................

AMERICANO.............................................................................................................................................................................................

FLAT WHITE.............................................................................................................................................................................................

ESPRESSO..................................................................................................................................................................................................

KAKAO M/U FLØDESKUM...................................................................................................................................................................

TE..................................................................................................................................................................................................................

EXTRA SHOT, TILKØB...........................................................................................................................................................................

LEMONADE HJEMMELAVET...........................
lemon - hyldeblomst - rabarber 

SODAVAND...........................................................
pepsi max - pepsi - faxe kondi - faxe appelsin -
faxe 0,0

VAND...................................................................................

vand - danskvand - m/u citrus

COCA COLA SLIM CAN.............................................
coca cola - zero

JUICE..............................................................................
appelsin - æble

KANDE VAND...................................................................

kl. 11-22        ÅBENT  - 

RED BULL......................................................................

Book Bord OnlineMARITINA

45

39

39

35

35

32

32

39

35

10

alm - sugar free - abrikos

vælg mellem eskimo el. regnbue

30

35

35

30

30

35

30

45-39-35

45-39/35

0,5/0,4/0,25

TILKØB HAVRE MÆLK............................................................................................................................................................................5



SNACKS

FADØL

DRIKKE

100
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Øl & Cocktails

100

100

Saltede mandler..................................................................
Oliven......................................................................................
Chips........................................................................................
Ristede peanuts...................................................................

Classic......................................................................... 
Pilsner.........................................................................
Blanc Kronenbourg 1664......................................
Heineken....................................................................
Nørrebro Bryghus Bombay IPA Øko................
Nørrebro Bryghus Elderflower IPA Øko.........
Nørrebro Bryghus Brown Ale Øko....................
Nørrebro Bryghus Weissbeer Øko.................... 
Brooklyn Stonewall IPA........................................
Grimbergen Double Ambrée..............................
Jacobsen Yakima IPA.............................................
Brooklyn Special Effect Alkoholfri.................... 
Mikkeller Drink'in the sun Alkoholfri..............
Mikkeller Burst IPA ................................................

ALKOHOLFRI, FLASKEØL

Carlsberg Nordic Pilsner 0,0%..................................................
Heineken 0,0 %..............................................................................
Blanc Kronenbourg 1664 0,0 %.................................................

SNAPS 4 cl........................................................................................

SPRITZ

APEROL SPRITZ, CLASSIC 2 for 150......................................
Aperol - prosecco - danskvand

CAMPARI SPRITZ.......................................................................
Campari - prosecco - danskvand

LIMONCELLO SPRITZ...............................................................
Limoncello - prosecco - danskvand

COCKTAILS

ESPRESSO MARTINI..............................................
vodka - Kahlua - creme de cacao - espresso
PINA COLADA.........................................................
hvid rom - Coco Lopez - ananasjuice
MOJITO......................................................................
hvid rom - frisk mynte - hjemmelavet
myntesirup - lime - danskvand
GIN HASS..................................................................
gin - mango sirup - lemon sodavand
HARBOUR PASSION, SIGNATUR........................
vodka - passionsfrugt - lime - sukkersirup
DARK N STORMY....................................................
rom - angostura - lime - ginger beer
HORNBÆK LOVE, SIGNATUR.............................
gin - hjemmelavet rabarbersirup - citron -
grapejuice - æggehvide - ingefær
WHISKEY SOUR...................................................... 
bourbon - citron - sukkersirup - Angostura
bitter - æggehvide
GIN & TONIC.............................................................
gin - tonic 
RED BULL...................................................................
gin el. vodka 

IRISH COFFEE.............................................................. 
KAFFE  BAILEY.............................................................

GIN & TONIC PREMIUM.......................................
Hendriks 
Geranium
Monkey47
Aviation

NON-ALCOHOL

Pina colada - mojito - gin hass - harbour
passion - dark n stormy - hornbæk love - gin &
tonic..................................................................................

        ÅBENT  -  kl. 11-22

59-55-49
59-55-49
65-59-49
65-59-49
65-59-49
65-59-49
65-59-49
65-59-49
65-59-49
65-59-49
65-59-49
65-59-49

49
49
49

45

MARITINA Book Bord Online

80

85

100

100

100

100

100

100

100

85

85

80
80

0,5/0,4/0,25

40
40
25

40

65-59-49

115

65-59-49



DRIKKE
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Vin, Rosé & Bobler

VIN

Prosecco, Italy gl....................................................................................
Sauvignon Blanc, Italy gl.....................................................................
Riesling, Germany gl.............................................................................
Rosé Italy gl.............................................................................................
Husets vin, Chardonnay fl.: rød - hvid - rosé............................

HUSETS VIN

HVID FL.

Pouilly Fumé - Loire, Dom. Rabichattes.......................... 
Pouilly Fumé Magnum - Loire, Dom Rabichattes.........
Pouilly Füme - Domaine Petit et fille..............................
Sancerre Blanc - Paul Cherrier..........................................
Sancerre - Paul Cherrier Magnum....................................
Sancerre - Domaine Neveu................................................
Sancerre - Domaine Neveu Sancerre MG.......................
Chardonnay Bourgogne - Sylvain Debord......................
Chardonnay - Evening Land - Seven Spring...................
Chardonnay - Secret Cellars Central Coat Napa
Valley.......................................................................................
Meursault - Sylvain Debord...............................................
Meursault - Les Clous, domaine Seguin- Manuel..........
Pinot Grigio - Reccehia Delle Venezie DOC....................
Pinot Gris Alsace - Domaine Bader.................................. 
Bourgogne Blanc - Leflavie, Domaine Olivier.................
Cloudy Bay Sauvignon Blanc...............................................

Chablis - Domaine Bernard Defaix...................... 
Chablis - Stephanie & 
Vincent Michelet.......................................................
Sauvignon Blanc - Mission Estate........................
Sauvignon Blanc - Dog Point Øko/Bio.................
Riesling Reserve - Immel.......................................
Riesling 1 L.- Markus Molitor Haus 
Klosterberg................................................................
Riesling - BIO Tocken, Peter Mertes....................

RØD FL.
.
Pinot Noir - Sylvain Debord Bourgogne...............
Pinot Noir - Cloudy Bay...........................................
Pingus - PSI Peter Sisseck.......................................
Flor de Pingus - Peter Sisseck...............................
Sauvigon - Domaine Eden Cabernet......................
Domaine Mia Mercurey 1 Cru..................................
Pinot Noir - Francis Frod Coppla Diamond
Collection.................................................................... 
Pinot Noir - Markus Molitor 
Haus Klosterberg ......................................................
Carbernet Sauvignon - Avalon Winery 
Californien..................................................................
Bourgogne Rouge - Domaine Ambroise............... 

ROSÉ FL.

El Rosado Garnacha.............................................................
Rosé, Coteaux d'Aix-en-Provence, Chateau
Paradis...................................................................................
Rosé MAGNUM, Coteaux d'Aix-en-Provence, Chateau
Paradis...................................................................................
Rosé 3 L, Coteaux d'Aix-en-Provence, Chateau
Paradis................................................................................. 
Rosé Domaine de Pennautier...........................................
RimauresQ Provence Rosé Cru Classé............................
Domaine Figuere Mediterrance Rosé 3 L.......................

CHAMPAGNE/BOBLER FL.

Dom Perignon........................................................
Moët Imperial Brut Magnum...............................
Moët Imperial Ice Rosé..........................................
Moët Imperial Rosé.................................................
Moët Imperial Ice....................................................
Moët Imperial Brut..................................................
Husets Prosecco........................................................
Chandon Garden Spritz.........................................

SELECTED SPRITS 3 CL.
Bailey........................................................................................................
Belvedere Vodka..................................................................................
Tanqueray Gin.......................................................................................
Hendricks Gin.......................................................................................
Pampero Seleccion Rum..................................................................
Ron Zacapa 23 years..........................................................................
Hennessy Cognac...............................................................................

Don Julio Blanco Tequila ...................................................                 
Bulleit Bourbon.......................................................................
Tullamore Dew Whiskey.....................................................
Johnnie Walker Gold Label Whiskey..............................
Tequila........................................................................................
Fernet Branca...........................................................................
Jägermeister - Gammel Dansk 4 cl...................................
Snaps 4 cl...................................................................................

        ÅBENT  - kl. 11-22

MARITINA Book Bord Online

75
69
69

265

445
845

385

895

695

445
925
525
395

350

475
695
599

1295
795

2695
1499
999
999
999
849
329

55
95
85
95

125
135
135

135
135
95
110
45

40
45

45

445

525
375

425

465
69

395

595

1845

265

995

349

845

475

365

545

435

675

475

575

485

385

485
895

415

470

345
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