
FiLiPiNO FRiED CHiCKEN   with Bicol sauce  13

KARE KARE house favorite! oxtails braised in peanut butter w/long beans, bokchoy, eggplant 17

HUMBA pork belly w/fermented black bean & peanut s  17

PATA CONFiT crispy pork leg    20

ADOBO OF THE DAY meat in adobo sauce w/soy sauce, garlic, coconut vinegar      p/a

BiSTEC flatiron steak in a top-secret marinade w/onions     14

BANGUS fried boneless baby milkfish     13 ! ! ! ! ! all come with white rice!

DINNER MENU
CHiLLED SAYOTE SOUP sayote, parsnip, leeks, butter  8                                                                           

ARROZ CALDO shredded chicken, ginger, garlic scented rice porridge, achuete oil & saffon  9              

CHiCKEN OR PORK BBQ banana ketchup, honey, coconut vinegar marinade  9                                       

BEEF TAPA SALAD flank steak marinated & air dried w/mixed greens, homemade atchara, tomato 13  

FRiED SMELT house favorite! smelt fish lightly breaded and fried 8

LONGGA HOT DOG longganisa, homemade atchara, bagoong mayo on a bun w/homemade taro chips 10 

ADiDAS grilled chicken feet 6

BALUT fertilized duck egg 4

              BOK CHOY grilled cabbage

EGGPLANT sauteed in olive oil

KANG KONG sauteed water spinach

LONG BEANS sauteed in butter and garlic

PUQUi PUQUi roasted, pureed eggplant, tomato, egg

PANDESAL SALAD pandesal, bagoong dressing, green mango, kamatis, sibuyas

each $5; Choice of 3 for $14 with white rice

iLOG DiNNERS w/ sunny side egg, kamatis, cucumber, sibuyas & wansoy relish, garlic rice

choice of: 
	
Longsilog-longganisa, a sweet, garlicky pork sausage 11

Tocilog-homemade tocino, a 7-up cured pork tenderloin 11

Tapsilog-homemade tapa, flank steak marinated & air dried 16

Dasilog-fried, boneless baby milk fish 16

111 first avenue                               
646 392 7880                         
@maharlikanyc                              

cash only

18% gratuity added to parties of          
5 or more

East Village              
Downtown Brooklyn  

Williamsburg

SALAMAT!

PAMPANGAN STYLE 
SiZZLiNG SiSiG

pig ears, snout & belly (cooked 3 times), 
garlic, bird chillies, lemon                                          

w/garlic rice  16

white rice 3/6                                
garlic rice 4/8                            

bagoong rice 5/10 


