
 
BEVERAGES 

 
              Burmese Iced Milk Tea*                     $4                                Fresh Young Coconut                               $5.25 
                 Mango Lassi*                                           $4                 Mighty Leaf Hot Tea*                              $2.75 
                 Peach Lassi*                                            $4                    Unsweetened Iced Tea (Free Refill)             $3 
                 Honey Mint Soda*                               $4.25    (Tropical Green Tea, Organic Spring Jasmine or Chamomile Citrus) 

                 Cucumber Minted Lemonade*         $4.25                          Flavor Sweetened Iced Tea*                 $3.5  

                 Ginger Lemonade*                               $4.25                           (Lemon, Mango, Peach, Pineapple, Strawberry & Raspberry) 

                 Ginger Peach Tea*                               $4.25                          St. Pellegrino Sparkling Water          $2.25  
              Fever Tree – Ginger Beer.                $5                              Bottle Soft Drinks                                    $2.5 
                 Sparkling Soda*                                    $3     (Coca Cola, Diet Coke, Fanta, Sprite, Apple Juice or Pineapple Juice) 

                 (Lemon, Mango, Peach, Pineapple, Strawberry or Raspberry)                                      Virgin Pina Colada                                    $6 
                 Virgin Mojito                                          $5                                 (Classic, Lemon, Mango, Peach, Pineapple, Strawberry or Raspberry) 

                              (Classic, Lemon, Mango, Peach, Pineapple, Strawberry or Raspberry) 
                  

*Boba +$0.50, Rainbow jelly +$0.50, Lychee Jelly +$0.50, Basil Seeds +$0.50 
 

  
        BEER      
   Myanmar Lager                            $5                                  
    Sapporo Premium                         $5                                                              
    Lagunitas IPA                              $5                                                                                              
    Ballast Point Sculpin IPA      $6                                                              
 

                 WINE  
 
White & Sparkling Wine 
                      GL  | BTL 
Voveti Prosecco Splitz                                                                  8 
Elouan Chardonnay Sonoma Coast                                       8   |   30 
Wither Hills Sauvignon Blanc New Zealand                  8   |   30 
Pine Ridge Chenin Blanc Napa Valley                                        7   |   28 
Essence Riesling Mosel, Germany                                            7    |   28 
 
Red Wine 
Bellacosa Cabernet Sauvignon Sonoma Coast                 10   |   38 
Skyfall Merlot Columbia Valley                                                  9   |   34 
Cherry Pie Pinot Noir “Three Vineyards”                                 9   |   34 
Sbragia Gino’s Zinfandel Dry Creek Valley                      12    |   42 
Salentein Reserve Malbec Uco Valley, Argentina                       9    |   34 
 
       Mocktails w/ Wine 

Lychee Sangria                                                                    $8 
Moscato with lychee & assorted fruits 

White or Red Sangria                                                      $8 
Raspberry or Passion Fruit Spritz                             $9 
Prosecco and Club Soda with raspberry or passion fruit syrup 

Benicia Sunrise                                                                    $9 
Red wine, Passion Fruit Syrup, orange juice & Pineapple Juice 

 
 

     PREMIUM WINE By Bottle 
 
Sparkling Wine    
Scharffenberger Brut Anderson Valley, Mendocino NV                                 $32 
Louis Roederer Brut Premier Champagne (half btl) Reims, France   $32 
Louis Roederer Brut Rosé (half btl) Reims, France                                                    $34 
Piper Heidsieck Brut Cuvée (half btl) champagne, France                                     $26 
Ferrari Brut (half btl) champagne, Trentino Alto Adige, Italy.                                          $24 
 

White Wine 
Monticello Estate Chardonnay, Oak Knoll, Napa Valley   ‘15                            $40 
Gary Farrell Olivet Lane Chardonnay, Russian River Valley, Sonoma  ‘15                  $45 
Hugel Gewurztraminer Alsace, France ’14                                             $40 
Jordan Chardonnay Russian River Valley, Sonoma ’15                                 $48 
Illumination by Quintessa Sauvignon Blanc, North Coast ‘16                                              $48 
King Estate Backbone Rsv Pinot Gris, Willamette Valley ‘16                  $40 
SIP Rosé Napa Valley ’15                                                                               $30 
 
Red Wine 
Daou Reserve Cabernet Sauvignon, Paso Robles ’16                                                $62 
Jordan Cabernet Sauvignon, Alexander Valley ’14                                                $68 
Quilt By Joe Wagner Cabernet Sauvignon, Napa Valley ’16                                $48 
Pine Ridge Cabernet Sauvignon, Napa Valley ’15                                                $58 
Groth Reserve Cabernet Sauvignon, Oakville ’14                                                                               $135 
Flower Pinot Noir, Sonoma Coast ’16                                                                $60 
Belle Glos Las Alturas Pinot Noir, Central Coast ’16                                       $48 
Domaine Serene Evenstad Reserve Pinot Noir, Willamette Valley ’15                $82 
Monticello Pinot Noir, Oak Knoll, Napa Valley ’14                                          $48 
Quintessa Bordeaux Blend, Rutherford ’15                                                       $175 
Justin Isosceles Red Blend, Paso Robles ’15                                                           $75 
Château De Pez St.Estephe, Bordeaux, France ’14                                          $62 
The Prisoner Zinfandel Blend, Napa Valley ’17                                                $52 
Château Pichon Longueville Grand Cru Classe, Pauillac, Bordeaux, France ’12   $148 
Silverado Mt. George Merlot, Napa Valley ’14                                         $48 
Kunde Century Vines Reserve Zinfandel, Sonoma Valley ’15                                    $60 
 

Corkage Fee $15 per 750 mL Bottle, One Corkage Fee Waived  
For Each Bottle Purchased From Our Wine List 

Please Drink Responsibly. Must Be At Least 21 Years Old To Consume Alcohol 

Nora Chan




       GF: Gluten Free            * Gluten Free Option Available      : Vegetarian/Vegan Option Available 
Please choose your spicy level: Mild, Medium (regular), Hot, Extreme 

 

 
  APPETIZERS 

 
 
 
 
 
 
 
 
 
 
 
 
  

 
  SOUPS 

 

Fish chowder (GF)                                                    $11.99 
Traditional fish pureé soup comes with vermicelli noodles, hard-boiled egg, fried onions, fried yellow beans and cilantros  
 

Coconut Chicken Noodle soup*                                             $11.99 
Creamy coconut milk soup served with chicken, egg noodles, hard boiled-egg, cilantros, fresh red onions, and wonton chips 
 

Samosas Soup                                               $11.99 
Sour and tangy chickpea soup with cabbage, onions, potatoes, falafel and samosa 
 
SALADS 
 

Tea Leaf Salad (GF)                                                                                                                                                      $12.99 
Burmese fermented tea leaves serve with choice of Romaine lettuce or Cabbage, tomatoes, jalapeños, peanuts,  
garlic chips, fried yellow beans, sesame seeds, sunflower seeds, lemon wedge (Add chicken $2.5, shrimp $4.00) 
 

Tea Leaf Rice Salad (GF)                                                                                                                                            $11.99 
Burmese fermented tea leaves tossed with jasmine rice or brown rice, sesame seeds, sunflower seeds,  
garlic chips, tomatoes, jalapeno and peanuts with splash of lemon 
 

Burmese Style Papaya Salad (GF)                                                                                                                            $9.99 
Shredded fresh green papaya tossed with cabbage, fresh red onions, cilantros, crushed red chili,  
homemade tamarind sauce, paprika oil and a splash of lemon  
 

Burmese Picked Ginger Salad (GF)                                                                                                                         $11.99 
Burmese shredded pickled gingers tossed with cabbage, tomatoes, jalapenos, peanuts, sunflower seeds,  
sesame seeds, garlic chips and lemon juice   

Chicken Salad*                                                                                                                                                                                                    $12.99 
Bite sized chicken breast with romaine lettuce, garlic chips, fresh red onions, fried onions, cilantros,  
cucumber, jalapeños and house special sauce  
 

  Rainbow Salad*                                                                                                                                                               $12.99 
Rice noodle, egg noodle and vermicelli noodle with potatoes, green papaya, tofu, cucumber, cabbage, garlic chips,  
fried onions, fresh red onions, cilantros, yellow bean powder, crushed chili with tamarind juice and house chili sauce  
 

Traditional Tomatoes Salad (GF)                                                                                                                                              $9.99 
Sliced tomatoes tossed with fresh onions, cilantros, crushed peanuts, shrimp powder, chopped red chili and fried onions. 
 

Traditional Shrimp Salad (GF)                                                                                                                                $11.99 
Chopped Steam shrimp tossed with fresh onions, cilantros, lemon, chopped red chili and garlic oil. 
 
 

 
18% Gratuity Will Be Added For Party of 6 or More 

 

 
 
 

Shrimp Blanket                                              $10.49 
Deep-fried flour wrap with marinate shrimp, garlic and cilantros 
 

Salt & Pepper  
 Tofu | String Beans | Broccoli                                       $8.99 

 Chicken | Calamari                                       $9.99 

 Shrimp | Swai Fish                                                   $11.99 
 

Lettuce Wrap*                                      $9.99 
Diced water chestnut, radish, green onion, mushrooms, and carrots with the side of Romain Lettuce and hoisin sauce.  
Choice of chicken | Tofu | Shrimp (+$1.50) 
 

Wings & Fries (GF)                                    $8.99 
 
 
 

P 

Samosas                              $8.99 
Pastry turnovers stuffed with Burmese spiced potatoes, peas and carrots 
 

Burmese Chicken Wings (GF)                                                         $8.99 
Deep-fried chicken wings with onions, green onions, bell peppers, and dried chili flakes 
 

Palatha                         $9.99 
Pan-fried bread with a choice of dipping sauce curry:  
coconut chicken curry | coconut veggie curry | lamb curry ($1.50) 
 

Chicken keema Palatha                        $9.99 
Pan fried bread stuffed with chicken, onions, and masala 
 

Skillet Shrimp*                       $10.49 
Shrimps tossed with lime juice, garlic, ginger, dried chili and served with hot palate 
 

Burmese Crispy Pork Belly                               $8.99 
Marinated Deep fried pork belly 



NOODLES | FRIED RICE 
 
 
 
 
 
 
 
 
 

 
 

CHICKEN ENTREES 
   Burmese Style Chicken Biryani (GF)                                                     $14.99 

Slowly cooked chicken drumstick and thigh marinated in butter, yogurt, masala, onions, and ginger (comes with Biryani Rice) 
 

Chicken Crisp                                                     $12.99 
Breaded bite sized chicken with ginger, garlic and house honey soy sauce 
 

Minced Chicken*                                            $12.99 
Stir-fried chicken breast with mint, cilantros, hoisin sauce and soy sauce 
 

Sesame Chicken                                                         $12.99 
Breaded deep-fried stripped chicken tossed with house honey soy sauce topped with sesame seeds 
 

Honey Chicken Wings                                                        $12.99 
Deep-fried chicken wings with house honey soy sauce, sesame seeds, ginger and garlic 
 

Lemongrass Chicken*                                                        $12.99 
Wok stir-fried chicken with lemongrass purée, snap peas, ginger, garlic, soy sauce, red bell peppers and finished with basil  

 

Mango Chicken*                                            $12.99 
Wok stir-fried Chicken with mango puree, fresh mango, basil and onions 
 

Chicken Red Curry (GF)                                                             $12.99 
Chicken Curry based of garlic, ginger, masala, paprika, and onions    
 

Chicken Kebat (GF)                                             $12.99 
Wok stir-fried Chicken with tomatoes, onions, masala, cilantros, mint, paprika, and tamarind powder 
 

MayLiKa’s Fiery Chicken*                                                        $12.99 
Wok stir-fried chicken with tofu, red bell peppers, string beans, basil, ginger, garlic and soy sauce 
 

Pumpkin Chicken (GF)                                                         $12.99 
Slowly cooked pumpkin stew with a touch of turmeric powder, garlic, onions and ginger  
 

PORK ENTREES 
Tender Pork*                                             $12.99 
Tender sliced pork stir-fried with garlic, ginger, onions, red bell peppers, green onions and soy sauce 
 

Pork Red Curry (GF)                                                     $12.99 
Pork Curry based of garlic, ginger, masala, paprika, and onions 
 

Lemongrass Pork*                                        $12.99 
Wok stir-fried pork with lemongrass purée, snap peas, ginger, garlic, soy sauce, red bell peppers and finished with basil 
 

MayLiKa’s Fiery Pork*                                                              $12.99 
Wok stir-fried pork with tofu, red bell peppers, string beans, basil, ginger, garlic and soy sauce 
 

Pumpkin Pork (GF)                                                     $12.99 
Slowly cooked pumpkin stew with a touch of turmeric powder, pork, garlic, onions and ginger 
 
 

BEEF or LAMB ENTREES 
Black Pepper Beef *                                            $14.99 
Wok stir-fried beef with carrots, onions, green onions, ginger, garlic, soy sauce and black peppers 
 

MayLiKa’s chili*                                                           $14.99 
Choice of lamb or beef serves with soy sauce, cooking vinegar and basil, cumin powder 
 

MayLiKa’s Fiery Beef or Lamb*                                          $14.99 
Wok stir-fried BEEF or LAMB with tofu, red bell peppers, string beans, basil, ginger, garlic and soy sauce 
 

Golden Noodle Salad*                                                       $11.99 
Round Rice noodles served with coconut curry chicken, fresh red onions, fried onions, hard-boiled egg,  
cilantros, crushed chilies, wonton chips and lemon wedge 
 

Garlic Noodle*             
Choice of round rice noodle or flat egg noodles served with crushed garlic, homemade soy sauce topped with  
cucumber, fresh onions and fried onion. Choice of: 
 Tofu | Veggies                                               $9.99 

Chicken | B.B.Q Pork                               $10.99 
 Duck | Shrimp                                $12.99
   
  
Spicy Noodle (GF)       
Stir-fried Rice noodles with red bell peppers, mushrooms, bean sprouts, onions, pea shoot,  
scrambled egg, garnished with crushed peanuts, cabbages and lemon wedge. Choice of: 
 Chicken | Tofu                                $12.99 

Shrimp | Beef                                                $14.99 
 

House Fried Rice (GF)                   
Stir-fried Jasmine Rice or Brown Rice with scramble egg, string beans, onions, and bell peppers. Choice of: 
 Veggies                                              $8.99 
 Chicken                                               $9.99 

B.B.Q Pork                                               $10.99 
Shrimp                                       $11.99 

 



Beef or Lamb Kebat (GF)                                            $14.99 
Wok stir-fried BEEF or LAMB with tomatoes, onions, masala, paprika, cilantros, mint and tamarind powder 
 

Beef or Lamb Red Curry (GF)                                                        $14.99 
BEEF or LAMB Curry based of garlic, ginger, masala, paprika, and onions  
 

SEAFOOD ENTREES 
MayLiKa’s Shrimp*                                              $15.99 
Wok stir-fried shrimp with onions, jalapeños and special house sauce  
 

Honey Walnut Shrimp (GF)                                                          $14.99 
Thinly breaded shrimp tossed with lemon juice, condensed milk, mayonnaise, sesame seeds and walnut  
 

Shrimp Eggplant*                                                           $14.99 
Wok stir-fried eggplant with shrimp, house soy sauce, garlic, basil, vinegar and ginger  
 

Shrimp | Swai Red Curry (GF)                                                         $15.99 
SHRIMP or SWAI fish Curry based of garlic, ginger, masala, paprika, and onions  
 

Lemongrass Shrimp | Swai fish*                                                         $14.99 
SHRIMP or SWAI fish with lemongrass purée, snap peas, garlic, soy sauce, red bell peppers and basil 
 

Mango Shrimp | Swai fish*                                                         $14.99 
Wok stir-fried SHRIMP or SWAI fish with mango purée, fresh mango, basil, hoisin sauce and onions 
 

MayLiKa’s Fiery Shrimp | Swai fish*                                                        $14.99 
Wok stir-fried pork with tofu, red bell peppers, string beans, basil, ginger, garlic and soy sauce 
 

Shrimp | Swai Kebat (GF)                                                  $14.99 
Wok stir-fried SHRIMP or SWAI with tomatoes, onions, cilantros, mint, masala, paprika, and tamarind powder 
 

Coconut Swai *                                                           $15.99 
Wok stir-fried marinated white fish fillet with coconut milk, mango purée, fresh mango, hoisin sauce, onions and basil  
 

MayLiKa’s Swai*                                                           $15.99 
Marinated white fish fillet with onions, jalapenos and house special sauce 
 

Lemongrass Salmon*                                                           $17.99 
Marinated salmon with lemongrass, snap peas, garlic, soy sauce, red bell peppers and finished with basil 
 

Coconut Salmon*                                                          $17.99 
Marinated salmon with coconut milk, mango purée, onions, hoisin sauce, garlic and ginger 
 

Tilapia Whole Fish*                                              $17.99 
Deep-fried tilapia whole fish with bell peppers, onions, green onions with  
choice of Garlic sauce | Honey soy sauce | house special soy sauce | lemongrass sauce 
 

VEGETABLES ENTREES  

 
 

 
 
 

 
 
 

 
 

 
 

 

Veggie Kebat (GF)                                                                      $11.49 
Wok stir-fried tomatoes with cabbage, onions, carrots, okra, string bean, broccoli, cilantros, mint, masala, and tamarind powder 
  

Eggplant Garlic*                                                            $11.49 
    Wok stir-fried eggplants with garlic, ginger, soy sauce, basil, vinegar and cooking white wine 
    Add Tofu (+$2.5) | Chicken (+$2.5) | Beef (+$3.0)) 

 

Pea Shoots (GF)                                                            $12.99 
    Simply stir-fried pea shoots with garlic, ginger, white pepper, cooking white wine, and fried garlic on top 

 

Mango Tofu *                                                  $11.49  
    Stir-fried firm tofu with Mango purée, fresh mango, hoisin sauce, basil and onions 

 

Fiery Tofu*                                                  $11.49 
    Wok stir-fried firm tofu with red bell peppers, string beans, basil, garlic, ginger and soy sauce 

 

Sweet Chili Tofu (GF)                                                                   $10.99 
Deep-fried soft tofu tossed with sweet chili sauce and topped with fresh mango slaw (mango, red onion, cilantros, tomatoes and cabbage)  
 

 

SIDES 

Jasmine Rice | Brown Rice                 $2.50 
Coconut Rice | Biryani Rice   $3.00 
Garlic Noodle     $7.99 
Palatha      $7.49 

Tea Leaf dressing (~ 7oz)    $11.95 

Veggies Curry (GF)                                                                 $11.49 
Onions based red curry with cabbage, carrots, okra, eggplant, string beans, broccoli, firm tofu, garlic, masala, tomatoes and paprika    
 

Egg Okra Curry (GF)                                                                 $12.49 
Medium fried hard-boiled egg with okra in traditional red curry base, tomatoes, garlic, ginger, bay leaves, tamarind, masala 
 

Sesame Tofu                                                                $10.49 
Deep-fried cubed soft tofu with honey soy sauce and topped with sesame seeds 

Lemongrass Tofu*                                                                                       $11.49 
Wok stir-fried with tofu, lemongrass, snap peas, garlic, soy sauce, red bell peppers and finished with basil 
 

Broccoli Garlic (GF)                                                              $10.99 
Wok stir fried broccoli with garlic, ginger, white pepper and cooking white wine 
 

String beans*                                                                                     $11.49 
Stir-fried String beans with garlic, ginger, vinegar and house special sauce 


