CHICKEN / DUCK

MU SHU CHICKEN
A Chinese classic served with
julienne vegetables, hoisin sauce
and thin pancakes 11.75

K CHANG'S SPICY CHICKEN
Lightly dusted and stirfried in a sweet
Sichuan sauce. Our version of General
Tso’s and always a favorite 13.75

X DALl CHICKEN
Our spiciest chicken dish served over
sliced potatoes and leeks 13.75

VIP DUCK
A tender half duck served Cantonese-
style and glazed with a sweet soy
plum sauce. Served with flatbread,
scallions and cucumbers 18.75

CRISPY HONEY CHICKEN
Lightly battered and served in a sweet,
flavorful sauce over a bed of
crispy rice sticks 13.75

K ORANGE PEEL CHICKEN
Tossed with a mild chili sauce and
fresh orange peel for a spicy,
citrus combination 13.75

PHILIP’S BETTER LEMON CHICKEN
Lightly dusted and quick-fried
chicken served with broccoli in a
tart, sweet citrus sauce 13.75

ALMOND & CASHEW CHICKEN
Stirfried with bell peppers, onions,
mushrooms, celery, bamboo
shoots and water chestnuts in a
garlic soy sauce 12.75

BEEF

CHICKEN WITH
BLACK BEAN SAUCE
Slices of chicken in a mild
black bean sauce. One of our
better kept secrets 13.50

K GROUND CHICKEN &
EGGPLANT
Stirfried with scallions in a savory
soy chili pepper sauce 11.25

MOO GOO GAI PAN
P.F. Chang’s version of the classic
Cantonese dish with chicken, shrimp,
mushrooms and vegetables 13.75

K MANDARIN CHICKEN
A flavorful mix of chicken, snow
peas, carrots, bok choy and broccoli
makes this dish a sure favorite 10.95

K PEPPER STEAK
Quickly cooked steak with red and
green bell peppers, yellow onion,

garlic and black pepper 13.75

K WOK-CHARRED BEEF
A flavorful dish with mushrooms
and sweet peppers 15.75

MONGOLIAN BEEF
Our signature dish, quickly cooked
with scallions and garlic 15.75

X BEEF A LA SICHUAN
Crispy beef strips with julienne
celery and carrots.

Our spiciest beef dish 14.75

PORK / LAMB

BEEF WITH BROCCOLI
Served Cantonese-style, tossed
with steamed vegetables 12.75

XK ORANGE PEEL BEEF
Sichuan-style beef tossed with a mild
chili sauce and fresh orange peel for
a rewarding taste sensation 14.75

XK HUNAN PORK
Tender pork with crisp red and
green bell peppers, onions and snow
peas. Just enough spice to keep you
coming back for more 10.75

SWEET & SOUR PORK
A perfect balance of sweet and
sour. Tender pork stir-fried with
pineapple, bell peppers, onions
and candied ginger 12.75

SEAFOOD

CHENGDU SPICED LAMB
Richly spiced marinated lamb,
wok-caramelized then tossed

with cumin, mint, tomatoes and
yellow onions 14.75

LEMONGRASS PRAWNS
WITH GARLIC NOODLES
Jumbo prawns grilled and infused
with lemongrass, served on a
bed of garlic noodles 17.25

CRISPY HONEY SHRIMP
Lightly battered and tossed in a
flavorful sauce 15.50

K ORANGE PEEL SHRIMP
Tossed with hot chilies and fresh
orange peel 15.50

K KUNG PAO SHRIMP OR
SCALLOPS
A quickfired traditional dish
with peanuts, chili peppers
and scallions 15.25

OOLONG MARINATED SEA BASS
A great catch steeped in Oolong

tea, broiled and served with sweet
ginger soy and spinach 22.50

SHRIMP WITH CANDIED WALNUTS
Tossed in a creamy sauce
with honeydew melon. Pair it
with a spicy dish for a
fabulous combination 15.50

SALT & PEPPER PRAWNS
Crispy prawns stirfried in a salt and
pepper mix of chili peppers,
black beans, ginger and green
onions. Served with our special
mustard sauce 17.75

SALMON STEAMED WITH GINGER

Served over stirfried shiitake

X SICHUAN FROM THE SEA
Choice of tender scallops, shrimp
or calamari prepared in a red chili

pepper garlic sauce 14.95

LEMON PEPPER SHRIMP
Tossed in a tangy sauce and
served on a bed of leeks and

bean sprouts 14.95

K HOT FISH
Crispy slices of our fresh daily
selection in a Sichuan sauce with
stirfried vegetables 15.50

MAHI-MAHI
A succulent white fish grilled with
a lemongrass garlic sauce and
served with cilantro rice 19.50

ASIAN GRILLED SALMON

CANTONESE SHRIMP OR SCALLOPS
A light, mild blend of seafood, garlic
and snow peas 15.25

Savory grilled salmon served

mushrooms, bok choy, tomatoes
with fresh asparagus 18.50

and asparagus 18.50

K SPICY, % VEGETARIAN This is a sample of menu items available at P.F. Chang’s China Bistro.



