STARTERS

Chang’s Chicken Lettuce
Wraps

Our signature appetizer—often
copied, never equaled.

Crab Wontons

Served with a spicy plum sauce.

Salt & Pepper Calamari
Calamari tossed with scallions
and our salt and pepper mix.
Spring Rolls**

A traditional favorite that we
prepare daily.

Northern Style Spare Ribs
Tender wok-braised

ribs served with a five-spice salt.
Dumplings

Made fresh by

hand in our kitchen, served
steamed or pan fried.

S0UPS &

SALADS
Wonton Soup

Pork wontons, mushrooms,
spinach, water chestnuts,

chicken and shrimp in our
homemade chicken broth.

Chang’s Chicken Noodle
Soup*

Our version of the classic with
fresh shiitake mushrooms,
tomatoes and cilantro in spicy
chicken broth.

Chicken Chopped Salad
Tossed with our signature ginger
dressing.

Asian Shrimp Salad

A refreshing mix of grilled
shrimp and juicy watermelon
tossed in a citrus dressing.

NOODLE 5/RICE

P.F. Chang’s Fried Rice
Wok-fried rice blended with egg,
soy and sliced scallions. Choice
of beef, pork, chicken or shrimp.

Singapore Street Noodle
Asian “Street Fare” — shrimp,
chicken and rice noodles stir-
fried in a curry sauce.

Lo Mein

Stir-fried noodles and vegetables
with a choice of beef, pork,
chicken, shrimp or vegetable.

Dan Dan Noodles*

Scallions, garlic & chili peppers
stir-fried with ground chicken,
served over hot egg noodles.

MEAT

Mongolian Beef
Our signature dish, quickly
cooked with scallions and garlic.

Sweet & Sour Pork

Stir-fried with pineapple, bell
peppers, onions and candied
ginger.

Chengdu Spiced Lamb
Richly spiced marinated lamb,
wok-caramelized then tossed
with cumin, mint, tomatoes and
yellow onions.

Beef a la Sichuan*

Crispy beef strips with julienne
celery and carrots. Our spiciest
beef dish.

Mu Shu Pork
A Chinese classic served with
hoisin sauce and thin pancakes.

Wok-Charred Beef*
A flavorful dish with mushrooms
and sweet peppers.

*Spicy  **Vegetarian

cUIcKEN

Chang’s Spicy Chicken*
Lightly dusted and stir-fried in
a sweet Sichuan sauce. Our
version of General Tso's.

Kung Pao Chicken*
Quick-fried with peanuts, chili
peppers and scallions.

Moo Goo Gai Pan
P.F. Chang’s version of the
classic Cantonese dish with
chicken and shrimp.

Ginger Chicken with
Broccoli

Served Cantonese-style on a
bed of fresh steamed broccoli.

Ground Chicken and
Eggplant*

Stir-fried with scallions in a
savory soy chili pepper sauce.

SEAFOOD

Oolong Marinated Sea Bass
Broiled and served
with sweet ginger soy & spinach.

Asian Grilled Salmon
Savory grilled salmon served
with fresh asparagus.

Crispy Honey Shrimp
Lightly battered and tossed in a
flavorful sauce.

Salt & Pepper Prawns

Crispy prawns stir-fried in a salt
and pepper mix of chili peppers,
black beans, ginger and green
onions. Served with a special
mustard sauce.

Cantonese Shrimp or
Scallops

A light, mild blend of seafood,
garlic and snow peas.



