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HAND MADE

Dim Sum is a style of Cantonese cuisine
consisting of steamed or pan-fried dumplings
served on small plates.

Ours are made in house by our expert chefs
who stuff, pinch and fold each wonton and
dumpling every day.
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The wok is the foundation for what we do at
P.F. Chang’s. Our unique smoky, caramelized
flavors and crispy textures canonly be achieved
using our 700-degree flame wok. With the
great honor of being a P.F. Chang’s wok chef
comes the great responsibility of respecting
and mastering this ancient cooking style.



m . 2] 7] 2| Ef e
5 CHANG'S CHICKEN LETTUCE WRAPS
18,800
CHEl Saziel HANE e =
Mer 3171 2O} BIALs1 121 2fo]A Al
L= 0] MO MM S Bl 22|
(21-L7|ELHA|_|')

15 A secret Chiang family recipe and

[
=
3r

PHILIP'S s«
RECOMM

E |]-||O| == Qliasignature ish, Enough said
LO MEIN COMBO ¢
21,800

7 e S WIS : T Peny R — =
245 Ofiie} S 2 MSE TojZasto] =5t . \_ w1 Lans A7 = [iF 4 WP s T N _
S0kt ATlH B 22| : 7 " (45 ) o 0 ‘«if ALY : - : ’
(G| SR Rt/ ] 524 - : Jh (i b AUN S S TN ;
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savory soy sauce
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Lightly battered and served
in a sweet sauce over
a bed of crispy rice sticks
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SWEET CRISPY PORK
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Sweet, soy-glazed steak wok- seared |
with scallions and garlic
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Crisp pork tossed i |n-§ sweet and tangy
honey sauce

2 Q5 mo|of -
RING OF FIRE SHRIMP
28,900
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Wok-seared shrimp tossed with
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VOLCANO CREAM SHRIMP

yellow onions, green scallions 27,900 X%
and peppers and seasoned with chili HIARSHTL ElElst Lo DH—ED:E} %
and garlic Fresno pepper rings. o) AAS ‘; o e
Flnlsﬁed with our signature a5 s ot 22|

Kung Pao glaze Crispy Shrimp in a Creamy Sauce
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CHANG'S CHICKEN LETTUCE WRAPS
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DIM SUM
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SALT & PEPPER CALAMARI

14,900 Z3(Pork) 9,000
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SALADS

HlEdetA 2|71 M3 E
LEMONGRASS CHICKEN SALAD
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Cup 5,000 Bowl 15,900
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EGG DROP SOUP
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Cup 4,000 Bowl 12,900
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HOT & SOUR SOUP
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Cup 4,000 Bowl 13,900
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BEEF
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MONGOLIAN SURF & TURF T A )
29.000 | AE|0]3 5 28,000
I % PEPPER STEAK
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26,900 BEEF WITH BROCCOLI
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PORK
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FIRE GARLIC PORK
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SWEET CRISPY PORK
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ZA ALIO|A| 2|7 5 Bt 18,900
CHANG'S SPICY CHICKEN
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Sweet & spicy chili sauce with tender, bite-sized chicken
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LEMON CHICKEN
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Warm crispy slices of chicken breast in a fresh
lemon sauce, served with a chilled broccoli salad
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ORANGE PEEL CHICKEN

SE5t QK| Ot} AFHAAC| Bh25k0] 0f224 BB 22

= i}

(G073

Hunan chili sauce with fresh orange segments,
garnished with pea shoot sprouts

% [Gluten Free] S22
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SWEET & SOUR CHICKEN
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IOIES HE0| MYt AAZ S0l 22

(FH27|: =LA

Sweet and Sour sauce tossed with pineapple, bell peppers
and onions

OF2LE & A 27! 19,900
ALMOND & CASHEW CHICKEN
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Stir-fried with bell peppers, onions, mushrooms, celery,
bamboo shoots and water chestnuts in a garlic soy sauce

228 =2 5= 2RHIE RotXl ¥2n, PF. Chang'se 217t AfAZ
[Sauce : Chicken Broth, Oyster Sauce, Rice Wine, Sugar, Water, White Pepper]
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All Gluten Free items are served on a special plate with the P.F. Chang’s logo. These menu items are either gluten free as prepared
or are modified to be gluten free. Sauces: chicken broth, oyster sauce, rice wine, sugar, water, wheat free soy sauce and white pepper.
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CRISPY HONEY CHICKEN

18,900
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Lightly battered and served in a sweet sauce .
over a bed of crispy rice sticks h' 1

SR 271 27
KUNG PAO CHICKEN

19,900
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Spicy Sichuan chili sauce with peanuts, celery,
scallions and red chili peppers
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SESAME CHICKEN
19,900
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Spicy sesame sauce with broccoli,
red bell peppers and onions

Y B222E
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SHRIMP WITH LOBSTER SAUCE
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CRISPY HONEY SHRIMP Ss 22

27,900

HIASHA HANH MPE MESES St olL] AA0|
HRE 17| 22|

Lightly battered and served in a sweet sauce

over a bed of crispy rice sticks £E & EHE.I T2 a0 =L
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Crispy prawns in aromatic spices with
chili peppers, black beans, ginger and green onions
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GARLIC NOODLES & PRAWNS
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RING OF FIRE SHRIMP

28,900
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Wok-seared shrimp tossed with yellow onions,
green scallions and peppers and seasone with chili

and garlic Fresno pepper rings. Finished with our signature
Kung Pao glaze
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(07| R D7 | : ZLHAL ATIT | AL 20 + \ ~Light Madras curry sauce with crispy silken tofu, baby bok choy,

. tomatos, carrots, red peppers, Asian mushrooms and peanuts
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Chirrese eggplant tossed in a spicy sauce with chili paste
and scallions

o} EfO - L L 15,900
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&?icy arlic-rellichili sauce with crispy silken tofu, in a ring
\q\ offresh steamedibroccoli
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= H (Combo) 21,800 - BUDDHA'S FEAST
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DAN DAN NOODLES v o t+ p Savory soy sauce tossed with baked tofu, asparagus, shiitake
(AL AAQL OFANSE @0, Shalst | x5lo . LX é:{ .. ’ mushrooms, broccoli and carrots, served steamed or stir fried
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CHANG'S FRIED RICE AASH 2 DIMSS} SR FEAAS
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S et S77t S0 lof=gol o = ! Steak fries wok fired until crisp in a red chili, ginger and garlic sauce
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H|Z|E{S (Vegetables) 16,800 2|71 (Chicken) 17,800 SPICY GREEN BEANS

AMTH ORIBIS ARHAL AA0] F0f Bh= OiF et 22|

Stir-fried with fiery red chili sauce, fresh garlic and Sichuan preserves

Z 3 (Pork) 17,800 H|Z (Beef) 18,800
#|HZ (Shrimp) 18,800 =H(Combo) 19,800

JT HIEFL ZE % 12,000
GREEN VITAMIN WITH GARLIC

LSt HIEZI0) D52 E1 =] 0t 2hE 22

Tender leaves stir-fried with chopped garlic
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[ T s 4 » Ever since we opened our first restaurantz
= : os N 1993, we've hand painted every mural. :=:
v i 4 e
% ‘\\ _ After more than 320 restaurants worldwide; 5
e 65

no two restaurants share the same mural 3¢
and each mural tells a different story.
This process takes time, but like our food, W
the effort, craft and honoring our heritage i
is worth it.



