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C H A N G ’ S  C H I C K E N  L E T T U C E  W R A P S   A secret family recipe and our signature dish. Enough said. (330 cal) 20.50  

N O RT H E R N -ST Y L E  P O R K S PA R E  R I B S  Slow-braised pork ribs with dry rub five-spice seasoning  |  6 for 19.75 (380 cal)

B B Q  P O R K S PA R E  R I B S  Slow-braised pork ribs with a tangy Asian barbecue sauce  |  6 for 19.75 (430 cal)

DY N A M I T E  S H R I M P   Tempura-battered, tossed with a sriracha aioli (290 cal) 17.00

KU N G  PAO  B R U S S E L S  S P R O U T S   Wok-charred Brussels sprouts, peanuts, chili pods, Kung Pao sauce (370 cal) 15.00

C R I S PY G R E E N  B E A N S  Tempura-battered, signature spicy dipping sauce (500 cal) 17.00

E DA M A M E   Steamed to order, tossed with kosher salt (200 cal) 11.00

C H I L I - G A R L I C  G R E E N  B E A N S    Fiery red chili sauce, fresh garlic, sichuan preserves (260 cal) 17.00

APPETIZER S

P O R K E G G  R O L L S  With julienned veggies, sweet and sour mustard sauce  |  2 for13.50 (350 cal per piece)

H A N D - F O L D E D  C R A B  W O N TO N S  Creamy crab filling, bell pepper, green onion, spicy plum sauce  |  6 for 19.50 (100 cal per piece)

H A N D M A D E  D U M P L I N G S  Steamed or pan-fried, light chili sauce drizzle

P O R K   |  6 for 19.50 (80/90 cal per piece)        S H R I M P   |  6 for 22.00 (50/60 cal per piece)

V E G E TA B L E  S P R I N G  R O L L S  Crispy rolls with julienned veggies, sweet chili dipping sauce  |  3 for 13.00 (240 cal per piece)

DIM SUM

A S I A N  CA E S A R  S A L A D  Romaine, parmesan, toasted sesame seeds, wonton croutons (210 cal) 18.00 

A D D  A P R OT E I N     |    C H I C K E N  (110 cal) +4.25   or   S A L M O N * (160 cal) +9.75

M A N DA R I N  C R U N C H  S A L A D  Julienned vegetables, cabbage, mandarin orange, almonds, rice sticks, mandarin vinaigrette (370 cal) 18.00

A D D  A P R OT E I N     |    C H I C K E N  (110 cal) +4.25   or   S A L M O N * (160 cal) +9.75

W O N TO N  S O U P  Savory broth, house-made pork wontons, shrimp, chicken   |   C U P  9.5     B O W L  serves 6 15.5 (130 cal per cup)

 E G G  D R O P  S O U P   Velvety broth, julienned carrots, green onion   |   C U P  9.5    B O W L  serves 6 15.5 (40 cal per cup)

S AL ADS  &  SO UPS

SPICY GLUTEN-FREE OPTION AVAILABLE UPON REQUEST +1VEGETARIAN

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request. P.F. Chang’s Vegetarian items do not contain 
any meat ingredients, but may contain dairy and eggs. Before placing your order, please inform your server if a person in your party has a food allergy. Additionally, if a person in your party has a special dietary 
need (e.g., gluten intolerance), please inform your server at the beginning of your visit. We will do our best to accommodate your needs. Please be aware that our restaurants use ingredients 
that contain all the major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy, wheat and sesame). *THESE ITEMS ARE COOKED TO ORDER AND MAY BE SERVED RAW 
OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Appetizers, Salads, Main Entrées, Noodles & Rice, and Desserts serve two. Calories listed reflect one serving unless otherwise noted.
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NO ODLES  &  RICE

PA D  T H A I   Rice noodles, wok-tossed with egg, Thai spices, tofu, green onion, cilantro, peanuts (580 cal) 23.00

C H I C K E N  (670 cal) +4.25        S H R I M P  (630 cal) +7.00        CO M B O  (650 cal) +9.75

S I N G A P O R E  ST R E E T N O O D L E S   Thin rice noodles, light curry sauce, chicken, shrimp, onion, julienned vegetables (610 cal) 23.00

S I G N AT U R E  LO  M E I N   Wok-tossed noodles, mushrooms, Asian vegetables, savory soy sauce (360 cal) 22.00

C H I C K E N  (670 cal) +4.25        S H R I M P  (630 cal) +7.00        CO M B O  (650 cal) +9.75

F R I E D  R I C E    Wok-tossed with egg, carrots, bean sprouts, green onion (450 cal) 19.50

C H I C K E N  (670 cal) +4.25        S H R I M P  (630 cal) +7.00        CO M B O  (650 cal) +9.75

M AIN ENTRÉES

SPICY GLUTEN-FREE OPTION AVAILABLE UPON REQUEST +1VEGETARIAN

C H A N G ’ S  S P I CY C H I C K E N    Signature sweet-spicy chili sauce, green onion (570 cal) 26.25

KU N G  PAO  C H I C K E N   Spicy sichuan chili sauce, peanuts, green onion, red chili peppers (520 cal) 25.25

C R I S PY H O N E Y C H I C K E N  Lightly battered, tangy honey sauce, green onion (570 cal) 25.25

S E S A M E  C H I C K E N  Sesame sauce, broccoli, bell peppers, onion (490 cal) 25.25

O R A N G E  C H I C K E N  Lightly battered, sweet citrus chili sauce, fresh orange (580 cal) 25.25

S W E E T &  S O U R  C H I C K E N  Sweet & sour sauce, pineapple, onion, bell peppers (440 cal) 25.25

CHICKEN

M O N G O L I A N  B E E F   Sweet soy glaze, garlic, green onion (380 cal) 31.25

P E P P E R  ST E A K Pepper-garlic sauce, flank steak, onion, bell pepper (300 cal) 31.25

B E E F  W I T H  B R O CCO L I   Flank steak, ginger-garlic aromatics, green onion, steamed broccoli (300 cal) 28.00

BEEF

KU N G  PAO  S H R I M P   Spicy sichuan chili sauce, peanuts, green onion, red chili peppers (510 cal) 29.00

C R I S PY H O N E Y S H R I M P  Lightly battered, tangy honey sauce, green onion (510 cal) 29.00

SE AFO OD

B U D D H A’ S  F E A ST   Tofu, savory white sauce, garlic, green beans, mushrooms, cabbage, broccoli, carrots (150 cal) 20.75

VEGETARIAN

KU N G  PAO   Choice of steamed chicken or shrimp, spicy Sichuan chili sauce, peanuts, green onion, red chili peppers

C H I C K E N  (370 cal) 25.25        S H R I M P  (280 cal) 29.00

M I S O  G L A Z E D  S A L M O N *  Grilled salmon, mushrooms, broccoli, cabbage, garlic-ginger aromatics, miso glaze (300 cal) 41.50

P E P P E R  ST E A K Steamed flank steak, pepper-garlic sauce, onion, bell pepper (230 cal) 31.25

C H A N G ’ S  S P I CY C H I C K E N    Steamed chicken in our signature sweet-spicy chili sauce, green onion  (280 cal) 26.25

CHICKEN WITH BROCCOLI  Ginger-garlic aromatics, green onion, steamed broccoli (240 cal) 26.25

LITE  SELEC TIONS Crafted with less than 400 calories per serving

C H O CO L AT E  S O U F F L É   Chocolate soufflé, vanilla ice cream, raspberry sauce (400 cal) 13.50
N E W YO R K-ST Y L E  C H E E S E CA K E  Creamy cheesecake, graham cracker crust, fresh berries (480 cal) 13.50

DESSERT


