
TAKEOUT MENU

P H I L I P  &  C E C I L I A  C H I A N G

Our co-founder Philip Chiang learned to make authentic dishes of 

the utmost quality from his mother, Cecilia, who is credited with bringing 

authentic Chinese cuisine to America at her restaurant The Mandarin. Cecilia 

was recognized for this accomplishment in 2013 when she was awarded the James 

Beard Lifetime Achievement Award.

E A R L Y  Y E A R S

When known restaurateur Paul Fleming shared with Philip his vision for an innovative new 

restaurant concept, Philip agreed to help Paul by bringing the menu to life, borrowing from 

his mother’s recipes. Their restaurant, P.F. Chang’s, combined American hospitality with 

upscale cuisine in a vibrant bistro atmosphere, and quickly became a local favorite. 

T O D A Y

Our mission is to offer an unique Asian culinary experience. Most of our dishes are cooked in a 

Northern-style Chinese wok fired by a 600 degree flame which creates a “wok hay” or “breath of 

wok” using the best Asian herbs and vegetables that are delivered and chopped daily, and 

with high-quality meat that is freshly butchered before it hits the wok. All to achieve 

our unique smoky, caramelized flavors and crispy textures.

B E H I N D  T H Ewok

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. Products containing gluten are prepared in our kitchens. The following ingredients are used in P.F. Chang’s gluten free sauces: chicken 
broth, oyster sauce, rice wine, sugar, water, wheat free soy sauce and white pepper. The marinades for beef, pork, chicken, shrimp and scallops are 

gluten free and contain cornstarch. The soy sauce on the table is not gluten free. Please ask your server for our gluten free soy sauce.

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 and wheat).

*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.

VISIT US ONLINE:
PFCHANGSHAWAII.COM

FOLLOW US @PFCHANGSWAIKIKI



DIM SUM
Our take on traditional Chinese-style rolls and dumplings, handmade daily in-house

CHANG’S LETTUCE WRAPS
Our signature appetizer, served with crisp  
lettuce cups

  CHICKEN  Wok-seared chicken, mushrooms, 
green onion and water chestnuts over crispy  
rice sticks 13.99

  VEGETARIAN   Wok-seared tofu, 
mushrooms, green onion, and water 
chestnuts over crispy  
rice sticks 13.99

EDAMAME NEW
Steamed to order 

  ORANGE GINGER  Sprinkled with our zesty citrus 
salt, orange peel and chili flakes 7.99

  TRADITIONAL Tossed simply with  
kosher salt 7.99

CRISPY GREEN BEANS
Tempura-battered and served with our signature 
spicy dipping sauce 11.99

SMALL PLATES
Order a few to start your meal, or sample and share

HANDMADE DUMPLINGS
Served pan-fried or steamed, and drizzled  
with a light chili sauce

  PEKING  6 for 11.99

HAND-FOLDED CRAB WONTONS
Crispy wontons filled with crab, bell peppers  
and green onion, served with spicy plum sauce  
 6 for 12.99

VEGETABLE SPRING ROLLS  
Crispy Vietnamese-style rolls served with sweet  
chili sauce 2 for 7.99  / 4 for 11.50

SALT & PEPPER CALAMARI
Crispy strips tossed with fresno peppers and green 
onion, with sweet chili dipping sauce 12.99

DYNAMITE SHRIMP OR CHICKEN 
Tempura-battered then lightly tossed with a  
sriracha aioli SHRIMP 14.99 CHICKEN 13.99

CHANG’S SPARE RIBS
6 slow-braised ribs

  BBQ  Wok-seared with a tangy Asian barbecue  
sauce 13.99

  RICK’S NORTHERN-STYLE  Dry rubbed with 
Chang’s five-spice seasoning 13.99

ENTRÉE SALADS
Mixed greens tossed with Asian-inspired flavors 

EGG DROP SOUP
Velvety broth with julienned carrots and green onion     
Cup 6.50  /  Large Bowl 11.99

HOT & SOUR SOUP 
Rich and tangy broth with chicken, silken tofu,  
bamboo shoots, mushrooms and egg   
Cup 6.50  /  Large Bowl 11.99

SOUPS
Enjoy a cup for yourself, or a large bowl for sharing

FRESH HAWAIIAN AHI POKE SALAD
East meets West in this healthy, vibrant and delicious 
creation! Fresh Hawaiian ahi diced over organic field 
greens, cabbage slaw, radish, kaiware sprouts and 
green onions. Topped with our signature poke sauce, 
cilantro, crispy won ton strips and dressed with  
P.F. Chang’s sesame vinaigrette 16.99

WONTON SOUP
Savory broth with hand-folded pork wontons, 
shrimp, chicken, mushrooms, fresh spinach and 
water chestnuts  Large Bowl 11.99

LEMONGRASS CHICKEN SALAD NEW
Grilled chicken tossed with market-fresh greens, 
avocado, mango, cucumber, bean sprouts, snap 
peas, grape tomatoes and wok-charred corn, with 
fresh lime vinaigrette 15.99 

MAIN ENTRÉES
Order a few for the table and explore different flavors

All entrées served with steamed white rice (220 cal), steamed brown rice (190 cal)

CHICKEN

KUNG PAO CHICKEN   
Chicken breast stir-fried with peanuts, chili peppers 
and scallions 19.50

CRISPY HONEY CHICKEN 
Lightly battered and served in a sweet sauce over a 
bed of crispy rice sticks 18.99

CHANG’S SPICY CHICKEN   
Tender, diced chicken breast lightly dusted and stir-
fried with a tangy sauce of sweet and spice 19.50 

SESAME CHICKEN   
Tender chicken breast, broccoli, red bell peppers 
and onions in a spicy sesame sauce 19.50

SWEET & SOUR CHICKEN 
Stir-fried with pineapple, bell peppers, onions and 
candied ginger in a sweet & sour sauce 18.99

ALMOND & CASHEW CHICKEN 
Stir-fried with bell peppers, onions, mushrooms, 
celery, bamboo shoots and water chestnuts in a 
garlic soy sauce 19.50

COCONUT CURRY CHICKEN  
Sauteed chicken and vegetables, prepared in a 
delicious curry sauce, coconut milk and peanuts 
19.50

ORANGE PEEL CHICKEN  
Tossed with a mild chili sauce and 
fresh orange peel 19.50

GINGER CHICKEN with BROCCOLI 
Chicken breast stir-fried with green onions and 
ginger and centered in a ring of fresh broccoli 19.50  

VIP DUCK 
Tender half duck served Cantonese-style. Served 
with scallions and Hosin sauce 25.99

SEAFOOD

CRISPY HONEY SHRIMP 
Lightly battered and tossed in a sweet and tangy 
honey sauce with green onions over a bed of crispy 
rice sticks 21.99

KUNG PAO SHRIMP   
Stir-fried with peanuts, chili peppers and scallions 
21.99 

SHRIMP with CANDIED WALNUTS 
Tender shrimp tossed in a creamy sauce with 
candied walnuts and honeydew melon 21.99

COCONUT CURRY SHRIMP 
Sauteed shrimp and vegetables, prepared in a 
delicious curry sauce, coconut milk and peanuts 
20.99  

ORANGE PEEL SHRIMP  
Tossed with a mild chili sauce and fresh 
orange peel 21.99

GARLIC PRAWNS  
Prawns gently cooked in a rich garlic butter sauce 
accompanied with a pickled pepper slaw 25.99

ASIAN GRILLED NORWEGIAN SALMON*  
Dry-rubbed with spices and served over grilled 
asparagus 26.99

MAHI MAHI 
Line-caught and grilled with a lemongrass garlic 
sauce and served with cilantro rice 26.99

OOLONG MARINATED 
CHILEAN SEA BASS* 
Line-caught, steeped in Oolong tea, broiled and 
served with sweet ginger soy and spinach 30.99

NOODLES & RICE
Our signature and classic Asian-inspired bowls 

KIM CHEE (KIMCHI) FRIED RICE 
Fried rice seasoned with sweet and spicy kochujang 
sauce and locally made Kim Chee topped with two 
fried eggs, over-easy 16.99 

LO MEIN 
Stir-fried egg noodles and vegetables

Choice of beef, pork, chicken,  
shrimp or vegetable 16.99    
Combo 17.99

SIDES
Fresh greens with a P.F. Chang’s signature twist  8.99

CHILI-GARLIC GREEN BEANS  
Stir-fried with fiery red chili sauce, fresh  
garlic and Sichuan preserves

SICHUAN-STYLE ASPARAGUS 
Wok-fired with red chili paste, garlic, Sichuan 
preserves and sliced onion

SPINACH WITH GARLIC
A large handful of fresh spinach leaves stir-fried  
with chopped garlic

P.F. CHANG’S FRIED RICE 
Wok-fried rice blended with egg, soy, carrots, 
bean sprouts and sliced scallions

Choice of beef, pork, chicken or shrimp 15.50 
Combo 16.99

SINGAPORE STREET NOODLES 
Shrimp, chicken, vegetables and rice noodles 
stir-fried in a curry sauce 16.99 

DAN DAN NOODLES  
Spicy sauce of red chili peppers and garlic with 
minced chicken and scallions over egg noodles, 
served with julienne cucumber and bean 
sprouts 17.99

BEEF & PORK

MONGOLIAN BEEF 
Tender flank steak wok-cooked then quickly tossed 
with scallions and garlic 21.99

BEEF with BROCCOLI 
Sliced flank steak stir-fried with ginger, green 
onions and garlic and tossed with broccoli 20.50 

PEPPER STEAK  
Marinated flank steak tossed with yellow onion, red 
and green bell peppers in a garlic and black pepper 
sauce 19.99 

WOK-CHARRED BEEF   
Tender marinated flank steak combined with 
mushrooms, leeks, shallots, chilies, garlic and red 
and green bell peppers 19.99

SWEET & SOUR PORK  
Wok-seared pork with pineapple, bell peppers, 
onions and candied ginger 18.99

BEEF á la SICHUAN   
Flank steak strips cooked until crispy and tossed 
with julienne celery and carrots 20.99

BEEF AND PORK

VEGETARIAN
COCONUT CURRY 
VEGETABLES   
Stir-fried vegetables, crispy silken tofu and peanuts 
in a mild curry powder and coconut milk sauce 
13.99

BUDDHA’S FEAST  
Perfect as a light entrée or complement to any 
dish with baked tofu and mixed vegetables. Served 
steamed or stir-fried 12.99

MA PO TOFU    
Steamed broccoli surrounds crispy silken tofu tossed 
in a vegetarian sauce with ginger and chili paste 
14.50

STIR-FRIED EGGPLANT NEW  
Chinese eggplant tossed in a spicy vegetarian sauce 
with chili paste and scallions 11.99

VEGETARIAN FRIED RICE  
Our fried rice in a savory vegetarian sauce 15.50

 Spicy   
   Vegetarian     
gf Gluten-Free


