”Discover a culinary journey with us…”
- Philip Chiang -

DIM SUM is a style of
CANTONESE cuisine
of steamed or pan-fried
dumplings served on
small plates.
Ours are made in-house
by our experts, who stuff
and fold each wonton,
dumpling, and roll by
hand every day.

STARTERS
Sharable plates with tastes inspired by some of
the greatest Asian street food cities

CHANG’S LETTUCE WRAPS

Our signature appetizer. Wok-seared
chicken, mushrooms, green onions and
water chestnuts over crispy rice sticks,
with crisp lettuce cups [ 13.99 ]

VEGETARIAN LETTUCE WRAPS

Vegetarian version of our signature appetizer
with wok-seared tofu [ 13.99 ]

CRISPY GREEN BEANS

Chang’s Chicken
Lettuce Wraps

Tempura-battered with our signature
spicy dipping sauce [ 11.99 ]

DYNAMITE SHRIMP OR CHICKEN

Tempura-battered, tossed in a light, spicy
Sriracha aioli

DIM SUM

HAND-FOLDED CRAB WONTONS

Crispy wontons filled with crab, bell peppers
and green onions, with spicy plum sauce
[ 6 for 12.99 ]

HANDMADE PORK DUMPLINGS

Drizzled with a light chili sauce, served
steamed or pan-fried [ 6 for 11.99 ]

VEGETABLE SPRING ROLLS

Crispy Vietnamese-style rolls served
with mild chili sauce
[ 2 for 8.99 ] [ 4 for 11.99 ]

SHRIMP [ 14.99 ] CHICKEN [ 13.99 ]

ORANGE GINGER EDAMAME

Steamed to order, sprinkled with our zesty
citrus salt, orange peels and chili flakes [ 7.99 ]

EDAMAME

Steamed to order, tossed simply
with Kosher salt [ 7.99 ]

SALT & PEPPER CALAMARI

Crispy rings tossed with fresno peppers and green
onion, with sweet chili dipping sauce [ 12.99 ]

CHANG’S BBQ SPARE RIBS

6 slow-braised ribs wok-seared with a tangy Asian
barbecue sauce [ 14.99 ]

RICK’S NORTHERN-STYLE SPARE RIBS

6 slow-braised ribs dry rubbed with Chang’s
five-spice seasoning [ 14.99 ]
Chang’s BBQ
Spare Ribs

Spicy

Vegetarian

Freah Hawaiian
Poke Salad

SOUPS
HOT & SOUR SOUP

Rich and sour broth, chicken, silken tofu,
bamboo shoots, mushrooms, and egg
[ Cup 6.50 ] [ Large Bowl 12.50 ]

Chicken
Noodle
Soup

WONTON SOUP

Chicken broth, pork wontons, chicken, shrimp,
mushrooms, fresh spinach, and water chestnuts
[ Cup 6.50 ] [ Large Bowl 12.50 ]

CHICKEN NOODLE SOUP

Made in-house to order: pin rice noodles,
veggies, spicy broth
[ Cup 6.50 ] [ Large Bowl 12.50 ]

SALADS
Mixed greens tossed with
Asian-inspired flavours

LEMONGRASS CHICKEN SALAD

Grilled chicken tossed with market-fresh greens,
avocado, mango, bean sprouts, snap peas,
tomatoes, wok-charred corn, and lime
vinaigrette [ 16.99 ]

FRESH HAWAIIAN AHI POKE SALAD
MADE BY LOCAL CHEF GRANT KAWASAKI

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 [ 17.99 ]

ASIAN CAESAR SALAD

Classic Romaine Caesar, your choice of Chicken,
Salmon or Lemongrass Shrimp [ 13.99 ]

• CHICKEN [ 15.99 ]
• SHRIMP [ 15.99 ]
• SALMON [ 16.99 ]

Asian Caesar
Salad with
Salmon

FAMILY-STYLE

For a complete culinary experience,
our co-founder Philip Chiang
recommends to order “FAMILY-STYLE”
and share a couple of appetizers and
main entrées. Asian traditions suggest
combining one dish from the sea, one
from the land, and another from the
sky. Pair it with some noodles or fried
rice and a refreshing glass of sake,
beer, or wine and enjoy!

*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.
An 18% gratuity will be added to parties of 10 or more.

WOK-FIRED
ENTRÉES
Served with steamed
white or brown rice

CHICKEN
CHANG’S SPICY CHICKEN

Kung Pao
Chicken

Lightly dusted and stir fried with sweet
and spicy sauce [ 19.99 ]

CRISPY HONEY CHICKEN

Lightly breaded with sweet and tangy honey sauce,
chili oil, and green onions [ 19.25 ]

GINGER CHICKEN
WITH BROCCOLI

KUNG PAO CHICKEN

Chicken breast stir-fried with green onions and ginger
and centered in a ring of fresh broccoli [ 19.99 ]

SWEET & SOUR CHICKEN

Tender half duck served Cantonese-style. Served with
scallions and Hosin sauce [ 26.99 ]

Stir fried with peanuts, chili peppers, celery,
and scallions [ 19.99 ]

VIP DUCK

Lightly breaded with stir fried pineapple, bell
peppers, onion, candied ginger, and sweet
& sour sauce [ 19.25 ]

SESAME CHICKEN

Broccoli, red peppers, onions,
and sesame sauce [ 19.99 ]

ORANGE PEEL CHICKEN

Mild chili sauce and orange peels [ 19.99 ]

ALMOND & CASHEW CHICKEN

Stir-fried with bell peppers, onions, mushrooms,
celery, bamboo shoots and water chestnuts in a
garlic soy sauce [ 19.99 ]

Sesame
Chicken

BEEF & PORK
MONGOLIAN BEEF

Wok-cooked flank steak with scallions
and garlic [ 21.99 ]

BEEF AND BROCCOLI

Stir-fried flank steak with ginger, green onions,
garlic, and broccoli [ 20.99 ]

PEPPER STEAK

Mongolian Beef

Marinated flank steak tossed with yellow onion,
red and green bell peppers in a garlic and black
pepper sauce [ 20.99 ]

SWEET & SOUR PORK

Wok-seared pork with pineapple, bell peppers,
onions and candied ginger [ 19.99 ]

MONGOLIAN SURF & TURF

Tender beef paired with crispy shrimp and wok
tossed in our special Mongolian sauce and
green onions [ 22.99 ]

SEAFOOD
CRISPY HONEY SHRIMP

Orange Peel
Shrimp

Lightly breaded with sweet and tangy honey
sauce, chili oil, and green onions [ 21.99 ]

KUNG PAO SHRIMP

Stir fried with peanuts, chili peppers,
celery, and scallions [ 21.99 ]

SHRIMP WITH CANDIED WALNUTS

OOLONG MARINATED
CHILEAN SEA BASS

Tender shrimp tossed in a creamy sauce with
candied walnuts and honeydew melon [ 21.99 ]

GARLIC PRAWNS

Line-caught, steeped in Oolong tea,
broiled and served with sweet ginger soy
and spinach [ 30.99 ]

Prawns gently cooked in a rich garlic
butter sauce accompanied with a pickled
pepper slaw [ 25.99 ]

ASIAN GRILLED
NORWEGIAN SALMON

MAHI MAHI

Line-caught and grilled with a lemongrass garlic
sauce and served with cilantro rice [ 27.99 ]

Dry-rubbed with spices and served over grilled
asparagus [ 27.99 ]

ORANGE PEEL SHRIMP

Mild chili sauce and orange peel [ 21.99 ]

VEGETARIAN
BUDDHA’S FEAST

Baked tofu and vegetables. Perfect as a light
entrée or side. Served steamed or stir fried [ 13.99 ]

COCONUT CURRY VEGETABLES

SEAFOOD
DISH

Stir-fried vegetables with crispy silken tofu,
peanuts, mild curry, and coconut milk sauce [ 14.99 ]

VEGETARIAN FRIED RICE

Stir fried in a savoury sauce with broccoli,
snow peas, carrots, bean sprouts, and
mushrooms [ 15.50 ]

Oolong Marinated
Chilean Sea Bass

INGREDIENTS
WITH PURPOSE

RECIPES
WITH BALANCE

“Both the beef and
the green onion are
important to the texture
and flavour. The green
onions are not
a garnish.”

“Simplicity and balance
are key when the chef is
cooking Mongolian Beef.
The beef and the green
onion have to be cut the
same length in order to be
eaten together, which is the
true intention of the recipe.”

PHILIP CHIANG,
CO-FOUNDER

Spicy

Vegetarian

*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.
An 18% gratuity will be added to parties of 10 or more.

Chili-Garlic
Green Beans

MARKET
SIDES
CHILI-GARLIC GREEN BEANS

Stir fried with spicy sauce, fresh garlic,
and Sichuan marinade [ 8.99 ]

Singapore
Street Noodles

SICHUAN-STYLE ASPARAGUS

Wok fired with red chili paste, garlic, Sichuan
marinade, and sliced onion [ 8.99 ]

GARLIC NOODLES

Egg noodles tossed with garlic and
chili pepper flakes [ 11.99 ]

ASIAN STREET FRIES

Steak fries marinated in chili honey sauce,
sprinkled with salt and pepper [ 7.99 ]

SUSHI
Fresh, sushi-grade seafood
and crisp, julienned veggies

P.F. Chang’s Roll

WAIKIKI ROLL*

P.F. CHANG’S ROLL*

Spicy ahi, cucumber, kaiware sprouts, enoki
mushrooms, topped with avocado and fresh
Hawaiian ahi slices. Served with kabayaki sauce,
dynamite sauce and
wasabi aioli [ 17.99 ]

ALOHA ROLL*

Crab salad, cucumbers, topped with avocado,
tobikko and crispy wonton strips. Served with
kabayaki sauce, creamy sesame sauce and
dynamite sauce [ 17.99 ]

Shrimp katsu, crab salad, cucumber, kaiware
sprouts, topped with spicy ahi, bubu
arare, red & black tobikko. Served with
sweet chili sauce, dynamite sauce and
kabayaki sauce [ 17.99 ]

Smoked salmon salad, cream cheese,
cucumber, kaiware sprouts, enoki
mushrooms, topped with avocado, thin
sweet onions and fresh salmon slices.
Served with kabayaki sauce, wasabi aioli
and tangy capers [ 17.99 ]

MAHALO ROLL*

SHAKA ROLL*

Fresh Hawaiian ahi poke, sweet onions, fresh limu
seaweed, cucumbers, avocado, kaiware
sprouts, enoki mushrooms, topped with
salmon and lomi tomato. Served with Poke
sauce, wasabi aioli and Inamona roasted
kukui nuts [ 17.99 ]

*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.
An 18% gratuity will be added to parties of 10 or more.

NOODLES
& RICE
P.F. CHANG’S FRIED RICE

Combo
Fried Rice

Wok-fried rice with egg, soy, carrots,
bean sprouts, and minced scallions [ 15.99 ]

• BEEF [ 15.99 ]
• PORK [ 15.99 ]
• CHICKEN [ 15.99 ]
• SHRIMP [ 15.99 ]
• COMBO [ 16.99 ]

LO MEIN

Egg noodles and stir-fried vegetables [ 16.99 ]

• BEEF [ 16.99 ]
• PORK [ 16.99 ]
• CHICKEN [ 16.99 ]
• SHRIMP [ 16.99 ]
• COMBO [ 17.99 ]

SINGAPORE STREET NOODLES

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 ]

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 ]

PINEAPPLE CURRY FRIED RICE

Island-Style fried rice with pineapple, [ 15.50 ]

• CHICKEN [ 15.50 ]
• SHRIMP [ 15.50 ]

Shrimp, chicken, vegetables, and rice noodles
stir fried with curry sauce [ 16.99 ]
Asian Grilled
Norwegian Salmon

GLUTEN-FREE
CHANG’S LETTUCE WRAPS

Our signature appetizer. Wok-seared
chicken, mushrooms, green onions and
water chestnuts over crispy rice sticks,
with crisp lettuce cups [ 15.99 ]

CHANG’S SPICY CHICKEN

Lightly dusted and stir fried with sweet
and spicy sauce [ 21.99 ]

GINGER CHICKEN WITH BROCCOLI

Chicken breast stir-fried with green onions and ginger
and centered in a ring of fresh broccoli [ 21.99 ]

BUDDHA’S FEAST

Baked tofu and vegetables. Perfect as a light
entrée or side. Served steamed or stir fried [ 15.99 ]

COCONUT CURRY VEGETABLES

Stir-fried vegetables with crispy silken tofu,
peanuts, mild curry, and coconut milk sauce [ 16.99 ]

MONGOLIAN BEEF

Wok-cooked flank steak with scallions
and garlic [ 23.99 ]

BEEF AND BROCCOLI

Stir-fried flank steak with ginger, green onions, garlic,
and broccoli [ 22.99 ]

PEPPER STEAK

Marinated flank steak tossed with yellow onion, red
and green bell peppers in a garlic and black pepper
sauce [ 22.99 ]

ASIAN GRILLED
NORWEGIAN SALMON

Dry-rubbed with spices and served over grilled
asparagus [ 29.99 ]

GARLIC PRAWNS

Prawns gently cooked in a rich garlic butter sauce
accompanied with a pickled pepper slaw [ 27.99 ]

P.F. CHANG’S FRIED RICE

Wok-fried rice with egg, soy, carrots,
bean sprouts, and minced scallions [ 17.99 ]

• BEEF [ 17.99 ]
• PORK [ 17.99 ]
• CHICKEN [ 17.99 ]
• SHRIMP [ 17.99 ]
• COMBO [ 18.99 ]

SINGAPORE STREET NOODLES

Spicy

Vegetarian

Shrimp, chicken, vegetables, and rice noodles
stir fried with curry sauce [ 18.99 ]
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