FARM TO WOK™ MENU EXECUTION

COCKTAILS

MARGARITAS P z

CHOOSE ONE

CHANG'S LETTUCE WRAPS
CHICKEN n2s

LOBSTER & SHA

Soso

CHANG'S SPICY CHICKEN )35
SESAME CHICKEN 555

KUNG PAO ) chicken 850/ Sivimp 1150
KOREAN BBQ CHICKEN STIR-FRY 550
ASIAN GRILLED SALMON* 1250

CRISPY HONEY Cricken 650/ Shimp 1025
WALNUT SHRIMP WITH MELON 1150

WEEKDAY LUNCH | s
[N T ——

CHICKEN SATAY < 075
CALIFORNIA ROLL* < 1050

SPICY TUNAROLL* ) < 1izs
JICAMA STREET TACOS (3) < s\ £1D0SCOPE ROLL*
rase

AHI POKE WITH
AVOCADO* < 1225

" WOK CLASSICS e s st

CHOOSE ONE

EGG DROP SOUP (CUP)
HOT & SOUR SOUP (CUP)
CHANG'S CRISP SIDE SALAD
CRAB WONTONS (2)
VEGETABLE SPRING ROLL (1)
HOUSE-MADE EGG ROLL (1)

GINGER CHICKEN WITH BROCCOLI < 055
ORANGE PEEL Chicken 950/ Shrimp < 1050
ALMOND & CASHEW CHICKEN 050
PEPPER STEAK 950

BEEF WITH BROCCOLI 595
MONGOLIAN BEEF 1035

SWEET & SOUR CHICKEN sss

ADD ONS 2000

Hot & Sour Soup (cup)

SOUPS crose o
CUP OF EGG DROP SOUP
CUP OF HOT & SOUR SOUP

STREET FARE choose one
CHANG'S CHICKEN LETTUCE WRAPS
wwwwwwwww

HOUSE-MADE EGG ROLLS (2)
VEGETABLE SPRING ROLLS (2)
HAND.FOLDED CRAB WONTONS (4)

CRISPY GREEN BEANS 0rgnat
DYNAMITE SHRIMP
CECILIA'S DUMPLINGS (4)

DESSERT

BANANA SPRING ROLLS snai
Enjoy  ful-sizn Sgnatre Dossort +425

FRESH & ALCOHOL-FREE

CHANGS FOR TWO | sesmsmmioss®, e

CHANG'S VEGETARIAN LETTUCE WRAPS

rab Wontons (2 House-Made Egg Roll 1)

ENTREES cvone { y
CHANG'S SPICY CHICKEN 1
SWEET & SOUR CHICKEN N
GINGER CHICKEN WiTH BRoCCOL! -
SESAME CHICKEN
CRISPY HONEY
OnaNGE pEEL
KUNG PAO' S

PF.CLUANGS

PEPPER STEAK
MONGOLIAN BEEF
BEEF WITH BROCCOLI
STREET NOODLES
PAD THAI
FRIED RICE
SIGNATURE LO MEIN

DAILY SQUEEZE 155 FRESH BREWED
HOUSE-MADE GINGER BEER ICED TEA 25
STRAWBERRY CUCUMBER LIMEADE  TRADITIONAL

CHANG'S COCONUT COOLER BLACK
FIESTA BREEZE

FARM TO WOK™ CONTENT GUIDE

Farm to Wok™ has been our food philosophy since the day we opened. Our chefs use
only real, whole ingredients and make our food from scratch every day in every
restaurant. We believe in the power of a fiery wok -- a 2,000-year-old tradition that is one
of the purest forms of cooking. Our recipes are purposefully simple with a few, clean
ingredients selected for their flavor and nutritional benefits. When these ingredients come
together in perfect balance, it’s a masterpiece created by our talented chefs and caring
farmers.

Farm to Wok™ is our food philosophy that we live by every single day. Unlike other
restaurants, our food is made from scratch. True to our Asian roots, we hand-roll dim
sum, hand-slice meat, hand-chop vegetables, and hand-roll sushi every day.



Farm to Wok™ combines the bounty of fresh vegetables and herbs from our network of
farms, the skillful hands of our master chefs, and the power of the 2,000-year-old Asian
tradition that is wok cooking. It’s one of the purest forms of cooking food and is
intentionally simple using a few, clean ingredients that have been selected for their flavor
profile and nutritional benefits. The secret to wok cooking is the intense 700-degree flame
that quickly and consistently cooks meat and vegetables so it retains its nutritional value.

MADE FROM SCRATCH
We make our recipes from scratch, every day in each of our restaurants.

PURPOSEFUL INGREDIENTS
Our recipes are purposefully simple featuring a few, clean ingredients selected for their
flavor and nutritional benefits.

FIERY WOK POWER
Wok cooking is a time-honored tradition that is one of the purest forms of cooking.

OUR FOOD PHILOSOPHY
Asian-inspired, wok-fired, and made from scratch every day

Our food philosophy:

Made from scratch every day.

clean ingredients, purposeful recipes.
the power of a fiery wok.

OUR FOOD PHILOSOPHY:

MADE FROM SCRATCH EVERY DAY.

CLEAN INGREDIENTS, PURPOSEFUL RECIPES.
THE POWER OF A FIERY WOK.

Our food is made from scratch, every day, in this restaurant. Always has been and always
will be.



Our recipes are purposefully simple featuring a few clean ingredients selected for their
flavor and their nutritional benefits.

Our chefs believe in the power of a fiery wok, a 2,000-year-old tradition that is one of the
purest forms of cooking.

the green onion story

A third generation family farm has been growing green onions exclusively for P.F.
Chang’s for over 10 years. Every piece of the onion is used in various recipes so that
nothing goes to waste!

"In the Mongolian Beef recipe, 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. The green
onions are important to the texture and flavor. The green onions are not a garnish." -
Philip Chiang, co-founder



