PF.CUANGS.

3-COURSE MEAL

) 99

PER
PERSON

COURSE 1 STARTER

HOT & SOUR SOUP HOUSE SIDE SALAD 7
Rich and tangy broth, silken tofu, chicken, Romaine, sesame dressing, wonton croutons
bamboo shoots, egg CUP (70 cal) (160 cal)

EGG DROP SOUP GFO .
Velvety broth, julienned carrots, green onion Start off with a Japanese
CUP (40 cal) 0ld Fashioned +13.29

COURSE 2 ENTREE

SERVED WITH STEAMED WHITE OR BROWN RICE (290/250 cal)

CHANG'S SPICY CHICKEN $GFO MONGOLIAN BEEF GFO
Signature sweet-spicy chili sauce, green onion Sweet soy glaze, garlic, green onion
(1060 cal) (680 cal)

MISO GLAZED SALMON® MA PO TOFU 7 &
Grilled salmon, mushrooms, broccoli, Crispy tofu, sweet-spicy red chili sauce,
ginger-garlic aromatics, miso glaze (680 cal) steamed broccoli (980 cal)

CRISPY HONEY SHRIMP

Lightly battered, tangy honey sauce, green onion .
(1180 cal) Enjoy a bottle of

Ferrari-Carano Fumé Blanc
o for the table +38

PREMIUM ENTREES Upgrade your entrée +15

NY PRIME STRIP STEAK TATAKI®
Lightly seared steak, yuzu ponzu, butter, togarashi aioli, microgreens (970 cal)

OOLONG CHILEAN SEABASS®
Wild-caught tea-marinated filet skewered with blistered grape tomatoes
&shishito peppers, wok'd spinach, ginger-soy sauce (900 cal)

LOBSTER & PRAWN FRIED RICE
Lobster & prawns, our signature Fried Rice, cremini mushrooms, lobster sauce (1280 cal)
H

COURSE 3 INDIVIDUAL DESSERT

KEY LIME PIE CHOCOLATE PEANUT BUTTER CREAM PIE

Sweet & tangy key lime mousse, cookie crumb Chocolate crust layered with peanut butter mousse,
crust, whipped cream, toasted coconut, vanilla chocolate ganache, crushed Reese's® peanut butter
sauce (270 cal) cups, caramel sauce (360 cal)

RED VELVET CAKE
Red velvet cake, cream cheese mousse, whipped End with an Espresso Martini
cream (240 cal) +10.99

& SPICY & VEGETARIAN GFO GLUTEN-FREE OPTION AVAILABLE (+1.00)

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request. PF. Changs 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.q., gluten intolerance),
please inform your server at the beginning of yourvisit. Wewill 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, sheltfish, 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.
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