
� Ge re 

C LEBRATE 
WITH OUR 5-COURSE MEAL 

COURSE 1 CHEF'S SE LEC TION 

CHEF'S SELECTION* 
A dish thoughtfully selected by our chef 

COURSE 2 SELECT 1 PER PERSON 

HOT & SOUR SOUP 
Rich and tangy broth, silken tofu, chicken, bamboo shoots, egg 
CUP 

EGG DROP SOUP GFo 
Velvety broth, ju lienned carrots, green onion 
CUP 

COURSE 3 SELECT1PER TWO PEOPLE 

CHANG'S LETTUCE WRAPS 
A secret family recipe and our signature dish. 
Enough said. 

CHICKEN G FO 
VEGGIE � 

Pairs well with a Jade Margarita 

BBQ PORK SPARE RIBS 
SI ow-braised pork ribs with a tangy Asian barbecue sauce 
6pcs 

NORTHERN-STYLE PORK SPARE RIBS 
Slow-braised pork ribs with dry rub five-spice seasoning 
6pcs 

DUMPLINGS 
Sizzling pan-fried or steamed, savory chili sauce 

PORK 6pcs 
SHRIMP I 6pcs 

� SPICY � VEGETARIAN 
GFO GLUTEN-FREE OPTION AVAI L ABL E (+1.00) 

STARTING AT 

°892 PEOPLE 

COURSE 4 SELECT t PER PERSON 

SERVED WITH STEAMED WHITE OR BROWN RICE 

CHANG'S SPICY CHICKEN GFo 

Signature sweet-spicy chili sauce, green onion 

MONGOLIAN BEEF G Fo 
Sweet soy glaze, garlic, green onion 

MISO GLAZED SALMON' 
Grilled salmon, mushrooms, broccoli, 
ginger-garlic aromatics, miso glaze 

LONG LIFE NOODLES AND PRAWNS 
Wok-tossed noodles with chili butter and prawns 
MA PO TOFU � � 
Crispy tofu, sweet-spicy red chiii sauce, steamed broccoli 

NEW PREMIUM ENTREES Upgrade your entree +15 per person 

NY PRIME STRIP STEAK TATAKI* 
Lightly seared steak, yuzu ponzu, butter, togarashi aioli, 
microgreens 
OOLONG CHILEAN SEABASS* 
Wild-caught tea-marinated filet skewered with blistered 
grape tomatoes & shishito peppers, wok'd spinach, 
ginger-soy sauce 
LOBSTER & PRAWN FRIED RICE 
Lobster & prawns, our signature Fried Rice, 
cremini mushrooms, lobster sauce 

Enjoy a bottle of Kim Crawford Sauvignon Blanc for the table 

COURSE 5 SELECT t PER TWO PEOPLE 

OOLONG CHILEAN 
SEA BASS 

NEW BUTTER CAKE 
GoIden butter cake, miso caramel, 
vani Ila ice cream 

BANANA SPRING ROLLS 

Crispy bites of banana, caramel­
vanilla drizzle, coconut-pineapple 
ice cream 

THE GREAT WALL OF 

CHOCOLATE* 

Six layers of chocolate cake, 
chocolate frosting, semi-sweet 
chocolate chips 

CHOCOLATE SOU FFLE G Fo 
Chocolate souffle, vanilla ice cream, 
raspberry sauce 

End with an Espresso Martini 


