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

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

STARTERS
Shareable plates with tastes inspired by some of
the greatest Asian street-food cities.

CHANG’S LETTUCE WRAPS

Our signature appetizer, served with crisp lettuce cups

• CHICKEN GF or VEGETARIAN

[ 14.00 ]

EDAMAME

GF
Made to order, steam cooked
Chang’s Chicken
Lettuce Wraps

CHANG’S SPARE RIBS

Six slow-braised ribs

• BBQ

Wok-cooked with Asian BBQ sauce [ 15.00 ]

• RICK’S NORTHERN-STYLE
Five-spice dry rub [ 15.00 ]

AHI TARTARE WITH AVOCADO*

Diced ahi, crunchy cucumber and shallots in a
citrus-sesame soy sauce served with avocado slices
and crispy wontons [ 17.00 ]

• TRADITIONAL or SPICY

[ 10.00 ]

CRISPY GREEN BEANS

Green bean tempura and signature
spicy dip [ 12.00 ]

HUNAN CHICKEN WINGS

Hunan spice, chili jam, sesame seeds and pickled
vegetables [ 11.00 ]

SALT & PEPPER CALAMARI

Calamari strips, Fresno peppers, green onions and
mild sweet chili sauce [ 15.00 ]

DYNAMITE SHRIMP

Prawn tempura, sriracha aioli [ 15.00 ]

DIM SUM
HANDMADE DUMPLINGS

Steamed or pan-fried, served with
mild chili or peanut sauce

• PORK, SHRIMP, or CHICKEN
[ 4 for 8.00 ] [ 6 for 12.00 ]

HOMEMADE EGG ROLLS

Hand-rolled, stuffed with marinated pork
and vegetables and served with Chang’s
sweet and sour mustard sauce
[ 2 for 7.00 ]  [ 4 for 11.00 ]

VEGETABLE SPRING ROLLS

Crispy Vietnamese-style rolls served
with mild chili sauce
[ 2 for 7.00 ]  [ 4 for 11.00 ]

Spicy
†

Vegetarian GF Gluten Free†

Handmade
Shrimp
Dumplings

On request, these dishes can be prepared with gluten-free ingredients. Cross-contamination may occur during preparation.
Please talk to your server if you have food-related questions or concerns.

SALADS
Mixed greens tossed with
Asian-inspired flavours.

LEMONGRASS CHICKEN SALAD

Grilled chicken tossed with market-fresh
greens, avocado, mango, cucumber, bean
sprouts, sweet peas, tomatoes, wok-charred
corn and lime vinaigrette [ 16.00 ]

CHANG’S CEASAR SALAD

Crunchy romaine, parmesan, toasted sesame
seeds, wonton croutons [ 15.00 ]

Lemongrass
Chicken Salad

• GRILLED CHICKEN [ 18.00 ]

SOUPS
CHANG’S SPICY CHICKEN
NOODLE SOUP

Spicy broth with mushrooms, cherry tomatoes,
rice noodles and coriander, prepared
to order [ Large Bowl 14.00 ]

WONTON SOUP

Chicken broth, pork wontons, chicken, shrimp,
mushrooms, fresh spinach and water chestnuts
[ Cup 4.00 ]  [ Large Bowl 13.00 ]

HOT & SOUR SOUP

Rich and sour broth, chicken, silken tofu,
bamboo shoots, mushrooms and egg
[ Cup 4.00 ]  [ Large Bowl 13.00 ]

Wonton
Soup

Kung Pao
Dragon Roll

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

SPICY DRAGON ROLL*

Ahi Tuna, sliced Fresno peppers,
crispy nori sheets, kanikama and cream
cheese [ 16.00 ]

CALIFORNIA ROLL*

Hand-rolled with kanikama, cucumber,
avocado, sesame-chive rice and sweet
soy sauce [ 14.00 ]

SPICY TUNA ROLL*

Hand-rolled with ahi, cucumber, daikon
sprouts, sesame-seasoned rice and
sriracha sauce [ 15.00 ]

LOBSTER AVOCADO ROLL*

Hand-rolled with wild-caught lobster,
curry aioli, and avocado,
sesame and chive rice [ 18.00 ]

KUNG PAO DRAGON ROLL

California roll topped with seared
Ahi Tuna, Sriracha, tempura crunch
and peanuts [ 18.00 ]

*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.

WOK-FIRED
ENTREES
Served with steamed
white or brown rice.
Sesame
Chicken

CHICKEN
CHANG’S CHICKEN

GF
Lightly dusted and stir-fried with sweet
and spicy sauce [ 24.00 ]

SWEET & SOUR CHICKEN

Stir-fried with pineapple, bell peppers,
onions with sweet and sour sauce [ 23.00 ]

ALMOND & CASHEW CHICKEN

Stir-fried with bell peppers, mushrooms, celery,
bamboo shoots, water chestnuts and garlic
soy sauce [ 24.00 ]

GENERAL TSO’S CHICKEN

Sliced chicken, garlic confit, red chili pods,
sesame and Thai basil leaves wok-fired in our
special dark, sweet and spicy sauce [ 24.00 ]

CRISPY HONEY CHICKEN

Breaded and served with honey sauce and chili oil
on a bed of crispy rice sticks [ 24.00 ]

KUNG PAO CHICKEN

Stir-fried with peanuts, chili peppers, celery,
garlic and shallots [ 23.00 ]

SESAME CHICKEN

Broccoli, red peppers, onions, garlic, ginger
and sesame sauce [ 23.00 ]

VEGETARIAN
COCONUT CURRY VEGETABLES

GF
Stir-fried vegetables with crispy silken tofu, peanuts,
mild curry and coconut milk sauce [ 19.00 ]

BUDDHA’S FEAST

GF
Baked tofu and vegetables. Perfect as a light entrée
or side. Served steamed or stir-fried [ 18.00 ]

MA PO TOFU

Steamed broccoli, crispy silken tofu, garlic,
green onions and vegetarian sauce with
chili paste [ 19.00 ]

VEGETARIAN FRIED RICE

Stir fried in a savoury sauce with broccoli, snow peas,
carrots, bean sprouts and mushrooms [ 17.00 ]

Coconut
Curry Vegetables
Spicy

Vegetarian GF Gluten Free†

The freshness of our scratch
kitchen comes to life with
the power of THE WOK,
a 2,000-year-old Asian
tradition that is one of the
purest forms of cooking.
The intense 600-degree
heat cooks food in a matter
of seconds so it retains its
nutritional value and flavour.

†

On request, these dishes can be prepared with gluten-free ingredients. Cross-contamination may occur during preparation.
Please talk to your server if you have food-related questions or concerns.

BEEF
MONGOLIAN BEEF

GF
Wok-cooked flank steak with green
onions and garlic [ 27.00 ]

RED WINE & PEPPER
BRAISED BEEF

Red wine and black pepper sauce,
wok-cooked flank steak, sliced potatoes,
broccolini, Napa cabbage, grape tomatoes
and Fresno peppers [ 27.00 ]

WOK-CHARRED BEEF

Wok-cooked flank steak, chili peppers,
wok-tossed with mushrooms and green
and red bell peppers, green onion and
shallot [ 27.00 ]

Beef &
Broccoli

CRISPY BEEF

GF
Flank steak, green beans, minced garlic,
wok-fired in a sweet kung pao sauce,
diced red bell peppers [ 27.00 ]

BEEF & BROCCOLI

GF
Stir-fried flank steak with ginger, green
onions, garlic and broccoli [ 26.00 ]

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

Miso-Glazed
Salmon

SEAFOOD
CRISPY HONEY SHRIMP

Lightly breaded with sweet and
tangy honey sauce, chili oil and
green onions [ 26.00 ]

KUNG PAO SHRIMP

Stir-fried with peanuts, chili peppers,
celery and shallots [ 26.00 ]

WALNUT SHRIMP
WITH MELON

Creamy sauce, candied nuts and
honeydew melon [ 27.00 ]

SALT & PEPPER
PRAWNS

Crispy stir-fried giant shrimp with salt
and pepper, chili peppers, black beans,
ginger, green onions and spicy
mustard sauce [ 29.00 ]

ASIAN-GRILLED
NORWEGIAN SALMON*

Rubbed with spices, served with grilled
asparagus [ 29.00 ]

MISO-GLAZED SALMON

Grilled salmon, mushrooms, wok-seared
spinach, bok choy, garlic-ginger aromatics,
miso glaze [ 29.00 ]

*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.

FAMILY-STYLE

For a complete culinary experience, our
co-founder Philip Chiang recommends
ordering “FAMILY-STYLE” and sharing
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!

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

GF
Wok-fried rice with egg, soy, carrots,
bean sprouts and green onions
Singapore Street
Noodles

• BEEF, PORK, CHICKEN
or SHRIMP [ 19.00 ]
• COMBO [ 21.00 ]

LO MEIN

LONG LIFE NOODLE

Egg noodles and stir-fried vegetables

Garlic egg noodles, roasted chili flakes,
chopped black beans [ 15.00 ]

SINGAPORE STREET NOODLES

GF

Shrimp, chicken, vegetables and rice noodles
stir-fried with curry sauce [ 22.00 ]

RED CHILI SHRIMP
WITH NOODLES

Wok-cooked with onions, Fresno peppers, garlic,
black beans and egg noodles [ 25.00 ]

• BEEF, PORK, CHICKEN, SHRIMP
or VEGETABLE [ 21.00 ]
• COMBO [ 24.00 ]

PAD THAI

Rice noodles, egg, tofu, bean sprouts, carrots,
crushed peanuts, crispy shallots, coriander and lime

• CHICKEN [ 22.00 ]
• SHRIMP [ 24.00 ]
• COMBO [ 25.00 ]

SIDES
Fresh greens, P.F. Chang’s style.
[ Small 4.00 ]  [ Large 8.00 ]

CHILI-GARLIC GREEN BEANS

Stir-fried with spicy sauce, fresh garlic
and Sichuan marinade

SICHUAN-STYLE ASPARAGUS

Wok-fired with red chili paste, garlic,
Sichuan vegetable and sliced onion

KUNG PAO BRUSSELS SPROUTS

Wok charred Brussels sprouts, peanuts and
chili pods, tossed in classic Kung Pao sauce

Chili-Garlic
Green Beans

Spicy
†

Vegetarian GF Gluten Free

On request, these dishes can be prepared with gluten-free ingredients. Cross-contamination may occur during preparation.
Please talk to your server if you have food-related questions or concerns.

LUNCH WOK
CLASSICS
Served Monday to Friday until 3 p.m. Lunch-sized
servings of our most popular wok classics, with white
or brown steamed rice.

KOREAN BIBIMBAP

Chicken, fresh greens, mushrooms,
and market vegetables over rice topped
with a fried egg and kimchi slaw [ 16.00 ]

CHIANG MAI NOODLES

Marinated chicken, ramen noodles,
coconut curry broth, grape tomatoes,
wonton crisps [ 16.00 ]

ALMOND & CASHEW CHICKEN

Mongolian
Beef

CHANG’S CHICKEN

GF
Lightly dusted and stir-fried with sweet
and spicy sauce [ 16.00 ]

TOKYO UDON NOODLES

Stir-fried with bell peppers, mushrooms,
onions, celery, bamboo shoots, water
chestnuts and garlic soy sauce [ 16.00 ]

Chicken, udon noodles, fresno peppers, green
onion, mushrooms, fresh basil [ 16.00 ]

SESAME CHICKEN

GF
Wok-cooked flank steak, green onions
and garlic [ 17.00 ]

CRISPY HONEY

RED WINE & PEPPER
BRAISED BEEF

Broccoli, red peppers, onions
and sesame sauce [ 16.00 ]

Lightly breaded and served with honey
sauce on a bed of crispy rice sticks

• CHICKEN [ 16.00 ]
• SHRIMP [ 17.00 ]

MONGOLIAN BEEF

Red wine and black pepper sauce, wok-tossed
with marinated flank steak, sliced potatoes,
broccolini, Napa cabbage, grape tomatoes
and Fresno peppers [ 17.00 ]

COCKTAILS

Asian
Pear Mojito

Garden-to-glass cocktails made with
premium spirits, fresh ingredients and
hand-squeezed juices. [ 10.00 ]

CHANG’S CAESAR

Smirnoff vodka, tomato-clam cocktail juice,
horseradish, celery salt and spices

ORGANIC AGAVE MARGARITA

Jose Cuervo silver tequila and organic agave nectar,
shaken with fresh lime juice

COCONUT MOJITO

Malibu Coconut Rum with house-made coconut
cream, lime juice and mint leaves

LUCKY V.S.

LYCHEE MARTINI

Smirnoff vodka, lychee liqueur, lemon juice
and cranberry juice

CHANG’S MAI TAI

Captain Morgan rum, Triple Sec, almond syrup,
pineapple and orange juice, a hint of Captain
Morgan dark rum

Courvoisier V.S. and Cointreau shaken with
fresh-squeezed lemon juice, served with a sugar rim

ROCK & BERRIES

Cold saké, fresh raspberries, julienned cucumbers,
syrup and freshly squeezed lime juice

ASIAN PEAR MOJITO

Bacardi Limón rum, apple sour puss and fresh mint
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CREATE
MEMORIES AT
HAPPY HOUR

Tanqueray gin, lemon juice and sparkling wine

DRINKS AND BAR MENU SPECIALS

BLACKBERRY SPICE MARTINI

Monday to Friday, 4 p.m. to 7 p.m,
available only at the bar.

Rum, lemon juice, simple syrup, blackberry puree

WINE

6 oz.

9 oz.

Bottle

SPARKLING WINE
Glera, Ruffino Prosecco, Veneto, Italy

[ 11.00 ]		

[ 44.00 ]

WHITE
EUROPE

Chardonnay, Baron Philippe de Rothschild, Pays d’Oc, France 			
Pinot Grigio, Lumina, Ruffino, Veneto, Italy
[ 9.00 ]
[ 13.00 ]
Sauvignon Blanc, Liberado Verdejo, Spain			

NEW WORLD

Sauvignon Blanc, Woodbridge, California, U.S.
[ 9.00 ]
[ 13.00
Riesling, Inniskillin Late Harvest, Niagara, Canada
[ 9.00 ]
[ 13.00
Pinot Grigio, Private Selection, Robert Mondavi, California, U.S. 			
Chardonnay, Clos Du Bois, California, U.S.
[ 11.00 ] [ 16.00
Pinot Gris, Kim Crawford, Marlborough, New Zealand
[ 12.00 ] [ 17.00
Sauvignon Blanc, Kim Crawford, Marlborough, New Zealand
[ 12.00 ] [ 17.00
Seyval Vidal, Domaine St-Jacques Classique Blanc, Quebec, Canada		

]
]
]
]
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[ 34.00 ]
[ 36.00 ]
[ 36.00 ]
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37.00
39.00
45.00
45.00
49.00
49.00
47.00

]
]
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]
]

ROSÉ
White Zinfandel, Woodbridge, California, U.S.
Merlot, Kim Crawford Rosé, New Zealand

[ 9.00 ]
[ 11.00 ]

[ 13.00 ]
[ 16.00 ]

[ 35.00 ]
[ 44.00 ]

Sangiovese, Ruffino Chianti, Tuscany, Italy
[ 11.00 ] [ 16.00 ]
Cabernet, Syrah, Merlot, Red Blend, Urlo, Tuscany, Italy
[ 12.00 ] [ 17.00 ]
Sangiovese, Riserva Ducale, Ruffino, Chianti Classico Riserva, Italy 			

[ 42.00 ]
[ 50.00 ]
[ 59.00 ]

RED
EUROPE

NEW WORLD

Cabernet Sauvignon, Mapu, Chili, Vallee Central 			
Cabernet Sauvignon, Woodbridge, California, U.S.
[ 9.00 ]
[ 13.00
Merlot, Reserve, Jackson-Triggs, Niagara, Canada
[ 9.00 ]
[ 13.00
Syrah, Seaside, California, U.S.			
Cabernet Sauvignon, Private Selection, Robert Mondavi, California, U.S.
[ 11.00 ] [ 16.00
Pinot Noir, Dreaming Tree, California, U.S.
[ 11.00 ] [ 16.00
Foch Kuhlmann, Domaine St-Jacques Sélection Rouge, Quebec, Canada			
Pinot Noir, Kim Crawford, South Island, New Zealand			
Cabernet Sauvignon, Genesis, Hogue Cellars, Washington, U.S. 			
Zinfandel, Ravenswood Lodi, California, U.S. 			
Pinot Noir, Meiomi, California, U.S. 			
Pinot Noir, Mark West, Willamette Valley, Oregon, U.S. 			

CHANG’S SANGRIA

HOT

COLD [ 300 ml bottle ]

Hakutsuru superior
Junmai
[ 30.00 ]

BOTTLE

Budweiser
Tsing Tao

FRESH AND
NON-ALCOHOLIC

ICED TEA

 	
Lipton Iced Tea

POP

 	
Pepsi
Diet Pepsi
7UP

[ 6.00 ]

BEER
DRAFT
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[ 5.00 ]
Fresh pineapple, bananas, strawberries and
oranges, frozen and blended with honey

[ 195 ml carafe ]
Gekkeikan Junmai [ 10.00 ]

Coors Light
Sapporo
Belgian Moon
Heineken

34.00
36.00
37.00
44.00
45.00
47.00
46.00
49.00
57.00
55.00
62.00
65.00

AUNTIE CHANG’S
FRUIT SMOOTHIE 	

[ 8.00 ]
[ 26.00 ]

SAKE
SAKE BOMB
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[ 3.00 ]

[ 3.00 ]
Orange
Ginger Ale
Soda Water

SIMPLE AND PURE

]
]
]
]

Creemore Springs
Premium Lager
[ 9.00 ]
Stella Artois
[ 9.00 ]

[ 6.00 ]
[ 8.00 ]

Corona
[ 8.00 ]
Budweiser Prohibition Brew
Non-Alcoholic
[ 6.00 ]

[
[
[
[

8.00
9.00
9.00
9.00

WATER 	 [ 330 ml 3.00 ]  [ 750 ml 6.00 ]
Eska
Carbonated Eska

RM1119

WHITE or RED

Glass
Pitcher

]
]

