
P. F. Chang’s China Bistro: an Innovative Chinese Restaurant

It has been observed that when tourists don’t know the best places to eat, they pick the 
restaurants with the biggest crowds.

By that standard, P. F. Chang’s must be a tourist mecca, as it has truly amazing crowds.  On our 
first failed attempt to eat there, the estimated wait was 90 minutes.  On our next visit, the 
estimated delay was 40 minutes, and we were actually seated in 55 minutes.

Here was a mistake, because we called for and got a reservation.  But the reservation wasn’t 
honored because they don’t take reservations. There are some rough edges to work around. They 
will put you on the waiting list if you call right before you go. Then, upon arrival, you should 
receive the next available table.

We had lots of time to reflect upon this policy, for while an extra fifteen minutes is an easy wait, 
an extra 55 minutes is not.

We think the place has three things going for it: it’s new, having opened in February; it’s elegant 
and trendy; and it’s more affordable than it looks.

It’s on the northwest corner of River and Campbell in the Joesler Village plaza at 1805 East 
River Road. It has the feel of a dark and stylish club with flagstone walls, wood floors, fancy wall 
sconce lights, and even a central, imposing, forest mural in the style of a 12th century Chinese 
narrative screen painting.

We divided on the breadth and quality of the menu.  One member of our party felt that the dishes 
were different and wide ranging (e.g. Spicy ground chicken and eggplant), but another felt that 
dishes were more ordinary than those offered at the inventive (yet closed) Az Stixx.   The menu 
says it offers Mandarin, Cantonese, Shanghai, Szechwan, Hunan, and Mongolian cuisines.

Speaking of sticks, we were pleased with the upscale plastic chopsticks they provide, no splintery 
wood ones here.

One indication of range of choices is that there are many menus: a beer menu, a fifty-item wine 
menu, and even an after-dinner liqueur menu.  Then too, there’s a salad menu and a long (for a 
Chinese restaurant) dessert menu. 

We had Anchor Steam beer ($3.75) on tap, that special San Francisco beer, certainly one of the 
first microbrews we’d heard about.  It’s tawny and smooth.

The Crab Wontons ($5.95) were golden, crispy, finger foods, filled with crab meat, scallions and 
cream cheese, pinched shut into little pastry packets, cooked extra crispy.  They were served with 
an excellent ginger-accented duck sauce.

The Chang’s Chicken in Soothing Lettuce Wraps ($5.95) is a tasty, crunchy chicken concoction 
with soy and water chestnuts.  It’s served with several lettuce leaves to make your own wrap.  
This different and appealing appetizer almost makes the wait at Chang’s worthwhile.



The kitchen seems to be straining under the incredible popularity of this new chic dining spot.  
We ordered and received our appetizers before we had even ordered our entrees.  We bet that 
this is to fend off the growing hunger after the long wait for a table. Better plan on a full evening 
for a dinner at P.F. Chang’s; it is not a good choice as a theatre prelude.

The Hot and Sour Soup ($2.95 a cup, $4.95 a bowl) is a strongly flavored version of this classic, 
filled with lots of chicken, wood ear mushrooms and crisp bean shoots. The flavor is heightened 
with pepper and white vinegar, resulting in a more tart soup than the usual recipe.

The Mongolian Beef  ($10.95) arrived in its brown sauce with scallions.  The real surprise was its 
texture: the thin beef was cooked to extreme crispiness  nevertheless, a delicious example of one 
of our favorites.  One of the kids deemed this too spicy, but most felt it was a well-flavored 
Mongolian beef with lots of oyster sauce.

Two large bowls of rice are served -- the standard white and brown rice.  

Treasures of the Sea ($11.95) presents your choice of fresh scallops or shrimp stir fried with 
chives, snow peas and white wine.  We had the scallops, and they had a light, crispy breading.  
Nevertheless, we found them a little too well done and a trifle chewy.  Perhaps the shrimp would 
have been more to our liking.

We special ordered Philip’s Better Lemon Chicken ($10.75) without the usual corn starch 
dredging.  This dish was wonderful with lots of lemon and some sweetness.  It’s tart/sweet and 
refreshing.  We would recommend it. It really is better than the blander recipes served elsewhere.

The Orange Peel Beef ($10.95) was a moderately spicy, wonderfully aromatic offering with 
slightly crunchy beef bites, orange peel, and red chilies.

The Macadamia Nut Pie ($4.95) was an unusual buttery confection with caramel and vanilla 
bean sauces.  A very rich and fulfilling dessert, it was a wonderful blend of a brown-sugar-based 
custard, studded seriously with Macadamias.  For people who don’t like chocolate, this is a 
winner.  In fact, for people who do like chocolate, it’s a winner, too.

The Chocolate Torte ($4.95) was different from what we expected as well.   It was served warm 
with drizzle of vanilla and raspberry.  This is not the typical flourless torte, but more 
approximates a firm pudding.  While took a lot of food home, this did not make it to the take-
home box.  Frankly, we wolfed it down.

All in all, P.F. Chang’s China Bistro is a different, trendy Chinese restaurant that is well worth a 
trip for a special evening out.  But we would suggest arriving either very early or very late to 
avoid the crush.

The service here was extremely accommodating, if somewhat overwhelmed by the crowd of eager 
diners.

Prices were more affordable than the trendy upscale ambiance would suggest.  Our soup-to-nuts 
bill for three adults and two children came out to just under $100 without tip, including several 
fancy drinks and two sinful desserts.



Chang’s is open 11 a.m. to 11 p.m., Sunday through Thursday, 11 a.m. to midnight Friday and 
Saturday.  Major credit cards are accepted.   As we discovered, Chang’s accepts no ordinary 
reservations.
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