


AMERICAN-STYLE CHINESE FOOD AT PF CHANG'S
CHINA BISTRO HAS ONE HOBNOBBING WITH
TERRACOTTA WARRIORS

BY BRIAN SALTER

What we liked: Good
food; huge portions; dé-
cor; happy smiling staff
What we didn’t like:
The selection of mains
Price: Dh300 approx
Contact: PF Chang's,

Mirdif City Centre, Dubai,

04-2316660
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Next to appear is a
selection of plates featur-
ing ginger chicken served
Cantonese-style on a bed
of fresh steamed broccoli;
lemon pepper shrimps,
tossed in a tangy sauce and
served on a bed of leeks
and bean sprouts; egg
noodles tossed with garlic
and chilli peppers; and a
bowl each of rice.

It is at this point that the
warnings of “gargantuan”
come to mind and we are
pleased that we avoided
the temptation of some of
the other offerings such as
richly spiced marinated
lamb, wok-caramelised
and tossed with curnin,
mint, tomatoes and yellow
onions; or Sichuan-style
beef tossed with chillies
and fresh orange peel.

One problem with doling
out such generous portions
is that the food is in danger
of turning cold before one
has a chance to munch
one's way through it all. If
the bistro were 1o serve it
out on hot plates, this would
certainly have helped, but
by the time we were only
half way through, my com-
panion and | were eating
quite tepid food.

But that said, the overall
experience of dining at
PF Chang's China Bistro
is highly enjoyable and
there were certainly no
unhappy faces in the
packed out bistro!
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