OUR AWARD-WINNING
MENU IS NOW DISGUISED AS
A SPECIAL OFFER.

$ 00 ENJOY A NEW SIGNATURE
49 MENU AT CIAO MEIN.
Visit opentable.com or -
PER PERSON call 808 923 CIAO (2426). UpenTabIe‘

CHOOSE ONE FROM EACH COURSE AND
CREATE A SET-MENU THE WAY YOU LIKE IT.

1ST COURSE (Select One ) Steamed Scallops with Long Rice
or Steamed Clams in Pinot Grigio Broth

2ND COURSE (Select One ) Insalata Caesar or Tea Smoked Shrimp Salad

3RD COURSE (Select One ) Prime Sirloin of Beef Steak with Garlic
and Herbs or Chef Ching Beef. Either Entree includes Lobster Fried Rice

4TH COURSE Our award-winning Tirami Su with Amaretto
Marinated Strawberries

Beverage (Select One ) Seattle’s Best Coffee,
Tazo Tea, Pepsi or Sierra Mist

Enjoy a glass of Caposaldo Prosecco, ﬁ'
Pighin Pinot Grigio and Frescobaldi Chianti &}
Riserva to complement your dinner selections

/ /
for an additional $26.00 per person. C‘ C‘O me‘ n
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