
SEPTEMBER 7 - 27, 2023
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

U.S.S. NEMO
3-COURSE DINNER  •  $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE   beverage, gratuity, and tax not included

FIRST COURSE
Creamy Maine Lobster Soup

Saffron, Sherry, Lobster

Salmon (Raw) Won-Tacos (Regular OR Spicy)
Asian Mayo, Scallions, Tobiko, Cucumber

Seafood Ceviche
Sea Bass, Shrimp, Snapper, Octopus, Grilled Pineapple, Ginger, Lime Juice

Grilled Mediterranean Octopus   add $7.00
Asian Pear, Chick Peas, Macadamia Nuts, Romesco Sauce, Black Garlic Emulsion

Arugula Salad
Red Pepper, Truffle Aged Pecorino Cheese, Lemon-Extra Virgin Olive Oil Dressing

SECOND COURSE
Volcano Yellowtail Snapper

Regular, Spicy OR Indian
Grilled Fillet Topped With A Melting Asian Aioli, Natural Sauce, Wok Vegetables, Steamed Rice

Grilled Branzino
With Sautéed Artichokes, Pesto Potato, Feta Cheese, Tomato-Olive, Pine Nuts, With A Warm Vinaigrette

Lobster & Shrimp Pappardelle Pasta
Cold Water Lobster, Applewood Bacon, Leeks, Corn, Peas And Lobster Infused Creamy Tomato Sauce

Admiral Tso’s Cauliflower OR Chicken Tempura
Fragrant Sweet & Sour Sauce, Jasmine Rice, Wok Stir-Fry Asian Vegetables

Nemo’s Ultimate Miso Sea Bass   add $10.00
With Truffle-Lobster Risotto, Grilled Asparagus, Bok Choy Tempura And Our Famous Citrus-Ginger Butter Sauce

ADD-ONS
Foie Gras   add $16.00   •   U8 Scallop   add $15.00 each   •   Shrimp   add $7.00 each

THIRD COURSE
Fresh Coconut Cream Pie

White Chocolate Shavings, Toasted Coconut

Nut & Pear Bread Pudding
Warm With Nutmeg Caramel, White Chocolate

Chocolate Decadence
70% Cocoa Premium Flourless Cake, White Chocolate Ice Cream, Pistachio Brittle

SIZZLE
DRINKS

The Sizzlito   add $9.00
Rhumbero, Fresh Lime Juice, Mint And Redbull

White Wine Cruise   add $18.00
Uma Pinot Grigio, Squealing Pig Sauvignon Blanc, J.Lohr Chardonay

Red Wine Cruise   add $18.00
Inscription Pinot Noir, Luigi Bosca Malbec, Kathrine Goldschmidt Cabernet Sauvignon


