
SEPTEMBER 5 - 25, 2024

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
NAPLES

2-COURSE LUNCH  •  $29.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Creamy Corn & Fish Chowder

Fish, Clam Juice, Bacon, Vegetables

Hot & Crunchy Grouper Appetizer
Fried, Sweet & Spicy Crust, Pineapple, Pecan, Mango Sauce

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

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

Poutine
French Fries, Wisconsin Cheese Curd And A Special Gravy

SECOND
Crispy Fish Tacos

Guacamole, Tomato, Cheese, Lettuce, Coleslaw

Salmon Poke Bowl
Avocado, Pickled Ginger, Wakame, Onions, Edamame,

Scallions, Cilantro, Cucumber, Pepper, Wasabi Mayo, Eel Sauce
(Sub. Salmon For Fried Octopus +$5)

Bento Box #3
Fish And Shrimp Tempura, Tataki Tuna, Miso Dressing Salad, Steamed Rice

Grilled Salmon Salad
Spinach, Bean Sprouts, Carrot, Pecans, Miso Dressing And Tomato Oil

(Sub. Salmon For Octopus +$5, OR Grouper +$3)

Volcano Yellowtail Snapper
Grilled Fillet Topped With A Melting Asian Aioli,
Natural Sauce, Wok Vegetables, Steamed Rice

(Reg, Spicy OR Indian)

Admiral Tso’s Cauliflower OR Chicken
Tender Bite-Size Cauliflower Or Chicken Tempura, Fragrant Sweet & Sour Sauce,

Jasmine Rice And Wok Stir-Fry Asian Vegetables

Nemo Miso Sea Bass (+$5)
 Rice, Asparagus, Carrot Tempura, And

Our Famous Citrus- Ginger Butter Sauce


