
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.

September 3 - 30, 2025

USS Nemo Restaurant
2-COURSE LUNCH • $29.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

Naples

FIRST COURSE
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

SECOND COURSE
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 
substitute salmon for fried octopus +$5

 Grilled Salmon Salad
Spinach, bean sprouts, carrot, pecans, miso dressing and tomato oil 

substitute salmon for octopus +$5, OR Grouper +$3

Volcano Yellowtail Snapper
Grilled fillet topped with a melting Asian aioli, natural sauce, wok vegetables,

steamed rice  
regular, spicy or Indian

Nemo Miso Sea Bass +$5
Rice, asparagus, carrot tempura, and our famous citrus- ginger butter sauce


