USS NEMO

Naples
3-COURSE DINNER - $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

FIRST COURSE

MISO LEMON CHICKPEA CONSOMME
chicken broth, miso, lemon juice, edamame, carrot, mushroom
SNAPPER SASHIMI*
ponzu sauce, cilantro, sriracha, cucumber, ginger
GARLIC LOVER CLAMS
white wine, cream, garlic, chives
GOAT CHEESE & PEAR SALAD
spring mix, caramelized nuts, honey and tarragon dressing

SECOND COURSE

GRILLED BRANZINO
sauteed artichoke, cherry tomato, capers, olive, spinach, passion fruit-lemon beurre blanc, and rice
ADMIRAL TSO’S CHICKEN or CAULIFLOWER
fragrant sweet & sour sauce, jasmine rice, wok stir-fry asian vegetables
HERB-GRILLED MAHI MAHI
Asian pear, chickpea, macadamia nuts, Romesco sauce,
black garlic emulsion, mashed potato
NEMO’S ULTIMATE MISO SEA BASS +s12
truffle-lobster risotto, grilled asparagus, bok choy tempura,
and our famous citrus-ginger butter sauce

THIRD COURSE

FRESH COCONUT CREAM PIE
white chocolate shavings and toasted coconuts
NUTS & PEAR BREAD PUDDING
served warm with nutmeg caramel, white chocolate, and ice cream
KEY LIME CHEESECAKE
spice-infused fresh strawberries
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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 OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS.



