
USS NEMO
Naples

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

 beverage, gratuity, and tax not included

FIRST COURSE
CREAMY CORN & FISH CHOWDER

 fish, clam juice, bacon, vegetables
HOT & CRUNCHY GROUPER BITES

fried, sweet & spicy crust, pineapple, pecan, mango sauce
SEAFOOD CEVICHE*

sea bass, shrimp, snapper, octopus, grilled pineapple/mango, ginger, and lime juice
ARUGULA SALAD

red pepper, truffle-aged pecorino cheese, lemon-extra virgin olive oil dressing

SECOND COURSE
CLASSIC CRISPY FISH TACOS

 fish with guacamole, tomato, cheese, lettuce, and a side of coleslaw
SALMON POKE BOWL

avocado, pickled ginger, wakame, onions, edamame, scallions, cilantro, cucumber, 
pepper, wasabi mayo, eel sauce (substitute salmon for fried octopus: +$2)

GRILLED SALMON SALAD
spinach, bean sprouts, carrot, pecans, miso dressing, and tomato oil 

(substitute salmon for octopus or grouper: +$2)
VOLCANO YELLOWTAIL SNAPPER

grilled fillet topped with a melting Asian aioli, natural sauce, wok vegetables, 
steamed rice (regular, spicy, or Indian).
 NEMO MISO BROILED SEA BASS +$5

rice, asparagus, carrot tempura, and our famous citrus-ginger butter sauce

SIZZLE DINING COCKTAIL 
CUCUMBER REFRESHER MOCKTAIL $7

lime juice, mint, soda water and simple syrup
SIZZLOMA $10

Tequesta, grapefruit juice, prosecco, cassis syrup

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.
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