USS NEMO RESTAURANT 261-6366 (3745 Tamiami trail north)
*BENTO BOXES*

served with yuzu-soy dressing salad and jasmine rice
# 1 grouper tempura and salmon sashimi* 13.50
# 3 fish and shrimp tempura and tataki tuna®  14.95

*WOK served with vegetable stir-fry and jasmine rice*

Admiral Tso Grouper grouper and sea bass tempura in a sweet and sour sauce  12.95

Honey-Ginger Chicken 10.95
Admiral Tso Crispy Shrimp  11.95
Orange Flavored Crispy Beef 11.95

*USS NEMO’ SPECIALITIES*

Our Famous Miso Broiled Fish citrus-ginger butter sauce, steamed rice
asparagus and carrot tempura
SEA BASS 19.95 SALMON 14.95

MACADAMIA NUT BLACK GROUPER
with mushroom risotto, grilled asparagus
and a silky lobster sauce  16.95
PE ISLAND “MUSSELS AND FRIES” *
cooked in a mussel pot with white wine, shallot, parsley
French fries, mayo (Frovengale or blue cheese)  12.95
GRILLED YELLOWTAIL SNAPPER
with sauteed artichokes, cherry tomato, capers, olive
epinach, rice and lemon beurre blanc ~ 14.95

SCOTTISH SALMON
mushroom crust, sauteed chard, “tcmpura” of

mashed potato and a grape -natural sauce  14.50
PAN ROASTED U-10 DIVER SCALLOPS*
with roasted red pepper and vanilla sauce, spinach
“Rockefeller” and Farmesan potato crieps  17.95
POKE OF AHI TUNA (tuna tartar)*
with cucumber, orange, scallion, kimchee and pickled
ginger dressing, sushi rice  16.95

MISO GRILLED FLANK STEAK*
with sweet potato gratin, vegetable tempura
and mirin demi-glace sauce  14.95
VOLCANO SNAPPER

grilled filet topped with a melting Asian aioli, wok veg.

natural sauce and rice  15.95 (reg, spicy or Indian)
PENNE MEDITERRANEO
in a pink sauce with sundried tomato, olive, tomato
epinach and Farmesan cheese  9.95

BLACKENED MAHI-MAHI TANDOORI
with Indian spices, dill and cumin sauce, rice
sauteed tomato and green beans  13.95
GINGER STEAMED FISH
steamed snapper fillet with bok choy, spinach
shiitake mushroom and steamed rice  15.50
GRILLED NAAN BREAD WITH TUNA *
Indian blackened tuna with Asiago cheese
sweet curry dressing, caramelized onion  15.95



