
STARTERS

*asterisk items are served raw or under cooked, or contain (or may contain) raw or under cooked ingredients

and consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increased your risk of food borne illness

ICEBERG WEDGE 9.95
cherry tomato, applewood bacon, red
onin, balsamic glaze, blue cheese dressing
CAESAR * 9.95
romaine, Parmesan, white anchovy (upon
request) caper-dijon mustard dressing
NEMO TOMATO SALAD 9.95
arugula, cucumber, onion, olives, feta
cheese, extra virgin oil and red wine
vinegar
SEAWEED 8.95
seaweed mix, radish, cucumber rice
vinegar, soy and sesame oil dressing
GOAT CHEESE AND PEARS 10.95
spring mix and caramelized
nut, honey and tarragon dressing

MAIN-COURSE SALADS
MEDITERRANEAN BRANZINO SALAD 21.95
cucumber, tomato, onions, feta cheese, spring-
mix, olives, oregano red wine vinegar dressing
eeeDINNER SASHIMI SALAD 22.95
tuna, salmon, avocado, spinach, spring mix,
cucumber, mango, creamy Asian dressing
SAUTÉED SHRIMP & COCONUT BOWL 21.50
quinoa, shredded lettuce, mango, cucumber,
avocado, goat cheese, and a sweet mild curry-
coconut dressing
GRILLED SNAPPER 21.95
baby greens & arugula, tomato, olive, avocado,
Manchego, Dijon mustard dressing
GRILLED SALMON* 20.95
baby spinach, bean sprouts, carrot, Belgian
endives, orange, pecans, miso dressing and
tomato oil

In order to better serve you, we had to reduce our menu to our top selling items
due to reduce supply availability.

eeRemember to take advantage of our WINE TO-GO SPECIALee
Thank you for your support!

eeeHOT & CRUNCHY FISH BOWL 9.95
crispy fish, sweet & spicy crust,
pineapple slaw, candied pecans,
creamy-mango sauce
PEPPER JELLY CRISPY CALAMARI 9.95
feta cheese, kalamata olive, red onion
FRIED CALAMARI 9.50
with 3 different dipping sauces
eeeYUZU SHRIMP 9.95
yuzu creamy sauce (spicy)*
CLASSIC FISH TACO (2) 9.95
corn tortilla, lettuce, cheese,
yuzu sauce, pico de gallo

ALASKAN KING CRAB (half a pound) 19.95
with sesame seeds-black pepper butter
EDAMAME
Reg: steamed soy beans, sea salt 6.95
Special: sweet & spicy 7.95
ADMIRAL TSO CAULIFLOWER 9.95
bite-size cauliflower tempura, sweet & sour
FRIED BRUSSELS SPROUTS 9.95
sweet soy, orange, shrimp, almonds

HOUSE SALADS



APPETIZERS

*asterisk items are served raw or under cooked, or contain (or may contain) raw or under cooked ingredients

and consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increased your risk of food borne illness

Nemo' specialty: MISO GRILLED RIB EYE* 31.95

marinated in red miso and mirin, French fries, bourbon-
molasses sauce, shoyu fried Brussel sprouts

IRON SKILLET PRIME 26.95
BASEBALL CUT SIRLOIN*

bacon wrapped, charred spring onion, potato puree,
melting bone marrow Maitre D' butter, natural sauce

NEW YORK STRIP* 31.95
(grilled, blackened or Pittsburgh style)

served with mashed potato, bacon grilled asparagus,
onion tempura and your choice of sauce
sauce: Bordelaise, peppercorn or olive oil emulsion

béarnaise, add melted cheese: blue Stilton, Manchego or

goat cheese 4.50

ADMIRAL TSO' S CHICKEN (crispy) 21.95

marinated chicken in sweet and sour sauce,
steamed rice and wok stir-fry vegetables

NEMO'S VEGETARIAN
DINNER SPECIALTIES
NEMO'S VEGETARIAN DINNER SPECIALTIES 19.95

MISO GLAZED TOFU:

with Asian vegetables stir-fry: bok choy, edamame,

mushrooms, green beans, cashew, apples, steamed rice,

ginger-soy fruity sauce (mild or spicy)

or

eADMIRAL TSO’S CAULIFLOWERe:

tender bite-size cauliflower tempura, fragrant
sweet & soy sauce, Jasmine rice and wok stir-fry Asian
vegetables

CREAMY MAINE LOBSTER SOUP 8.95

with saffron, sherry and lobster
CORN AND FISH CHOWDER 8.50

fresh fish, clam juice, bacon, vegetables
FIVE SPICES KUROBUTA PORK BELLY 12.95

caramelized apples & endives, bourbon-
molasses natural sauce
SEAFOOD CEVICHE * 10.95

sea bass, shrimp, snapper, octopus
grilled pineapple, ginger and lime juice
APPETIZER SELECTION* 9.95/person

(2 people min.)

yuzu shrimp, tuna tataki, ceviche & tortilla chips

HAND CUT FRENCH FRIES 6.95

ePOUTINEe 8.50
French Fries, Wisconsin cheese curd and a special gravy

SPANISH POUTINE 8.95
with chorizo

VEGETABLE RISOTTO 9.95
LOBSTER RISOTTO 12.95

LAND ENTREES

STARBOARD SIDES



OCEAN ENTREES

*asterisk items are served raw or under cooked, or contain (or may contain) raw or under cooked ingredients

and consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increased your risk of food borne illness

eTUNAe
served: blue, flash seared, rare, medium-rare,
medium or medium well (cooked through)

EAST*: pan seared, Asian crust, 29.95
baby bok choy, shiitake, fruity miso-soy sauce
and side of steamed rice
WEST*: peppercorn crust, 29.95
exotic mushrooms, asparagus,
mashed potato, sautéed garlic spinach,
cognac demi-glace
INDIAN*: blackened tandoori spices, 29.95
yogurt raita and dill sauce,
rice, mango chutney, sautéed haricots verts
and cherry tomatoes
FRESH HERBS GRILLED TUNA 31.95
with warm goat cheese*
roasted tomato puree, grilled asparagus, lobster
risotto, balsamic

eMISO BROILED SEA BASSe 37.95
Salmon 27.95

citrus-ginger butter sauce, steamed rice or potato
purée, asparagus, carrot tempura
LOBSTER & SHRIMP PAPPARDELLE PASTA* 26.95
cold water lobster, applewood bacon, leeks, corn, peas
and lobster infused creamy tomato sauce
HAWAIIAN POKE* (reg or spicy) 24.95
raw fish salad of ahi tuna & salmon, cucumber,
avocado, rice, wakame, edamame, crispy onions,
mayo wasabi, eel sauce VOLCANO YELLOWTAIL
SNAPPER (reg, spicy or Indian) 28.95
grilled filet topped with a melting Asian aioli,
natural sauce, wok vegetables, steamed rice
GRILLED BRANZINO 29.95
with sautéed artichokes, pesto potato, feta cheese,
tomato-olive and pine nut warm vinaigrette

HOT & CRUNCHY FISH BOWL 23.95
crispy black grouper, sweet & spicy crust,
pineapple slaw, candied pecans,
creamy mango sauce, rice
GRILLED BLACK GROUPER “À LA NIÇOISE" 29.95
with lobster risotto, sautéed artichoke &
cherry tomato, olive, sun-dried cherry, capers, almond
Romesco
BLACKENED TANDOORI FISH (Salmon or Grouper) 27.95
yogurt-cumin and dill sauce, rice, mango chutney
sautéed haricots verts and cherry tomato
GINGER STEAMED FISH (Salmon or Snapper) 29.50
bok choy, haricots verts, broccolini, shiitake,
steamed rice shoyu soy-lime warm dressing
GRILLED SCOTTISH SALMON 29.50
red wine-star anise reduction, vegetable risotto
braised onion and sautéed spinach
COMMODORE “CIOPPINO” 27.95
seafood stew of fish, clams, shrimp, squid, and chorizo,
crab risotto, in a charred tomato, saffron & wine broth

DEEP BLUE
eNEMO’S ULTIMATE MISO SEA BASSe 41.95

with truffle-lobster risotto, grilled asparagus,
bok choy tempura and our famous
citrus-ginger butter sauce

GRILLED 1 1/2 POUND LOBSTER 39.95
with lobster risotto and braised bok choy &
mushrooms, drawn butter & our best dipping sauces
selection

MISO GLAZE TO-GO: $6.95

REGULARKIDANDDESSERTMENUAVAILABLE


