
 

BAR APPETIZERS 
 

SMOKED CHICKEN POTSTICKERS 
HOUSE SPECIALTY, SHIITAKE TOMATO RELISH 

$10.45 

CRISPY CALAMARI 
SMOKED GOUDA CHEESE SAUCE 

$10.45 

TEMPURA CHICKEN TENDERS 
SERVED WITH HONEY DIJON 

$8.85 

NERUDA TRI-COLOR NACHOS 
CHOICE OF STEAK OR CHICKEN 

$10.65 

NERUDA CRAB CAKE 
HOUSE MADE - CHIPOTLE MAYONNAISE 

$10.95 

SHRIMP COCKTAIL/CEYLON 
CLASSIC COCKTAIL SAUCE 

$12.95 

NERUDA QUESADILLA 
SALSA FRESCA, SOUR CREAM 

CHEESE - $6.95, CHICKEN - $7.95 

PORTOBELLO MUSHROOM 
LUMP CRAB MEAT, GREEN ONIONS 

ASIAGO & MOZZARELLA 
$11.95

 
SOUP & SALADS 

NERUDA HOUSE SALAD 
MIXED GREENS, RED ONION, ROASTED RED PEPPERS 

TOSSED IN BALSAMIC VINAIGRETTE 
$4.95 

CRUSHED PECANS - $1.50, DRIED CRANBERRIES - $1.50, BLUE CHEESE - $1.00 
GRILLED CHICKEN BREAST – ADD $3.00, GRILLED SHRIMP – ADD $4.00 

FLASH FRIED CALAMARI – ADD $6.00 

CLASSIC CAESAR SALAD 
GRATED ASIAGO, GARLIC CROUTON- $5.25 

GRILLED CHICKEN BREAST – ADD $3.00, CALAMARI-ADD $6.00 
WITH A GRILLED 7 OZ SALMON FILLET – ADD $12.00 

THREE GRILLED SHRIMP-$4.00 

SEAFOOD REMOULADE SALAD 
SHRIMP & CRAB  

SERVED CHILLED, ON FIELD GREENS, WITH A CLASSIC REMOULADE SAUCE 
$10.95 

TUCSON WALDORF  
MIXED FIELD GREENS, GRILLED CHICKEN, RED ONION, BLUE CHEESE 

CANDIED PECANS, GRANNY SMITH APPLES, DRIED CRANBERRIES 
WITH A CHAMPAGNE VINAIGRETTE  

$12.95 

OUR HOUSEMADE SOUPS 
$3.50 / $5.75 

 
 
 

Chef Gary McNelly 
 

Ask about our Chef’s Menu 
Visit our website for information about  

Wine Dinners and other Special Events 
 

  WWW.NERUDA2DINE.COM   
 

Parties of eight or more, no separate 
checks please 

18% gratuity may be added to tables of



 

 

SANDWICHES 
 

NERUDA HALF POUND TENDERLOIN BURGER 
SEASONED BEEF FROM OUR TENDERLOIN TIPS, GROUND AT NERUDA  

SERVED ON AN ONION ROLL WITH LETTUCE, TOMATO, AND RED ONION, AND A DILL SPEAR 
$11.95 (WITH CHEESE ADD $1.00) 

 

GRILLED BEEF TENDERLOIN SANDWICH 
GRILLED TENDERLOIN WITH BRANDIED MUSHROOMS AND GRILLED ONIONS 

SWISS CHEESE AND A STONE GROUND MUSTARD 
ON CIABATTA BREAD 

$12.95 
 

BLACK & BLUE CHICKEN SANDWICH 
BLACKENED CHICKEN BREAST TOPPED WITH MELTED BLUE CHEESE 

WITH LETTUCE, TOMATO, AND RED ONION, AND A KOSHER DILL SPEAR 
$9.95 

 

NERUDA CHICKEN CLUB SANDWICH 
GRILLED CHICKEN BREAST WITH BACON, LETTUCE, AND TOMATO 

PEPPERJACK CHEESE ON AN ONION ROLL 
$10.95 

 

NERUDA CRAB CAKE SANDWICH 
ONE FLASH FRIED CRAB CAKE, WITH CHIPOTLE MAYONNAISE 

SERVED ON AN ONION ROLL 
$12.95 

 

BALSAMIC GLAZED PORTOBELLO BURGER 
WITH GRILLED ONION, AND ASIAGO CHEESE 

ON AN ONION ROLL 
$9.95 

 
Each sandwich served with french fries  

and condiments of choice

Ask for Our List of Wines by the Bottle 
 
We offer approximately 20 red and white wines by the 

glass  
as well as over 80 wines by the bottle. 

 
A Variety of Dry White Wines 

German Riesling and Semi-Sweet Wines 
Sparkling Wines and Champagne 

Cabernet Sauvignon 
Merlot 

Pinot Noir 
Syrah / Shiraz 

Selected Meritage and Blended Red Wines 
 

And Other Varietals... 



 

PIZZAS 
 

OUR INFAMOUS PIZZA COMBOS 
 

PHIL’S FAVORITE 
PROSCIUTTO, SUNDRIED TOMATOES, 

ROASTED GARLIC, GOAT CHEESE & BASIL 
$11.25 

 

MARGARITA PIZZA 
ROMA TOMATOES & FRESH BASIL 

$9.75 

BBQ SMOKED CHICKEN 
SMOKED CHICKEN, RED ONION 

SWEET & SPICY MARINARA 
$10.75 

 

VEGETABLE TOPPED PIZZA 
SEASONAL VEGGIES & ROASTED GARLIC 

$9.75 
 

NERUDA THIN-CRUST PIZZA WITH TANGY MARINARA SAUCE 
THREE INGREDIENTS- $12.95 - EACH ADDITIONAL INGREDIENT- $3.00 

 
ANDOUILLE SAUSAGE 

ANCHOVIES 
BACON 

PROSCUITTO 
FAJITA STEAK 

SMOKED CHICKEN 
ITALIAN SAUSAGE

SUN DRIED TOMATOES 
FRESH TOMATOES 
ROASTED GARLIC 
BELL PEPPERS 

KALAMATA OLIVES 
MUSHROOMS 

ONIONS 

ASIAGO 
BLUE 

CHEDDAR 
GOAT 

MOZZARELLA 
PARMESAN 

 
 
 

 

PASTAS & NOODLE DISHES 
 

SUN-DRIED TOMATO & FRESH BASIL PASTA 
LIGURIAN SUNDRIED TOMATOES, PINENUTS, IN A GARLIC CREAM SAUCE, ON PENNE PASTA 

FULL SIZE - $17.95 / HALF SIZE $9.95 
WITH CHICKEN – ADD $3.00 - WITH THREE SHRIMP – ADD $4.00 

WILD MUSHROOM RISOTTO 
CRIMINI AND PORTOBELLO MUSHROOMS WITH ENGLISH GREEN PEAS 

CHARDONNAY BUTTER SAUCE 
$10.95 

VEAL PORTOBELLO RAVIOLI 
WITH GRAPE TOMATOES, CREMINI MUSHROOMS, & PEAS 

IN A MARSALA CREAM SAUCE, WITH AN ASIAGO CHEESE FINISH 
$16.95 

ASIAN STIR-FRY 
SOBA NOODLES WITH BELL PEPPERS, ONIONS, SNOW PEAS, CARROTS 
SHIITAKE MUSHROOMS AND A RED CURRY COCONUT CREAM SAUCE 

$9.95 
WITH CHICKEN – ADD $3.00 - WITH THREE SHRIMP – ADD $4.00 

PASTA MARINARA 
PENNE, ASIAGO CHEESE – $9.95 

WITH CHICKEN – ADD $3.00 - WITH THREE SHRIMP – ADD $4.00 

PASTA OF THE DAY 
FRESH SEASONAL INGREDIENTS, CHANGING DAILY 

 

 

  WWW.NERUDA2DINE.COM   


