
MOTHER’S DAY 2010    
 

NERUDA SMOKED CHICKEN POTSTICKERS 
H O U S E  S P E C I A L T Y  -  S P I C Y  S H I I T A K E  M U S H R O O M  T O M A T O  R E L I S H  

$ 1 1 ~  

CHEESE PLATE  
R A M B O L ,  M A H O N ,  &  H E R B E D  G O A T  C H E E S E S  

$ 1 0 ~  

STUFFED PORTOBELLO MUSHROOM 
L O B S T E R  A N D  C R A B  M E A T ,  G R E E N  O N I O N S ,  A S I A G O  &  C R E A M  C H E E S E S ,  W I T H  A  B A L S A M I C  G L A Z E  

$ 1 2 ~  

IRISH SMOKED SALMON 
W I T H  A  D I L L  C R È M E  F R A I C H E ,  A S S O R T E D  G O U R M E T  C R A C K E R S  

$ 1 2 ~  

SEARED YELLOWFIN TUNA 
S O Y  H O N E Y  G L A Z E ,  W I T H  W A S A B I ,  P I C K L E D  G I N G E R ,  S O Y  S A U C E   

S E R V E R S  T W O  
$ 2 2 ~  

 
 
 
 

NERUDA HOUSE SALAD 
F I E L D  G R E E N S ,  R E D  O N I O N ,  P E S T O ,  B A L S A M I C  V I N A I G R E T T E  D R E S S I N G  

$ 5 ~  
B L U E  C H E E S E  $ 1 . 0 0 ,  D R I E D  C R A N B E R R I E S  $ 1 . 5 0 ,  O R  C R U S H E D  P E C A N  $ 1 . 5 0   

CAESAR SALAD  
G R A T E D  A S I A G O ,  G A R L I C  C R O U T O N S  

$ 8 ~  

SEAFOOD REMOULADE SALAD 
P O A C H E D  S E A F O O D  T R I O  O F  S H R I M P ,  C R A B ,  A N D  S C A L L O P S  

S E R V E D  C H I L L E D ,  O N  F I E L D  G R E E N S ,  W I T H  A  C L A S S I C  R E M O U L A D E  S A U C E  
$ 1 2 ~  

 

 
HOUSEMADE SHRIMP BISQUE 

$ 5 ~  /  $ 7 ~  

FRESH FRUIT BISQUE 
M A N G O  –  K I W I  –  G I N G E R  -  C H A M P A G N E  

$ 5 ~  /  $ 7 ~  

 

APPETIZERS 

P A R T I E S  O F  E I G H T  O R  M O R E ,  N O  S E P A R A T E  C H E C K S  P L E A S E  
N E R U D A  M A Y  A D D  1 8 %  G R A T U I T Y  T O  T A B L E S  O F  S I X  O R  M O R E  

S P L I T  P L A T E  -  $ 3 . 0 0  
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SALADS 



 

  

TWIN LOBSTER TAILS, WITH DRAWN BUTTER 
$ 5 2 ~  

SEVEN OZ BEEF FILET WITH ONE LOBSTER TAIL, BERNAISE SAUCE 
$ 4 6 ~  

SEARED DUCK BREAST WITH A MANGO & BLUEBERRY GLAZE 
$ 2 9 ~  

SEVEN OZ MACADAMIA NUT ENCRUSTED GROUPER 
C I T R U S  &  C R A N B E R R Y  B U E R R E  B L A N C  

$ 4 6 ~  

SEVEN OZ PAN-SEARED PROSCUITTO WRAPPED SALMON 
$ 2 6 ~  

PRIME NEW YORK STRIP STEAK 
1 2  O Z  S T R I P  S T E A K ,  G R I L L E D  T O  O R D E R  

H O R S E R A D I S H  G O R G O N Z O L A  –  B A L S A M I C  R E D U C T I O N  
$ 3 0 ~  

ESPRESSO ENCRUSTED RACK OF LAMB WITH GNOCCHI 
K A L A M A T A  O L I V E  /  S U N - D R I E D  T O M A T O  R E L I S H  

$ 3 0 ~  

GRILLED PORK TENDERLOIN 
C A R A M E L I Z E D  O N I O N  G U I N N E S S  S T O U T  R E D U C T I O N  

$ 2 3 ~  

MOJITO CHICKEN 
M O J I T O - L I M E  G L A Z E  

$ 2 2 ~  

PAN SEARED JUMBO SEA SCALLOPS 
L E E K S ,  C R E M I N I  M U S H R O O M S ,  B I - C O L O R  F E T T U C C I N E  N O O D L E S  

G A R L I C  C R E A M  S A U C E  –  C A B E R N E T  D E M I - G L A C E  
$ 2 4 ~  

FETTUCCINE ALFREDO / WITH ONE LOBSTER TAIL 
$ 2 0 ~  /  $ 3 2 ~  

 
 

A L L  D I N N E R  E N T R E E S  S E R V E D  W I T H  T H E  N E R U D A  H O U S E  S A L A D  
 

A N D  M O M  G E T S  A S  F R E E  D E S S E R T …  
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