
 

 

 
 

GERTRUDE'S LITE FARE 
Saturday & Sunday  3-5 pm 

 

Soups 
 

Miss Jean’s Maryland Crab Soup 6. / 8. 

Traditional vegetable-based red crab soup 
 

Cream of Crab Soup 6.50 / 8.50 

Scented with sherry 
 

Vegetarian Chili 5.50 / 7.50 

Topped with sour cream & cheddar cheese 

 

Sa lads  
 

Garden Salad 5.50 / 8. 

Field greens, grape tomatoes, fennel, 

carrots, cucumbers, balsamic vinaigrette 
 

Caesar Salad 6. / 9. 

Romaine, anchovies, aged Parmesan, 

croutons, Caesar dressing 
 

A Berry Good Salad 8. / 12. 

Field greens, fresh berries, local goat cheese, 

toasted pistachios, raspberry vinaigrette 
 

Seafood Salad 20. 

Field greens, poached gulf shrimp, lump crab, 

sea scallops, roasted lemon vinaigrette 
 

 Add the following to above salads: 

 Steamed Shrimp 9. 

 Lump Crab 10. 

 Chicken Salad 6. 

 Shrimp Salad 9. 

 Tuna Salad 6. 
 

Middle Eastern Platter 13. 

Hummus, Moroccan carrot salad, tabbouleh, 

Kalamata olives, stuffed grape leaves, 

feta cheese and pita bread 

 
SANDWICHES LISTED ON OTHER SIDE 

 

Wines by the glass, bottled beer, 

and a full bar are also available. 

 
 

GERTRUDE'S LITE FARE 
Saturday & Sunday  3-5 pm 

 

Sandwiches  
 

Highlandtown Chicken Salad 10. 

With toasted almonds, grapes & 

tarragon on Kalamata olive bread 

 ½ sandwich & cup of soup…12. 
 

Big Daddy’s Turkey Focaccia 9. 

Smoked turkey with provolone cheese, 

tomato, field greens and pesto aioli 

 ½ sandwich & cup of soup…11. 
 

Shrimp Salad Po’ Boy 13. 

 ½ sandwich & cup of soup…13. 
 

Mom-Mom’s Tuna Salad 9. 

 ½ sandwich & cup of soup…11. 
 

O’Malley’s Powerhouse 9. 

Spinach leaves, field greens, cucumber, tomato, 

red onion, carrots & spicy Pepper Jack cheese 

with pesto aioli on seven-grain bread 

 ½ sandwich & cup of soup…11. 
 

Johnny’s Hummus Wrap 9. 

Hummus, field greens, chopped tomato, 

cucumber & roasted red bell peppers 

in a flour tortilla 

 ½ sandwich & cup of soup…11. 

 

Desserts 
 

Chocolate Decadence  9. 

Chocolate custard on flourless chocolate  

cake, covered in dark chocolate glaze, served 

with Chocolate-Cocoa Nib ice cream  
 

Gertrude’s Candy Bar  8. 

Chocolate mousse, salted soft caramel,  

hazelnut crunch & caramelized hazelnuts 
 

Berger Cookie Cheesecake   9. 

Offered with a Cognac Crunch Truffle 
 

Pistachio Crème Brulee  9. 

Served with a lemon financier and  

sour cherry compote 
 

Butterscotch Bread Pudding  8. 

Served with Maple-Bourbon ice cream 

and Old Bay peanut brittle 
 

Ice Cream Sundae 7.  

With toasted pecans, and your choice 

of chocolate or caramel sauce 


