
Tuesdays with Gertie 
Gertrude’s Restaurant 

becomes “Gertie’s Café” 

   every Tuesday evening, 

   5 till 9 pm 

 

Twelve $15 Dinners 
 

Maryland Panfried Chicken 
Only offered on Tuesday nights! 

With mashed potatoes, gravy and broccoli 
 

Salmon alla Bella 
With asparagus and wild rice pilaf 
 

Southern Fried Catfish 
With pan gravy, stewed market greens,  

and local cheddar-Pepper Jack grits 
 

Seafood Gumbo 
Shrimp, fish, lump crab, mussels & 

andouille sausage, with rice 
 

Fresh Catch of the Day 
See other side for today’s fish special 
 

Mama Lan’s Five-Spice Chicken 
With Asian noodles and grilled bok choy 
 

Pulled BBQ Pork Platter 
With fries and apple-fennel coleslaw 
 

Moroccan Chickpea Couscous 
Vegan: with veggies, raisins, dates & almonds 
 

‘Can’t Believe It’s Not Crab’ Cakes 
Vegan: with Asian noodles and garlic spinach 
 

Southeast Asian Vegetable Curry 
Vegan/Gluten-free: served over sesame rice 
 

Pasta del Giorno 
See other side for today’s pasta special 
 

And the always popular... 

Gertie’s Crab Cake 
Served with hand-cut fries and coleslaw 
 

 
Sorry, no discounts or substitutions 

are available with this menu... 

thank you for understanding. 

GERTRUDE'S 
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$30 3-Course Dinner  

Tuesdays, 5 - 9 pm 
 

Soup/Salad 
Any Soup (cup) or Salad* (small) 

from our regular menu 

*Excludes Seafood Salad 
 

 

Main Course 
Any dinner from our $15 selection 
 

Dessert 

Choose from the full array of 

our seasonal Dessert Menu! 
 

Includes coffee and tea 

As always, thank you for visiting us! We love 

offering reduced menu prices on this night. 

Please remember to tip your server generously 

(if deserving): A gratuity of 25-30% based on this 

menu is comparable to a 15-20% gratuity based 

on regular menu pricing. We thank you for your 

consideration & invite you to enjoy again & again 

Tuesdays with Gertie! 

$20 Wines   Tuesdays, 5 - 9 pm 
 

Sparkling 
Dibon Brut Reserve Cava NV, Spain 
 

Rosé 

Mont Gravet Cinsault Rose 2015, France (dry) 

Boordy Blush, White Zinfandel 2015,  

     Maryland (semi-sweet) 

 

Whites 

Haymaker Sauvignon Blanc 2015, New Zealand 

Tiamo Pinot Grigio 2015, Italy  

Roku Riesling 2014 (semi-sweet), California 
 

Reds 

Dark Horse Pinot Noir 2014, California  

Brezza Dolcetto D’Alba 2014, Italy 

Fourteen Hands Merlot 2014, Washington State 


