GERTRUDE’S

CHESAPEAKE KITCHEN

DESSERTS
By Executive Pastry Chef Miles Brown

Gertrude’s Candy Bar | 10
Dark chocolate mousse, salted soft caramel,
hazelnut crunch, caramelized hazelnuts

Butterscotch Bread Pudding [n¥F] | 10
Rum raisin sauce

Orange Pound Cake [NF] | 10
Taharka Bros. Salted Caramel Ice Cream

Charlottetown Farm Goat Cheese Cheesecake [NF] | 10
Spiced pineapple compote

VEGAN, GLUTEN-FREE & NUT-FREE!
Black Rock Orchard Apple & Cranberry Crisp | 10
The Charmery’s vegan Toasted Coconut Ice ’Cream’

Gertie’s Classic Ice Cream Sundae | 9
Vanilla Bean Ice Cream, toasted pecans, whipped cream,
choice of dark chocolate hot fudge or warm caramel sauce

Ice Creams | 8
Taharka Bros. Chocolate Love [NOT GF]
Taharka Bros. Salted Caramel
Taharka Bros. Banana Pudding
VEGAN! The Charmery’s Toasted Coconut
Vanilla Bean

Sorbets [vN, GF, NF] | 7
Lemon
Mango
Mixed Berry

Housemade Limoncello | 7
Select lemons infused in premium vodka, aged till ready,
then delicately blended with light simple syrup.

J Patrick's Irish Coffee | 9
An heirloom recipe with Irish whiskey, whipped cream
& a secret ingredient or two

From BALTIMORE SpiriTs COMPANY:

Baltamaro Vol. 1: Fernet | 10

Modern take on classic style of Fernet highlights

fresh wintergreen, rhubarb, and star anise

Baltamaro Vol. 2: Szechuan | 10

Surprising delight, opens to hints of its pepper namesake
with a light body and mild spice finish

Baltamaro Vol. 3: Coffee Amaro | 10

With distinctive coffee aromas and a blend of ten botanicals

to balance the palate

FroMm Don Ciccrio & FigL (pc):

Carciofo | 7

An artichoke liqueur, bitter and dark sweetness with

a familiar herbaceous finish. An unexpected contender.
Nocino | 8

Black Walnut cordial, dark chocolate on the nose, rich

and nutty, full bodied with a long finish.

CoaNacs

Remy Martin VSOP | 10

Kelt VSOP | 12

Hennessy VS | 9

Pierre Ferrand 1840 | 10

Daron Fine Calvados, Normandy, France | 10

PorTs

Graham's Six Grapes | 9
Graham's Fine Tawny | 8
Graham's 10 Year | 12
Graham's 20 Year | 18



