
CRAZY
GOOD FUN

LOVE AT
FIRST BITE

Tortilla
Our award-winning chicken & 

cheese recipe with a spicy kick. 
Topped with cheese & freshly 

made tortilla strips. 
(cal - cup 190 / bowl 330)

Award-Winning

French Onion 
Only by the bowl, topped 
with mozzarella, Swiss & 

 Parmesan.  (cal 290)

Soup of the day
Ask your server for details. 

(cal - cup 80-320 / bowl 110-600)

Bowl  $569  •  Cup   $449  •  Cup with meal   $359

Served with a warm garlic breadstick  (cal 160)

signature soups

Knock-out Nachos 
Crisp tortilla chips with white cheddar queso, melted cheese blend. 
Topped with fresh salsa, black beans, tomatoes, jalapeños, shredded 

romaine, sour  cream, guacamole & cilantro.  12.19  (cal 1570)

wings 
Bone-in chicken wings tossed in your choice of spicy Buffalo or sweet 
chili sauce. Served with crisp celery & creamy bleu cheese dressing.   
Half-Dozen - 10.59  (cal 1370-1490) •  Dozen - 12.19  (cal 2750-2990)

Chicken Fajita Quesadilla 
A grilled flour tortilla stuffed with Monterey Jack & cheddar 

cheeses, fajita-spiced grilled chicken, sautéed onions & peppers, 
tomatoes & cilantro. Served with fresh pico de gallo, sour 

cream & guacamole.  11.49  (cal 1250)

Soft Pretzel Sticks 
Warm house-baked pretzels sprinkled with kosher salt & served 

with white cheddar queso dipping sauce.  9.89  (cal 1390) 

Guacamole & Chips 
Fresh avocado, tomatoes, red onion, cilantro, jalapeños & lime 

juice. Served with warm, crisp tortilla chips.  6.89  (cal 430)

Big ol’ Buffalo Chicken 
Hand-breaded crispy chicken sandwich tossed in Erma’s 

Buffalo-style hot sauce with garden fresh lettuce.  11.29  (cal 1370)

Stacked-To-The-Max Club 
Sliced ham & turkey, crisp smoked bacon, Swiss & cheddar 

with lettuce, tomato & mayo. All stacked between three 
slices of toasted whole grain bread.  10.69  (cal 1000)

Reuben Grill 
Corned beef, sauerkraut, 1000 Island dressing 

& Swiss on marbled rye bread.  11.29  (cal 1060)

Crispy Cod BLT
Hand-breaded crispy North Atlantic cod with garden fresh lettuce, 

ripe tomato, smoked bacon & remoulade.  11.29  (cal 1540)

Tomato, mozzarella & chicken (tmc)
Juicy grilled chicken breast layered with mozzarella, 

fresh basil & oven-roasted tomatoes on ciabatta bread with 
tomato-basil spread. Served with a baby greens salad 

instead of seasoned fries.  11.29  (cal 920) 

Philly Steak* 
Shaved steak, sautéed onions, green peppers & mushrooms 

with melted mozzarella on a hoagie roll.  11.29  (cal 940)

Served with seasoned fries  (cal 360)

3rd Street
This signature salad is tossed in Erma’s sweet & tangy dressing & 

topped with a juicy grilled chicken breast, seasoned almonds, crisp 
smoked bacon, bleu cheese, tomatoes & red onions.  11.99  (cal 1160)

Santa Fe chicken 
Flame-grilled fiesta chicken breast or hand-breaded 

chicken tenders, shredded Monterey Jack & cheddar cheeses, 
tomatoes & tortilla strips over crisp greens. Served with 

ranch dressing.  11.89  (cal 1090-1480)

Southern Fried Chicken 
Crispy chicken tenders, hard-boiled egg, tomatoes, Monterey 

jack, cheddar cheese & crisp greens with warm honey 
mustard dressing.    10.79  (cal 1300)

Apple Harvest 
Fresh romaine, baby greens & crisp celery tossed in creamy 
apple cider dressing then topped with locally grown apples, 

juicy grilled chicken breast, crisp smoked bacon, spicy 
candied pecans & creamy goat cheese.  11.99  (cal 1270)

1/2 lb BURGERS
Served with seasoned fries  (cal 360)

Garbage* 
Crisp smoked bacon, cheddar, American, mozzarella, 
Swiss, sautéed mushrooms & onions, fresh guacamole 
& marinara. Served with lettuce, tomato & onion on a 

toasted brioche bun.  12.59  (cal 1680)

Tortilla* 
Our signature soup turned burger with cheddar & pepper jack, 
jalapeños & tortilla strips. Served with lettuce, tomato & onion 

on a toasted brioche bun with a small side of our award-winning 
Tortilla Soup for dunking.  11.89  (cal 1270)

Sautéed Mushrooms & Swiss*

Fresh, sautéed mushrooms with Swiss, lettuce, tomato 
& onion on a toasted brioche bun.  10.99  (cal 1200)

Bodacious Bacon*

Creamy roasted garlic cheese spread, a savory smoked bacon 
marmalade & even more smoked bacon with lettuce on a 

toasted brioche bun.  11.89  (cal 1230)

Chipotle Black Bean 
This Chipotle-spiced veggie burger is topped with fresh pico de 
gallo, guacamole & lettuce. Served on a wheat bun with a baby 

greens salad (instead of seasoned fries).  10.79  (cal 470)

Classic Cheese* 
Served with lettuce, tomato & onion on a toasted brioche 

bun & topped with your choice of cheese: American (cal 80), 
cheddar (cal 80), pepper jack (cal 80), Swiss (cal 80), or thick- 

sliced mozzarella (cal 90).  10.79  (cal 920 - without cheese)

2,000 calories a day is used for general nutrition advice, but calorie needs may vary. Additional nutrition information available upon request.



Erma’s Fresh-Baked Cookies 
Order them with your meal & fresh-baked chocolate  

chip cookies will be delivered to your table for dessert. 
Half-Dozen - 7.19  (cal 1620) •  One Cookie - 1.69  (cal 270)

Chocolate Cake a la Mode 
Moist multi-layer chocolate cake with decadent fudge icing  

topped with creamy vanilla ice cream, whipped cream &  
chocolate sauce.  7.79  (cal 1650)

ibc® root beer float  
4.19  (cal 670)

SWEETS&TREATS

CHOICE
P L AT E S

dishes

salads

Balsamic glazed chicken
Marinated chicken breasts charbroiled & glazed with a house-made 

balsamic reduction. Served with roasted garlic goat cheese 
mashed potatoes & steamed broccoli.  14.29  (cal 1140)

Hand-Breaded Chicken Tenders
With seasoned fries & creamy coleslaw. Served with 

Erma’s BBQ sauce.  11.79  (cal 1330)

New England fish & chips
Hand-breaded North Atlantic cod served with seasoned fries, 

creamy coleslaw & tartar sauce.  14.49  (cal 1570)

Steamed Broccoli 
(cal 30)

Creamy Coleslaw 
(cal 160)

Seasoned Fries 
(cal 360)

Mashed Potatoes 
(cal 290)

$279 each or swap your side for no extra cost

~ Endless Refills* ~

Peach Tea
Fresh-brewed iced tea sweetened 

with peach.  (cal 100)

flavored Lemonade
Strawberry or Wildberry 

(cal 250) 

Arnold Palmer 
Fresh-brewed iced tea 
& lemonade. (cal 90)

Assorted Sodas** 

(cal 0-170) 

Fresh-Brewed Tea 
(cal 5)

Coffee 
100% Columbian  (cal 0)

Hot Tea 
(cal 0)

*Endless refills available on Fountain Beverages, Coffee & Tea.
**Max & Erma’s proudly serves a variety of  ® products. 

- - - - - - - - - - - On Tap - - - - - - - - - - -  

- - - - - - - - - Bottles & Cans - - - - - - - - -   

Warped Wing 
(cal 280)

Bud light 
(cal 150)

Stella Artois 
(cal 200)

blue moon 
(cal 270)

Goose Island IPA 
(cal 270)

yuengling 
(cal 170)

 Sam Adams lager 
(cal 210)

Angry orcharD 
gluten-free  (cal 220)

omission Pale Ale 
gluten-free  (cal 140)

Sam '76 
16 fl oz can (cal 180)

Budweiser 
(cal 150) 

Corona 
(cal 160)

modelo especial 
(cal 150)

fat tire amber 
(cal 160)

sam adams 
New England IPA 

16 fl oz can (cal 270)

Heineken 
(cal 150)

Michelob Ultra 
(cal 100)

Miller LitE 
(cal 100)

O’Doul’s NA 
(cal 70)

IBC® Root Beer 
Served in a bottle. (cal 160)

Caesar 
Romaine, garlic croutons & parmesan tossed 

in Caesar dressing.  5.99  (cal 310)

Village
A smaller version of our 3rd Street salad 

without the chicken.  5.99  (cal 430)

House Garden
Mixed greens, tomatoes, red onions, 
cucumbers & garlic croutons.  4.99 

(cal 100 - no dressing)

Add a side salad to your meal - $329 

Served with a warm garlic breadstick (cal 160)

2,000 calories a day is used for general nutrition advice, but calorie needs may vary. Additional nutrition information available upon request. 
*This item may be cooked to order & may contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood or eggs 

may increase your risk of food-borne illness.

		  6oz		  9oz		

Del Vento Pinot Grigio		  11	 1  	16.50 
		   (cal 140)   (cal 210)

Altitude Project Chardonnay		  9	 1	 13.50 
		   (cal 140)   (cal 210)

Altitude Project Cabernet		  9	 1	 13.50 
	 	  (cal 150)   (cal 230)

villa maria Sauvignon Blanc		  12	 1	 15 
	 	 (cal 140)   (cal 210)

alamos malbec		  12	 1	 18 
		   (cal 150)   (cal 230)

nielson Pinot Noir		  10	 1	 15
	 	  (cal 150)   (cal 230)

Korbel Brut Sparkling		  13.75 	(cal 120)
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