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CHOOSE AN APPETIZER

<EACH OF YOU, & ONE DELICIOUS DESSER v LE FOR,

ESSERT TO SHARE, **

Breaded Pickle Chips Grilled Asparagus
Crispy, breaded pickles. Served with ranch dressing Erma’s showing off her lighter side. Freshly grilled
for dipping. Uniquely delicious. asparagus topped with fire-roasted tomato vinaigrette,

1 almonds & a balsamic drizzle.
Guacamole & Chips

Warm, crisp corn tortilla chips served with guacamole. Erma’s Size Potato Skins
Spuds with bacon & cheddar.

ChooseD Entrées

Spicy Cajun Tilapia
Grilled with Cajun seasoning & topped with Chipotle crema,
served with fire-roasted potato medley & sautéed baby
green beans. Pucker up.

Fish & Chips
Ahoy Matey! Lightly battered & served with seasoned
fries & creamy coleslaw. A perfect marriage.

Classic Sirloin*
U.S.D.A. choice 6 oz sirloin served with fire-roasted potato
medley & fresh seasonal vegetables.

Chicken Parmesan Pasta
Our version of a classic with Max’s marinara sauce & cheese.
Served with a House Garden Salad.

Grilled Tuscan Chicken
Succulent lemon-rosemary grilled chicken served with
fire-roasted potato medley & freshly grilled asparagus.
Topped with roasted tomato vinaigrette.

Erma’s Chicken Pot Pie
It will be love at first bite. Succulent tender chicken,
peas & carrots. Served with a side of fresh mixed
greens with croutons, cucumbers & tomato.

A Share g Dessert

Erma’s Fresh-Baked Chocolate Chip Cookies
A half-dozen, fresh-baked cookies delivered fresh from the oven.

— Banana Cream Pie

Mo\a\e With bananas & creamy vanilla pudding in a fresh-baked vanilla wafer crust.
1w love. Taste the love.
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*This item may be cooked to order and may contain raw or undercooked ingredients.
Notice: Consuming raw or undercooked meats, seafood or eggs may increase your risk of food-borne illness.

**Choose an appetizer, two entrées & a dessert from a select menu. Not valid with any other offers.

Offer valid 2.14.14 - 2.17.14
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A toast 4 the
one you love,

FESTIVE
RAVIORIVYES!

Love Potion #9
Made by cupid with Absolut Mandrin Vodka & pomegranate. 7.00

German Chocolate Cake

\.A&\_— Martml featuring Pinnacle Cake Vodka, Malibu Rum, Frangelico &
p o : a whole lot of love. 7.00

L& e 3 POTION Kentucky Whiskey Side Car
e ‘\lﬂ\ll #9 Jim Beam Whiskey, Triple Sec & a splash of cherry. 6.00

W=V Bythe PITCHER or GLASS
== _ 16.00 PITCHER | 6.00 GLASS

/ Max’s Red Sangria

Delicioso! Not just your ordinary sangria. From the first sip,
your taste buds will be happy! Featuring Sutter Home Merlot.

White Peach Sangria
Light, refreshing & full of yum!

Blackberry Peach Sangria
Smooth blackberry & peach flavors. Blended with fresh fruit,
' peach schnapps & Sutter Home Merlot.

¥ ~ Trade Wind Sangria
o Fresh passion fruit & pomegranate flavors
are perfectly blended with fresh fruit & white

j of peach sangria.
Festive Cherry Sangria
Peach Sangria with Patron Citronge &
a cherry on top—you don’t even have
AT R einile to say pretty please.
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3 SerEe Wines are served by the 7 oz. mini-carafe (MC) and bottle. _
rma’s i
House Wine Whites Reds Sparkling
W (by the 70z. MC only) Firestone Chardonnay Clifford Bay Pinot Noir 8.00 Codorniu Brut
Sutter Home Merlot 5.00 i Firestone Cabernet Spegaba gl
Kendall-Jackson Sauvignon 7.00

Sutter Home Cabernet 5.00 Chardonnay 9.00
Sebastiani Vineyards

Pk ke Firestone Cabernet Sauvignon 9.00
Sutter Home White Riesling 7.00
Zinfandel 5.00 Flrg?itgigellalgot <Dri "D"r.ﬁees.i’;’,”;'ﬁ.’l,y g
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