
 

 

 
 

Missoula Country 

Appetizers 

Crab Cakes* 

Crab cakes sautéed with roasted red peppers & potatoes, served  

with creole remoulade  $14 

Nachos Chili Verde* 

Slow roasted country style pork ribs served over crisp corn tortilla chips with queso  

fresco, chili verde sauce, pico de gallo, guacamole & sour cream $13 

Chips and Guacamole 

House made guacamole served with fresh fried tortilla chips  $8 

Chicken Wings* 

Bone-in wings tossed in buffalo sauce served with ranch & fresh vegetables  $13  
 

 

Coconut Shrimp* 

Crispy shrimp encrusted in coconut served with sweet chili aioli  $13 

Kettle Chips 

House made chips tossed in sea salt & vinegar served with sun dried tomato chimichurri  

$6 

Spinach Artichoke Dip 

Baked with red peppers and cheese, served with grilled flatbread $12 

Hummus 

Garbanzo bean & sesame spread with flatbread & fresh vegetables  $7 



 

Sandwiches 
All sandwiches come with choice of side 

Lunch Menu 

Small Plates 

Steak Quesadilla* 

Five cheese quesadilla with grilled skirt steak, avocado,  

& pico de gallo  $14 

Fish Tacos* 

Tender flakes of fish on flour tortillas with queso fresco, shredded cabbage,  

crema, pico de gallo & lime  $14 

Petite Filet* 

4oz beef tenderloin grilled to choice served with a fresh vegetable   

& house fries $19  

Sides 

House, sweet potato or waffle fries, cottage cheese, fresh fruit, soup du jour, house or caesar salad  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. Please inform your server of any allergies you may have. 

Salads 

Veggie Wrap 
Mixed greens tossed with shredded  

carrots, cucumber, tamari pepitas, red  

peppers, basil, peanut honey sesame 

dressing and mango salsa  $10 

Add Chicken $1 

 

Crispy Chicken Sandwich 
House breaded chicken tenders with spicy 

mayo, lettuce, tomato, pickles, bacon & 

avocado on a pretzel bun  $12 

 

Reuben 
Corned beef, swiss cheese, sauerkraut, & 

1000 Island dressing on rye  $12 

 

Tuna Melt* 
Tuna salad & swiss cheese on grilled  

sourdough  $10 

MCC Burger* 
Coffee rubbed 8oz patty, bbq sauce, bacon  

mayonnaise, lettuce, tomato & cheddar  $11 

 

Cheese Burger* 
Comes with choice of cheese, lettuce,  

tomato & a pickle  $10  
Additional toppings $1 each   

 

Prime Rib French Dip* 
Shaved prime rib, caramelized onions & 

swiss cheese served with au jus  $13 

 

Chicken Caesar Wrap* 
Blackened, buffalo or original chicken 

tossed with crisp romaine lettuce, parmesan 

& house made caesar dressing wrapped in 

flour tortilla  $11 

House Salad 

Mixed greens, sun blushed tomatoes, 

pickled red onions, tamari roasted 

pepitas, shaved parmesan & choice of 

dressing  $8 

Cobb Salad*  

Mixed greens, grilled chicken, avocado, 

crispy pork belly, sun blushed tomatoes, 

hard boiled egg & blue crumbles  $14 

Chicken Ceasar Salad* 

Blackened, buffalo or original chicken, 

crisp romaine lettuce, parmesan, crutons & 

lemon wedge  $10 

Spinach Salad 

Tossed in red wine vinaigrette with  

sherried currants, blue cheese, golden beets 

and topped with crispy shallots $10 



Dinner Entrees 

Roasted Chicken* 

Half of a slow roasted petite chicken rubbed with herbs, garlic and  

Dijon and finished in a lemon caper sauce, served with mashed  

potatoes and fresh vegetables $22 

Grilled Salmon* 

Pesto served with potato gnocchi in a gorgonzola  

cream sauce & spinach or risotto milanese $26 

Linguini Con Fungi e Formaggio 

Medley of domestic & wild mushrooms sautéed in butter, oil with pine nuts & 

garlic, tossed with linguini pasta, lemon & fresh herbs   $19 

Penne ala Vodka* 

Grilled spicy Italian sausage sautéed with marinara sauce, vodka, & cream, 

tossed with penne pasta & parmesan cheese   $18 

Chicken Carbonaro* 

Fettucine pasta & slow roast chicken shredded and tossed with bacon and onion 

sauce, parsley, parmesan and egg with fresh cracked pepper $19 

Dinner Menu 
Served between 5 pm and 9 pm 

All entrees & steaks come with choice of house salad, caesar salad or soup du jour  

Classic 
Marinara, mozzarella & pepperoni 

 

Margherita 
Garlic oil, fresh tomatoes, fresh  

mozzarella & basil 

 

Mushroom 
Garlic oil, sausage, smoked gouda, &  

mushroom medley 

Pesto 
Chicken, artichoke hearts, sun blushed  

Tomatoes, & mozzarella 
 

12 inch Round Pizza   $10 

7 inch Flatbread Pizza   $6  

 

Build Your Own Pizza  

Toppings $ .50 each 

Dependent on availability 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. Please inform your server of any allergies you may have. 

 

Filet Mignon 8 ounce*   $35 

Ribeye 16 ounce*  $35 

Baseball Sirloin 8 ounce*  $26 

Hanger Steak 8 ounce* $19 

 

Accompaniments 

• Aux Poivre: green peppercorn and cognac 

• Bleu: whipped gorgonzola butter 

Classic: herbed compound butter 
 

All steaks come with daily veg, whipped potato  
& choice of accompaniment 

Steaks 

Pizza 



 

Desserts 

Flourless Chocolate Torte 
Flourless chocolate torte with dolce  

de leche whipped cream and fresh berries 

$8 

 

Cast Iron Cookie 
Chocolate chip cookie baked in a cast iron 

skillet topped with a scoop of Big Dipper 

ice cream  $6 

Cherry Crisp 
Cherries baked in a cast iron skillet with 

crumb topping & Big Dipper Ice Cream  $8 

 

 

Mixed Berry & Chocolate Calzone 
Puff pastry filled with mixed berries,  

chocolate & cream cheese icing topped with 

whipped cream  $7 

Big Dipper Ice Cream 

Choice of vanilla, chocolate, or huckleberry ice cream 

with either caramel or chocolate sauce  $4 

THE STORY OF THE “5550” 

 

In 2012, MCC received a letter from a gentlemen named Ed Cousin, living in New York. In the 

letter, Cousin explained that in 1988 he bought an old cottage in Brantingham Lake, NY that 

was built in 1892. As he was cleaning he found some vintage clubs, bags and other various 

items. Among the things he found was a small score card. Upon examination of the card, Cousin 

discovered it was from the Missoula Country Club. Cousin was generous enough to mail it to us. 

Last Fall, we found this letter in a box of documents. The card dated back to the 1920’s and the 

original publisher was the Missoulian. It also perfectly represented the original nine holes of 

the club.  

The original logo was located on the front, along with the club’s original phone number.  

That number was “5550”. 


