Missoula Country Club

**Gluten free available upon request – We do our best to cater to people with food allergies. However, we cannot
guarantee an environment completely free from allergens. Please inform your server of any allergies you may have.
*Eggs, hamburger, and steaks may be cooked to order. Consuming raw or undercooked meats, poultry, or eggs may
increase your risk of foodborne illness.
We appreciate reservations for parties over eight (8) guests. Members hosting groups and parties with eight (8) or more guests,
must complete a Member’s Function Questionnaire.
All parties over eight (8)guests will have an automatic 20 percent gratuity added to their check.

Appetizers
Crab Cakes 14

Carne Asada Nachos (gf) 13

Crab cakes sautéed with roasted red peppers,
and potatoes served with creole remoulade

Marinated and grilled beef served over crisp corn
tortilla chips with pepper jack cheese, pico de gallo,
guacamole, and sour cream

Coconut Shrimp 14
Crispy shrimp encrusted in shredded coconut
and served with a sweet chili aioli

Beer Battered Onion Rings 9

Spinach Artichoke Dip 14

Thick onion slices coated with beer batter
and fried golden brown,
served with a spicy dipping sauce

Baked spinach, artichoke, red peppers, and cheese
served with grilled flatbread

Chicken Wings 13

Hummus (gf)

Bone-in wings tossed in a buffalo sauce and served
with ranch or blue cheese and fresh vegetables

12

Garbanzo bean and sesame spread served with
grilled flatbread and fresh vegetables

Pork Shanks (gf) 14

Steak Bites with Mushrooms (gf) 10

Crispy pork shanks coated in a sweet and spicy
pineapple sauce served with fresh vegetables

Sirloin bites sautéed with buttery mushrooms
and served with grilled baguettes

Parmesan Truffle Fries 11
Crisp french-fried potatoes tossed with grated
parmesan cheese

Salads and Soup
House Salad (gf) 8

Wedge Salad (gf) 11

Mixed greens, roasted tomatoes, pickled red
onions, tamari roasted pepitas, and shaved
parmesan cheese with your choice of dressing

Baby iceberg lettuce topped with bacon, tomato,
and blue cheese crumbles with your choice of
dressing

Chicken Caesar Salad 12

Link Salad 12

Original, buffalo, or blackened chicken breast,
crisp romaine lettuce, parmesan cheese, house
made croutons, and a lemon wedge

Grilled buffalo chicken on top of crisp romaine
with house made croutons, blue cheese dressing,
and a lemon wedge

Cobb Salad (gf) 14

Asian Salad (gf) 16

Mixed greens, grilled chicken breast, avocado,
Your choice of grilled salmon or chicken breast on
crispy pork belly, roasted tomatoes, hard boiled
spring mix with cucumber, carrots, red
egg with blue cheese crumbles, and your choice of onion, toasted sesame seeds, and spiced cashews
dressing
with an Asian dressing

Spinach Salad (gf) 11

Pear and Blue (gf) 13

Baby spinach tossed in a bacon red wine
vinaigrette with sherried currants, blue cheese
crumbles, and golden beets topped with crispy
shallots

Spring mix greens with sliced pears, bacon, and
spicy-sweet toasted walnuts with blue cheese
crumbles and your choice of dressing

Soup
Italian Chopped Salad (gf) 12
Crisp romaine lettuce tossed with cured salami,
olives, pepperoncini, cucumber, red onion, and
artichoke hearts in an Italian dressing

All our soups are house made and come with
crackers and baguette slices
Cup (8 oz) 4 Bowl (12 oz) 6

Small Plates
Petite Filet * (gf) 22

Steak Quesadilla* 14

4 oz beef tenderloin grilled to order and served
with seasonal fresh vegetables and house fries

Five cheese quesadillas with grilled steak, avocado,
pico de gallo, and sour cream

Fish Tacos 16
Tender flakes of grilled fish on a flour tortilla with queso
fresco, shredded cabbage, crema, pico de gallo, and lime

Lunch Favorites
Sandwiches include your choice of one side: House Fries, Seasoned Waffle Fries, Sweet Potato Fries,
Cottage Cheese, Fresh Fruit, Side House or Caesar Salad or a Cup of Soup
Gluten Free Bread and Burger Buns are available upon request

Grilled Chicken Sandwich
MCC MT Burger* 14
Half pound of local wagyu-angus beef hand pressed
and cooked to order with green leaf lettuce, sliced
tomato, red onions, and your choice of cheese on a
toasted brioche bun

13

Marinated chicken breast with green leaf lettuce,
sliced tomato, and your choice of cheese on a
toasted brioche bun

Grilled Chicken Caesar Wrap 10

Original, buffalo, or blackened chicken tossed with
crisp
romaine lettuce, parmesan cheese, and Caesar
MCC Bison Burger* 14
dressing wrapped in a tomato-basil flour tortilla
Half pound of bison cooked to order with green leaf
lettuce, sliced tomato, white onion, and your choice
Grilled Vegetable Wrap 13
of cheese on a toasted brioche bun
Grilled zucchini, red bell pepper, carrots, and
spinach on house made hummus
MCC French Dip 16
with cucumbers and toasted pine nuts wrapped in a
Thin slices of prime rib with melted swiss cheese
tomato-basil flour tortilla
and caramelized onions on a toasted hoagie roll

MCC Reuben 12

Chicken Strips and Fries 13

House cooked corned beef with sauerkraut and
1000 island dressing on grilled rye bread

Crispy chicken tenders served with house fries and
your choice of dipping sauce

Hot Ham and Swiss 11

Fish n’ Chips 17

Sliced honey ham and swiss cheese grilled on
sourdough bread

Flaky cod filet battered and fried, with house fries,
tartar sauce, and malt vinegar

MCC Triple Decker Club

Jalapeno Cheddar Elk Brat 9

13

House roasted turkey breast, honey ham, and bacon
on toasted sourdough with green leaf lettuce and
sliced tomato

4 oz jalapeno cheddar elk brat on a toasted hoagie
bun with sauerkraut on the side

MCC Tuna Melt 12
Albacore tuna salad with swiss cheese on grilled
sourdough bread

Crispy Chicken Sandwich

12

Crispy chicken tenders with green leaf lettuce, sliced
tomato and your choice of cheese on a toasted
brioche bun

Pizza
12-inch Round

14

7-inch Flatbread 10

Gluten Free Cauliflower Pizza Crusts are available upon request.

Classic
Marinara, mozzarella cheese, and pepperoni

Mushroom
Garlic oil, sausage, smoked gouda cheese, and a mushroom medley

Margherita
Garlic oil, fresh tomatoes, fresh mozzarella cheese, and basil

Pesto
Chicken, artichoke hearts, roasted tomatoes, and mozzarella cheese

Dinner Menu
Served between 5 pm and 9 pm
All entrees come with your choice of mashed potato, baked potato, or wild rice and a seasonal vegetable

Dinner Entrees
Fish and Seafood
Pan Seared Halibut (gf) 30
6 oz filet of halibut seared with fresh lemon and dill

Pan Seared Salmon (gf) 26
6 oz filet of salmon with a lemony garlic butter sauce

Bacon Wrapped Scallops (gf) 33
Tender scallops wrapped in smokey bacon on a creamy brie sauce

Poultry and Game
Chicken Fried Chicken

23

Brined chicken breast coated with a flavorful blend of spices and fried golden brown

Lamb Chops (gf) 29
Grilled lamb chops with garlic and rosemary

Pheasant and Elk (gf) 39
Half of a smoked pheasant with a honey glaze and elk medallions with caramelized onions

Steaks
All steaks come grilled to order with your choice of potato or wild rice, and a seasonal vegetable

8 oz Filet Mignon* 36

Accompaniments

16 oz Ribeye* 35

Green Peppercorn Sauce

8 oz Baseball Sirloin* 27
12 oz New York Strip* 26
8 oz Flat Iron* 28
Saturday Night Prime Rib*

12-oz cut

26

Bleu Cheese Sauce
Chimichurri
Herbed Compound Butter

16-oz cut

35

Pasta
All pastas include a side salad and garlic bread.
Gluten Free Pasta is available upon request for some entrée’s

Pollo Con Formaggio 24
A rich and creamy blend of ricotta, mozzarella, and parmesan cheese between tender filets of chicken
breast with our house red sauce on a bed of linguini

Spaghetti and Meatballs 20
House made meatballs and red sauce on a bed of spaghetti with parmesan cheese

Vegetarian Stuffed Shells 20
Shell pasta stuffed with a blend of cheese and herbs with our house made red sauce

Lobster Macaroni and Cheese 26
Cavatappi pasta with a creamy gruyere cheese sauce and lobster topped with buttery breadcrumbs

Beef Stroganoff

20

Tender slices of beef in a rich mushroom cream sauce on a bed of egg noodles

