
Est. 1916 
MISSOULA COUNTRY CLUB 

FALL | WINTER LUNCH | DINNER 

STARTERS 

STEAK BITES.……………………..14 
sirloin, local mushroom, garlic, grilled bread** 

1955 MINI BURGERS…..………...13 
lettuce, tomato, pickle, mayonnaise 

BUFFALO WINGS………………..16 
buffalo sauce, vegetables bleu cheese** 

COCONUT SHRIMP…..…………16 
wild gulf prawn, citrus chili aioli 

BISON CHILI NACHOS…………16 
MCC famous bison chili, jalapeno, sour 
cream, salsa, black olive 

CRISPY BRUSSELS SPROUT…...11 
fried crispy, bacon, sherry 

POTATO SKINS….………….…...…12 
bacon, cheddar jack, green onion 

SEASONAL CHEESE BOARD…....19 
a selection of three cheeses with bread 

KETTLE CHIPS & ONION DIP… ...8 
fried fresh potato chips, brandy onions 

MOLTEN RACLETTE CHEESE…..16 
tomato jam, grilled bread** 

BURRATA MOZZARELLA………..15 
roasted tomato, basil, olive oil, balsamic, crostini 

JUMBO PRAWN COCKTAIL……..15 
lemon, horse radish, cucumber** 

FAMILY DINING STEAKHOUSE 

Our beef is hand cut and selected from the best of the primal. We select some of the top 

ranches and Co-ops in the region. Our three exceptional partners are Snake River Farms, 

Montana Wagyu Cattle Co., and Certified Angus Beef.  

 

 

 

 

 

 

CLASSIC GRIZZLY CHILI.8 oz.... 4 
Chef’s choice fresh daily      12 oz……..6   

DAILY SOUP SPECIAL..8 oz……...4 
Chef’s choice fresh daily      12 oz……..6 

MIXED GREEN SALAD….……...13 
spring mix, pickle onions, tomato,  
parmesan**  

CLASSIC CAESAR SALAD.…….13 
romaine, lemon, parmesan, crouton** 

ICEBERG WEDGE SALAD……...12 
egg, Daily’s bacon, bleu cheese, tomato** 

AUTUMN SALMON SALAD…...19 
chicory, cucumber, onion, red pepper 
caper, tomato, parmesan**  

Add Grilled Chicken Breast………...7 

Add grilled Portobello.…………... 6 

Add Grilled Shrimp………………… 7 

Add Grilled Steelhead……………… 9 

HOUSE MADE DRESSINGS  
Ranch, Bleu Cheese,  
Balsamic, Russian, Caesar,  
Citrus Herb, Honey Mustard 

SOUP & SALADS 

SEAFOOD & ENTREES 
Served after 5pm.  Includes choice of two sides 

SEARED SALMON FILET**……….30 

SEARED HALIBUT FILET**…….....37 

SEARED AHI TUNA STEAK………30 

BRICK CHICKEN…….……………..24 

POLLO CON FORMAGGIO………25 

SEASONAL MEAT LOAF….………28 

NOTE FROM CHEF CHARLES 

Served after 5pm.  Broiler includes choice of two sides 
HOUSE CUT STEAKS & BROILER ENTREES 

FILET OF BEEF 8 oz…..…………...42 

RIBEYE 16 oz……………………….49 

NEW YORK STRIP 12 oz…………40 

BASEBALL SIRLOIN 10 oz………25 

SIGNATURE FLAT IRON 10 oz….29  

PETIT FILET 4 oz………………..….22 

MCC PORK CHOP 10 oz…………..32 

SEASONAL LAMB CHOP 10 oz....35 

GENEROUS CUT 16 oz…………...52 
STOCK CUT 12oz………………….44 

PRIME RIB 
Served Friday & Saturday for the winter. 

STEAK  
ENHANCEMENTS 

WHISKY BRAISED MUSHROOM..7 

BEARNAISE SAUCE………………..4 

CARR VALLEY BLEU…………….…5 

CONGAC PEPPERCORN SAUCE...3 

BROILED BONE MARROW……….9 

JUMBO PRAWN…………..………....8 

CLUBHOUSE LUNCH 

MCC BURGER………………….....15  
½ pound handmade angus wagyu patty, 
tomato, onion, pickle, mayonnaise 

FRENCH DIP……………………....19  
½lb prime rib, swiss cheese, au jus,  

MCC TUNA MELT…………….….15 
albacore tuna, Swiss cheese, sourdough 

SIGNATURE RUBEN…………….14 
corned beef, sauerkraut, Russian dressing 
Swiss cheese 

CLASSIC BLT……………………...12 
Daily’s bacon, butter lettuce, tomato, 
mayonnaise, sour dough  

CHICKEN CAESAR WRAP….…..15 
grilled, buffalo or blackened chicken,  
romaine, parmesan 

CHICKEN SANDWICH…………..16 
grilled or crispy chicken, bacon, ranch,  
butter lettuce, tomato, red onion,  
guacamole  

MCC GRILLED CHEESE…..……..10  
thick sourdough, American,  
Swiss, cheddar    

MCC STEAK SANDWICH……….16  
8 oz sirloin, grilled onions, mayonnaise 

CLASSIC PIZZA BREAD….……...13 
pepperoni, mozzarella, red sauce 

FISH & CHIPS……………….……..17 
Cod, steak fries, tartar sauce 

CHICKEN STRIPS & FRIES  
pieces…..one….6, two….9, three….12 

Before placing your order, please inform your server if a person in your party has a food allergy.  *Items may be cooked to order. 

NOTE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

**Gluten free available upon request - We cannot guarantee an environment completely free from allergens.   

We appreciate reservations for parties over eight (8) guests. All parties over eight (8) guests will have an automatic twenty - percent 

gratuity added.  Members hosting parties with eight (8) or more guests, must complete a Member’s Function Questionnaire.  

CLASSIC & NEW SIDES 

STEAK FRY………………………5 

SWEET POTATO WEDGES…...7 

WAFFLE CUT FRY……….……...6 

SEASONAL VEGETABLES……7 

WHIPPED POTATO…………….6 

SHALLOT PILAF**……………...5 

BAKED POTATO…………...………..7 

MIXED GREEN SALAD………….....6 

CAESAR SALAD……………………..6 

FRESH FRUIT COCKTAIL …………7 

COTTAGE CHEESE………………….6 

 


