Montour Heights
Country Club
APPETIZERS
Tuscan Calamari

Italian breaded calamari, tossed with
cherry peppers, country olives, and fresh
garlic, served with a side of garlic aioli and
house marinara 9

Steak Tartare*

ﬁnely diced seasoned beef tenderloin served
with garlic aioli, Kalamata vinaigrette, micro
greens, horseradish, and homemade crostini
22

Stuffed Banana Peppers

3 fresh banana peppers stuﬀed with Italian
sausage, baked in house made marinara sauce,
topped with shredded mozzarella cheese 9

Classic Shrimp Cocktail

jumbo shrimp, house made cocktail sauce 10

Crispy Coconut Shrimp

fried coconut breaded shrimp, sweet chili aioli
13

Ahi Tuna Poke

ahi tuna diced and tossed with homemade
Hawaiian poke sauce and green onions,
topped with sesame seeds and wasabi tobiko,
served with blue corn chips and crispy
wontons 13

Pierogies

6 hand made potato and cheese pierogies
sautéed with caramelized onions and butter 12

Pepperoni Flatbread

hand tossed ﬂatbread topped with house made
tomato sauce, provolone, mozzarella,
pepperoni, and shaved Parmesan 11

Sausage and Pepper
Flatbread

hand tossed ﬂatbread topped with house made
tomato sauce, provolone, mozzarella, sausage,
banana peppers, and shaved Parmesan 12

HOUSE MADE SOUPS
Soup du Jour
cup 4 crock 5

Chili

cup 5 crock 6

French onion Soup
cup 5 crock 6

* Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness, especially if you have a medical
condition.

DINNER SALADS
House Salad

mixed greens, grape tomatoes, cucumber, black
olives, sliced red onion, sliced beets 5

Caesar*

romaine, pickled grape tomatoes, olives,
shredded asiago cheese, anchovies, Parmesan
crisp, herb croutons, Caesar dressing 7

Baby Iceberg

bleu cheese crumbles, bacon lardoons, grape
tomatoes, sliced red onion, sweet bleu cheese
dressing 8

ENTRÉE SALADS
Dressing choices
ranch, bleu cheese, sweet bleu cheese,
1000 island, French, Italian, balsamic vinaigrette,
Caesar, honey mustard, raspberry vinaigrette, Paris
Dressing

Steak Salad*

mixed greens, fried potatoes, cucumber,
shredded cheese, egg, sliced red onion, grilled
steak tips
small 13 large 15

Chopped Dijonnasie Salad

chopped Romaine and radicchio lettuce tossed
with apples, bacon, Moody Blue cheese, and
walnuts, in mustard vinaigrette 9

Hollowood Artichoke Salad

leaf lettuce topped with marinated artichokes,
fresh mozzarella di bufala, Roma tomatoes,
and shaved prosciutto 10

SANDWICHES
served with choice of side, lettuce, tomato, and pickle

MHCC Burger*

8 oz beef patty, cooked to your liking, choice
of cheese, on a brioche bun 11

Jumbo Fish

Blackened Chicken Salad

mixed greens, fried potatoes, cucumber,
shredded cheese, egg, sliced red onion,
blackened chicken breast
small 12 large 14

Shrimp and Spinach Salad

4 grilled jumbo shrimp served on a bed of
baby spinach, topped with sliced mushrooms,
hard boiled egg, bacon bits, sliced almonds,
and grape tomatoes, served with house made
warm bacon dressing 14

breaded, broiled, or beer battered cod, tartar
sauce, fresh lemon, on a hoagie bun 12

Montour Steak Hoagie

marinated sliced ﬁlet sautéed with mushrooms
and onions, topped with provolone and a
creamy horseradish sauce 14

Grilled Salmon Salad*

mixed greens, diced tomato, tossed in balsamic
vinaigrette, topped with grilled asparagus, 6oz
grilled salmon ﬁlet, haystack potatoes 16

Grilled Chicken Sandwich

grilled chicken, sliced Roma tomatoes, fresh
mozzarella di bufala, bacon, and Tuscan aioli
on Asiago ciabatta bread 12
* Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness, especially if you have a medical
condition.

PASTA

LAND
Add a crab cake to any entrée for $12

Pasta Eger

capellini, chicken, garlic, banana peppers,
tomato, spinach, basil, Parmesan 14

Spaghetti and Meatballs

4 house made meatballs served atop fresh
spaghetti and house marinara, served with
garlic bread 13

Gnocchi Carbonara

potato gnocchi tossed with grilled chicken,
crispy pancetta, sugar snap peas, and white
wine, tossed in a creamy sauce of egg and
Parmesan 16

SEA
Ahi Tuna Bowl*

sesame crusted ahi tuna seared rare, served
over teriyaki fried rice, with snow peas &
carrots, topped with wasabi crema 23

Joel in One

tender veal cutlet breaded and pan fried to a
golden brown, topped with sautéed onions and
peppers, smothered in marinara, provolone &
mozzarella cheese, and topped with crispy
prosciutto, served with a side of capellini
marinara 19

Chicken Romano

two 5 oz chicken breasts prepared Romano
style, sautéed green beans, whipped potatoes,
lemon cream sauce 17

Filet Mignon*

8 oz ﬁlet grilled to your liking, asparagus,
whipped potatoes, demi-glacé 32

Grilled Colorado Lamb
Rack*

fresh Colorado lamb rack grilled to your
liking, topped with garlic and rosemary demi,
served with roasted red skin potatoes, and
green beans 36

Jumbo Lump Crab Cakes

2 house made crab cakes served with wild rice
pilaf, sautéed asparagus, and honey Dijon
tartar sauce 27

Grilled Salmon*

grilled salmon, wild rice pilaf, bacon lardoons,
green beans, bourbon maple glaze 26

SIDES
Baked Potato
Whipped Potatoes
Mac and Cheese
French Fries
Cole Slaw
Fruit Cup

* Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness, especially if you have a medical
condition.

