
If you have any special requests or dietary concerns, please let us know.   

We will do all we can to meet your every need.       
 

 

 

   

Billings Petroleum Club
SOUPS AND SALADS

All entrées are served with your choice of soup du jour or house salad. 
Specialty salads or French Onion soup may be substituted for an additional $3.00 

 

  Soup Du Jour           Classic French Onion 
              Cup - $4   Bowl - $5                                                      Cup - $5   Bowl - $6 

          

                                                                                     

  
 

 
 

                           

                                                                      ENTRÉE’S 
All entrées are served with the vegetable du jour and your choice of starch 

Split Plates – $5 

 

                                     
                                       
                                                                                             
                                                                       
                                            
  
 

 

 

 

 

 

 

 
 
 
 
 
 
 

 

Classic Wedge Salad 
Wedge of Iceberg topped with 

Bleu Cheese Crumbles, Bacon, 
Tomato, and Purple onion 

$6 
 

Caesar 
Crisp romaine, house caesar dressing, 

parmasan-r eggiano, anchovies, 
croutons and lemon. 

$6 

 

Granny Smith Garden Salad 

One of our signature salads– 
mixed greens, granny smith apples, 
candied pecans, red onion, and our 

creamy peppercorn dressing 
$6 

Beer-Battered Walleye 
12 oz Beer-battered walleye 

served with fresh lemon 
and tartar sauce 

$26 

Filet and Lobster for Two  
Two 6 oz. filet of beef   

 with two 6 oz. lobster tails 
cooked to perfection   

served with drawn butter                   

$84 

Chicken and Mushroom Marsala 
 Braised chicken breast  

served in a sweet red wine and 
mushroom sauce 

$23 
 

Shrimp Your Way 
Pacific prawns 

prepared to your liking. 
Coconut shrimp 

or 
Shrimp scampi 

$28 
 

Maple Glazed Alaskan Salmon 
Fresh Alaskan salmon filet, 

roasted with our savory  
maple glaze and topped  

with fresh herbs 
$26 

 

 
Pan-Seared Rosemary Lamb Chops 
Four Montana raised lamb loin chops, 

pan-seared with fresh garlic  
and white wine and topped with our  

rosemary-infused butter 

$28 



STEAKS 

100% Certified Angus Beef  
 

         

Top Sirloin                   8 oz. – $20           10 oz. – $25 

                        Cooked the way you like it!    

 

New York Strip     10 oz. – $26  14 oz. – $31 

Chef’s favorite, center cut, full flavor, and seasoned to perfection  

 

Rib Eye                                12 oz. – $23           16oz. – $29   

Exceptionally tender, juicy and flavorful–cut fresh from the rib loin 

 

Filet Mignon                              6 oz. – $28                  8 oz. – $32 

A tender filet wrapped in apple wood smoked bacon and  

char-broiled over an open flame 

 

                     

 

 

STEAK TOPPERS 
 

Sauce Espagnole         $2 

Sauce Au Poivre         $2 

Gorgonzola and Bacon        $3 

Portobello Mushroom and Onions    $3 

                        

 

SEAFOOD FAVOR ITES 

                                    16 oz. King Crab Legs    Market Price 

                                     6 oz.  Canadian Cold Water Lobster Tail  Market Price 

 

 

 

 

 

     

 
 

If you have any special requests or dietary concerns, please let us know.   

We will do all we can to meet your every need.       
 

 

  

Ask your server for our 
nightly featured  

Desserts 


