
SAguaro LAke Grill 

Starters 
Pretzels $10 

$16 

$19 

$19 

$11 

$18 

$18 

SAndwiches 
Pastrami rueben 

HOt Honey Pepperoni 

marble rye, sliced pastrami, roasted 
sausage sauerkraut, swiss, 1000 island, 
choice of side 

sourdough, pepperoni, fresh mozzarella, 
basil, tomato, hot honey drizzle, choice of 
side 

Hot Dog 

Country Fried blt 

jumbo beef frank, steamed bun, grilled 
onions, stone ground mustard, choice of 
side 

wheatberry, fried steak, lettuce, tomato, 
onion, crispy bacon, choice of side 

nachos 

(2) braided pretzels, beer cheese, stone 
ground mustard 

crispy tortilla chips, beer cheese, ground 
beef, pico de gallo, sliced jalapeno, cilantro, 
cotija 

salmon poke * 
sashimi grade salmon, crispy wonton, 
jalapeno puree, cucumber, cilantro 

Sides 
waffle fries, house-made slaw, 
onions rings (+$1) 

$14 Shrimp Street Tacos 
blackened shrimp, jalapeno puree, pico de 
gallo, cotija, cabbage 

$17 Crispy Wings 
jumbo wings, house made bbq sauce, 
ranch dressing 

$9 Onion RIngs 
beer battered onion rings, sweet chile 
sauce, ranch dressing 

$14 

$19 

$14 

$17 

Salads 
Loaded Caesar 

Quinoa quinoa, lentils, onion, tomato, 

cucumber, mixed greens, house-made 

lemon vinaigrette 

romaine, chicken breast, cucumber, 
tomato, onion, croutons, parmesan 

Shrimp Cashew cabbage, shrimp, carrots, 

mandarin oranges, shaved carrots, roasted 

cashews, house-made sesame ginger 

vinaigrette House 
mixed greens, shaved carrots, onions, 
tomato, house-made oregano 
vinaigrette 

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

To us allergies are no joke. In our small kitchen things tend to get a 
little close together. Please let us know if you have any allergies so 
we can keep you enjoying the lake life! 



$19 

$19 

$19 

$19 

O� The gri� 

Classic 

Pastrami 

pretzel bun, cheddar, bacon, lettuce, 
tomato, onion 

pretzel bun, swiss, pastrami, stone 
ground mustard 

Mushroom Swiss 

Alfredo MAc 

pretzel bun, grilled mushrooms, swiss, 
grilled onion, lettuce, tomato 

pretzel bun, house-made alfredo mac, 
lettuce, tomato, onion 

1) Choose your Style 
2) Choose your Protein: Beef Patty, Chicken Breast, 

Turkey Patty, Beyond Meat 
3) Choose your Side: waffle fries, house-made slaw, 

onion rings (+$1) 

$10 

$9 lOCAL gELATO 

De�erts 
Dockside Smores 
rich brownie, graham cracker, 
marshmellow, ice cream, chocolate 
drizzle, 

locally crafted strawberry and lemon 
gelato 

fRESH dAILY cOOKIES 

baked every morning. Just for you! 

$8 

Beverages 
We proudly serve Pepsi products! Pepsi, Diet 
Pepsi, Mountain Dew, Lemonade, Starry, Dr. 
Pepper & Root Beer. You can also put some 
pep in your step with a coffee or fresh tea! 

Check out our cocktail menu for some 
hand-crafted cocktails and local beers! 
Keep it local, keep it fresh! 

$19 

$19 Blackened Salmon Alfredo 

entr
s 
Fish N Chips 

hand battered mahi mahi, house-made 
slaw, waffle fries, tartar 

blackened filet, fettucine, house-made 
alfredo, parmesan 

$16 Hand-Crafted Meatballs 

hand rolled meatballs, house-made 
marinara, crispy sourdough 

$20 Bistro Filets 

bistro medallions, herb butter, 
house-made mashed potatoes 

SAguaro LAke Grill. It’s where flavor meets a good time! 

Check out our website for upcoming events! 

Time for a new view? Check out our sister project at 
Scorpion Bay MArina! 



$12 

Cocktails 

Wines 

Lake Daze 
Coconut Rum, Banana Liqueur, pineapple juice, 
Jack Daniels float 

$12 Blackberry Citrus Breeze 
Tito’s, grapefruit, orange, juice, blackberry 
and mint 

$11 FishHook 
House - Infused Blackberry Vodka with club soda 

$14 prickly pear- margarita 

Patron Silver, Naranja Liqueur, fresh lime juice, 
prickly pear sweet n sour 

$13 barrel old- fashioned 

Maker’s Mark, banana simple syrup, bitters, 
orange twist, cherry 

$12 Ocotillo- mojito 

Bacardi Rum, fresh cucumber, fresh mint, fresh lime 
juice, agave nectar, splash of soda, water 

$12 Cholla- moscow mule 

House - Infused Blackberry Vodka, ginger beer, 
fresh lime juice, fresh mint 

$12 i got pricked pain killer 

Dark Rum, Coconut Alchemist, orange juice, 
pineapple juice 

$14 The saguaro- margarita 

Patron Silver, Naranja Liqueur, fresh lime juice, 
sweet n sour 
TRY IT SPICY  with our house infused jalapeno tequila 

white sangria 

chardonnay $10 

pinto grigio 

prisoners red blend 

cabernet sauvignon 

pinot nior 

american champagne 

$10 

$10 

$12 

$10 

$10 

$12 

$7 

mango 
VODKA 

pineapple 

blackcherry 

watermelon 

GRAPEFRUIT 
TEQUILA 

Highnoon 
Seltzers 



Botttles & Cans

All items are subject to a 1.8% tax for the Forest Service 

$7 

Mother road tower station ipa FLAGSTAFF 

HUSS rio salado mexican lager TEMPE 

FOUR PEAKS WOW WHEAT ALE TEMPE 

san tan lil orange alien hazy ipa CHANDLER 

FOUR PEAKS BAD BIRDY GOLDEN ALE TEMPE 

CIDER / CIDER CORPS APPLE CIDER MESA 

COLLEGE STReet big blue van FLAGSTAFF 
blueberry wheat 

LEFT HAND NITRO MILK STOUT COLORADO 

OAK creek nut brown ale SEDONA 

Craft Beer 

coors banquet 
coors light bud 
light michelob 

ultra 

NON-ALCOHOLIC 

coors edge NA Sierra 
Nevada NA 

Draft Beer 

UnCLE BEARS IRISH RED ALE GILBERT $9 BARRIO BLONDE 

TUCSON $9 

HUSS AZ LIGHT LAGER TEMPE $9 

MOTHER ROAD LIMITED VISIBILITY FLAGSTAFF $9 HAZY 
IPA 

$9THE SHOP BEER CO. CHURCH MUSIC TEMPE JUICY IPA 

ASK  ABOUT  OUR  SEASONAL  HANDLE 

Domestic 


