
Chef
Executive Chef Joel Sugahara came to the Manzanita Grille in 2006 
with a reputation for possessing outstanding culinary skills following 
stints with destination restaurants in Kauai, Breckenridge, and the 
Prescott Resort.
 
He has since consistently delivered a varied menu of creative, 
thoughtfully prepared dishes to his many Manzanita Grille visitors 
and devoted regulars.  

Chef Joel and his staff are dedicated to offering diners friendly 
“Everybody’s Hometown” service -- at every visit. 

Bon appetit!  

1 Perkins Dr. Prescott, AZ 86305
(928) 777-1879

Visit us at: www.cityofprescott.net

Breakfast & Lunch Daily:
7:00 am - 3:00 pm
Dinner: Wed - Sat
4:00 pm - 8:00 pm

Click here for directions

http://www.cityofprescott.net
http://www.mapquest.com/maps?city=Prescott&state=AZ&address=1+Perkins+Dr&zipcode=86301-8458&country=US&latitude=34.64018&longitude=-112.429839&geocode=ADDRESS
http://www.mapquest.com/maps?city=Prescott&state=AZ&address=1+Perkins+Dr&zipcode=86301-8458&country=US&latitude=34.64018&longitude=-112.429839&geocode=ADDRESS


Breakfast on the Fly 
All breakfasts served until 11:00 am

Breakfast Burrito  -  $5.25
Egg burrito with sautéed peppers, ham, 
sausage and cheddar cheese in a flour tortilla

Fried Egg Sandwich  -  $4.75
Choice of meat, bread & cheese

Blueberry Muffin  -   $2.25

Bagel and Cream Cheese  -  $2.25

English Muffin Sandwich  -  $3.75
One fried egg with sausage, bacon, 
or ham and American cheese on an 
English muffin 

Breakfast Croissant  -  $5.25
Croissant sandwich with scrambled 
eggs, bacon and American cheese

Chorizo Burrito  - $5.25
w/Chipotle Tortilla

Bacon  -  $2.25

Ham  -  $2.25

Sausage  -  $2.25

Toast  -  $1.25

Croissant  -  $3.50

Cottage Cheese  -  $1.95

Cup of Fruit—$1.95

1 Egg  -  $.95

2 Eggs  -  $1.50

 Egg Beaters—$1.50

1 Coyote Cake  -  $1.95

2 Coyote Cakes -  $3.95

Home Fries  -  $1.50

Oatmeal with Condiments  -  $4.25

Breakfast Sides

Eggs and More
Two Egg Breakfast  -  $5.75
Two eggs cooked any style served with golden 
home fries and choice of bacon, sausage 
patties or country ham and toast

French Toast Breakfast  -  $5.75
Thick slices of chale’ bread dipped in a vanilla, 
cinnamon and egg batter served with choice  
of bacon, sausage patties or country ham

Biscuits and Gravy  -  $7.25
Country sausage gravy smothered over 
homestyle buttermilk biscuits served with two 
eggs any style and choice of breakfast meat

Fruit Parfait - $5.75
Fresh fruit layered with strawberry yogurt  
and a granola compote

Three Egg Omelette  -  $7.95
Three egg omelette with choice of  three of the 
following: ham, bacon, sausage, mushrooms, 
onions, peppers, tomatoes and cheese. Served 
with golden home fries and toast

Steak and Eggs  -  $9.25
Six ounce ribeye steak cooked to order and 
served with two eggs, home fries and toast

Two Coyote Cake Breakfast  -  $5.25
Three Coyote Cake Breakfast  - $6.25
Buttermilk pancakes with maple syrup and 
choice of bacon, sausage patties, or country ham

Chicken Fried Steak - $7.95
Our homemade chicken fried steak served 
over  biscuit smothered w/country gravy & 
choice of eggs

Beverages

Coffee  -  $1.75 
     
Milk  -  $1.95 

Hot Tea  -  $1.75  
    
Ice Tea  -  $2.25

Juice  -  $2.25
Orange, Cranberry, Grapefruit, Tomato,  

Soda  -  $2.25
Coke, Diet Coke, Dr. Pepper,  
Root Beer, Sprite, Lemonade



Chicken Salad  -  $7.95 
A large scoop of housemade chicken 
salad served over mixed summer 
greens with tomatoes, cucumbers and 
carrots tossed in a light citrus vinaigrette

Summer Salad  -  $8.25
Baby summer greens with candied 
walnuts, cranberries, blue cheese 
crumbles, mandarin oranges and fresh 
strawberry wedges tossed with a light 
citrus vinaigrette

Caesar Salad   -  $7.95
Crisp romaine lettuce, tomato wedges, 
croutons and shaved parmesan tossed 
with a classic Caesar dressing   

Add grilled chicken or salmon  
fillet.  -  $3.00

Black & Bleu -  $9.95
Grilled & Sliced Flat Iron Steak atop mixed greens, 
bleu cheese crumbles with choice of dressing
 
Cold Cut Sandwich  -  $6.25
Choice of Turkey, Ham, Roast Beef or Corned Beef 
with cheese, lettuce, tomatoes and a side of mayo 
or mustard on your choice of bread
 
Half Sandwich  -  $5.25
Half of a Cold Cut Sandwich or Chicken Salad 
Sandwich            Croissant add $ 1.00
 
Grilled Hot Dog - $6.25
1/4 pound Jumbo Hot Dog 
 
The Golf “Club”  -  $7.75
Honey roasted turkey, ham, bacon, lettuce and 
tomatoes served triple decker style with toasted 
buttermilk bread

Cup of Fruit -  $1.95
Side Salad - $2.95
French Fries - $2.25
Cottage Cheese -  $1.95
Pasta Salad -  $2.25
Soup of the Day
Cup $2.95    Bowl $5.25

Salads and Sandwiches
Served from 11:00 am

Sides

Lunch Menu

Grilled Bratwurst - $7.25
Topped with sauerkraut on a Hoagie

“Preskit” Cheese Steak  -  $7.95
Lean, shaved roast beef, sautéed peppers & 
onions served on a toasted hoagie roll with 
melted Swiss cheese

Wrangler Burger - $7.95
Our burgers are mixed in house with our 
“secret” seasonings and topped w/ lettuce, 
tomatoes, red onion and 1000 Island Dressing       
Add cheese, sautéed mushrooms,  

guacamole, teriyaki of BBQ sauce.   
$.25 per choice

Patty Melt  -  $7.95
Grilled hamburger patty with sautéed onions 
and Swiss cheese on grilled rye

Reuben  -  $7.95
Thinly sliced corned beef topped with 
sauerkraut, 1000 Island dressing and Swiss 
cheese on rye

Chicken Salad Sandwich  -  $7.25 
Chicken salad mixed with apples, walnuts, 
cranberries and celery,  lettuce and         
tomatoes  on a warm croissant

Tuna Salad Sandwich  -  $6.25
Simple tuna salad with lettuce and          
tomatoes on your choice of bread  
Croissant add $1.00                                         
     
Hot Pastrami On Rye - $7.95 
Grilled lean pastrami ,swiss, mustard on 
seeded rye  
 
Blackened Chicken Sandwich - $7.75
Chicken breast grilled w/Creole mayonnaise 
on side & topped w/pepperjack cheese 
 
Margarita Sandwich  -  $7.75
Margarita grilled chicken,  pepper jack cheese, 
lettuce, tomato, onions, habanero chutney 
 
Caesar Wrap - $7.95
Tortilla wrapped caesar salad with grilled or 
blackened chicken and parmesan cheese
 
Scorpion Steak Sandwich  -  $9.25
Rib Eye steak blackened and topped with 
salsa and onion rings served open faced

BLT  - $5.95
Crisp bacon, lettuce & tomato 
on choice of bread
 

Lunch
Served from 11:00 am. 

All sandwiches are served with a 
choice of french fries, cottage cheese, 
fruit, green salad, soup or pasta salad.



English Muffin Sandwich  -  $3.75
One fried egg with sausage, bacon, 
or ham and American cheese on an 
English muffin 

Breakfast Croissant  -  $5.25
Croissant sandwich with scrambled 
eggs, bacon and American cheese

Chorizo Burrito  - $5.25
w/Chipotle Tortilla

Breakfast Sides

Appetizers
Jumbo Lump Crab Cakes
Tartar sauce - $ 8.25

Shrimp Cocktail
Cocktail sauce - $7.25

Negimaki
Beef wrapped green  onions - teriyaki drizzle - $7.25

Caesar Salad   -  $7.95
Crisp romaine lettuce, tomato wedges, croutons and 
shaved parmesan tossed with a classic Caesar dressing  
 

The “Wedge” -  $7.95 
 Crisp Iceberg, tomatoes, chopped bacon,
 creamy bleu cheese dressing 

Summer Salad  -  $8.25
Baby summer greens with candied walnuts, cranberries, 
blue cheese crumbles, mandarin oranges and fresh 
strawberry wedges tossed with a light citrus vinaigrette
 
    Add grilled, blackened chicken or salmon fillet.  -  $3.00

Salads

Dinner Menu
Eggs and More

Two Egg Breakfast  -  $5.75
Two eggs cooked any style served with golden 
home fries and choice of bacon, sausage 
patties or country ham and toast

French Toast Breakfast  -  $5.75
Thick slices of chale’ bread dipped in a vanilla, 
cinnamon and egg batter served with choice  
of bacon, sausage patties or country ham

Biscuits and Gravy  -  $7.25
Country sausage gravy smothered over 
homestyle buttermilk biscuits served with two 
eggs any style and choice of breakfast meat

Fruit Parfait - $5.75
Fresh fruit layered with strawberry yogurt  
and a granola compote

Three Egg Omelette  -  $7.95
Three egg omelette with choice of  three of the 
following: ham, bacon, sausage, mushrooms, 
onions, peppers, tomatoes and cheese. Served 
with golden home fries and toast

Steak and Eggs  -  $9.25
Six ounce ribeye steak cooked to order and 
served with two eggs, home fries and toast

Two Coyote Cake Breakfast  -  $5.25
Three Coyote Cake Breakfast  - $6.25
Buttermilk pancakes with maple syrup and 
choice of bacon, sausage patties, or country ham

Chicken Fried Steak - $7.95
Our homemade chicken fried steak served 
over  biscuit smothered w/country gravy & 
choice of eggs

Beverages

Coffee  -  $1.75 
     
Milk  -  $1.95 

Hot Tea  -  $1.75  
    
Ice Tea  -  $2.25

Juice  -  $2.25
Orange, Cranberry, Grapefruit, Tomato,  

Soda  -  $2.25
Coke, Diet Coke, Dr. Pepper,  
Root Beer, Sprite, Lemonade

Steaks from the “Grille” 
Choice of; Rice Pilaf, Seasoned Fries, Yukon Potato 

and Seasonal Vegetables

Filet Mignon $18.95
N. Y. Striploin $17.95
Ribeye $16.95
Top Sirloin  $13.95
Flat Iron $12.95

Atlantic Salmon - Walnut Frangelico - $14.95

Asian Catfish Vera Cruz or Lemon Caper - $12.95

Lobster Fettucine - $15.95           

Chicken Fettucini - $12.95

Jumbo Shrimp Scampi - $14.95         

Liver & Onions - $11.95

Baby Back Ribs - Full Rack - $17.95   
1/2 Rack - $13.95

Blackened Chicken ~ $7.75 
Margarita Chicken ~ $7.75
Wrangler Burger ~ $7.95

Sauces
Mushroom Demi
Cabernet Demi
Pepper Corn Whiskey
Sauteed Mushroom

Rubs & Crust
Green Pepper Corn
Blackened
Bleu Cheese
Herbed Butter

Favorites

Sandwiches
Sandwiches served with Seasoned Fries



Grilled Cheese
Choice of bread & cheese served with fries

Chicken Tenders
All white meat chicken is a crispy batter with fries

Spaghetti
Marinara or Alfredo sauce over spaghetti noodles

PB & J
Peanut butter & jelly served with fries

Hot Dog
Hot dog in a bun with fries

Quesadilla
Your choice of cheese melted in a flour tortilla

Fish & Chips
Crispy fried fish fillets served with fries

Kids Menu
All kids meals - $4.95

Parties of 5 or more will have an automatic 20% gratuity added to their check.
 

“Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food born illness”.




