Top Dining

	Acacia at St. Philips
	The contemporary American menu is as eclectic as America itself. Hints of new Latin and Pacific Rim, as well as regional favorites lovingly handcrafted exclusively for Tucson dinners. Enjoy lunch, dinner or Sunday brunch in the smartly appointed dining room or dine under the sycamores on the spacious patio. the comfortable indoor/outdoor lounge makes happy hour a must. Incredibly fun bar menu served from 11-11.

Live Jazz Trio Thursday and Friday

	
	

	Anthony's In The Catalinas
	Anthony's offers fine dining in the foothills of the Santa Catalina mountians with spectacular views, a continental menu, and a 'Grand Award' winning wine list.  Anthony's is one of the finest Tucson has to offer.

(520) 299-1771

	
	

	Arizona Inn
	(520) 325-1541

The Arizona Inn celebrates its 75th anniversary on December 18, 2005. The Inn has been family owned and operated since it was built by Isabella Greenway, Arizona’s first Congresswoman and close friend of Eleanor Roosevelt.

The Inn was conceived and built in the philanthropic spirit of the New Deal by Isabella Greenway to help disabled veterans of World War I preserve their jobs in her furniture factory, “The Arizona Hut”

When her furniture factory ran into financial trouble following the stock market crash of 1929, Isabella characteristically rose to the occasion and built the Arizona Inn as a place to create demand for their furniture and to keep the factory going.

Today, the Inn is unique in its onsite cabinet-making shop with its own master craftsman who creates custom furniture pieces for the Inn and restores and copies some of the original Hut furniture so that the spirit, style, and idea of the Inn is kept alive. The furniture is still used today in the guest rooms, dining rooms and public spaces. 

Dining: Award-winning classic and contemporary cuisine with international flavors.

Sunday Brunch

11:30am-1:45am

$25.00-35.00 pp

Reservations recommended

Live piano music nightly from 6pm-10pm



	
	

	Barrio
	Barrio is downtown's destination bistro for neighbors, visitors and town folks to enjoy.  Barrio is moments away from theatre, art and convention events. Featuring cozy booths, an upbeat bar and Chef Jeffrey Glomski's sumptuous fare, Barrio is where delicious food and excellent service never go out of style. 

Intimate bistro in the heart of Downtown Tucson featuring Southwestern Regional dishes.

Open late Friday and Saturday until midnight

Open Sunday until 9PM

Not open for lunch on Saturday or Sunday.

Look for the Etherton Gallery Sign. 



	
	

	Bistro Zin
	French inspired American/wine bar voted best new Tucson restaurant. Seasonal menu features classic French with American twist. Chic intimate interior or cozy patio with fireplace.

(520) 299-7799

	
	

	Bluepoint Kitchen & Bar
	This urban kitchen and bar showcases one of Tucson' finest selections of fresh seafood, prime steaks, and more in intimate surroundings with a clubby feel. An intriguing drink list includes premium cocktails and award-winning wine list with choices by the glass.

(520) 577-6000

	
	

	Cafe Poca Cosa
	(520) 622-6400

'New Location'

Mexican food can be much more sophisticated and complex than Arizona's Sonoran-style restaurants suggest, and chef-owner Suzana Davila proves that every day by featuring alta cocina Mexicana, the high cuisine of Mexico that seldom makes it past the US border. Nobody gets bored, visually or gastronomically, at this wildly exotic cafe, where red and purple walls are hung with Mexican folk art and the chalkboard menu changes twice a day, every day. Moles (26 of them) are Davila's specialty but she's equally famous for her pork with plums in chipotle sauce, and tamale pie with habanero cream and mangos. Lucky for you, the Tia Maria-spiked chocolate mousse makes the list every blessed day. 

Closed Sundays and Mondays

Serves till 9:00pm



	Casa Vicente
	The charm of old Spain Tucson style...Wednesday night is Tango night. Thursday is classical guitar/romance night and Thursday and Friday are Flamingo Nights with live guitarists and dancers...

You need to call an hour in advance if you are having Paella. That's a good sign. Freshly made sangria and a variety of Spanish wines compliment the dining faire:

* Paellas. There are three different types with a fourth to come. Again, it will take one hour for this truly Spanish delicacy. Enjoy one of the many 'tapas' while you wait;

* Dinner entrees include Mar Y Terra which is sauteed jumbo shrimp in wine garlic sauce served with pork loin or lamb chops. Bacalao a la Vizcaina which is a pan seared filet of cod. Chuleton de Cordero which is small lamb chops in a rosemary and wine reduction sauce. Prices range from $17 to $20. 

* Tapas. There are over 21 authentic tapas too numerous to describe.  Priced $5-10

Casual dress


	
	

	Catalina Steak House
	(520) 792-3500

Catalina Steakhouse offers spectacular views and a menu to match, featuring all-American fare with a Southwestern touch, including grilled-to-perfection steaks and seafood. Open for dinner only, this is the perfect place to stop after a rewarding day of golf. Inside, enjoy elegant dining in an inviting setting surrounded by lush, desert fairways and towering mountains. Or, relax on our expansive outdoor patio, perfect for Arizona's welcoming weather. 

Dinner 6pm-9pm (Tues-Sat)

CLOSED (Sun/Mon/Tues/Wed)
Terrace Cafe and Lounge

Lunch 10:30am-3pm (open 7 days)

Snack 3:00pm-6pm (7 days)

Sun/Mon - Lighter faire lunch menu only at Terrace Cafe and Bar



	Cuvee World Bistro
	This stylish restaurant in a small, old shopping center effects a sort of Moroccan-palace decor, and if you take a seat in the lounge, you can sprawl on a banquette covered with plush pillows for a thoroughly laid-back and hedonistic experience. The menu travels all over the globe for inspiration and then blends flavors and textures in deliciously creative ways. The menu changes regularly, but if you see something (perhaps wild-mushroom cakes) served over avocado pesto, order it. This pesto is so creamy and rich, it ought to be made into a spa treatment! Almost everything on the menu here sounds utterly tempting, and with prices so reasonable, you just might want to come back a few times and work your way through the menu. On Friday and Saturday nights, there is live music. This place is a good bet for a romantic dinner.

Open for Lunch and dinner...Closed Sunday

Mon-Thurs   11AM until 10 PM

Friday           11AM until Midnight

Saturday       4:30 PM until Midnight

All breads and Pastries made onsite...a treat: homemade potato chips.

A very limited/focused menu...the Mahogany Roasted Duck takes 4 days of preparation.



	
	

	Daisy Mae's Steak House
	(520) 792-8888

This is a cowboy carnivore's home on the range, featuring mesquite-grilled steaks, chops and ribs. Meats are cut in-house to ensure consistency and quality. The space is rustic and saloon-like with concrete floors and a rough-edged decor. The staff is folksy. When you're looking for authentic cowboy cuisine, put this place on your list. Meals come with cowboy beans and Texas-style toast and are priced from about $12-22. Full bar service includes a fairly comprehensive wine list (priced from under $20).

Open Daily at 4:00pm



	
	

	El Charro
	(520) 622-1922

Established in 1922, El Charro Café of Tucson, Arizona is The Nation's Oldest Mexican Restaurant in continuous operation by the same family, featuring traditional Sonoran cultural style and innovative Tucson style Mexican Food, El Charro is truly as Gourmet Magazine wrote: 'A Taste Explosion'.

With a large array of products which feature a synergy of Sonoran ingredients, El Charro is Tucson's Culinary History. People come from all across the country to experience El Charro and they invite you to do the same.

Live Music Friday and Saturday  from 6pm to 8pm

Hours: Sunday thru Thursday 11:00 AM to 9:00 PM

           Friday and Saturday 11:00 AM to 10:00 PM



	
	

	Evangelos
	The fall of 1999 brought to my brother and I the culmination of a dream to create a unique, enjoyable, and romantic dining experience. With that in mind we proceeded on a path of extensively remodeling including the construction of a world class wine cellar, the addition of imported fountains, flagstone floors, numerous arched windows, and a large landscaped patio. 

We are proud to announce the continuation of a 27 year Tucson tradition of gourmet dining in Gates Pass. We invite you and your family and friends to Evangelos' Restaurant, fine dining with a modern European menu that includes the tastes of Rome, Paris, Madrid, and Athens. 

Our 2 main dining areas serve from 5 p.m. to 9:00 p.m. daily, offering a full dining menu. We also have a large lounge area with a full service bar and ample seating to enjoy the fabulous views of Gates Pass sunsets, starry skies, and romantic moons. Our wish is that you our neighbors will make Evangelos’ Restaurant a place close to home to enjoy good drink, beautiful views and comfortable surroundings. We look forward to meeting you soon.



	
	

	Fuego Restaurant, Bar & Grill
	Fuego Restaurant Bar and Grill opened in January of 1996 under the ownership of Alan and Miki Zeman. A Culinary Institute of America graduate, Chef Alan Zeman has chef experience in restaurants, catering, private clubs, hotels and resorts. 

Inside Fuego, you will find glistening knotty-pine floors, a brick fireplace, and picture window views of the majestic Santa Catalina Mountains. The restaurant is complete with a private room for parties of thirty-five or less, an outdoor patio, and a lounge.

Fuego features cuisine indigenous to the southwest area of the United States specializing in fresh seafood and ostrich. The ostrich is served as an appetizer or an entree. Fuego can accommodate any dietary requirement. Customized orders are welcomed. Fuego offers menus for on or off premise catering for either the simple cocktail party, elegant dinner party or corporate function.



	
	

	GAVI'S
	Since May of 1991, Gavi Italian Restaurant has sparked in three different locations in the city of Tucson, in the state of Arizona. Creator as well as chef, Gaetano (Gavi) Colaleo, is proud to bring these businesses and outstanding foods to America, from his home country of Italy. Needless to say, and just by the taste of the wonderful meals he serves at all three restaurants, food and the art of cooking have been essential elements all throughout Gavi's life. 

And now, after three years in a row as the official Best Italian Food in Tucson, and with a fourth restaurant striking the city in the next year, Gavi Italian Restaurant has been channeled to the internet to bring you menus, pictures, locations and much more to prepare you for a quality visit to a quality Italian restaurant....



	
	

	Janos
	The soul of our menu is French-inspired southwestern cuisine using produce grown by a network of gardeners throughout Southern Arizona as the basis for a constantly changing menu. Much of the fresh seafood and shrimp come from the Sea of Cortez with other items flown in from around the globe. Veal, pork, lamb, beef and game are treated with innovative preparations that emphasize the nuance and subtlety of French technique and the dynamic flavors of chilies, corn and herbs from the region. While the southwest is our home and the point of departure for much of our cooking we are also inspired by diverse influences from around the world. You will find an eclectic selection of menu items from Asia, the Mediterranean and elsewhere all prepared with our unique personality which emphasizes substance and great flavor over style to create wonderfully original dishes that are as visually compelling as they are delicious. 

(520) 615-6100



	
	

	Jonathan's Tucson Cork
	(520) 296-1631

If you're hunting down some prime rib and steaks as well as interaction with a chef who cares, head to Jonathan's Tucson Cork on Tanque Verde Road. It feels just like it advertises itself: 'A Tucson tradition for more than 35 years.' You have to have some good grub to keep going that long. 



	
	

	Kingfisher Bar & Grill
	(520) 323-7739

Kingfisher Bar and Grill specializes in seafood, rotisserie meats, and poultry drawing from a wide variety of American regional cooking influences, including the Southwest and Northwest.

Oyster Menu 

Kingfisher's legendary oyster menu with specialty oysters. Fifteen varieties mostly from the Pacific Northwest. 

Late Night

Kingfisher serves every night until midnight from the Late Night menu.

Entertainment

Weekly jazz and blues can be enjoyed on Monday nights. Refer to the Entertainment page for a schedule of upcoming musicians.

Hours

Monday through Friday

Lunch - 11:00 AM to 5:00 PM

Dinner - 5:00 PM to 10:00 PM

Late Night - 10:00 PM to 12:00 PM

Saturday and Sunday

Dinner - 5:00 PM to 10:00 PM

Late Night - 10:00 PM to 12:00 PM

	
	

	La Fuente
	(520) 623-8659

La Fuente Restaurant has maintained a family tradition of serving the finest Mexican Cuisine in Tucson for over 40 years; and now we invite you to join their new family, Carlos and Mary Jane Portillo. The Portillo's come to us with over 20 years of experience in the restaurant business. The beautiful setting of La Fuente Restaurant exhibits artifacts from all over Mexico. This combined the with the nightly Live Mariachi Music Show and the fragrance that only well-prepared Mexican food can create explains why La Fuente was Voted#1 Most Authentic Mexican Restaurant in Tucson

Mariachi Wednesday - Sunday only:

Reccommended songs for mariachi music:

La Negra

Sabor A Mi

Cuatro Vidas

Reloj

Noche de Rhonda

Guadalajara

El Rey

	
	

	La Parrilla Suiza
	(520) 747-4838

Serves authentic Mexico City Cuisine that's a delightful alternative to other Mexican restaurants.

The exquisite cuisine of Mexico City is almost a world apart from northern Mexican food. All of their tacos, meat and cheese dishes are cooked on charcoal or grilled, serving fresh handmade corn tortillas and authentic Mexico City salsas.

Most  dishes were created and have been served by LA PARRILLA SUIZA since 1969. They have continued serving them in more than 25 restaurants in Mexico and the United States.

	
	

	Lil Abner's
	(520) 744-2800

This early 19th century Butterfield Stage Coach stop turned steakhouse is a great choice for a taste of the old West. The fragrant smoke from steaks grilled over an open fire pit are guaranteed to get your appetite in gear. Chicken and ribs are available as well. Side dishes are simple: tossed salad, ranch beans and Texas garlic toast. 

Specialties are steaks, chicken, ribs.  A longtime Tucson favorite!

Lil' Abners, 8501 N. Silverbell Road, is open Sunday through Thursday 5-10 p.m. and Friday and Saturday 5-11 p.m. There's live country western and bluegrass music on weekends. Call 744-2800.

	
	

	Mi Nidito Cafe
	Head to south Tucson for Mexican food riches. A favorite is this bustling restaurant. Yummy Sonoran fare is available and even tempted President Clinton to pig out on a visit in 1999 (he sampled the chips and salsa, a quesadilla, tamales, a taco, chicken enchiladas, chile relleno, a bean tostada and rice and beans). 

Mi Nidito, 1813 S. Fourth Ave., is open Wednesday, Thursday and Sunday 11 a.m. - 10:30 p.m. and 

11 a.m. - 2 a.m. Friday and Saturday. Call 622-5081.



	
	

	North
	North features Modern Italian Cuisine and impeccable hospitality in a chich urban loft setting.  The fabulous bar and dining room, intimate private dining room and sofa seating on the patio are matched only by the breathtaking views of the city of Tucson.  The excellent menu features specialites from the wood fired oven including Fire Roasted Steak 'Delmonico,' Grilled artichokes, fabulous thin crust pizzas, seasonal fresh fish, pastas and more.  Offered award-winning food with a wine list to match.

(520) 299-1600

	
	

	Primo
	(520) 792-3500

Monday through Saturday:

For a fresh, flavorful taste of the Mediterranean, we offer the cuisine of James Beard Award-winning chef Melissa Kelly at Primo.  The menu changes daily and uses local produce and native foods prepared with herbs and vegetables grown in our own organic garden.  Open for dinner only, Primo was named for Chef Kelly's Italian grandfather.

Also offered are regional specialties, exceptional wines and tempting desserts created by Pastry Chef Price Kushner. Dine inside or outside on our beautiful patio with breathtaking views of the Tucson lights. 

Open: 

Monday - Saturday   6:00pm  - 10:00pm

Sunday                     5:00pm  -   9:00pm

Corkage Fee: $15 per bottle



	
	

	Ra Sushi Bar Restaurant
	There is never a dull moment at RA Sushi Bar Restaurant.  The music is pumping, the mood is upbeat and the atmosphere is as stimulating as a big bite of wasabi.  RA is the perfect place to cut loose with friends, toss back a few, and enjoy the best sushi the ocean has to offer.  They also have a full menu of Pacific-Rim dishes to satisfy any taste.  House specialities include a wide variety of fresh sushi, signature tolls and Japaneses fusion hot dishes.  No matter how you slice it, it's always more fun in the RA.

(520) 615-3970

	
	

	SALUD!
	With its extensive menu of tequilas, creative margaritas made from freshly squeezed juices and an outstanding selection of beer, there's no better place to toast in Tucson than Salud.  Inspired by the vast varieties of regionally produced tequilas, Salud features a south-of-the-border appeal with menu items capturing rich flavors unique to the Southwest.

	
	

	Signature Grill
	(520) 792-3500

With a focus on American Western cuisine, the Signature Grill will feature a diverse selection of items for breakfast, lunch and dinner year-round.  

The menu will capture the essence of the rich heritage and culture of the region using locally grown produce and many indigenous products used by the area's Native American tribes, the delicious peppers, herbs and salsas of the Mexican culture and a robust cowboy-inspired cooking featuring steaks, chops, and seafood uniquely prepared with open fire- and cast-iron cooking.  

Breakfast will center on a spectacular buffet of freshly prepared selections.  Lunch will offer an impressive mix of America's favorite dishes and sandwiches infused with Western flavor and for dinner.  Signature Grill will transform into a warm, contemporary steakhouse with stunning views of the city lights below.

	
	

	Sullivan's Steakhouse
	(520) 299-4275

Hand-cut steaks, fresh seafood, chilled martinis, and an award-winning wine list with more than 400 selections in a 1940s Chicago-style steakhouse.  The bar is a destination of its own, with live jazz.  Stop by for lunch or enjoy dinner and music under the stars on the patio with a fireplace.

Live music every night.

	
	

	Terra Cotta
	(520) 577-8100

At Terra Cotta we call what we serve 'Innovative Regional Flavors.' This phrase has been a part of our restaurant philosophy and our concept from the day in 1986 when we decided to open a restaurant. I was amazed that I was not aware of a single restaurant in Arizona that I would define as southwestern. There were Mexican restaurants galore, mostly of the Tex-Mex variety (tacos, enchiladas), and plenty of cowboy style 'western' steak houses (you know, the kind that cut your tie off if you make the mistake of overdressing). There were a few restaurants that were serving 'Nouvelle American Cuisine' that now have moved in the direction of southwestern cuisine. But there was nothing that matched the image of innovative southwestern cuisine that I was carrying around in my head. There was a gap to be filled and I was ready to fill it. 

They have the option of a private room.



	
	

	The Dish
	520-326-1714

In the seemingly featureless expanse of strip malls that houses most Tucson establishments, this place is especially hard to find. This diamond in the rough is not IN a strip mall - it's behind one. The Dish serves outstanding food: fresh, snappy and inventive without being cliched or inaccessible. The extensive wine selection benefits from the restaurants association with The RumRunner. The atmosphere is intimate, the decor is tasteful and the service has no equal. Location, schmocation. This place doesn't clown around.



	
	

	The Grill at Hacienda del Sol
	The Grill is renowned for award winning cuisine and one of the most extensive wine lists in the country. 

Vegitables, fruits and herbs are hand-picked daily from Hacienda's gardens to create fresh and delictable offerings.

Terraza del Sol Offers a casual bar and patio scene, with its own outdoor kitchen grill and menu. 

Serving dinner and a Terraza Bar menu daily

Sunday Buffet Brunch

Live music 4 nights a week, Thursday thru Saturday. Live spainish guitar on Sunday.

Located at the Hacienda del Sol Guest Ranch Resort

Sunday Brunch - 10 AM to 1 PM/$32.00



	
	

	Vivace
	(520) 795-7221

Italian cuisine in a larger than ever kitchen.  Vivace's everything fresh, everything homemade menu features specialties such as light seafood, entrees and innovative pastas.  It has a delightful outdoor patio.

Closed on Sunday

	
	

	Wildflower
	Offering one of the Southwest’s finest dining experiences, Wildflower raised the culinary bar of excellence when it opened in Tucson in 1998. As the original Fox Restaurant Concept, Wildflower continues to set the standard for innovative New American Cuisine featuring updated American classics with European and Asian influences. The menu changes often to take advantage of the freshest seasonal ingredients available. Wildflower has been named as one of Tucson’s Top 5 restaurants in the 2005 Tucson Lifestyle Culinary Awards; is listed as one of Tucson’s top 10 restaurants in the Zagat Guide and has earned the 2004 Wine Spectator Award of Excellence for its unique wine list. With over 80 wines by the bottle and 25 by the glass, Wildflower’s wine list offers an excellent range of options for both the experienced wine connoisseur and the novice. Complementing the New American Cuisine are selections from small, boutique producers in California, Oregon, Washington and Australia.

The relaxed contemporary atmosphere of Wildflower’s dining room with it’s sun lit ceiling and inviting cranberry suede banquettes is reflected in the intimate lounge area and the lush, intimate, climate controlled covered patio. 

Lunch Mon-Sat: 11:30am-3:00pm

Dinner daily: 5pm-10pm



	
	


