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Founded in the fall of 1980, The Eclectic Cafe
has evolved into the high-energy, fresh-food

neighborhood café it is today.

7053 E. Tanque Verde Road • 885.2842
www.eclecticcafetucson.com

Monday-Friday 11 am- 9 pm
Saturday 8 am-9 pm • Sunday 8 am-8 pm

OLD WEST SPIRIT.

MEETS NEW
SOUTHWEST

CUISINE .

LOEWSHOTELS .COM
520 .299 .2020

PIONIC PIZZA / DANIEL MARQUEZ, chef
Daniel grew up in Mexico City, and started cooking in professional

kitchens at the age of 13 to support his family.
He has eight years of experience in pizzerias, most recently with Fox

Restaurant Concepts. Daniel has worked in food prep, as a short-order
cook and a kitchen manager. This is his first lead chef position. Daniel has
worked in professional kitchens for 13 years.

DINING OUT

See page 16 for more bios

YOU-NIQUE PIZZA,
PASTA & SALAD

created by you
Choose your crust, sauce and any combination of over 40 toppings

Cooked to order in less than 2 minutes!

327-4992  •  2643 N. Campbell Ave., #105
www.pionicpizza.com

PASTICHE FOOD DRINK / TIMOTHY MOORE, chef
Tim began his restaurant career as a dishwasher while in high school.

After six years of working every position up to assistant manager, he real-
ized he was most excited about cooking. He cooked in restaurants from
pizza kitchens to steak houses and in 2007, he began working at Pastiche
as a broiler cook. He became chef in 2012. 

Tim’s cooking style is greatly influenced by his travels in Asia and Mex-
ico. When not in the kitchen, Tim loves to spend time with his wife and

five rescue animals — three dogs and two cats. He also enjoys building cars and snowboarding.

NOBLE HOPS / JAMIE ELDREDGE, chef
Chef Jamie Eldredge has been cooking professionally for 15 years. He

discovered his affinity for cooking in middle school, when he prepared
dinner for his younger sisters while his mom worked late hours. Once he
mastered the basics, Jamie began researching foods and dishes they hadn’t
tried before. Jamie moved to Tucson from Florida eight years ago. Prior to
becoming executive chef, he was a sous chef for six years.


