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DINING OUT

TAVOLINO RISTORANTE ITALIANO / MASSIMO TENINO, owner/chef
Born and raised in Italy, where he learned cooking skills from

his mother and grandmother, Massimo Tenino moved to the United
States more than 15 years ago. He spent five years cooking in Los
Angeles, then five more in San Francisco before moving to Tucson
and opening Tavolino in 2003. Massimo’s cuisine pays homage
to the rustic recipes of northern Italy.

Massimo also owns Isola Pizza Bar in San Diego, named after his
grandmother. wwwisolapizzabar.com.

REILLY CRAFT PIZZA & DRINK / TYLER FENTON, co-owner
Tyler Fenton, at 24 years old, is a primarily self-taught restaurateur. 

He loves to experiment with new ingredients, both in the kitchen and 
behind the bar. As a result, his menu at Reilly Craft Pizza & Drink remains
dynamic as Tyler constantly strives for culinary perfection.

RADISSON SUITES / BREEZE PATIO BAR AND GRILL
DUNCAN BULKLEY, executive chef

Duncan Bulkley has been part of the Tucson dining scene for over 30
years. Originally a server/bartender/manager for the Cork ‘n’ Cleaver and
Nantucket Lobster Trap, he attended the Culinary Institute of America in
Hyde Park, N.Y., graduating in 1983. While back East he worked in fine
dining and B&B’s until the weather drove him back to Tucson.

He opened Loews Ventana Canyon, working at the Canyon Café and
the original Ventana Room before leaving for other opportunities in Tucson. By 1990 he was the
executive chef at the Doubletree at Reid Park, opening the Cactus Rose and the Javelina Cantina
for that property.

After a hiatus to spend time with a new family, he returned to the hospitality industry as a
manager for Metro Restaurants. Then after a year as a chef in senior dining he returned to Loews
working in garde-manger and hot banquets as the banquet sous-chef until 2012, when he
joined the Radisson Suites Tucson as executive chef.
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NEW MENU COMING SOON 
HAPPY HOUR EVERY DAY 

LIVE MUSIC FRIDAY & SUNDAY 
PasticheME.com 

520-325-3333 

QUEEN CREEK OLIVE MILL, PERRY and BRENDA REA, owners 
Originally from Detroit, Perry Rea and his wife, Brenda, a 

native of Montreal, were visiting the Phoenix area when they 
became intrigued by the abundance of olive trees. As a child of 
Italian immmigrants, Perry was exposed to the treasures of olive oil
at a young age. The Rea family relocated to the Valley of the Sun in
1998 and planted 1,000 olive trees in the city of Queen Creek.
What began as a hobby for the Reas has grown to include a café,

gelato bar, bakery and tasting bar.


