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Jason McCarty, a managing part-
ner at Eclectic Cafe, says he sees the 
37-year-old eatery as an unofficial 

anchor of Tucson’s eastside. Moving for-
ward, McCarty hopes Eclectic stays vi-
brant and continues to grow without los-
ing its “family feel.” 

Eclectic has served three generations 
of regular customers, says McCarty. Their 
dedicated staff play an integral role at the 
restaurant, he says, and watching some 
of their servers get hired at age 17, then 
work their way through college has been 
an honor. “And the customers love hear-
ing about their progress.” 

“After the consistency of the food, 
that’s what makes our place different — 
the relationships the customers have with 
the staff,” says McCarty.

Tucson’s seasonal residents will make 
Eclectic their first stop when they return 
here for the winter, popping in to make 
sure the eatery didn’t fall apart, says Mc-
Carty with a laugh.

“We love our regular customers, we 
love to see new customers,” says McCarty. 
“We love this time of year.”

Although Eclectic will be closed on 
Thanksgiving Day, they will take special 
orders for holiday meals for pick-up until 
about a week prior.  

Tavolino Ristorante Italiano is always 
on the front line of culinary and beverage 
trends, says chef Massimo Tenino. They 
just released a new cocktail menu created 
by Tavolino’s sommelier, Jon Herrera, fea-
turing spirits that incorporate seasonal 
and Italian ingredients.

At Tavolino, the staff works tirelessly 
to develop a warm relationship with its 
regular and first-time customers, he says.

“We look forward, every winter sea-
son, to seeing our friends return to our 
bustling, vibrant restaurant where we 
work to ensure that they have the best 
experience every time they visit,” Tenino 
says. “And if they’re celebrating a special 
occasion, we go the extra mile to make it 
memorable for everyone.”

Tavolino’s Lasagna al Forno is their 
most popular dish, says Tenino, adding 
“we’ve heard from guests who travel the 
world that they think ours is the best they 
have had anywhere.”

Don’t forget their award-winning 
wines, he adds, which include Pietro Rin-
aldi wines, harvested by Tenino’s brother, 
Paolo. 

Tavolino’s patio is now climate-con-

trolled, so patrons can enjoy outdoor din-
ing year-round.

Nicole and Maurice Cochard, own-
ers of Café Francais, are on a first-name 
basis with their clientele. Their regulars 
often pop into the kitchen after a meal, 
firing compliments Maurice’s way, says 
Nicole Cochard.

The couple moved to the United States 
from Grenoble, France, in 1968, when 
Maurice was hired as head chef at a four 
star French restaurant in Denver. This is 
where he began to cater to Jewish cus-
tomers, who appreciate his cooking and 
have been his most loyal clientele since 
moving stateside, says Cochard. They 
came to Tucson in 2012 and opened Café 
Francais.   

Cochard describes Maurice as “an old-
fashioned chef,” who makes everything 
from scratch, takes his time in the kitchen 
and feeds off his customers’ praise.

Until Nov. 19, customers can spe-
cial order take-home Thanksgiving Day 
meals — an annual tradition that was 
born from a handful of people asking 
Maurice to prepare their holiday fare. 

Café Francais is now open for dinner 

on Friday and Saturday from 5:30-8 p.m.
Business is picking up at Mama’s Fa-

mous Pizza & Heros, says Liz Biocca, 
special events coordinator, since people 
are getting burnt out on cooking. The day 
before and after Thanksgiving Day are 
traditionally very busy, she says, because 
people are hosting family from out-of-
town and Mama’s family size pie, mea-
suring 2 feet across, feeds up to 10 people. 

“What kind of car are you driving?” 
is the stock question when people order 
the 24-inch pie, says Biocca, with a laugh. 
We want to make sure you have enough 
room, she explains to customers.  

Biocca says the clientele at Mama’s are 
a festive group. 

“People are happy when they come 
into Mama’s … it’s nice to have that gath-
ering place where everybody’s having a 
good time and everybody’s happy — even 
when people are exhausted,” she says. “It’s 
a wonderful family gathering place that 
we have at each of our restaurants.”

Mama’s is very particular about their 
ingredients, the cheese is the best quality 
available and vegetables are shipped on a 
daily basis to ensure a fresh and flavorful 

meal, she says. “Everything’s made with a 
lot of heart.”

El Cisne Restaurant, located on the 
northeast corner of Swan Road and 
Sunrise Drive, is a family-owned eatery 
that offers authentic cuisine from three 
regions in Mexico. And the menu some-
times ranges farther afield — the Foot-
hills mainstay hosted “Uruguay Night” 
on July 15 as part of its South American 
Summer Series.

El Cisne’s general manager, George 
Ferranti, recently was selected as the res-
taurant committee chair for the Tucson 
Hispanic Chamber of Commerce.

Fabian Llinas, assistant manager at 
HiFalutin Rapid Fire Western Grill, 
says the jovial atmosphere during the 
holiday season makes his regular patrons 
feel more like family. 

“It doesn’t seem to me that it’s a work-
day,” says Llinas, describing the overall 
spirit on Thanksgiving Day. “It’s just fun 
to serve [customers] and make them 
happy.”  

HiFalutin will be open on Thanksgiv-
ing for the third year in a row,  offering 
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Tucson restaurateurs highlight joys of community in busy winter season

See Restaurateurs, page S-5

A handful of Tucson’s restaurateurs are working through the holidays, but 
instead of dreading their blistering schedule they’re welcoming in the busy 

season. Filling your plates and bowls warms their souls. 


