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 GOURMET GIRLS GLUTEN FREE BAKERY/BISTRO
MARY STEIGER and SUSAN FULTON, chef/owners

Mary Steiger started cooking as a child and by the time 
she was 7, knew she wanted to be a baker when she grew 
up. Susan Fulton came from a family with a passion for 
food and always fantasized about owning a restaurant. 
� e two traveled diff erent roads until their paths met 
seven years ago in Tucson, where they discovered a mu-
tual desire to promote wellness through food choices. � e 

dedicated, certifi ed gluten-free bakery/bistro is the result of their collaboration.

EL CISNE
PHIL and GEORGE FERRANTI, co-owners

Phil Ferranti opened El Cisne Restaurant with his son, 
George, and team of Nancy Carnero and Alicia Gastelum 
in January 2013 at Swan and Sunrise (El Cisne means “� e 
Swan” in Spanish). � ey added to the excitement of the now 
25-year tradition by reuniting with many more staff  mem-
bers from Phil’s previous establishment, La Placita Café in 
the Plaza Palomino. El Cisne off ers “Platillos de la Sala,” din-

ing-room dishes, in a relaxed yet elegant atmosphere. El Cisne is also a great place for lunch or 
happy hour cocktails at “� e Black Swan Tequila Bar.”

HARVEST
LISA and REZA SHAPOURI, owners

Lisa and Reza Shapouri met in 1986 at a now-closed 
Coco’s Bakery Restaurant on West Drachman Street, 
where he was the general manager and she was the host-
ess.  � ey married in 1988. In the 1990s, the Shapouris 
owned and operated Chelsea’s Bar and Grill, and Reza 
then spent 18 years working in restaurant distribution and 
consulting. � e couple bought Harvest Restaurant in Oro 
Valley in 2011, and opened the second Harvest location 

on River Road in 2015. � eir menus focus on scratch cooking, healthful eating, seasonality, 
uniqueness and using local purveyors.  

GINZA SUSHI and IZAKAYA STYLE DINING
JUN and DIANA ARAI, owners

Jun Arai met his wife, Diana, in her native Hermosillo, 
Mexico, when they were both 20; she was attending college 
and Jun, a ski instructor from Japan, was studying Spanish. 
Several years later they married and settled in Jun’s home-
town, where he began working in restaurants, learning the 
art of Japanese cooking. In 1999 they moved to Tucson so 
Jun could help a family friend open a sushi restaurant, and 

in 2008 they opened Ginza, where dishes such as the Ceviche roll with  albacore tuna and 
jalapeno attest to the success of their blended cultures. 

ECLECTIC CAFÉ 
MARK SMITH, owner

Born and raised in Tucson, Mark Smith is a Catalina High School 
graduate. He started working in restaurants as a teenager and took 
that training to open the Eclectic Café in October 1980 when he was 
24.

Smith brings a variety of fl avors to Eclectic Café’s menu so that 
the whole family can be satisfi ed. He says the secret to the restaurant 
business is fresh ingredients, consistency and fast, friendly service. His 

goal is to make every guest feel special when they walk through the doors. Smith has enjoyed 
seeing the generations of families come through the doors of the café and watching the staff  
go from high school graduates to college graduates to professionals in the work force. In his 
free time, Smith enjoys playing tennis, traveling and, no surprise, cooking!

Our Gift Card Bonus Has Begun!
For every $100 gift card you purchase now 

through December 31st, we will give you 
an additional $20 gift card.
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