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guests a three-course holiday meal with a 
variety of choices for a � at rate. 

HiFalutin also will introduce a new 
brunch menu shortly a� er the � anks-
giving holiday. � ey will be open on 
Christmas Eve this year, but their Christ-
mas Day hours have yet to be determined.

Ginza Sushi o� ers a variety of Asian 
fare, some with a Mexican-inspired twist, 
re� ecting the marriage of cultures of 
owners Diana and Jun Arai. � e menu 
includes miso soup, sashimi, nigiri, sushi 
rolls and a full tempura bar, some with a 
Mexican-inspired twist. Ginza’s Izakaya-
style dining option features small plates 
— think of a Japanese take on a tapas bar.

On Monday, Dec. 4, Pastiche Modern 
Eatery will host its � rst cocktail pairing 
dinner, says manager Chris Kroebig. Ev-
eryone does a wine or beer pairing event, 
Kroebig explains, but Pastiche decided to 
mix it up and show o�  their liquor selec-
tion, which includes 250 types of whiskey. 
� e event will kick o�  at 6 p.m., cost $60 
per person and $110 for couples and res-
ervations are required. Many of the liba-
tions will feature products from locally 
owned distilleries.

Kroebig says as one of the founding 
partners of the Tucson Originals Res-
taurants, Pastiche strives to build up in-
dependent dining entrepreneurship and 
local farmers in every way possible. 

During the bustling holiday season, 
their clientele is always very thankful that 
Pastiche is open, he says. “People de� nite-
ly appreciate it, and we get a little � utter 
in our hearts when we hear it.”

It’s a family oriented atmosphere at 
Pastiche, says Kroebig, explaining many 
regular customers have invited sta�  
members to weddings and birthday par-
ties, because of the relationships that are 
built at the local eatery. 

� e reverse is also true.
“I’ve had people here that I don’t know 

other than at the restaurant invited to my 
mother’s birthday party last year,” he says. 
“And it feels pretty good.”

Claire Johnson, owner of Claire’s Cafe 
& Art Gallery, says as the Jewish com-
munity continues to grow in Catalina, the 
demand for ethnic Jewish cuisine is also 
on the rise. Menu items like potato latkes, 
cheese blintzes, and chopped chicken liv-
ers during the holiday season are becom-
ing increasingly popular, she says.

Claire’s also caters to folks with dietary 
restrictions, whether guests are counting 
calories or simply living gluten-free, says 
Johnson.

Before any new dishes are added to the 
menu at Claire’s, Johnson says she o� ers 
it as a special item. If the dish becomes 
popular it stays, if not she moves on, 

making their menu options responsive 
and � uid, she says. 

“A� er 31 years I don’t want to get 
locked into anything,” says Johnson.

Although Harvest Oro Valley and 
Harvest on River will be closed on 
� anksgiving and Christmas Day, they’ll 
be very busy leading up to the New Year, 
says co-owner Reza Shapouri. 

When Shapouri and his wife, Lisa, 
took over Harvest Oro Valley in 2011, 
they wanted to make a few conceptual 
changes. � ey aimed to create a comfort-
able setting for customers, o� ering deli-
cious fare for an a� ordable price. � eir 
core concept is “from scratch cooking,” 
making everything in-house in order to 
harness the best � avors, he says. 

Shapouri believes the “neighborhood 
concept” is the way to go and chain res-
taurants are losing their dominance in 
the market. By design, nationally owned 
restaurants aim for consistency, but with 
that comes a lack of freshness and � avor, 
he says. 

“You can’t have all of those preserva-
tives in the food and make it taste good 
— it just can’t be done,” he says. “In that 
process the taste just walks out the door.”

Harvest’s new seasonal menu will be 
introduced within the next three weeks. 
A few vegetarian dishes will be added as 
well as a vegan enchilada plate, which will 
be wrapped in a cauli� ower tortilla.

Susan Fulton of Gourmet Girls Glu-
ten Free Bakery/Bistro says they’re con-
stantly introducing new dishes and des-
serts, which include three new cupcakes: 
pear and � g, churro and caramel apple. 
As the holidays approach, Gourmet Girls 
will be fully stocked with pumpkin and 
apple pies, and their gluten-free Christ-
mas cookies beginning in December.

 “� e holidays are kind of a stressful 
time for a lot of people anyway,” says Ful-
ton. “When you have dietary restrictions 
it really adds to the stress. So we are here 
to take that away for everybody; we’re 
here to make it easy.” 

Being able to delight in traditional 
� anksgiving fare that’s made for people 
with food allergies can transform the hol-
idays for their patrons, says Fulton. 

“Sometimes they cry — with joy,” she 
says, with a laugh. “It just changes every-
thing, to not have to be so worried all the 
time and to be able to enjoy things that 
other people are enjoying.”

For � anksgiving and Christmas, 
Gourmet Girls will sell everything, minus 
the turkey, from stu�  ng to sweet pota-
toes. “Basically you can come in and get 
everything you need, if you don’t want to 
make it yourself.” Special orders will be 
taken until Sunday, Nov. 19.

“It’s really gratifying to � ll the niche 
market for people with dietary restric-
tions because we can change their world 
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