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Dedicated to food that tastes great 
& makes you feel good!

REILLY CRAFT PIZZA & DRINK
TYLER FENTON, chef/co-owner

Tyler Fenton is a primarily self-taught restaurateur. He loves to experi-
ment with new ingredients, both in the kitchen and behind the bar. As a 
result, his menu at Reilly Cra�  Pizza & Drink remains dynamic as Tyler 
constantly strives for culinary perfection.

 MAMA’S FAMOUS PIZZA & HEROES
ELEANOR and JOE SPINA

Eleanor and Joe Spina, aka Mama and Pop, were the 
inspiration behind Mama’s Famous Pizza & Heroes, a Tuc-
son tradition for more than two decades. When Eleanor 
and Joe retired from New York City to Tucson in 1975, 
their children, Joe Jr., Vinnie and Kathryn, soon decided 
to join them. Trading the construction business for pizza, 
they successfully tested their restaurant concept in New 

York before moving west to open the fi rst Mama’s in Tucson in 1981. Choosing a name was 
easy: the word “Mama” represents family, home and love. � e restaurant is still run by Eleanor 
and Joe’s children and grandchildren.

PASTICHE MODERN EATERY
COSTAS and JUDIE GEORGACAS, owners

Born in Greece, Costas Georgacas moved to the Unit-
ed States at the age of 27 with only $18 in his pocket and 
speaking only Greek.  Forty-four years later, Costas pur-
chased his fourth restaurant, Pastiche. “� ese years have 
taught me that, if you consistently provide excellently 
prepared, fl avorful, unique dishes and impeccable service, 
the rest will come,” he says. Newlyweds Costas and Judie 

purchased their favorite restaurant just eight months ago and plan to continue living up to the 
defi nition of “Pastiche” — “an artistic work consisting of a medley of pieces taken from vari-
ous sources.” � e restaurant serves a twist on many dishes from around the world using fresh, 
local ingredients.

LA HACIENDA
RUBÉN and CANDE SAHAGUN, owners

In 1990, the fi rst La Hacienda restaurant opened in the 
city of Arlington, Washington, in honor of a town in Jalisco 
named La Hacienda de Abajo. Currently, La Hacienda can 
be found in six cities in Washington and Arizona: Arling-
ton, Gold Bar, Marysville, Tucson, Oro Valley, and Chan-
dler. As its owners, Rubén and Cande, would say, “Mexican 
cuisine, and above all, the fl avors coming from the lands of 

Cuautla, Jalisco are a tradition that must continue.” Rubén and Cande, along with their grown 
children, Jessica, Lorena and Ruben T, would like to thank you for your patronage.
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