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Spring is a time of renewal for the 
earth. And it’s traditionally a time 
for a change in the flavors of the fare 

we eat, taking advantage of fresh and local 
vegetables with lighter flavors for the sea-
son. Here’s a look at what our local restau-
rants are incorporating in their spring and 
Mother’s Day menus.

Café Poca Cosa, downtown on Pen-
nington Street near Scott Avenue, has a 
menu that changes twice daily. “It allows 
us to use ingredients that are in season,” 
says Suzy Crockwell, business manager.  
“For example, in spring we offer cold sal-
ads such as salpicon and ensalada de pollo 
con pepitas. Come in and ask about our 
vegetarian and vegan options.” Every dish 
is infused with passion in a Mexican fine 
dining atmosphere. Open for lunch at 11 
a.m. Tuesday through Saturday, with din-
ner through 9 p.m., and 10 p.m. weekends. 

Tavolino Ristorante Italiano features 

simple, classic Italian fare. New items on 
the happy hour and dinner menus use 
fresh spring produce such as artichokes, 
fava beans and stone fruit. “Spring brings 
the best tomatoes and berries, and some 
of my favorite lighter dishes such as Tus-
can style panzanella (bread salad), grilled 
artichokes and aioli, and fresh salads with 
baby lettuce and ricotta salata,” says Chef 
Massimo Tenino. Tavolino is on the south-
west corner of Skyline and Campbell. 
Open daily 11 a.m.-9 p.m., Friday and Sat-
urday until 10 p.m.

“We are excited to now have our gluten 
free products on the shelves in all Natural 
Grocers in Tucson and throughout the 
Phoenix area, including convenient grab 
and go items (sandwiches and salads), 
mixes and breads,” says Rebecca Wicker, 
owner of Dedicated: A Gluten Free Bak-
ery and Coffee Shop. Located at 4500 E. 
Speedway Blvd., Dedicated has extended 
hours on Fridays as it hosts Unscrewed 
Theater’s improvisation shows for the 
coming months. For graduation, cakes and 
cupcake pull-apart cakes are a specialty, in 

school colors, for four to 400 friends. “We 
are focusing on light fruity flavors, with lots 
of lemon and other citrus-inspired good-
ness!  Our new angel food cake is perfect 
for strawberry shortcake. Light and fluffy, 
just like you remember, only gluten free,” 
Walker adds. 

Saffron Indian Bistro fuses modern 
cooking techniques with the grand tradi-
tion of classical Indian cuisine, says the bis-
tro’s owner, Saurabh (Mintu) Sareen. The 
results are meals that are both delicious and 
appealing to the eye, a feast for the senses. 
There’s a daily lunch buffet from 11 a.m. 
until 3 pm. Special additions to the annual 
Mother’s Day Buffet include stations for 
Indian street food, a salad bar and dessert 
station. Daily dining hours are 11 a.m. to 
10 p.m., closing at 9 p.m. on Sundays, at 
Oracle Crossings, off W. Suffolk Drive. 

The folks at Mama’s Famous Pizza 
& Heros, with three city locations, find 
guests are now more interested in a proper 
diet. Having healthful options or ways to 
modify existing menu items is increas-
ingly important, says operations manager 

Liz Biocca. They’ve upgraded salads, re-
placing iceberg lettuce with mixed greens 
and adding bright, flavorful, ripe tomatoes. 
“Vibrant colors and eclectic flavors con-
tinue to gain ground,” says Biocca. “We’ve 
introduced pasta primavera, using bright, 
crisp vegetables, onto our catering menu 
to take advantage of these trends. We try 
to balance and stay true to our roots with 
our brick oven pizza, however you will find 
us occasionally running specials where we 
venture into ‘outside the box’ territory.”

Eclectic Café, 7053 E. Tanque Verde 
Road, features a new Arizona Burger, 
made with grass-fed, free-range beef from 
a Prescott farm. The cattle have thousands 
of acres to roam and enjoy a stress-free life, 
says the café’s managing partner, Jason Mc-
Carty. “We complement the third-pound 
patty with a fresh baked brioche bun from 
Sun Rise Baking Company, located here in 
Tucson.” Transitioning to spring, McCarty 
sees a lighter fare — salads and fruits — in 
demand. “But we still have that comfort 
food on the menu like our grilled Reuben.”  
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