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affr nS Gluten Free and Vegan Options

520-742-9100
7607 North Oracle Road, #101

www.saffronaz.com

Monday-Saturday: 11 am to 10 pm
Sunday: 11 am to 9 pm
Buffet: 11 am to 3 pm

All-You-Can-Eat 
Lunch  Buffet $10.95!

The True Taste of India

FIRE N’ SMOKE WOOD FIRED PIZZA & BBQ 
TIM HEALY, general manager

Tim Healy grew up in Tucson. He spent � ve years in the Navy, 
then lived in Texas, helping to manage a restaurant there before re-
turning to Tucson, where most of his family resides. His uncle, Jay 
Healy, owner of Tucson’s famous Cowpony Bar, went to New York 
City to learn how to make New York-style pizza and opened Fire 
N’ Smoke in August. Family-owned and operated, Fire N’ Smoke 
also o� ers catering for all occasions, including birthdays, rehearsal 

dinners and graduations.

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 ex-
citement of the now 25-year tradition by reuniting with 
many more sta�  members from Phil’s previous establish-
ment, La Placita Café in the Plaza Palomino. El Cisne of-

fers “Platillos de la Sala,” dining-room dishes, in a relaxed yet elegant atmosphere. El Cis-
ne is also a great place for lunch or happy hour cocktails at “� e Black Swan Tequila Bar.”

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

Jun Arai met his wife, Diana, in her native Hermosil-
lo, Mexico, when they were both 20; she was attending 
college and Jun, a ski instructor from Japan, was study-
ing Spanish. Several years later they married and settled 
in Jun’s hometown, where he began working in restau-
rants, 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. 

 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 restau-
rant. � e two traveled di� erent roads until their paths 
met seven years ago in Tucson, where they discovered a 

mutual desire to promote wellness through food choices. 
� e dedicated, certi� ed gluten-free bakery/bistro is the result of their collaboration.

HARVEST
LISA and REZA SHAPOURI, owners

Lisa and Reza Shapouri met in 1986 at a now-
closed Coco’s Bakery Restaurant on West Drach-
man Street, where he was the general manager and 
she was the hostess.  � 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.  


