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sea bass, or cabrilla rebozada, pan-fried in
lemon butter and capers.” El Cisne will
offer a prix fixe Mother’s Day Fiesta Mex-
icana — indoors or on the patio — with a
choice of appetizers such as jalapeno rel-
lenos, a sea bass entrée, and a margarita or
glass of wine.  

“We have a sultry-looking, very old-
fashioned elegant bar. It’s worth coming
here just to frequent the bar,” says Ferranti,
adding that he’s had the same cooks and
managers working with him in Tucson for
more than 20 years.

Reilly Craft Pizza & Drink, a new-
comer to Tucson restaurant clientele in the
past two years, provides a full-evening ex-
perience, says Chef Tyler Fenton. For peo-
ple who want to enjoy the beer garden, it
now has a wider selection, including more
unique European beers. “We have a new
cocktail program inside the restaurant,” he
says, with unusual house cocktails such as
the mid-day moon, consisting of a blend
of rums, sunflower syrup, lemon and cre-
osote essence. Seasonal changes are also on
tap across the menu.

“We’re bringing back our crostini with
roasted asparagus and goat cheese,” says
Fenton, who started Reilly Craft Pizza with
his brother, Zachary, who is in charge of fi-

nances, and his sister, Courtney, now living
in Los Angeles, who serves as the restau-
rant’s social media manager. “We want to
be part of the community. We listen to our
guests. You can come in for a quick lunch,
come for an evening date, sit at the bar,
have a few drinks and then decide to have
dinner.” And there’s going to be a new
cocktail lounge in the basement at the end
of the summer.

The Old Pueblo may not have a beach,

but Tucsonans can enjoy a “beach grill
vibe” at Fini’s Landing, where Chef Tim
Stevens is ramping up the salads and
lighter fare for spring. The casual restau-
rant specializes in handheld items, he says,
such as burgers, sandwiches, tacos, and
their signature dish, the panga. Named for
a Mexican fishing skiff, a panga is a halved
grilled artisan romaine heart stuffed with
fish (from sustainable fisheries), meat or a
black bean/guacamole combination, with

taco-style condiments such as pineapple-
mango salsa.  

Fini’s Landing boasts a big patio, equal
to the inside dining space. “We’ve got some
nice winds coming in from the west” and
great views of the Catalina Mountains, says
Stevens, noting that half the patio is
shaded, with an evaporative cooler re-
freshing the air. The owners, Scott Mencke
and Doug “Fini” Finical, “are always look-
ing for a good reason to throw a party,” he
says, with Cinco de Mayo and Mother’s
Day specials in the works. And they’ve just
installed a new Tiki head statue on the
patio. “It’s our new mascot.”  

Beautiful views of the mountains are
also part of the charm at Gourmet Girls
Gluten Free Bakery/Bistro, from the win-
dows or the “baby patio” out front, says co-
owner Susan Fulton. 

Along with all-day breakfast and
lunchtime sandwiches and pizzas, Gour-
met Girls is now open for dinner on Fri-
days and Saturdays, 5-8 p.m. Dinner menu
items include fresh fish as well as house-
made pastas, such as a fettucine Alfredo,
and “a variety of fun appetizers like flat-
breads and bruschettas, things that gluten-
free people don’t get to eat anywhere,” says
Fulton. 

A new springtime signature dessert
features a meringue shell on a bed of
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