Scottsdale Restaurants

Cowboy Ciao
7133 East Stetson Drive ( Get Directions )

(480) 946-3111

www.cowboyciao.com

This gem continues to win high praise for its imaginative Southwest-meets-Italian cuisine, welcoming
ambiance and stellar service. And, with more than 3,000 wines to choose from, the perfect pairing for
your Mushroom Pan Fry is here. Afterward, walk around to the back of the building to the speakeasy-
themed Wine Bar, Kazimierz—but don’t look for the name. Entrance is through an unmarked door
beneath the words, “The Truth is Inside.” Hey, it wouldn’t be as much fun if there wasn’t a code.

Crust Pizza & Wine Cafe

6989 N Hayden Rd STE A9 ( Get Directions )

(480) 948-3099

www.crustrestaurants.com

Who says pizza has to be round? Try the Rustica, a hand-stretched, thin wood-fired pizza with the house-
made sauce baked right in the crust—the shape is most accurately described as a giant shark’s tooth.
One bite will make a believer out of you. Or, get the Stromboli “rollatini” — a kind of burrito-shaped
calzone overstuffed with sausage, ham, salami and cheese. Come for happy hour and get a plate of
sliders — either Meatball or Filet Mignon, served with horseradish dipping sauce. Fresh ingredients, a
wide variety of menu items and pizza made by East Coasters with Sicilian roots keep the locals coming
back.

Dave and Buster’s

21001 North Tatum Boulevard ( Get Directions )

(480) 538-8957

www.daveandbusters.com

With two restaurants, three bars and a massive game room, Dave and Buster’s will keep the whole family
fed and entertained. HOT TIP: If you stop in on Wednesday, all games are half-price.

Fox Sports Grill
16203 North Scottsdale Road ( Get Directions )

(480) 368-0369

A fun spot to unwind after a long day spent looking at cars, with dozens of TVs and moderately priced
food and drink. Standard fare with a twist: Hickory Smoked Buffalo Wings, Filet Mignon Chili, and Lobster
Bisque (Friday’s soup of the day).

In-n-Out Burger
7467 East Frank Lloyd Wright ( Get Directions )

www.in-n-out.com
You easterners have heard the talk. Now here’s your chance for burger bliss—don’t miss out on the best
fast-food burger known to mankind. There, we said it. Are you in?




La Grande Orange Grocery

4410 N. 40th Street ( Get Directions )

(602) 840-7777

www.lagrandeorangegrocery.com

Though they’re also known for inspired salads and sandwiches (where else are you going to find an
authentic Cubano?), La Grande Orange is really famous for their glorious English Muffins, proofed and
griddled on the premises every day. Slather one with La Grande Orange signature preserves, enjoy it with
your eggs to order (try them scrambled with prosciutto). Or have them build you a Commuter sandwich —
eggs, tomato and mayo with your choice of bacon, ham, turkey, smoked salmon, or avocado. That should
give you enough fuel to keep you bidding for a while.

Maijerle’s (Sports bar)

24 N. Second Street ( Get Directions )

(620) 253-0118

www.majerles.com

Owned by former Phoenix Suns all-star Dan Majerle, this sports bar is where locals hang out to catch a
glimpse of the athletes from the Suns and the Coyotes.

Original Pancake House

6840 E Camelback Rd ( Get Directions )

(480) 946-4902

www.originalpancakehouse.com

An American Icon, plain and simple. Try the Apple Pancake, a single large pancake smothered with
sautéed apples and sugary cinnamon. Why not? Life is sweet! Shouldn’t breakfast be too?

Panda Express
7014 East Camelback Road, Suite 569 ( Get Directions )

Asian entrees that are quick and affordable.

Pane Bianco

4404 N. Central Ave. ( Get Directions )

(602) 234-2100

WWw.pizzeriabianco.com

If you've had it with soggy strip-mall sandwiches with bland bread and limp lettuce, come to Pane Bianco,
Pizzeria Bianco’s little sister. Here you'll find the fresh, local ingredients that the name Bianco is known
for. Housemade mozzarella and wood-fired bread make every sandwich sing. Try the Tuna with red
onion, Gaeta olives and arugula, or the Sopressata with aged provolone and roasted peppers, or take a
chance on the market sandwich, changed daily based on seasonal ingredients. Tip: Call in your order,
and take it with you to the auction. Then, if you don’t get the car you want, at least your sandwich will
make fellow bidders jealous. Open 11:00 am-3:00 pm daily.




Pizzeria Bianco

623 E Adams Street ( Get Directions )

(602) 258-8300

Www.pizzeriabianco.com

When it comes to getting around the ridiculously long wait for this amazing wood-fired pizza, there really
is power in numbers — you can make a reservation for six to ten people, but no less. Smaller parties put
their names on the list and head next door to the delightful Bar Bianco to pass the time with an antipasto
plate and a bottle of great wine. So why are people lining up to wait for a pizza? Take one bite and you’'ll
know ... this is some the best pizza in the country, hands down. Try the Wiseguy, with caramelized
onions and fennel sausage, or Sonny Boy, with salami and olives. Hot tip: come Tuesday or Wednesday
and avoid the epic wait.

Posh

7167 E. Rancho Vista Drive ( Get Directions )

(480) 663-7674

www.poshscottsdale.com

Foodies, take note. While many restaurants are cutting back and hedging their bets, it’s refreshing to see
one that dares to take epicurean chances. Posh has made a big splash—and critics are raving over its
improvisational menu. How does improv dining work? It means they make it up on the fly—after asking
what you like, what you hate, and how you like your meat cooked. Then renowned chef Joshua Herbert
factors it all into the five-, six-, or seven-course dinner of your choosing. For a real show, sit at the bar—
you'll have a better chance to watch and chat with the chef. Don’t skip the cheese plate—unless you live
in Europe, this is a rare chance to sample an eclectic array of the world’s finest cheeses. An evening at
Posh is a culinary event, lasting two or three delicious hours. Savor every moment.

Radio Milano

3950 E. Campbell ( Get Directions )

(602) 956-6600

www.radiomilanobar.com

Enjoy unique handcrafted cocktails at the bar (like a Blood Orange Bellini or a Spiced Pear) while you
soak up the warm ambience (great lighting, arched ceilings, vintage radios). Then head into the café for a
variety of handmade pastas accompanied by great wine. We're told Toni’s deviled eggs are spectacular.

Rawhide

5700 West North Loop Road ( Get Directions )

(480) 502-5600

www.rawhide.com

If you're traveling with the kids, this is the place to take ‘em. Rawhide is more than a Western-style
steakhouse; it's a Wild West theme town. Along with steaks and ribs, expect gunfights, explosions, and
daring cowboy stunts. If you'’re really brave, take a ride on the Widowmaker (the mechanical bull). If
you're really, really daring, bring in your unsuspecting significant other for a Shotgun Wedding. We’re not
kidding.




The Good Eqg
34422 N. Scottsdale Road ( Get Directions )

(480) 595-1044

www.thegoodeggaz.com

You can put an egg in your shoe and beat it, but you can’t beat this breakfast. An Arizona icon since
1983, these guys know their way around a skillet. With traditional standards and build-your-own breakfast
sandwiches, The Good Egg is probably the best breakfast value around. Pair your eggs to order with
country potatoes and sautéed mushroom caps, slathered with melted Jack and Cheddar. If you're here
for a week, start a breakfast card—the 6th breakfast is free! Check for more specials online. Other
Scottsdale locations at: 6149 N. Scottsdale Road, 13802 N Scottsdale Road, 11162 Frank Lloyd Wright.

Tradiciones

1602 East Roosevelt Street ( Get Directions )

(602) 254-1719

www.tradicionesrestaurant.com

Craving a really great traditional Mexican meal? The name says it all. Whether inside the mural-bedecked
dining room or outside on the charming brick plaza, at Tradiciones you'll find the rich, colorful atmosphere
of old Mexico that will make your evening memorable. Enjoy delectable chicken simmered in a
homemade mole sauce — or try the Lomo Azteca, a mouth-watering pork tenderloin in a chipotle cream
sauce. Of course, everything here is made with fresh ingredients. You must have a fresh-squeezed
traditional Margarita — that is, unless you try a Mango, Cilantro or Chili-Lime Margarita. How’s that for a
twist on tradition?







