
A note on gratuity.......
A portion of all gratuities are donated to The 

Art Institute of Tucson scholarship fund within 
the EDMC Education Foundation, and 100% of the 

proceeds benefit Ai Tucson students

While your student server does not directly 
receive their tip, they do receive the benefit of your 

generosity

          Located inside

     5099 East Grant Road • Tucson, AZ 85712

(Phone) 520.318.2726 

(Email) AiTucsonCafe@aii.edu

* If you would like to be on our menus and informational 
mailing list send a request to the above address!

You can also keep tabs on what’s happening, photos, 
menus and more on facebook

Tuesday        Wednesday        Thursday
11:30 am until 12:30pm 

*reservations are required due to limited seating

JAnuary 13- 14
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3 Course Tasting Menu..............$10.95 plus tax
Chef’s Special Menu....................$7.95 plus tax

(We accept all major credit cards)



Appetizer Roasted Peppers, Ricotta Mousse, Zucchini 

“Noodles”, Grilled Bread  

Salad Salad of Mixed Greens with Tomato, Shaved 

Red Onion, Carrots, Herbed Croutons, Balsamic 

Syrup and Light Herb Dressing

                   

Soup Italian Meatball Soup   

For your next Course select one of the following entrees…..

For people looking for a bit lighter fare, or people with less 

time...Choose an item from the category below, it comes 

with dessert also - for $7.95.
 

A Chef’s Special entrée can be substituted for the entrée 
portion of the three course menu

Toasted Ham and Mozzarella Cheese Sandwich 
with Roasted Peppers and Basil Pesto

Cheeseburger and French Fries Your choice of 

American, Swiss or Bleu Cheese

All of our breads and desserts are prepared in house 

under the direction of Chef Instructor Ashley Chen and 

students.

Dessert A selection from our Baking & Pastry 
Department.

Chicken Breast baked with Lemon and Parsley, 

with Orzo Pasta and Chef’s Vegetables

Grilled Salmon with Vegetable Risotto, Grilled        

Tomato Cream, Tomato-Basil Relish

- Vegetarian options available upon request -

In the House
Currently in the Kitchen with Chef Odell Baskerville: TBA

Currently Serving with Chef Jenny MacArthur: TBA


