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EDEN ROOFTOP BAR

The Ride Continue

State staple restaurant Buck & Rider, known
for its superior ingredients and commit-
ment to flying in the freshest seafood from
around the world daily, recently opened its
highly anticipated second location. Located
in The Shops at Chauncey Ranch, the new
10,000-square-foot restaurant—twice the
size of the original Phoenix location—was
inspired by the old seafood canaries on the
West and East coasts.

The new destination features an indoor
space, 10-seat sushi bar, and two patios that
bridge the indoor and outdoor connection.

Watch your favorite Buck & Rider
signature dishes being prepared in the
open chef’s kitchen, and look out for your
favorite daily market catch and thought-
fully sourced seafood to be featured on the
rotating split flat board.

The raw bar is also time-stamped and
continuously updated to reflect the best
fish and oyster selections flown in from
around the world.

Buck & Rider is also known for its iconic
happy hour.

7015 E. Mayo Blvd., Phoenix;
www.buckandrider.com
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The popular LUSTRE Rooftop Bar at
Kimpton Hotel Palomar Phoenix is no more.
Instead, the Downtown locale was reimag-
ined as Eden Rooftop Bar and relaunched
late last month—and it is already becom-
ing a mainstay destination in which to sip,
savor, and socialize, with innovative food
and beverage menus complemented by
experiential design and programming.
Eden's design was inspired by Arizona's
treasured desert gardens and textures, and
features plantings that thoughtfully com-
plement its spacious bar, signature rooftop
pool experience, and vibe-driven lounge.
The food showcases Mediterranean
flavors fused with elements of coastal
cuisine, while the cocktails are made with
unique ingredients and house-made syrups.
We suggest trying the Garden of Eden,
a blend of serrano and cilantro-infused
tequila, lime juice, agave nectar, and Itali-
cus, and the Desert Sunset, prepared with
locally sourced Arizona Distilling Company
commerce gin, gran ponche, pistachio
orgeat, lemon juice, and egg white.
Kimpton Hotel Palomar Phoenix, 2 E. Jefferson
St., Phoenix; www.edenbarphoenix.com
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