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Going out

RESTAURANT REVIEW: HIFALUTIN RAPID FIRE WESTERN GRILL

HiFalutin still doing casual dining right

_.-—m"‘]‘ By CJ. KARAMARGIN but thriving. thanks to mokst meat that fell off the
s karamargin@rtucsoncitizen.com “Comfort food with a Western bone with litile effort.
1{ flair” was how I deseribed it back in My Flat Iron 14-ounce Rib-Eye
| Do this job for a while and you September 2002, “The prices are rea- ($22.99) was a thing of beauty,
become like a seasoned baseball sonable, the food is tasty and the HiFalutin's equivalent of a 100-mph
g + seout. Tt doesn’t take long to pick service couldn’t be friendlier,” fastball. Thick, tender and juley, it
duf + out the kid who can fire a pitch like The description still fits. HiFalutin -~ comes with a crumbled bleu cheese
1 amissile - or the one who can't. is the kind of casual restaurant sauce, shaved onion rings, basil
T EE Py That's what I felt like at where you'll want to wash your mashed potatoes and erisp string
pire Sirigy HiFalutin Rapid Fire Western steak down with an ice-cold beernot beans,
5o Grill the other night. One bite of  a glass of pricey wine. And whilethe  Just as good was the Cattleboss
Siarters the rib-eye and my mind was prices for its meat-heavy menu have  Pot Roast (313.99) and Ranch House
made up. I was ready to go gone up over the years (entrees top Meatloaf ($12.99). Rare is the restau-
home, out at §24.98 today, or about $10more  rant with pot roast on the menu, so
In falmess, my companions’ than in 2002), the sense of value is HiFahitin deserves polnts just for
pot roast and meatloaf also still here. being bold. And the meatloaf was a
assizted in the formation of a A big part of HiFalutin's appeal is textbook example of how meatloal
quick opinion. Though very dif- its laid back down-on-the-ranch per- should be done.
ferent from my sbeak, these sonality. The staff is outfitied in The only disappointment was
dishes didn't require much denim and Stetsons, the roam Aunt Chuck’s Favorite (3825, a
contemplation. is a Martha Stewart version of a galad of “fresh greens,” walnuts,
All were first-rate. bunkhomse, and entrees have ¢ green apples and blea cheese with
If Tucson's handful of such goofy names as Tombstone & & a raspberry vinalgrette. The taste
Western-themed restaurants  Baked Chicken Tortellini and was fine, but
| were like baseball teams, Dawg Gone Great Flank Steak,
| HiFalutin would be a consis- It all would be easy to dismiss
| tent winner. Factor  as tired cowboy kitsch, but it
. inils comfortable dining seems o work. 4
room and polished service, None of this would mat-
and we're Lalking abouta . ter, of course, if the food
© World Series contender. wasn't a eut above, That it
.| Thiz shouldn't come as is became evident with our
. asurprise. HiFalutin “Stampede Sampler” appe-
opened 4 % vears ago to ﬁzer{ﬁlﬁ.ﬂ&},asam% =
rave reviews and itz own-  of glazed baby back
ers obvionsly know that ribz, and skewers

consistency is not only
the key to surviving,

Hifalutin
6780 N.
Howrs: 11 a.m.-2 p.m. daily

Fire Western Grill

Tucson Citiren

Price: soups and salads $4.99-510.99,
entrees $13.99-524.99

Bar: Full

Meat Glazed baby back pork ribs (full rack,
51 prime rib ($19.99), and filet ($24,99). -

Seafood Pasto shrimp finguint ($15.59),
salmon with pesto ($16.99) and shrimp

scampi ($16.99) L
mﬁ ($11. f’
Dessert options: Chocolate cake ($5.50),
caramel apple cobbler [$5.50) and cheesa-
ml:t[ii.ﬂgﬂlw
Last health | An “excellent” rat-
ing March 28, as well as Oct. 31. A “good” :
rating was awarded in six previous inspections.

|

HiFalutin's casual atmosphere encour
to get a beer with your Flat Iron 4n:.Rb§a.m

of beef and chicken. The
ribs came out on top,




