LOGISTICAL INFORMATION
Glen Canyon Dam Adaptive Management Program — Humpback Chub, Other Native Fishes, and
Nonnative Fishes Knowledge Workshop
April 7-8, 2026 (Technical Work Group Meeting to Follow on April 9)

Meeting Location
Little America Hotel in Flagstaff, AZ
2515 E Butler Ave, Flagstaff, AZ 86004

Meeting Schedule
April 7-8, 2026 - 8:15-5:00 pm

GCMRC Campus Address
2255 N Gemini Rd, Flagstaff, AZ 86001

Lodging Information:
Reserving a Room: To reserve a room in the block, please call 800-352-4386 (option 1) to make a
reservation. Ask for the Bureau of Reclamation room block.

Transportation from the Airport: If you fly into Phoenix and cannot rent a vehicle or find a ride, a good
option is Groome Transportation (Flagstaff Shuttle - Groome Transportation® - Book Now). This is an
affordable shuttle that operates throughout the day.

On-Site Dining Options at Little America Hotel:
Silver Pine Restaurant - Dine at Little America - The Little America Hotel, Flagstaff
Travel Center Hot Grill & Deli - Travel Center Hot Grill & Deli - The Little America Hotel, Flagstaff

April 7, 2026, BBQ at 5:30 — Hosted by Grand Canyon Research and Monitoring Center (GCMRC). The
BBQ will be held at Buffalo Park near the GCMRC Campus.

Off-Site Dining Options at Little America Hotel (Generated by Artificial Intelligence):

Fine Dining / Upscale

Josephine’s Modern American Bistro - Located in a historic home, this award-winning restaurant serves
seasonal American fare and an impressive wine list in an elegant garden setting.

Tinderbox Kitchen - A top-tier fine dining experience featuring inventive American cuisine; noted for
exceptional dishes like duck and steelhead trout.

Atria - A sophisticated, modern American restaurant celebrated for visually stunning presentations, a
refined menu, and a curated wine selection.

Zenith Steakhouse - A premier steakhouse known for high-quality cuts and upscale ambiance.

Teatro Italian Food & Wine - Elegant Italian restaurant offering handmade pastas, imported ingredients,
and a selection of Italian wines in downtown Flagstaff.

Pizza & Casual Italian

Fat Olives - Neapolitan-certified pizzeria serving artisan wood-fired pizzas with imported Italian
ingredients.

Pizzicletta - A walk-in-only Neapolitan-style pizzeria known for thin-crust wood-fired pies and house-
made sourdough.

The Pizza Patio - Classic Chicago deep-dish and New York-style thin-crust pizzas with vegan, gluten-free
options and self-serve beer taps.

Breweries & Brewpubs (with Food)
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Lumberyard Brewing Co. - This historic brewery offers award-winning beers, a scratch-made pub menu
including burgers and mac ‘n’ cheese balls, plus a large outdoor patio.

Beaver Street Brewery - Casual brewpub offering handcrafted ales alongside wood-fired pizzas,
sandwiches, and seasonal salads; features an outdoor beer garden.

Mother Road Brewing Company - Flagstaff’s homage to Route 66, serving craft brews and food via
Roadside Stove, including Cajun/BBQ options, plus outdoor and dog-friendly seating.

Flagstaff Brewing Company - Downtown microbrewery with ales, lagers, a broad whiskey selection, and
pub-style sandwiches and burgers.

Dark Sky Brewing Co. - Known for inventive brews, with an attached Pizzicletta location and
“Atmosphere Kitchen” serving elevated pub food in a beer garden setting.

Other Highlights

Delhi Palace Cuisine of India - Premier Indian restaurant offering authentic curries, tandoori dishes,
vegetarian and vegan options in a warm, upscale setting.

Kokiyo - Small Korean fusion spot near downtown serving crispy friend chicken and traditional dishes in
a minimalist, family-run atmosphere. ON THE WAY TO GCMRC

Agave Mexican Restaurant - Known for hearty lunch portions of burritos, tacos, and quesadillas, plus a
vibrant cantina atmosphere.

Wildflower - Counter-service spot specializing in gourmet sandwiches, fresh salads, soups, and baked
goods—healthy, quick, and kid-friendly. ON THE WAY TO GCMRC

Diablo Burger - Casual burger joint serving locally sourced beef burgers on English muffins—takeout-
friendly and praised for quality.

Satchmo’s BBQ - Fast-casual BBQ offering southern-style smoked meats and classic sides like beans and
rice—well-rated.

MartAnne’s Burrito Palace - Southwestern staple for tamales, enchiladas, pozole, and chimichangas—
family-portion friendly. ON THE WAY TO GCMRC

Salsa Brava - Salsa Brava in Flagstaff is a lively spot serving fresh, flavorful Southwestern-style Mexican
dishes. ON THE WAY TO GCMRC

SomeBurros - Someburros in Flagstaff is a family-owned, Sonoran-style Mexican eatery offering
made-from-scratch burritos, tacos, chimis and more in a casual, friendly counter-service setting. ON THE
WAY TO GCMRC

Fast-Food

In-N-Out Burger - California-style burgers and “animal fries” —noted for consistency and quality.
Raising Cane’s Chicken Fingers - Famous for chicken-finger combos and crinkle-cut fries—highly rated
quick option.

Freddy’s Frozen Custard & Steakburgers - Offers steakburgers, onion rings, custard treats—solid
reviews for taste and fast service.

Culver’s - Classic Butter Burgers and concrete custard; praised for consistent quality.

Chic-fil-a- Popular for chicken sandwiches and waffle fries; elegant fast service.

Five Guys - Customizable burgers and Texas-style fries—simple, beloved choice.

Others: Taco Bell, Wendy’s, Burger King, McDonald’s, Jack in the Box, Arby’s, Subway, Panda Express
Widely available chains around town—balanced options like burgers, tacos, sandwiches, salads.

Possible Food Trucks — Not sure where these located

Stanzi’s Food Truck — Renowned for tender, flavorful shredded beef and chicken tacos.

Route 66 Tacos — Popular for street-style fish tacos in portable setups.

Express Burritos — Offers burritos filled with shredded beef, chorizo, eggs, and hearty breakfast/lunch
varieties.
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Tres Amigos Food Trucks — Two locations: one with Diablo shrimp tacos and carne asada plates; another
specializing in burritos and barbacoa meals.

Square Root Foods — Vegetarian-focused truck known for creative tots and catering offerings.

Wil’s Grill Food Truck — BBQ-centric, offering smoked beef/brisket burgers, elk & bison options using
local meats.
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