C.l. Chu’s Mongolian BBQ: A Tucson Staple Built on Flavor, Family, and Loyalty

Tucked along East Broadway, C.l. Chu’s Mongolian BBQ has become more than justa
restaurant—it’s a Tucson institution. Serving the community since 2004, this locally
owned, family-driven spot has built its reputation on something simple yet rare:
consistency, customization, and genuine hospitality.

A Legacy Carried Forward

What began under original ownership has evolved into a new chapter led by a team deeply
rooted in the restaurant itself. Ysenia, once an employee, stepped into ownership
alongside her partners after the business changed hands a few years ago. Juan, the head
chef, brings over a decade of experience at C.l. Chu’s—having worked his way up from
dishwasher to ownership. John, Ysenia’s husband, followed a similar path, growing from
back-of-house roles into a key leader in daily operations.

That shared journey shows up in everything they do. This isn’t a corporate concept—it’s a
team that understands every role in the building, because they’ve lived it.

The Build-Your-Own Experience

At the heart of C.l. Chu’s is its signature Mongolian BBQ format, where guests create their
own bowl from a wide variety of fresh ingredients. It’s fully customizable—stack your bowl
high, mix flavors freely, and make it entirely your own.

But what truly sets the experience apart? The bread.

Regulars will tell you it’s “one of a kind,” and for many, it’s reason enough to keep coming
back. Paired with bold, crave-worthy flavors cooked fresh on the grill, it’s a combination
that has helped define the restaurant’s identity in Tucson.

A Place Where Everyone Feels Welcome

From the moment guests walk through the door, the goal is simple: make everyone feel
seen and welcomed. Ownership is hands-on—often greeting guests personally and
stopping by tables to check in.

That approach has turned first-time visitors into loyal regulars. Many customers dine here
weekly, while others travel from across Arizona—including as far as Yuma—for the
experience. It’s also a go-to destination for celebrations, from birthdays to anniversaries,
further solidifying its role as a community gathering place.

A True Mom-and-Pop Operation

Despite what some might assume, C.l. Chu’s is not a franchise—it’s a true independent
restaurant. The legacy of the original Chu family is still present today, with family members
continuing to work in the business side by side with current ownership.



That small-business mindset drives everything: a focus on value, a deep respect for
customers, and a commitment to doing things right. The team credits much of their
success to word of mouth and the strong relationships they’ve built over time.

Built on Service—and Constant Growth

For the ownership team, one of the biggest lessons has been understanding the full impact
of great service. What once felt like just a job has become a mission: creating an
environment where guests feel included, appreciated, and eager to return.

They call it delivering on “the true promise”—making every customer part of the
experience.

Something for Everyone

C.l. Chu’s has also made it a priority to accommodate a wide range of dietary needs.
Whether guests are vegan, vegetarian, gluten-free, or following keto, the menu is designed
to be flexible and inclusive. With no peanut oil, no MSG, and a strong focus on allergen
awareness, the restaurant strives to create a safe and enjoyable experience for all.

Looking Ahead

With a strong foundation in place, the team has its sights set on the future. Expanding to
additional locations is a long-term goal, but growth will never come at the expense of what
made C.I. Chu’s special in the first place.

At its core, the mission remains unchanged: deliver a unique, memorable dining
experience centered around flavor, value, and connection.

Because if there’s one thing the team wants every guest to remember, it’s this—the food
brings people in, but the experience is what brings them back.



