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diningaround
TOWNA fast guide to the 

Valley's best eateries
The culinary scene in the Wood River Valley continues to 
evolve and expand, offering new and exciting takes on 
everything from Pacific Northwest fare, to fine Continental, 
Mediterranean, French, Austrian, Asian, and traditional 
American offerings. Here we’ve provided a guide to 
some of the finest dining spots around town.

GLOW LIVE FOOD CAFÉ
Glow is a plant-based and organic café 
and health food store. Glow specializes in 
delicious, plant-based foods, emphasizing 
locally grown produce. 
380 Washington Ave. #105, Ketchum. 
208.725.0314.

GRETCHEN’S
Adjacent to the Sun Valley Lodge lobby, 
Gretchen’s Restaurant welcomes you with 
a relaxing indoor/outdoor feel with easy 
access for Terrace dining all day long. 
Enjoy breakfast, lunch or dinner and full 
bar service.
Sun Valley Lodge. 208.622.2144.

HAILEY COFFEE COMPANY
Our café serves delicious gourmet espresso 
drinks and fresh-baked goods from our 
on-site bakery. All of our coffees are fresh 
roasted in Hailey and our baked goods are 
served fresh from the oven.
219 S. Main St., Hailey. 208.788.8482.
611 Sun Valley Rd., Ketchum. 208.928.7955

HANK & SYLVIE’S
We are a bakery, fl oral design and gift shop 
offering fresh-baked sweets, custom cakes, 
fl ower arrangements, and a large array of 
unique gifts.  
471 N. Leadville, Ketchum, 208.726.0115; and 
91 E. Croy St., Hailey, 208.928.4088.

JAVA COFFEE AND CAFÉ
Truly a great coffeehouse! Baking from 
scratch daily. Serving the fi nest Fair Trade 
and organic coffees. Sound like a local and 
order the “Dirty Hippie Burrito” and a “Bowl 
of Soul.”
191 4th St. W., Ketchum, 208.726.2882; 
111 N. 1st Ave., Hailey, 208.788.2297.

JERSEY GIRL
Best sandwiches in town! Jersey Girl is 
home of Trenton, New Jersey-famous 
porkroll, egg and cheese sandwich, the 
locals favorite “Bacado” (house roasted 
turkey, bacon, Swiss, avocado), a bangin’ 
lineup of homemade soups and a mean 
biscuits and gravy. 
14 E. Croy St., Hailey. 208.788.8844.

KONDITOREI
Lunch dishes range from pumpkin spaetzle 
with sausage and apples to roasted chicken 
crepes with spinach and spicy Liptauer 
cheese. The café offers a full complement 
of artisanal coffee and hot chocolate drinks, 
plus house-baked European pastries. 
Sun Valley Resort, 208.622.2235.

BREAKFAST & CAFES

AROMA COFFEE & BAKERY
A coffeeshop and bakery collaboration 
between Juan Flores and Cristina Ceccatelli 
Cook (founder of  Cristina's restaurant), serving 
breakfast, lunch and Sunday brunch, as well as 
pastries, breads and cakes in the deli case.
520 Second St., E., Ketchum. 208.726.6427. 

BIG BELLY DELI
Homemade soups, salads, and a variety of 
great sandwiches. Serving the Valley for over 
15 years and rated #1 Best Sandwich Deli. Let 
us prove it, and your belly will thank you.
171 N. Main St., Hailey. 208.788.2411.

BIGWOOD BREAD
Visit us at one of our spectacular locations, 
both featuring beautiful outdoor views, 
fantastic food and outstanding service. Fresh 
and homemade is how we do it!
271 Northwood Way, Ketchum. 208.726.2035.

BLACK OWL CAFÉ
Locally roasted, custom blended coffee 
brewed to perfection. Large selection of loose-
leaf tea. Home-baked scones, muffi ns and 
breads. Breakfast and lunch.
208 N. River St., Hailey. 208.928.6200.

CAFÉ DELLA
Café, bakery, and market located in the 
heart of Hailey. Our market offers prepared 
dinners to-go, housemade provisions, grocery 
essentials, local produce, dairy, meats, fi sh, 
beer and wine. Stop in to shop our daily 
“Dinner Tonight” offerings and more, or order 
from our weekly dinner and grocery menu 
online for Friday pickup or FREE delivery.
103 S. Main St., Hailey. 208.913.0263.

GALENA LODGE
The perfect place for a winter or summer 
outing. During the winter months Galena is 
open daily from 9 a.m. to 5 p.m. Lunch served 
daily from 11:30 a.m. to 3:30 p.m.
15187 State Hwy. 75, Ketchum. 208.726.4010.
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Bigwood Bread's take on the "Italian Sub," genoa salami, mortadella, and copocollo meats, 
provolone cheese, shredded lettuce, tomato, homemade marinated pickled peppers, red onion, 
and mayonnaise, all on a freshly baked demi baguette.
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DINING LISTING

>	GENERAL INFOMRATION
Publication Trim Size: 8.375” x 10.875”
Bleed: 0.125” beyond trim on all sides
Safety: 0.25” inside trim on all sides
Image Resolution: 300 dpi
Line Screen: 150 dpi
Color Space: CMYK only; no spot color, RGB or Pantone colors

>	ACCEPTABLE FILE FORMATS
PDF/X-1a: The PDF/X-1a files must be made from a PostScript 
file with all fonts and high-resolution images embedded, and all 
bleeds pulled. Ensure that all elements are a minimum of 300 dpi 
and 100% in size. 

>	IMAGE RESOLUTION / FORMATS 
Photographs should be 300 dpi and logos 1200 dpi at the actual 
printing size and in CMYK. Convert RGB and Spot colors to CMYK 
before sending. Images must be saved in a TIFF or EPS format in 
CMYK. Please do not apply LZW or JPEG compression to your images.

AD SPECS

>	DOCUMENT SIZE & BLEED
Document sizes must be the same as the 
final trim size for ad sizes. Please provide 
a .125 inch bleed beyond trim size on all 
four sides for double page spreads, full 
pages, 2/3 pages, and 1/3 vertical ads:

>	DOUBLE PAGE SPREAD + BLEED
Trim Size: 16.75” w x 10.875” h
Bleed Size: 17.25” w x 11.125” h 
(Provide PDF of this size)
Live Area: 15.75” x 10.375” 
(Keep all text and design elements within  
this area to avoid being trimmed)

>	FULL PAGE + BLEED
Trim Size: 8.375” w x 10.875” h
Bleed Size: 8.625” w x 11.125” h 
(Provide PDF of this size)
Live Area: 7.25” x 10.375” 
(Keep all text and design elements within  
this area to avoid being trimmed)

>	1/2 HORIZONTAL
7.25” w x 4.8125” h (no bleed)

>	1/4 HORIZONTAL
3.5” w x 4.8125” h (no bleed)

>	CHEF/OWNER PROFILE
Spotlight featuring restaurant name + editorial 
profile of owner or chef (230-275 words). 
Includes FREE on-site photo shoot of food + 
owner/chef.

>	MENU PAGE
Logo, images, menu item descriptions,  
restaurant contact + location and overview  
profile text (45-125 words).

>	DINING LISTING
Restaurant name, phone, address, hours, and
website, plus seasonal seating options and 
restaurant profile text (20-45 words).

ADVERTISING TERMS & POLICIES:
Submission of advertising for publication by Mandala Media LLC (dba Sun 
Valley Magazine, TASTE Magazine, and hereinafter referred to as Publisher) 
constitutes acceptance by Advertiser and/or Agency of all Advertising 
Terms & Policies. No conditions other than those set forth on the published 
rate card or Publisher Contract shall be binding on the Publisher unless 
specifically agreed to in writing, and signed, by Publisher. Please visit 
sunvalleymag.com/advertise to review full Advertising Terms & Policies.

HOW TO SUBMIT
>	EMAIL

Files in PDF format or  
compressed smaller than  
5MB can be emailed to your 
advertising account executive  
or to …  
production@sunvalleymag.com

>	AD DESIGN FEE
Menu Changes – $55
Display Ad Changes – $95
Display Ad Development – $350
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FULL PAGE
8.375“ x 10.875”

(With bleed:
8.625” x 11.125”)

AD SIZES

 A special promotional section.

spotlight on:

CAFÉ DELLA, FOOD THAT 
MAKES YOU FEEL GOOD
Female founders Ashley Roop and Liza Green opened Café 
Della with the goal of providing nourishing, fresh foods to 
the Wood River Valley.  For these two women, it is about 
connecting with others over a shared appreciation of food —as 
a card they exchanged decades ago reads “it may be the real 
reason we are here: to love each other & to eat each other’s 
cooking & say it was good.” With decades of hospitality and 
management experience at highly acclaimed groups, Ashley 
and Liza started the café to offer what they believed to be 
the best of it all - a convenient but refi ned experience with a 
comforting, from-scratch menu.  Since opening their Hailey 
eatery in 2019, Ashley and Liza have built a following for their 
exceptional, wholesome food and superb customer service. 
Both from families with deep farming roots, these women know 
that you cannot have good food without great ingredients, so 
they prioritize local sourcing whenever possible. In both Della’s 
kitchen and market you will fi nd ingredients from a long list 
of local producers and farmers such as Lookout Farm, Itty 
Bitty Farms, Hillside Grain & Bread, Wood River Ranch, and 
many more.  Inspired by both their heritage and the places 
they have been, you will be delighted by the uniqueness of 
their offerings that embrace life’s everyday celebrations with 
quality ingredients, simply prepared. Whether indulging in the 
ever-popular Della breakfast sandwich, grabbing a cup of what 
some say is the best coffee around, meeting a friend for lunch, 
treating yourself to a legendary buckwheat cookie, picking up 
dinner for your family, or perusing the thoughtfully curated 
market for delicious food & wine fi nds, you are sure to fi nd 
something at Della that hits the spot every single time.
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KB's
460 Sun Valley Road
Ketchum, ID 83340

208-928-6955

8am–9pm daily

121 N. Main Street 
Hailey, ID 83333

208-788-7217

10am–9pm daily
$$

Since 1993, KB’s has been winning 
awards serving their famous 
made-to-order Mexican cuisine. 
The colorful and cheery interior, 
great prices, and abundant menu 
featuring a variety of options to 
please both carnivores and vegetari-
ans, make each award well deserved. 

A few of their past awards include:

•  2010 Best Independent Restaurant 
Casual Dining

•  Best of the Valley Cheap Eats
1st place, 5x

•  2009 Best of the Valley Mexican
2nd place

•  Top 50 Ski Town Cheap Eats
SKI Magazine

•  “The Ultimate Taco”
Sunset Magazine

•  “All Hail the Burrito King”
Boise Weekly

S A M P L E  M E N U

BURRITOS
Ketchum Burrito

pork, chicken or steak, black or refried 
beans, cheese, guacamole, sour cream, 

rice, japapeño & salsa

Boise Burrito
wild salmon, spinach, green chiles, 
potatoes, tomato, & creamy chipotle

Hailey Burrito
chicken, cheese, black or refried beans, 
roasted garlic, corn, cilantro, cabbage, 

guacamole & salsa

Jordan's Burrito
pork, cheese, yams, black or refried 

beans, guacamole, cabo sauce, 
jalapeño & salsa

Fish or Shrimp Burrito
mahi mahi, black or refried beans, rice, 

cabbage, cabo sauce & salsa

VEGGIE BURRITOS
Kitchen Sink

cabbage, mixed beans, onion, jalapeño, 
corn, carrot, tomato, cilantro & salsa

Mexicali Blues
rice, refried beans, sour cream, cheese, 

jalapeño, onion, cheese & salsa

Dave's Burrito
cheese, rice, mixed beans, tomato, 

carrot, corn, sour cream, roasted garlic, 
hot sauce & salsa

Fat-Free Burrito
rice, black beans, carrot, cabbage & 
avocado dressing, on a wheat roll

Sunshine Burrito
rice, carrot, tomato, corn, cilantro, 

sunflower seeds & salsa

Tofu Burrito
tofu, rice, choice of beans, romaine, 

guacamole, & chipotle sauce

KB TACOS
Famous Fish or Shrimp

mahi mahi, cabbage, cabo sauce, 
salsa & lime

Chicken, Steak or Pork
cheese, romaine, sour cream & salsa

VEGGIE TACOS 
Miso Taco

corn tortilla, cabbage, refried beans, 
corn, carrot, cilantro & sunflower seeds 

with miso dressing

Tofu Taco
rice, lettuce, guacamole, corn, 

tofu & chipotle

QUESADILLAS
Joan's Quesadilla

chicken, cheese, corn & cilantro, 
side of sour cream & salsa

Shrimp Quesadilla
shrimp, roasted garlic, tomato, 

sunflower seeds, corn, cheese, cilantro, 
side of cabo sauce

Cheese Quesadilla
with side of sour cream & salsa

KIDS
Chicken, Steak or Rice & Beans Burrito 

Cheese Quesadilla

SALADS
H&G Salad

chicken or steak, spinach, 
romaine, cabbage, grilled yams & 

fresh salsa on the side
R&B Salad

romaine, cabbage, carrot, 
corn, cilantro, rice & beans, 

cilantro-lime vinaigrette
Wild Salmon Salad

salmon, spring mix, tomato, 
brown rice, cilantro & avocado, 
with side of pomegranate glaze

Avocado Salad
romaine, tomato, corn, avocado & 

cilantro, with cilantro-lime vinaigrette
R&B Salad

romaine, cabbage, carrot, 
corn, cilantro, rice & beans, 

cilantro-lime vinaigrette
Quinoa Salad

quinoa, spring mix, carrots, avocado, 
side of pomegranate glaze

SPECIAL
Chile Verde Burrito

chunks of pork shoulder cooked in roasted tomatillo chile verde sauce
rice, choice of beans, cheese, sour cream, tomatoes and cilantro
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