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Dust from road construction is currently 
swirling around the vicinity of the flashing 
light in Victor, but if that is the only 
thing you notice while driving through, 
you are not paying enough attention. A 
transformation has been initiated within 
this town’s landscape, and it is reason 
enough for me to implore you to slow 
down and take notice.

This weekend, the West Side Yard 
debuts a full lunch and dinner menu, not to 
mention a design overhaul that embodies 
the talent and drive of two experienced 
restaurateurs. Kriss 
Smith and Justin 
Gumm can also be 
described as brave, 
in my book. Their 
endeavor all takes 
place atop the foundation formerly known 
as the Timberline. 

It can be said that the T-line had 
character, but to explore the nuances of 
that character would be a mistake. That 
establishment, as it was, is no longer. A 
page has been turned, and with it comes 
an innovative menu and atmosphere that 
leaves little trace of its prior incarnation.

Walking in on a Monday evening, 
the parking in front is at capacity. The 
lingering smell of wood stain, sawdust, and 
paint works its way into your nose. Notes 
from a Modest Mouse song hang in the 
air. Outside light and air awaken the space, 
coming from an open overhead door that 
leads to outdoor seating on the west side. 
The interior has been transformed. There 
is a clear difference between the bar area 
that occupies the front of the house and the 
tables that sit toward the rear. Choose your 
vibe. From what I can tell, it’s all good.

If gazing through the large glass doors 
of two industrial sized refrigerators, 
stocked to the gills with a menagerie of 
beer is what you’re into, have a seat at the 
bar. And if your eyes tire of the depth of 
selection within those glowing, humming 
behemoths, you need only let your gaze 
wander to the taps. There are close to thirty 
selections on the West Side Yard’s tap list. 
This variety includes regional flavors and 
beyond. Any slinger of suds offering Oskar 
Blues Old Chub Scottish Ale is okay in my 
book.

The design changes are significant and 
well done. The whole of it looks cleaner 
somehow, even hip in a way. But there is 
something at the West Side Yard that will 
steal the show from all of this; the food. 

The recently offered menu is a 

streamlined version of what the owners 
intend to roll out this weekend. No smoke 
and mirrors, folks. This is not bar food, not 
fare that has been thawed, prepared and 
served. Not even close. This is legitimate 
cuisine made with skill.

I can think of no better example than 
“Mary’s little friends.” This appetizer 
comes with a warning; prepare to become 
addicted. I came to find that this was no 
joke. Lamb ribs are braised for eight hours 
using Wildlife Bison Brown Ale. They are 
then basted in a demi-glace on an open 

grill, graced with a bit 
of crispy love prior to 
hitting your plate. My 
lone regret in ordering 
this dish is that I 
foolishly shared it with 

my husband. He can get his own next time.
It has to be said that he wasn’t exactly 

generous while devouring the Teton River 
Reuben he ordered. The pastrami is house 
made, and the rye is baked by 460 Bread. 
I was allowed one bite, which he deemed 
too large, and then refused to share any 
further. In my imagination I eat that reuben 
while he watches, tortured, as I refuse 
to indulge his incessant begging for just 
one bite. The food at the Yard has already 
made me mildly vindictive, not to mention 
possessive. These are the symptoms of 
unchecked passion.

I test drove the Table Thai Coco, a salad 
boasting roasted pineapple and pickled 
cucumber, accompanied by mixed greens, 
red cabbage, candied pecans and infused 
with mildly flavored coconut dressing. It is 
a satisfying and surprising dish, yet another 
indication of what can be accomplished in 
the creative West Side Yard kitchen. Smith 
provides me with my very own copy of the 
menu, and keeps me on the hook by telling 
me that the list of dishes will expand 
significantly. She also uses magical phrases 
like, “weekend brunch” and “buckets of 
mimosa.”

I am ready for a summer of creating 
memories with other valley locals in this 
new taproom and restaurant. To breathe 
fresh mountain air, drink finely crafted 
beer, and soak in a view of the Big Holes 
while tripping through one well-made plate 
of food at a time seems absolute bliss. With 
Kriss Smith and Justin Gumm ready to 
serve, we are all in for a fun and tasty ride.

The West Side Yard will be open for 
lunch and dinner from 11 a.m. to 10 p.m., 

starting Saturday.
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Meet me at the Yard

The lamb ribs served at the West Side Yard are braised for eight hours using 
Wildlife Bison Brown Ale. Seriously, what are you waiting for? 
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208.787.WOOD
9 Sagebrush Drive

Victor, Idaho

Open 7:30am-5:30pm Mon-Fri
8am-3pm Saturday

Don’t just get your dad a necktie.
Get him something he actually wants –

something that will make memories!

Come see the helpful staff
at Valley Lumber & Rental.

We can help you find that perfect gift:
Stihl chainsaws, Makita power tools,

hand tools, shop supplies
and more!

Valley Lumber is the proud sponsor
of the Father’s Day Letters Contest –

congratulations to the winner,
Leah Rose Nielson Long!

	 Searching.. .
for	the	perfect

Father’s	Day	gift?


