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The word “covey” means a small group of people 
or things. Jesse and Jane Sheue certainly weren’t 
being small-minded when they constructed their 
new cuisine-defying restaurant, The Covey, a 
place they envisioned friends, family, and pa-
trons coming to gather. Rather the “smallness” of 
the word conveys that feeling of being intimate, 
something that’s apparent as soon as you walk 
in the restaurant and are welcomed by art pieces 
from the Sheue’s friends, luxurious rugs on the 
hardwood floors, and soft bar chairs meant to en-
tice the occupant to stay a while.

“In my household, we can have the most amaz-
ing dining room or living room, but everyone still 
congregates in the kitchen all the time,” says 
chef and co-owner Jesse Sheue. “It could be the 
smallest part of the house and yet we’re all still 
there. We wanted The Covey to feel like every-
one’s still hanging out in the kitchen.”

The Covey 
offers intimate 
dining for ‘kith and kin’

‘hanging
 out in 
 the
 kitchen’
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Sheue and his team did everything possible to 
create that atmosphere. Unique to the restaurant 
is the open kitchen, which allows for restaurant-
goers to both sit opposite the chefs working and 
to be served there, as well as for those in the 
dining room to observe the chefs in action. Many 
elements in the restaurant were refined by the 
Scheues themselves or by sous chef Kory Ott. 
They also drew on local sources and touches 
from friends to help bring home the “living room” 
vibe of the place. Art from local friend Rudy Bros-
chofsky is featured prominently, as is art from 
friend Sarah Lipton’s father, Gary Lipton, and his 
gallery. Wood from the parts of the building that 
had to be torn down was saved, burnt to cre-
ate a distressed look, then sanded and reused in 
parts of the interior. All of these details add up 
to a place—as advertised when one walks in the 
door—for “kith and kin,” Old English for friends 
and family. It is a phrase originally slated to be 
the name of the restaurant.

“It’s a place for us to have our friends and fami-
ly come and enjoy food, wine, and good conversa-
tion,” explains Sheue. “That’s what’s most impor-
tant; we want it to feel like coming into someone’s 
house and sitting down for a family dinner.”

Growing up in Ketchum, Sheue always knew 
he wanted to start a restaurant. He got his start 
as a self-proclaimed “terrible dishwasher” at CK’s 
in Hailey when he was 23, which led to him get-
ting taken under owner Chris Kastner’s wing 
and learning what it takes to run a restaurant. 
Against Kastner’s advice, Sheue went on to cu-
linary school, something he came to regret. “I 
wasted a bunch of money because you’ll learn 
more working in the industry in three months 
than you ever would in culinary school in two 
years, they’re two different things.”

From there, he focused on getting an industry 
education, something he fortuitously gained over 
the years from a slew of award-winning chefs. 
First, it was working in La Jolla, Calif., at Jack’s 
with Tony Di Salvo and Marco Ferraro who had 
just come from Jean-Georges, a two-Michelin-
star restaurant in New York. From there, he went 
to Santa Barbara and worked for John Pettitt, 
fresh out of Melisse in L.A. After backpacking 
in Asia for a year, he and Jane began looking 
around at spots in San Francisco for opening a 
restaurant. With Jane pregnant with their first 
son, the couple realized that the Bay Area lacked 
the community and support they were looking 
for, so they packed up and headed to Ketchum.

“The biggest point of
 this project was that no
 one had their thumb
 over the restaurant or 
 the kitchen or the bar
 We can pour what
 we want, cook what we
 want, play the music we
 want, we can do anything
 we want to do as a 
 restaurant without 
 having an investor tell 
 us what to do. Freedom.”
 –Jesse Sheue, co-owner, The Covey
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While starting the restaurant was always the 
plan, the execution of that plan would prove to be 
a five-year task during which time Jesse worked 
for various restaurants, including Zinc under 
chef Taite Pearson. Finding a restaurant space 
with a backyard was important, which left few 
options other than the space they ended up in. 
And various problems over the years—from per-
mitting to building—extended the process.

The building they settled on—once home to 
businesses Daily Automatic, McClains, Rolling in 
Dough, and Gazelle, to name a few—most likely 
used to be a carriage or stable house. The Sheues 
didn’t want to build a new building, but, ulti-
mately, they had to take down the roof, which led 
to ripping down the walls, which led to redoing 
the foundation. Still, by saving the original local 
Douglas Fir lumber and incorporating it into the 
design, they employed both rustic and modern 
themes, which, when combined artfully, creates 
a relaxing atmosphere.

That relaxed atmosphere extends to Jesse’s ap-
proach to the menu and his kitchen staff. Jesse 
says he can’t describe the cuisine, it’s simply 
based on what he and sous chef Ott decided they 

wanted to see on a menu. “We wanted to design 
things we want to eat,” says Jesse. “Kory and I 
thought of what we wished we could get in town, 
like a really good pasta or a great steak.”

They also designed the kitchen to change and 
grow with the team, leaving room for the menu 
to go in any direction, whether that’s Asian-in-
spired, Nordic, or Pacific Northwest.

“We never want our cooks to be bored,” ex-
plains Jesse. “At no point do we want to pigeon-
hole ourselves to cook only one way.”

Further, the restaurant doesn’t turn over its 
menu at certain intervals, rather a dish or two 
might change after the chefs feel they’ve done it 
justice. They also change menu items with the 
season or simply because they feel inspired. “We 
don’t want people to come here expecting to have 
the same thing every time,” says Jesse. “We’ll 
never have an item on our menu that lasts for 
13 years. I’ve worked at those places. It’s just not 
who we are.”

Currently on the small-scale menu are three 
salads, three sea and freshwater appetizers, 
three “beast and fowl” appetizers, four pas-
tas, and six entrees, including steak and trout. 
And while that might seem like a limited menu, 
there’s a little something for everyone and most 
likely, by the time you come in again, something 
on the menu will have changed.

Since opening in December 2018, the restau-
rant has been booming with locals and visitors 
alike clamoring to experience one of Ketchum’s 
hottest new restaurants. And this summer, with 
their adding an additional 60 seats and three 
fire pits out back, as well as another 20 outdoor 
seats on the side of the restaurant, the potential 
seating capacity of the restaurant will triple.

Most important to the Sheues is that they have 
the freedom to try anything and everything. “We 
have no one else controlling us; that was the big-
gest point of this project, that no one had their 
thumb over the restaurant or the kitchen or the 
bar,” Jesse explains. “We can pour what we want, 
cook what we want, play the music we want, we 
can do anything we want to do as a restaurant 
without having an investor tell us what to do. 
Freedom.”




