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After more than a 10-year hiatus, Ketchum 
legend, Esta Hornstein, of reuben sandwich and 
matzo ball soup fame, has listened to the cries 
of the public and opened another restaurant in 
the Valley. Operating out of the 511 Building on 
Leadville Avenue in Ketchum, Esta at Club 511 
serves breakfast and lunch, provides catering 
and evening event space, and offers a deli case of 
items she’s come to be known for.

Called “East Coast-style Jewish cuisine” by 
Zagat, Esta spent her childhood running around 
in the many delis her family owned in New 
Jersey and New York. It was there that she 
learned many of the recipes that would become 
mainstays on her menus over the years. “I tried 
to duplicate a lot of the recipes,” she says. “We 
make our own corned beef the same as my 
uncles did and we make our own chopped liver, 
although they used schmaltz [chicken or goose 
fat] and we use olive oil.” Her famous matzo 
ball soup is a recipe from her grandmother, 
Esther (whom Esta is named after), and is one of 
the biggest sellers at the restaurant. “In winter 
we sell gallons and gallons and even in the 
summer, quite a lot,” Esta says.

Above: Diners enjoying lunch at Esta's new Club 511 spot.
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There’s a certain atmosphere and 
camaraderie to the deli scene, where 
one might run into a friend and talk 
for hours or learn new gossip or even 
see a celebrity. That same vibe has 
transferred to Esta’s own deli, with 
celebrities clambering for her food 
and stories abounding. One of Esta’s 
favorite stories is of the television, 
producer, director, and screenwriter 
Saul Turtletaub coming into Esta’s old 
location on Main Street and waiting 
for a takeout order while she was 
on the phone. “Esta hung up and 
apologized, saying she was sorry, but 
she was talking to a relative in New 
Jersey. That being my home state, I 
asked her where in New Jersey and 
she told me Paramus, 15 minutes 
from my home in Englewood. I 
told her there was a great deli in 
nearby Hackensack, Benny’s Famous 
Delicatessen. She lit up, ‘That was 
my uncle,’ she said. And then, we 
did what everyone did in a deli—we 
schmoozed. Benny and his wife were 
lovely people and the deli was the best 

in New Jersey. They would be proud 
of Esta, a chip off the old block,” says 
Turtletaub.  

That level of familiarity and 
schmoozing is alive and well in 
Esta’s new location in the heart of 
Ketchum with clients who treat her 
like family. A certain famous singer 
in Ketchum notoriously comes in 
for matzo ball soup every time her 
throat is bothering her, a woman once 
texted Esta at 10pm about setting 
up a catered meal, and one customer 
calls in on her way to the restaurant 
requesting that Esta whip up her 
off-menu Chimayo Chicken Salad—
nothing is too much for Esta.

Esta’s space at the 511 Building is 
the perfect venue to have breakfast 
and lunch, as well as experiment 
with fresh, new items from the deli 
case, and plan catered evening events. 
Open 9am-4pm during the week and 
8:30am-4pm on weekends, people 
with all manner of tastes can enjoy a 

meal together. Breakfast is served all 
day and includes items like corned 
beef hash, bagels with lox and cream 
cheese, or avocado toast, while 
lunch includes the popular reuben, 
vegan items like a tofu scramble or 
quinoa bowl, southwestern-inspired 
Mexican food, healthy salads, and 
a kids’ menu. The items in the deli 
case are always changing but as with 
all of Esta's food, everything is fresh 
and home-made. “We only have one 
can opener in the restaurant and it’s 
a small hand-operated one,” boasts 
Esta. “Everything is made fresh and 
from scratch.”

Esta’s deli case is filled with items 
that simply come to her, sometimes in 
the middle of the night. “I’m always 
changing and trying new stuff. I just 
make things I think people want to 
take home,” explains Esta. For the 
Fourth of July, she made fried chicken 
and ribs for the case, but other 
popular deli items include mac and 
cheese and Esta’s homemade desserts 

Above: Items in the restaurant's deli case.
Opposite page (from top to bottom): Bar seating in Esta at Club 511; chef Esta Hornstein serves up matzo ball soup; the deli case.

that, while “not pretty” (her term), are delicious. 
And for those looking to have something 
prepared for an event, no order is too small. 
“You can pick up food for the Symphony, for the 
Wagon Days Parade, or even for a picnic or hike, 
and we’ll pack the food differently for that. Even 
pilots come in getting takeout for their flights!”

Being in the beautiful space at 511, owned by 
Tom and Lynn Knudson, has influenced Esta’s 
menu as well. “I wanted to make the menu 
more sophisticated to match the space,” Esta 
explains. “There’s still a lot of deli stuff but I 
wanted to bring in some really good, high-end 
Mexican food, as well as more vegetarian and 
vegan options.” At night the space is rented for 
private events which Esta caters. Several events 
have already been held in the space such as a 
New Year’s Eve party, a Boise Film Foundation 
event, and a Red Bull party for the Sun Valley 
Film Festival. For these events, different tables are 
brought out, a stage is set for musicians, and the 
bar becomes a real bar, with beer and wine (and 
liquor if brought in by the client). “At my last 
restaurant, I went to catering jobs. This time, they 
come to me.”

From deli case items to catering and a full-service 
restaurant, Esta at Club 511 is truly a one-stop 
culinary shop with items to please everyone. So if 
you’re too tired to make dinner or want to eat an 
extraordinary meal, call Esta. She’s happy to help.

Esta at Club 511 
511 Leadville Ave | Ketchum 
208.726.0841 
esta511.com
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