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BEST LOCAL BURGER

BOISE FRY COMPANY

111 Broadway Ave., 208-495-3858, boisefrycompany.com

It’s a bit ironic that a restaurant that lists burgers as side dishes would come
out on top in this category. But you can’t argue with the simple fact that Boise Fry
Company serves up one heck of a side dish. The formula for success is simple:
serve fresh, local beef and free-range bison, serve it on potato wheat rolls baked
fresh daily and top it off with locally grown veggies. Even the non-carnivores love
the burgers here—the veggie burger made from quinoa and black beans, at least.
We have to say, these burgers are the perfect accompaniment to any variety of fry
(which aren’t too bad, either).
SECOND PLACE: BITTERCREEK ALE HOUSE
THIRD PLACE: BIG JUDS

BEST LOCAL
BREAKFAST

GOLDY’S
BREAKFAST
BISTRO

108 S. Capitol Blvd.,
208-345-4100,
goldysbreakfastbistro.com
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Raise the flags
and sound the trumpets, this BoB victory
deserves some exEA
tra special attention.
R WINNE
Sure, every winner has
reason to be proud,
but it takes a special kind of business
to stand on the top of the pile for 10
years in a row. That’s right, a decade
of breakfast dominance. Is it the fresh
ingredients, creative recipes or hip/
casual atmosphere that keep diners lining up outside at all times of the year?
The safe money is on all of the above.
We kind of feel bad for the competition.
When you’re facing a juggernaut like
Goldy’s, maybe you should just pack up
your baked goods and call it a day.
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BEST LOCAL
RESTAURANT

BITTERCREEK
ALE HOUSE

246 N. Eighth St., 208-345-1813,
justeatlocal.com/bittercreek
If there was any question that Dave
Krick knows what Boiseans want in a
restaurant, this category ought to settle it. Not only does Krick own the No. 1
restaurant in this competitive category,
he also owns No. 2. Between Bittercreek and Red Feather, Krick has a pile
of BoB honors. Diners tend to favor the
casual, classic vibe of the brew pub,
where you can grab a burger—made
from free-range, organic local beef,
topped with local organic cheese and
locally grown veggies. That mix of style,
comfort and dedication to the locavore
sensibilities has kept Bittercreek on
the top of the Boise restaurant heap for
a long time, and we really don’t see it
relinquishing its title any time soon.
SECOND PLACE: RED FEATHER LOUNGE
THIRD PLACE: BERRYHILL & CO.

SECOND PLACE: THE CAPRI
THIRD PLACE: BIG CITY COFFEE
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