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SGavin Fine is determined to position Jackson Hole, 

Wyoming as one of the top food and drink destina-
tions in the country. And based on the results his 
Fine Dining Restaurant Group (FDRG) is seeing, 
the western Wyoming valley—located at the base 

of the Teton Mountains and known for its stunning views, 
iconic ski resorts, and upscale boutiques—is well on its way.

“We’re looking to push the envelope and to make Jackson Hole 
a food-and-drink-centric hub,” says Fine, owner of the 17-year-
old, multi-concept restaurant group. “When I opened my first 
restaurant, all I heard about was Aspen, Park City, and Vail as top 
western U.S. food-and-drink destinations. But the people who 

visit Jackson for its mountains and serenity also want the finer 
things.” And for nearly two decades, Fine and his group of restau-
rants have pursued a mostly European approach to dining, moving 
the needle on the area’s culinary and drinks reputation. “Our 
culture has come such a long way in the last 20 years,” Fine says.

That transformation has certainly benefitted FDRG, the 
operator of four full-service restaurants in the Jackson Hole 

area, as well as two venues licensed to sell beverage alcohol 
for both on- and off-premise consumption and an established 
brewery/restaurant that is currently in the midst of relocat-
ing to the historic Jackson Town Square. Annual sales reve-
nue at FDRG, which employs about 300 workers, is between 
$15 and $20 million. Food accounts for about 65% of sales, 
and beverage takes 35%.

Full-Fledged Foodie
A Chicago native and graduate of the Cornell University 
School of Hotel and Restaurant Management, Fine says he’s 
been a foodie his whole life. “I’ve always felt comfortable in the 

kitchen,” he says. “I love the theater of restaurants as much as 
I love the food.” But a semester spent studying in Spain sealed 
Fine’s fate in the food and beverage world. “My time in Spain—
eating and drinking in small tapas bars—and throughout Europe 
allowed me to understand the marriage and culture of eating 
and drinking,” he says. “I loved that you could eat the food of 
one place and drink wine from the same region.”

In 1996, at age 19, Fine set out for Jackson Hole with plans 
to stay for a year, but he never left. He worked at local restau-
rants, including Snake River Grill, where he met FDRG chef 
and partner Roger Freedman. The duo opened Rendezvous 
Bistro, a sophisticated but casual French-American restaurant, 

Jackson Hole’s food and drinks scene is 
looking up thanks to multi-concept 

operator Fine Dining Restaurant Group
BY TERRI ALLAN

FINEST

Gavin Fine was inspired to begin his culinary career after enjoying 
wine and tapas while studying in Spain. Opened in late 2017 in Hotel 
Terra, Bar Enoteca (interior above) draws on that experience, offering 
wine and small plates (food and wine options bottom and top left). 

Wyoming’s
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