
three-TEN-main
Balancing the Creative and the Classic . . .

Phone: 208.788.4161
Summer Hours: 5:30 p.m. Tues. – Sun. closed Mon.
Winter Hours: 5:30 p.m. Wed – Sun. closed Mon. & 
Tues. Open 7 days a week during the Holiday Season     
Outdoor dining: summer
Beverages: beer and wine
Reservations: suggested
Type of cuisine: Eclectic Contemporary American Cuisine
Service: dine in
Website: www.ThreeTenMain.com

Balancing the creative and the classic, three-TEN-main in Hailey offers 
a handcrafted and refined Northwest cuisine, paired with a concise, 
inspired wine list that reflects the eclectic tastes of the owner/chef, 
Derek Gallegos. White linens, amber lighting and a cinnamon color 
scheme create a feel that is warmly cosmopolitan and comfortable. 

Chef Derek’s menu transforms with the seasons and is drawn 
from the freshest bounty of the Pacific Northwest: fish from sparkling 
Alaskan waters, Idaho mountain-farmed lamb, the finest grain-fed 
Washington beef, wild mushrooms and ripe berries from Oregon’s 
rain-drenched forests, and vegetables infused with our own Wood 
River Valley sunshine. 

In the spirit of the rustic, regional fare of France and Italy, all of 
three-TEN-main’s dishes, from starters to desserts, are crafted using 
simple preparations that showcase the quality and flavors of each 
ingredient, freshness and availability, and of course, the presiding muse 
of the chef.

Chef Derek’s cooking is imbued with childhood memories of his 
Grandmother Inez. In her kitchen, he was taught the beauty of creating 
the fine traditional dishes of Southwest New Mexico using only pure, 
uncomplicated, locally-grown ingredients. 

His father, and Inez’s son, Master Chef and restaurateur James 
Armijo Gallegos, continued Derek’s education in the art of cooking and 
eating. His apprenticeship with James introduced Derek to the cuisines 
of the world and the finer points of their preparation, with emphasis on 
the simple, traditional fare of the Italian and French countryside.

Over the past 25 years, Chef Derek has been devotedly refining 
his craft in some of the best kitchens in the Rocky Mountain West. 
Extended dining tours in the Big Apple and North Italy’s Emilia-
Romagna have kept Derek’s inspirational cupboard full. With three-
TEN-main, he brings to you his lifelong dream of serving you his food, 
from his heart, in his own place.	  


