


A B O U T  I D L E R Y E

IdleRye is a modern American restaurant located in the Deep Ellum district of Dallas, Texas. 
Inspired by a variety of global influences, IdleRye features rich and colorful twists on 
classics, including shareable appetizers, pastas & sausages made in-house and craft 
cocktails. IdleRye invites guests to sit back, relax and create memorable experiences 
through fresh, seasonal food & drink and exceptional hospitality.





A B O U T  B R U C E  W I L L S

With over 22 years in the food and beverage industry, Bruce 

Wills knows the value of creating meaningful culinary 

experiences. From local concepts and bars to country clubs, 

Wills worked his way from Southern California to Las Vegas, 

where he trained in restaurant management as a part of the 

Wolfgang Puck Fine Dining Group. Wills transferred to 

Dallas to take over Five Sixty by Wolfgang Puck, where he 

quickly rose in the ranks, becoming a general manager and 

later, regional operator. In 2015, Wills pursued his lifelong 

dream of developing his own restaurant with The Table, a 

Flower Mound concept created alongside brother Daniel 

Wills and former Five Sixty chef Ray Skradzinski. Wills serves 

as the owner and operator for both The Table and IdleRye, 

bringing his expertise in restaurant management to diners 

across the DFW metroplex. He is also a founder of Smoke & 

Mortar, a Dallas-based restaurant group.

O W N E R  &  O P E R A T O R



COVER•

A B O U T  S M O K E  &  M O R T A R

Smoke & Mortar is a Dallas-based restaurant group that establishes experience-driven, 
service-oriented restaurants in the DFW metroplex and beyond. Led by Bruce Wills, a 
veteran of Wolfgang Puck Fine Dining Group, Smoke & Mortar creates and manages new 
restaurants and offers a variety of consultation services for existing restaurants. IdleRye is 
Smoke & Mortar’s first restaurant concept.



COVER•

I D L E R Y E  P R E S S

A S  F E A T U R E D  I N :
•  Zagat
•  Dal las  Morning News/
  GuideLive
•  D Magazine
•  Eater  Dal las
•  Dal las  Observer
•  Dal las  Bus iness  Journal
•  Cul tureMap Dal las
•  PaperCi ty  Magazine
•  BizBash
•  AAA Texas Journey
•  CraveDFW
• Local  Sugar Dal las

[ THE DISH ]

‘Tis the season for pumpkin-spiced everything: lattes, energy bars, even potato chips.  
Some foods are undoubtedly better left alone, and you could be forgiven for feeling 
pumpkin-ed out at some point this fall. But creative Texas chefs have found  
some inventive—and genuinely tasty—ways to employ the 
king of squash in their kitchens. Here are a few ways  

you really can’t go wrong. —June Naylor

Picture Perfect Pumpkin

BOILER HOUSE  
TEXAS GRILL AND  
WINE GARDEN  
SAN ANTONIO
312 Pearl Parkway, Building 3.  
(210) 354-4644; boilerhousesa.com
Inside the once-abandoned boiler house at 
San Antonio’s century-old Pearl Brewery, chef 
Jeff White delivers plates of fascination. One 
in particular is his charred Spanish octopus, 
a tender tendril wound around cubes of 
compressed pumpkin flesh, swirled with 
buttery apple mustard. The arrangement sits 
atop a shallow pillow of smoked, whipped 
feta cheese and gets topped with sliced 
hearts of palm, shaved Parmesan, and a 
couple of sorrel sprigs. Pair it with a bottle of 

local brew, such as an Alamo Golden Ale.

ABI-HAUS ABILENE
959 N. Second Street. (325) 672-7452; goodha.us
At the center of downtown Abilene’s hip new resurgence, this shabby-chic bistro welcomes guests 
with its giant blackboard menu, picture windows overlooking sidewalk tables, and abundance of 
homegrown cool. From the kitchen comes an often-changing selection of casual but gratifying 
options, with chef Rocky Wise rolling out seasonal specials. Popular at brunch now is the fall  
eggs Benedict, a plate of pumpkin-sweet potato hash cakes topped with wood-smoked beef  
brisket and poached eggs beneath a blanket of roasted jalapeño-garlic hollandaise. 

IDLERYE DALLAS
2826 Elm Street. (972) 535-4569; idlerye.com
Chef Ray Skradzinski loves employing local produce in his new restaurant in Dallas’s booming 
Deep Ellum neighborhood. Tuck into a cushy booth next to the WHISKEY-CURIOSITIES-TAXIDERMY-
COCKTAILS sign and enjoy a late-fall dish featuring delicate pockets of pumpkin ravioli (pictured)
filled with fluffy ricotta, tossed in brown butter, and finished with toasted pine nuts, crushed 
pumpkin seeds, and grated Parmesan. A short glass of Van Winkle Family Reserve Rye  
is just the right accompaniment.
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18  Texas Journey 

Be sure to 
designate a 
driver if you plan 
to drink alcohol.

GoingPlaces

Paid AAA Classic renewal dues. Req. 1 active phone line of svc., AAA member number and registration w/in 30 days of phone activ.

Paid AAA Membership Renewal
Switch to Sprint and your next 

AAA Membership Renewal is on Sprint.

PLUS, get a special Sprint discount on monthly service.

Learn more: Sprint.com/AAA  |  800.754.6907

 

 

SWITCH TO SPRINT TODAY 

Call 800.754.6907 

Click Sprint.com/AAA

Visit a local Sprint Store

 

ACTIVATE A NEW SPRINT ACCOUNT

Use code: NATRI_TOW_ZZM

 LINK EACH SPRINT PHONE LINE  

to a unique AAA Membership 

number within 30 days of 

activation at Sprint.com/AAA

>> It’s as easy as 1,2,3 <<

Activ. Fee: Up to $30/line. Credit approval req. O� ers for AAA Members: For a limited time. AAA Renewal O� er: Ends 12/31/17 Avail. for active AAA members. Limit 1 paid 
Classic renewal dues per year per AAA membership number. Paid AAA Membership renewal: Sprint will pay Classic renewal dues. Member is responsible for any other dues 
or fees for add-on options or upgrades, such as AAA Plus® or AAA Premier®. Dues paid by Sprint are non-refundable & non-transferable. Sprint Account must remain active & 
in good standing to receive o� ers. Excludes CL, MBB devices, tablets, Sprint Phone Connect. May not be combinable with other o� ers. Other Terms: O� er/coverage not avail. 
everywhere or for all phones/networks. May not be combinable with other o� ers. O� ers, terms, restrictions & options subj. to change according to AAA’s agreement with 
Sprint & may be modified, discontinued or terminated at any time without notice. Restrictions apply. 

©2017 Sprint. All rights reserved. Sprint and the logo are trademarks of Sprint. Other marks are the property of their respective owners.

Copyright © 2017 AAA Texas, LLC. All rights reserved.



L E A R N  M O R E

idlerye.com




