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JACK YOSS 

EXECUTIVE CHEF

NINE THIRTY
A native of Las Vegas, Nevada, Executive Chef Jack Yoss joins NINE THIRTY from San Francisco’s prestigious Postrio Restaurant where he gained local notoriety and respect in a high-profile culinary market. Yoss also garnered a strong reputation among his peers, including world-renowned Chef Jacques Pepin, who last year nominated Yoss for Food & Wine’s Best New Chefs in America.  

Yoss’ love for cooking began at the young age of ten while preparing family meals for his younger siblings. When he turned 16, he took up employment in a restaurant in a Las Vegas casino where he quickly moved up the ranks and was promoted to his first cooking position. Filled with ambition and wanderlust, Yoss moved ahead to the chic Caesar’s Palace where he accepted a role as Line Cook at Neros, an upscale American steakhouse. This was Yoss’ first experience with sophisticated ingredients and upscale menu items that today have become his signature, such as foie gras, fresh seafood and caviar. Neros provided Yoss with an exciting, motivating environment in which he could only flourish, and he did so, conquering each cooking station and moving up to the position of Round Cook. Hungering for an even greater challenge, Yoss had his eyes set on Wolfgang Puck’s exclusive Chinois Restaurant, also located inside Caesar’s Palace. His incredible persistence and extraordinary talents helped secure Yoss a position as Saucier at Chinois, where he worked for a year creating deliciously decadent sauces for Chinois’ succulent cuisine. 

In 1999, Yoss set his eyes on what he considered the source of upscale culinary cuisine, San Francisco, where took on the role of Pantry Cook at the highly regarded Postrio Restaurant. His hard work ethic, eagerness to learn, and vast knowledge of sophisticated ingredients and flavors soon secured him the role of Sous Chef at Postrio, where he created menus and supervised a team of 50. Yoss sharpened his culinary and creative skills for four years at Postrio, and was then offered the position of Executive Chef with Deep Creek Fishing Club, an exclusive four-star resort in Alaska. Soon thereafter, Yoss accepted the prestigious position of Chef de Cuisine at Postrio, where he created a name for himself in the very influential San Francisco dining market. 

Yoss has been influenced by role models such as Mitchell and Stephen Rosenthal, who gave him the opportunity to think and create freely at Postrio. He has also been markedly influenced by the great Wolfgang Puck, whose unique style, dedication to each guest, and open-kitchen concept left an impression on Yoss, one that clearly still resonates. Each night at NINE THIRTY, Chef Yoss can be seen greeting guests and inquiring about their dining experiences. Most significantly though, Yoss learned the golden gift of modesty from his friend and mentor, Chef Pepin. Known as the father of American cooking, Pepin taught Yoss about the importance of personality both in and outside of the kitchen. 
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