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OF KITH AND 
Former State & Lemp duo open Boise’s newest restaurant

By Hayden Seder
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Chef Kris Komori (left) and Remi McManus (right) 
in the new space that will become Kin.
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“IT’S OUR  
DUTY TO  
SHEPHERD  
THESE LANDS 
INTO THE  
FUTURE.”
— L A I R D  L U C A S ,  
E X E C U T I V E  D I R E C T O R ,  
A D V O C A T E S  F O R  T H E  W E S T

Laird Lucas
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public interest environmental law and 
moved to Boise to run the Idaho office 
of the Land and Water Fund of the 
Rockies. After 10 years, he founded 
Advocates and began building a team 
to take threats to the West head-on.

“I chose to use my time and energy 
to try to protect the land, try to protect 
the rivers,” Lucas told me. “That’s 
what I wanted to do … It’s the mission 
that we all here have committed to.”

During its first decade, the organi-
zation has grown to include four staff 
attorneys and two senior attorneys 
in addition to Lucas. Sarah Stellberg 
serves as one of the staff attorneys, 
and she’s currently working with 
Lucas to challenge the Bureau of Land 
Management’s (BLM) decision-making 
process for oil and gas leases near 
the Bears Ears National Monument 
in Utah. The Obama administration 
paused the lease sales to conduct more 
research on the cultural and archaeo-
logical resources of the area. When 
the Trump administration came into 
power, leasing became active again, 
and Advocates has been bringing suits 
against the BLM for granting leases 
without proper public involvement. 
So far, the lawsuits have paused the 
leasing.

“We care deeply about preserving 
public lands and wildlife,” Stellberg 
said. “Bringing lawsuits and winning 

them is an effective way to stop 
terrible things on public lands.”

Some of the biggest threats to 
the West, Stellberg said, include the 
leasing of public lands for domestic 
grazing, oil and gas production, and 
mining. While many of the lawsuits 
end in settlements that move progress 
forward in compromise, Advocates’ 
approach of presenting the science 
and legality behind each case they 
fight has been a winning strategy.

Most recently, in June 2019, 
Advocates won a case on behalf of the 
Idaho Conservation League (ICL) that 
ordered the Forest Service to protect 
fish from water diversions in the 
Sawtooth National Recreation Area. 
ICL’s executive director, Justin Hayes, 
said that when the group brought 
their complaint to the attention of 
the Forest Service and pointed to the 
Endangered Species Act as the legal 
document requiring their action, the 
Forest Service refused to act. 

“When we get to the point in our 
advocacy where we feel like we need 
to reach for litigation or be in the 
court system trying to find answers 
to the questions we’re seeking,” 
Hayes said, “we turn to groups like 
Advocates for the West because they 
are litigators. That’s what they do.”

In the nonprofit world, keeping 
sharp litigators on staff is expensive 
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T he word “kin” is defined as one’s 
family and friends, an apt name 
for the new restaurant of restau-

rateur Remi McManus and Chef Kris 
Komori, who developed a family-like 
following at their former restaurant, 
State & Lemp. After closing down State 
& Lemp, the duo opened bars Amper-
sand and Art Haus for seven months 
before beginning their journey into 
new bar and restaurant Kin, scheduled 
to open before the end of the year. 

A culinary institution from 2013 to 
2018, State & Lemp had a devoted fol-
lowing—one that will hopefully follow 
McManus and Komori into their new 
endeavor, which strives to be very 
similar to their previous restaurant, 
though with the desired space needed.

“We reached our limit at State & 
Lemp,” McManus said. “We had been 
there five years and [had] done the 
same thing a long time. It just felt like 
it was time to grow in the community.” 

McManus and Chef Komori met 
when Komori joined State & Lemp 
just several weeks before it opened. 
McManus was co-owner of the small 
restaurant, which focused on exclu-
sive tasting menus served at what felt 
like a single communal table.  

But after feeling like they had 
reached their peak and with the lease re-
newal coming up, Komori and McManus 
began scouting for new spots to realize 
their culinary dreams. While still look-
ing for a home for Kin, the two signed 
a long-term lease in the former An-
gell’s Bar & Grill space, a 6,600-square-
foot downtown spot with a homey feel, 
to house two bars that would allow 
them to maintain a liquor license.

“Falling in love with the space we 
were operating the bars out of led to 
finding the location for Kin and decid-
ing it would be our permanent home,” 
McManus said.  

Art Haus closed in September and 
Ampersand is still operating on the 14th 
floor. Meanwhile, the restaurant space 
is currently undergoing a major re-
model that includes replacing pipes and 
every single piece of plumbing, all new 
electrical, walls, floors, and ceilings.  

Once complete, the space will be 
divided into a restaurant with a tasting 
room to seat 24 to 30 diners and a 64-
seat bar with a small food menu. The 
tasting room will have a private bar as 
well. The tasting room portion of the 
restaurant will be similar to State & 

Lemp, featuring a communal table as 
well as food inspired by a theme.  

“The tasting menu will be the heart 
of the restaurant,” Komori said. “On 
the other side, the sort of ‘workhorse’ 
will be the cocktail bar.” 

The menu will rotate every three 
to four weeks and will feature wine 
pairings as well as a theme usually 
inspired by the local artists whose art 
will hang on the walls. The art will 
also rotate every few months. 

“We get a chance to sit down with the 
artists and learn their techniques and 
inspirations and base menus on them,” 
Komori said. “It helps a lot to lean on 
other creatives and draw inspiration 
from them. It allows us to see different 
ingredients through a different lens.” 

This idea of art-themed menus was 
developed toward the end of State & 
Lemp with one menu based on fire 
cycles in Idaho during August when 
the state was engulfed in flames. 

“You never know where inspiration 
will come from,” McManus said. “Our 
cuisine is not pigeon-holed into one 
style; we have influences from Japan, 
Korea, Spain, Mexico, New York City.” 

Food and drinks will be served to 
patrons at the same time, making the 
communal dining in the restaurant 
feel more like a dinner party. A little 
bit of “show” comes with the dinner in 
the form of an open-concept kitchen 
as well as the presentation of each 
dish and the story of how it was de-
veloped and what farms and ranches 
contributed to it. 

The bar side of Kin will feature a 
menu in the same vein and philosophy 
of the tasting menu—using local in-
gredients from farms, ranches, and or-
chards. The cocktails will feature local, 
seasonal ingredients, including home-
made syrups and shrubs. Komori said 
that while he and McManus are great 
at going to cocktail bars, they’re not 
as great behind the bar, which is why 
they’ve hired bar guru John Shubar and 
a full team to help design the cocktails.  

With the remodel under way, 
it’s only a matter months until Kin 
is ready to open its doors. It’s been 
a long road to this venue that will 
hopefully encompass all of the goals 
McManus and Komori have for it: 
more space, more creativity, and more 
room for all of the friends and fam-
ily—patrons and staff included—that 
make Kin.  


