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BIG
HEF AND RESTAURATEUR, JILL GRUBE HAS LIVED LIFE BY THOSE WORDS FROM

the time she was 8 years old, growing up in Peoria, Ill, and dream-
ing of owning her own restaurant. Today, as owner and chef 

of Jill’s on Galena, she is living that dream. Situated a stone’s throw from the
Illinois River and 15 minutes from downtown Peoria, Jill’s on Galena
(www.jillsongalena.com) brings to Peoria a dining experience rarely found
outside of large metropolitan areas; fine dining in a casually elegant 
atmosphere, high quality food, exceptional wine and Jill Grube’s personal
touch on everything from the appetizers to the architecture. 

“You have to be creative in what you do,” says Jill. “And it takes a long
time to get your name out, even in your home town. The food people are
out there, you just have to
bring it to them.” 

Jill’s bringing it to them,
and word is already 
spreading about this “out
of the ordinary” eatery.
Folks looking for a unique
dining experience are
already discovering that
what Jill’s has to offer is far
from ordinary. 

“The Wine Dinners are
completely off the wall,”
she says, referring to their
monthly wine tasting dinners, a five-course meal paired with four wines,
presented by Jill and a local wine expert. Able to accommodate up to about
45 guests, the wine room boasts a fireplace and wine cellars along 
its outer walls. Featuring a specially prepared menu, plenty of wine and a
guaranteed good time, the wine dinners are among Jill’s favorite events. 

The Chef’s Table is another unique aspect of Jill’s on Galena. Seated
smack in the kitchen, four to eight guests are able to experience an 
eight-course spontaneous meal from creation to consumption. Jill and her
staff create the menu the day of the event, taking into consideration her
guest’s particular specifications (dislikes, food allergies, etc.). Wine is
poured and the guests relax in Jill’s own kitchen while she prepares a
special dinner just for them. 

“It’s very laid back, very comfortable. Both the Chef’s Table and the 
Wine Dinners provide a definite ‘wow’ factor which I think people are 
looking for.”

In addition to the Wine Dinners and the Chef’s Table, Jill’s also offers a
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Âj hatever you can do, or dream you can — begin it. 

U oldness has genius, power and magic in it.” 

— Johann Wolfgang von Goethe

B Y  J O S E P H  A .  R O M A N O



C E N T R A L  I L L I N O I S ’  B U S I N E S S -T O - B U S I N E S S  J O U R N A L T H E  M A R K E T E E R 5

Sunday brunch, a separate bar and private 
dining rooms large enough to accommodate 
corporate parties. 

“We can do 60 to 70 people using our regular
menu and also a party of 50 for your corporate
Christmas party and neither are bothered by the
other,” she says.

Guests can pop in for a quick drink and an
appetizer, or linger for hours over an exquisitely
prepared dinner. 

“It’s all about the experience,” says Jill. “When
you walk through the door you get a lot of 
personality — a lot of me. I come out and talk to
people as if they’re guests in my own home. I 
want people to relax, have a glass of wine and let
me cook dinner for them. I’m not here to turn
tables. We’ve had people sit four and five hours
just chatting and having a good time, knowing
that they’ll never be asked to leave. I want my 
customers to relax and to leave with a smile.”

The menu is a culmination of Jill’s personal
vision and her vast culinary and geographic 
experiences, having worked in restaurants from
Boston to Maui.  For example, the current menu
offers “Nawlins’ Oysters” and Andouille sausage in
cornbread stuffing, while the prior menu featured
Hawaiian baby back ribs. 

“It’s hard to classify my [cooking] style. I just
love food. It shouldn’t be so complex as to mask
what you’re eating. If you’re eating salmon
you should know that it’s salmon. I take the
simplicity of food and just add a little
touch, a marinade to the filet...a 
little blue cheese to the mashed
potatoes. It’s good food done 
properly,” she says.

Jill also likes to tweak 
what most would consider
traditional dishes.

“I like to take what you think
it should be and do something 

different and make it even better. There are 
endless combinations,” she explains.

Jill points to her crab stuffed calamari with a
lemon chive aioli and her pumpkin mushroom
bisque as two examples. On the dessert side there
are “Jill’s Turtles.” A twist on the traditional 
“turtle,” chocolate covered pecans with caramel,
Jill bakes them in phyllo dough. “Again we take
your traditional version and make it different. We
have a lot of fun with it,” she says.

A graduate of Purdue University with a
Bachelor of Science in Restaurant, Hotel,
Institutional, and Tourism Management, Jill
obtained a degree from the New England
Culinary Institute where she received the Top
Student Award. In between college and culi-
nary courses she interned at numerous
restaurants from Maui to Cape Cod. 

“I’ve always wanted this kind of 
restaurant,” says Jill. “I love being creative
and using my imagination. You’re almost
an artist. You think of it and go after it
and if it doesn’t work you start over or
you add something else and suddenly
it tastes great.”

Returning to her hometown
after almost 10 years, Jill never
anticipated that she’d open her

restaurant in Peoria, but when she saw the land
for sale it just felt right. A firm believer in 
following your dreams she says, “When your
dreams are coming true you can see it. You can
visualize every aspect of it down to the food you’ll
be serving and somehow it all comes together.”
Part of that dream includes being recognized as a
great destination restaurant and to be known
beyond Peoria and even Illinois. 

“I want people to know how much I believe in
[Jill’s on Galena]. It’s such a great place

and the journey as to where we’ll
go hasn’t even really started.

I encourage people to
come down and have a

glass of wine and
some great food, pop

into the kitchen and
say hello. I want

people to really
feel at home

here.”

Pumpkin mushroom bisque makes your mouth water just thinking about it. Jill’s crab stuffed calamari sautes to perfection.The finished entree is pictured on the left edge of this story.

Jill Grube,chef and owner 
of Jill’s on Galena,uses

imagination to take
traditional versions of food
and make them different.


