
As executive chef at one storied San Francisco
fine-dining institution — PlumpJack Cafe — and the
creative force behind its newer sister restaurant, Jack
Falstaff, James Ormsby has, to choose just the most
obvious kitchen metaphor, a lot cooking.

An East Bay native whose restaurant career began at 
14 with a dishwashing job, Ormsby says he can’t
frankly remember a time when he didn’t dream of
spending his life as a chef.  

“It was always what I wanted to do,” he says.  “I
was always food-minded, always around plants, veg-
etables, and fruit.  I was drawn to the earth and to
edible things.  And I was a nature buff. My dad was a
landscape architect, my sister’s an artist, and we were
always of an artistic mind in my family.”

To judge from his successes to date, he chose the
right path.  After a series of formative culinary stints
at such venerable Bay Area establishments as the Lark
Creek Inn, Aqua, The Flying Saucer and Auberge du
Soleil, Ormsby hit critical paydirt when he took the
helm at Bruno’s Supper Club in San Francisco’s
Mission district in 1996.   That year, he was named a
“Rising Star Chef” by the San Francisco Chronicle.  By
1999, San Francisco Weekly had upped the ante, call-
ing Ormsby the “Best Chef in San Francisco.”  And
just a few years later, his creative efforts at the
PlumpJack Cafe were honored with a glowing 3-1/2
star review by notoriously tough Chronicle restaurant
critic Michael Bauer.
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