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BUSINESS INFO:
L’ETOILE RESTAURANT

ADDRESS: 1 South Pinckney Street, Suite 107, Madison, WI 53703
PHONE: 608-251-0500 ~ FAX: 608-251-7577

WEBSITE: www.letoile-restaurant.com
EMAIL: information@letoile-restaurant.com

PR/OUTREACH CONTACT: Samantha Egelhoff
EMAIL: samantha@letoile-restaurant.com

HOURS OF SERVICE
Monday - Friday:  open at 5:30pm

Saturday: open at 5pm
closed on Sunday

bar opens 15 minutes before service

RESERVATIONS
Table reservations are recommended, 

and can be made via phone or OpenTable.
Large parties of 7 or more need to be 

made over the phone. 

Walk-ins are accepted at our full-service bar.
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HISTORY
L’Etoile has served local and seasonal offerings 
since it first opened its doors in 1976. Former 

owner Odessa Piper, a pioneer of the sustainable 
food movement, prided herself in the cultivation 

of strong farm-to-restaurant relationships. 
Her support of Madison area farms and artisan 
producers helped grow what is now the largest 
producer-only farmers’ market in the nation. 

Through the years, L’Etoile has become known 
as a “shining star” in the Midwest for its 

consistence in quality and service.
  

In 2005, Odessa sold L'Etoile to her Chef de 
cuisine Tory Miller and his sister, Traci Miller. 

They have not only kept L’Etoile’s traditions 
alive, but are especially committed to supporting 

the newest generation of farmers. They 
encourage young farmers to explore heirloom 

varieties, heritage breed animals, and the 
production of new artisan products while also 
working to preserve Wisconsin’s fertile terroir. 
Under the Millers, L’Etoile expanded their first 

floor bakery and opened Café Soleil, a casual 
lunch spot offering a variety of made-from-

scratch soups, salads, sandwiches and sweets. 
In the five short years of ownership, L’Etoile, 
under Chef Tory, continues to win high praise 
both locally and nationally for its excellence in 
food and service. Recent recognitions include 

Gourmet Magazine’s “America’s Top 50 
Restaurants,” Saveur’s “Top 100” and the title of 

Madison Magazine’s “2010 Chef of the Year.”
  

In June of 2007, co-owner Dianne Christensen 
joined the team and they began dreaming up a 

new space for L’Etoile and the addition of a 
gastropub they’d call Graze. As is true with all 

their other endeavors, their motivation stemmed 
from a desire to increase their support to local 

farmers and offer food that uses great ingredients 
to a larger audience.



A FEW OF OUR FARMERS



OUR MENU
At L'Etoile, Chef Tory sees the 

multi-course menu as a way to heighten 
the dining experience by providing 

additional tastes and seasonal flavor 
combinations. 

Our wine team is happy to suggest the 
perfect bottle for your meal or to pair each 

course with wine that complements our 
constantly changing seasonal menus.

In Madison, we are fortunate to have 
access to a large number of small farms 

producing an amazing variety of 
ingredients. Practicing organic farming, 
sustainable methods and keeping their 

animals out on pasture, they have helped 
raise the standards in our local 

agricultural landscape, and produce 
incredible ingredients for our guests.

PRIVATE DINING
Dining options are available to those looking for a 

quiet, intimate dining experience for private 
parties, business meetings or celebratory dinners. 

We can offer several private and semi-private 
rooms with capacities for formal dining ranging 

from 15 to 55 guests, a beautiful three-course 
menu, thoughtfully planned by Chef Tory Miller 
who uses only the best farm fresh and seasonal 

ingredients, and a professional wine and beverage 
team overseeing the area's most extensive selection 

of small-grower and biodynamic wines. 

MEET OUR CHEF
Tory Miller, Executive Chef & Co-Proprietor

Tory took his early passion for food to the French Culinary Institute, leading to jobs at 
several high-end restaurants in New York, including Eleven Madison Park and Judson 
Grill, before he arrived at L’Etoile to work as Odessa Piper’s Chef de Cuisine. Now, as 
the Executive Chef for L’Etoile and Graze, Tory is fulfilling his dream of taking local 
farm-raised ingredients to the next level. Preferring old world cooking methods, his 
kitchens produce a variety of house-made products like artisan cured meats, pastas, 

breads, butters, fruit preserves, pickled vegetables and more. His creativity and talent 
have gotten him noticed far and wide with recognitions such as the James Beard 

Foundation's 2012 Best Chef: Midwest award, Santé Magazine’s “Culinary Hospitality 
of the Year” Grand Award, Gourmet Magazine’s “America’s Top 50 Restaurants”, 
Saveur’s “Top 100” and the title of Madison Magazine’s “2010 Chef of the Year.”
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WINE
At L’Etoile, wine is more than a beverage; wine is a conduit to the history of 

the land and the people that farm it. We believe that each of our wines tell a story of a 
particular vintage, a particular geography, and reflects the artistry of the wine maker and 

their culture. Part of the L’Etoile wine experience is hearing these 
stories from one of our enthusiastic sommeliers or servers.

 

Over the years we have found certain regions and grape varietals that harmonize with 
the food of the Midwest and our own style of cooking. Not surprisingly, many of these 
are from higher latitudes like our own, which yield taut but concentrated wines with 

pronounced soil-derived flavors. These include noble wines from lesser-known regions, 
along with more famous sites and varietals.

Our Wine List
L’Etoile offers over 500 bottles of wine from regions throughout the world. We specialize in artisinal 

winemakers; indeed, our principles of selection are the same as those used by Chef Tory in his choice of 
ingredients. The wines on our list are created by small growers who cultivate the vines, pick the grapes, 
and steward the transformation of grape juice into an expression of time and place, captured in a single 

wine. These artisans work with the unique circumstances of each season and shape, rather than just “make 
wine.” Specialties include Riesling, Grüner Veltliner, Pinot Noirs from throughout the world, and unique 

and indigenous varietals. The list is organized by grape varietal, and then by region. In each category, 
we’ve ordered the wines by body, with the lightest wines appearing first.

Our Sommeliers
At L’Etoile there’s always a sommelier on hand to answer any questions you might have about our 

extensive list and provide recommendations based on your preferences, budget, and food compatibility.
L’Etoile’s sommeliers are here to help you find that special bottle of wine, answer any questions you have,

and provide a unique wine experience. Join us for one of our monthly wine dinners on a theme for the 
complete sommelier experience. 


