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BUSINESS INFO:
GRAZE RESTAURANT

ADDRESS: 1 South Pinckney Street, Suite 107, Madison, WI 53703
PHONE: 608-251-2700 ~ FAX: 608-251-7577

WEBSITE: www.grazemadison.com
EMAIL: info@grazemadison.com

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

RESERVATION & SEATING: 
 

Graze is a first come-first seated restaurant, but will accept a limited number of large 
group (7-20) reservations for our high-top banquette table on Monday-Thursday. 
In order to accommodate all of our guests, Graze can only seat completed parties. 

If you encounter a wait, we will take your information and call your cell phone when 
a table opens. Feel free to call us and inquire about current wait times at 608-251-2700.

Monday - Wednesday
Lunch 11am-2:30pm

Off-Hours Menu 2:30-5pm
Dinner 5-10pm

  
Thursday & Friday

Lunch 11am-2:30pm
Off-Hours Menu 2:30-5pm

Dinner 5-11pm

Saturday
Brunch 9:30am-3pm

Off-Hours Menu 3-5pm
Dinner 5-11pm

  
Sunday

Brunch 9:30am-3pm
closed Sunday evening

REGULAR SERVICE HOURS

http://www.grazemadison.com
http://www.grazemadison.com


Inspired by the New York gastropub scene, our menus feature 
a range of classics executed on a higher level than traditional pub food. 

We chose the name Graze because grass-fed animals and rotational 
grazing are important to us, but we also want the menu 

to inspire our guests to do just that: graze. 

From freshly made bakery to late night Happy Hour specials, 
Graze serves creative, casual dishes, made from seasonal and local 
ingredients year round. There’ll always be a variety of dishes and 

small plates to choose from – the kind of stuff chefs 
and foodies love to eat.

The food we serve is literally inspired: by the people who grew it and the 
land where it was grown, by the wonderful meals that we have eaten in 

locales near and far, quaint and exotic, and by our love of people gathering 
over food and drink to spend some time together. 

As is the tradition with a pub or tavern, we see Graze as a gathering 
place in our community – a place that is not work and not home, 

where you can go and feel comfortable, 
surrounded by familiar faces.



HISTORY:
Graze’s sibling restaurant, 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 2010, under the 
ownership of Chef Tory Miller, Traci Miller and Dianne Christensen, 

Graze was born as a way to increase support for local farmers and 
offer food that uses great ingredients to a larger audience.



                                          MEET THE CHEF:

 

OUR MENUS:
Graze sources most all its ingredients from 

small farms in our region. Our eclectic menus 
allow you to taste the local terroir through 
farming practices that embrace the land 

where food is grown or raised: 
grass-fed beef, acorn and whey fed hogs, 
artesian trout, cave aged cheeses, and an 
amazing variety of vegetables grown in 

Wisconsin's most fertile soils.

Chef Tory offers you a range of menus so that 
you can come by anytime of day and find 
something exciting and interesting to try.

In the same way that the menus at Graze are 
not limited to one culinary tradition, the 

beverages at Graze are diverse and eclectic. 
We love spirits, wines and beer that let the 

ingredients shine through, making a specific 
time and place manifest in a delicious 

beverage. The food of Graze is bold and 
unpretentious—designed to satisfy and 
delight. The drinks should do the same.

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.”



A FEW 
OF OUR 

FARMERS:


