We've been busy behind the scenes here at L'Etoile and
Graze, creating fun events and delicious food to warm up
these gray, cold days. Here's a taste of what we have
planned for you!

e Pamper your taste buds with three Wisconsin artisan
cheeses and 3 paired wines at L'Etoile, for only $25!
Available Tuesday through Thursday this winter
season.

Join us for one of our Wine Tasting Series classes at
L'Etoile! Let us inspire you with our passion for great
wines. See the full schedule on our website.

Help raise funds for the Clean Lakes Alliance of Dane
County by attending our Winter Wonderland Party!
Treat yourself to a hot breakfast or a homemade
pastry! You deserve it!

Share a romantic evening with your loved ones with
our special Valentine's Day menus!

And make sure to Like us on Facebook for updates,
photos, and upcoming event details & menus! Check in
with L'Etoile, Graze or see what Chef Tory has been up
to!

More detailed information below! For questions, please call us
at 608.251.0500 or visit our websites, grazemadison.com or
letoile-restaurant.com.

New Winter Hours for L'Etoile

Starting February 6th, we will have new winter hours for
L'Etoile dinner service. Join us Tuesday-Friday starting at
5:30pm, and Saturday starting at 5pm. Our bar opens 15
minutes before the first reservation time.

Regular Monday-Saturday dinner service will begin again
starting April 23rd.

We look forward to seeing you at one of our many fun events
this season!

-the L'Etoile and Graze Family

Featured Farmers
Bill Warner
& Judy Hageman

of Snug Haven Farm
Belleville, Wisconsin

Nestled "snugly" in a valley in
Southwestern Wisconsin, Bill
and Judy have been growing
their famous winter spinach
since the mid 90's in unheated
hoop houses that allow for a
repeated freezing-and-thawing
process, making their spinach
an incredibly sweet treat.

Selling at the indoor Farmer's
market and to top area
restaurants, we also feature
their candy-like spinach in both
of our restaurants.

In the summer, you can find
delicious varieties of tomatoes
and beautiful flower
arrangements at their Farmer's
Market stand. Stop by for a
sample of their "real"
tomatoes!

Although not certified yet,
Snug Haven practices strict
organic growing standards to
ensure they are providing the
best produce possible.

We're proud to call them
associates and friends!

Thank you,
Bill and Judy!



http://www.letoile-restaurant.com/
http://www.facebook.com/LEtoileRestaurant
http://www.facebook.com/GrazeMadison
http://www.facebook.com/pages/Chef-Tory-Miller/218574541549648
http://grazemadison.com/
http://letoile-restaurant.com/
http://www.greencitymarket.org/farmers/farmer.asp?id=57

Valentine's Day at L'Etoile

Celebrate your loved ones with a four-course,
multiple-choice menu for $75.

An optional hand-selected wine pairing
is also available for $45.
The menu will be posted soon on our website
and Facebook page.

Reservations by phone only please.
Call us at 608.251.0500.

L'Etoile Wine Tasting:
Full-Throttled Reds

Wednesday, February 1st, 6:30pm

Michael Kwas has sought out some of the biggest, baddest,
tooth-stainingest monsters on the planet!

But this won't be all brawn and guts; expect big wines of great finesse

that pass Chef Tory's "Deliciousness test." Expect the usual suspects

Cab, Zin, Shiraz, as well as some varietals you may never have tasted.
L'Etoile's kitchen will supply the red meat and stinky cheese.

See our website for our full Wine Tasting Series schedule.

Graze Breakfast

Breakfast is the most important
meal of the day.
Why not do it right?

Valentine's Day
at Graze

Join us from 7-10:30am for

Frozen Assets
Fundraiser at

Graze!

Saturday, February 18
8pm-Midnight

An indoor-outdoor Winter
Wonderland Party to benefit the
Clean Lakes Alliance, complete
with an ice bar and snow lounge,
and an indoor aprés-ski lounge.

Tickets are now sold out!

Graze will be closed for
regular dinner service
but open for normal brunch
service from 9:30am-3pm.

All funds raised through the
Frozen Assets event will go toward
protecting Dane County Lakes.

And Don't Forget
about the Winter
Farmers' Market!

Enjoy a three-course, multiple-

delicious hot breakfast options,
100% Organic coffee from
Just Coffee Cooperative here in
Madison, and a wide variety of
freshly baked pastries from our in-
house bakery each morning, all with
a beautiful view of the Capitol.

And check out our
wonderful mention in 77 Square.

Stop by on your way to work for a

coffee and breakfast burrito to-go,

or sit down, savor a cappuccino and
enjoy the view!

choice dinner with your
sweetie for only $35!
An optional wine pairing will
be available for $20.

Look for the menu on our
website and Facebook

page soon.

This is one of the rare times

we will accept reservations!

Call us at 608.251.2700
or ask your server.

Even though we may be
in the throes of winter, the Dane
County Farmers' Market is still
going strong!

Pick up some fresh produce,
locally-raised meats or enjoy a
home-cooked breakfast for $8 at
the Senior Center on West Mifflin
Street every Saturday through April
14th from 8am-noon. The outdoor
market around the square will
begin again on Saturday, April 21st.

See you there!
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