
Graze Burger* (A; M to GF, DF, AF)   25  
three-meat patty*: brisket, short rib, and bacon; 
caramelized onion-Cabernet jus, garlic aioli*, 
Hook’s Swiss compound butter, SarVecchio brioche bun

Seven Seeds Double Cheese Smash Burger* 18
(M to GF, DF, V)  

American cheese, bread & butter pickles, 
burger sauce*, duck fat bun

Beet & Walnut Burger  (N, V; M to DF)  16
vegetarian patty, cucumber, red onion, arugula, 
feta cheese, lemon Greek yogurt, 
oregano vinaigrette, SarVecchio brioche bun

*burgers served with choice of: Fries or Mixed Greens 

STARTERS & SHARES

BURGERS & PLATES

Bibimbap  (DF; M to GF, V, VN)  18
choice of marinated: ground pork* or tofu 

crispy rice, sunny-side up egg*, bok choy, 
market vegetables, spicy gochujang

Korean Fire Chicken*   32
Vindicator chicken, savoy cabbage, oyster mushrooms, 

mozzarella, spicy soy-chilisauce, rice

Mezze Rigatoni Alla Kristine (V, N, A; M to DF)  25
Blue Moon Farm eggplants, Dreamfarm chévre, 

market cherry tomato vodka sauce, basil pesto

Korean Braised Pork Belly  24
Hook’s aged cheddar polenta,

 gochujang BBQ sauce, blueberry-broccoli salad 

Dining at Graze Restaurant includes a 10% service charge on all bills. This charge goes towards both Front of House and 
Back of House wages. We kindly ask that all guests take this into consideration when leaving additional tips.

* Consuming raw or under-cooked food items may increase the risk of food borne illness.
Our restaurant bakes breads and handles nuts, soy products, eggs, and dairy. Those with severe allergies should note we are not always able to avoid 
cross-contamination.DF: Dairy Free, GF: Gluten Free, VN: Vegan, V: Vegetarian, P: Pescatarian, N: Contains Nuts, A: Contains Alcohol, M: Modifiable 

Executive Chef - Tory Miller
Pastry Chef - Kristine Miller

Sous Chef - Patrick Chatterson

Mac n’ Cheese (V) 14
Hook’s 10-year cheddar, SarVecchio,

mozzarella cheeses; herbed breadcrumbs
smoked BBQ pulled pork* +5

Wisconsin Cheeses* (V; M to GF) 15 
 Hooks Triple Play Extra Innings, Roelli Red Rock, 

Uplands Pleasant Ridge Reserve, baguette, jam

additional bread +2

Charcuterie* (M to GF) 17 
Smoking Goose Mortadella & Soppresatta, chicken liver pâté, 

baguette, pickles, gribiche*& Dijon mustard

additional bread +2

Oysters*  three per order  10 
mignonette, lemons, ketchup, horseradish

additional oysters +3 each

Taquitos  three per order  12
quesillo, housemade chorizo*,

avocado crema, pico de gallo, salsas

Focaccia Tartine (V, NF, AF)  14
quesillo, squash blossoms, grilled spring onions,
shishito peppers, aji verde

Heirloom Tomatoes (V, GF, M to DF) 16
burrata, sweet corn, wax beans, Thai basil, chili crisp

Roasted Beets (V, GF, M to DF, NF, VN) 14 
spinach, Dreamfarm chévre, toasted walnuts, 
strawberry white balsamic vinagrette 

Mixed Green Salad (V, GF; M to VN, DF)  10 
Dijon vinaigrette, SarVecchio 
grilled chicken +10

Fried Hook’s Cheese Curds (A,V) half 6 full 10
vodka batter, buttermilk ranch*

Soft Pretzel (V) 9
mustards, Widmer’s brick cheese spread

Chicken Nuggets*(DF) six-piece 6 twelve-piece  12
Vindicator chicken; honey mustard, BBQ sauce



PRODUCE

Blue Moon Community Farm Stoughton
The Biersachs Columbus  •  Canopy Gardens Antigo

Don’s Produce Arena  •  Door County Fruit Markets Egg Harbor
Driftless Organics Soldiers Grove  •  Ela Orchard Rochester

Elderberry Hill Farm Waunakee
Equinox Community Farms Waunakee  •  Garden To Be Spring Green

Gentle Breeze Mount Horeb  •  Green’s Pleasant Springs Orchard Stoughton
Marchview Farm Wauzeka • Healthy Ridge Farm Door County 

Harvey and Beverly Ruehlow Columbus  
Heck’s Farm Market Arena  •  Jamie and Diane Ramsey Merrimac 

JenEhr Family Farm Sun Prairie •  Keeywadin Farms Viola
 Kissed by the Sun Spring Green •  Los Abuelos Verona  •  Roots Down Milton

Singing Fawn Gardens Arena  • Snug Haven Farm Belleville
Sprouting Acres Cambridge  •  Va Veng Eau Claire

Vitruvian McFarland  • Wetherby’s Warrens

MEAT & FISH

Fischer Family Farm Cambria•  Pinn-Oak Ridge Farm Delavan  
Plymouth Springs Fish Co. Plymouth  •  Seven Seeds Farm Spring Green

Vindicator Brand LLC Loganville  •  Willow Creek Farm Loganville

CHEESE & DAIRY

Dreamfarm Cross Plains  •  Emmi Roth Monroe
Farmer John Dodgeville  •  Hollands’ Family Farm Thorpe

Hook’s Cheese Mineral Point  •  Roelli Shullsburg
Sartori Antigo  •  Sassy Cow Creamery Columbus

Uplands Dairy Dodgeville  •  Widmer’s Cheese Theresa

Our Local Pastures
Our menu is composed from local ingredients year-round. This is achieved through our 
partnership with a large network of small-scale farms. They provide most of our meats, 

poultry, dairy, and produce, including cellared root crops and greens harvested from solar 
houses throughout the winter. 


