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310  W Wi s con s i n  Ave ,  M i lwaukee  .  414  223  0600  .  t he cap i t a l g r i l l e . c om

TCG:   What makes a restaurant enjoyable?
RS: Atmosphere. A place that has a good 
vibe. It has to star t with the quality of the 
food, service and presentation, but after 
that, it’s the environment. You want to feel 
good being there.

TCG:This might be a ridiculous question, 
but what do you like to order?
RS: What’s fun for me, especially when 
I travel, is to sit down in a restaurant and 
order several different veal dishes, see what 
I like, and bring those preparation ideas home.

TCG: If you could only have one food the 
rest of your life, what would it be?
RS: Unlimited Veal Milanese. And chocolate 
nonpareils for dessert. That’s two, but you’ve 
got to have dessert.

PLEASE JOIN US FOR 
THE CAPITAL GRILLE DINNER SERIES 

CELEBRATING MILWAUKEE
EACH MONTH, THE CAPITAL GRILLE’S CHEF BEALE

WILL BE OFFERING A SPECIAL DINNER AND WINE PAIRING INSPIRED BY
THE CELEBRATED MILWAUKEEANS WHO INSPIRE US ALL.

The Capital Grille:This is the 70th 
anniversary of Milwaukee’s own Strauss 
Veal & Lamb. Did you always want to be 
part of the family business?
Randy Strauss: The fi rst thing I ever
wrote in kindergarten was, “When I grow
up, I want to be a meat packer so I can
help my dad pack meat.” 

TCG: What personal traits do you feel 
have contributed to your company’s success?
RS: I’m a very focused person and I’m
passionate about what we’re doing—the
direction we’re taking the company.

TCG: Dining out must be a big part of your job.
RS: It is. And I’m fortunate. We travel the 
world on business and dine at the top 
restaurants with the fi nest chefs. It’s exciting!

The Third Dinner in the Series: Randy Strauss, International Man of Veal 

     When you’re preparing veal in Randy Strauss’s honor,      you’d better bring your “A” game.
And so we have, with a special dinner we invite all Milwaukeeans to enjoy.

Randy Strauss, Co-President and CEO, 
Strauss Veal & Lamb
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Paired with an Antinori Campogrande Orvieto Classico 2005, by the bottle or glass. In our efforts to impress Mr. Strauss, 
we hope you’ll be impressed, too. Available at a very special offering of $45/person through August 31, 2007. 

AGENCY: THE CAPITAL GRILLE PRODUCT: AD 
JOB#: 550 JOB TITLE: CELEBRATE RANDY-NORTH SHORE-WEST NOW
SIZE: 9.05” X 11” PRINTING:  B/W
EXPORTS: 7-30-07 INSERTS: 8-6

Veal Chop Milanese with Tomato and Arugula Salad


