
 
 

Christmas Day at L’Auberge Restaurant on Oak Creek 

Sunday 25th December 2011 

 
 

FIRST COURSE 
 

Golden Beets 

 Lamb’s Lettuce, Brie, Grapefruit 

Toasted Pine Nuts 

 

Diver Sea Scallop  

Jerusalem Artichokes, Roasted Garlic Broth 

Shaved Black Truffle 

 

Crisp Duck Confit 

Parsnip, Sorrel Lemon, Hazelnut 

 

 

SECOND COURSE 
 

Mackerel Escabeche  

Beets, Dill, Red Onion 

Black Bread 

 

 Foie Gras 

Spiced Cake, Chestnuts 

Pumpkin 

 

Strozzapretti 

Calves Liver, Cognac, Onion 

 

 

THIRD COURSE 
 

Mishima Ranch Beef Tenderloin 

Potato, Sweetbreads, Bordelaise 

 

Hazelnut Finished Pork Chop 

Sauerkraut, Pretzel 

Melted Onion 

 

Black Cod 

Tomato, Chorizo 

Garlic 

 

Roasted Partridge 

Mushrooms, Bacon 

Apple Gastrique 

 

 

DESSERT  
 

Egg Nog Crème Brulée 

Brandy Snap 

Currants 

 

Bouche de Noel 

Hot Milk Sponge Cake, Malted Milk 

 

Baked Figgy Pudding 

Apple, Walnuts, Custard 

 

 

Ninety-Five Dollars  

 

 


