
 
 

New Years Eve 

L’Auberge Restaurant on Oak Creek 

Saturday, December 31st 2011 

 
 

FIRST COURSE 
 

Lobster Bisque 

Caviar, Crème Fraiche, Toast 

 

Octopus 

Plum, Tobiko 

Vegetable Relish 

 

Poached Pear 

Seacat Gardens Lettuce, Walnut, 

Whipped Mascarpone, Bourbon Caramel 

 

SECOND COURSE 
 

Escargot 

Mushrooms, Bone Marrow 

Herbs 

 

Smoked Trout 

Caper, Dill, Lemon, Cream 

Pumpernickel 

 

Oxtail Ravioli 

Butter Cabbage, Caraway, Jus 

 

THIRD COURSE 
 

Veal Loin 

Potato, Truffle, Boudin Noir 

 

Stone Bass 

Smoked Rock Shrimp, 

Matsutake Mushrooms, Brodo 

 
 

Wagyu Beef Ribeye Cap 

Aligote Potatoes, Horseradish, Mushrooms 

 

Free Range Antelope 

Brussel Sprouts, Honey 

Coriander, Sweet Potato 

 

DESSERT 
 

Chocolate Mousse Tower 

Blood Orange 

Frangipane, Caramel 

 

Strawberry Champagne Torte 

Almond Génoise, Pistachio Meringue 

 

White Chocolate Passion Fruit Crème Brulée 

Raspberry Petit Four 

 

 

 

Ninety-Five Dollars 

 

 


