
Kimberton Inn
Presents

Our Monthly Wine and Food Pairing
On the Last Wednesday of every month, the Kimberton Inn hosts a 

creative wine and food pairing. Choosing five distinct wines different in 
region, production and style. Jason Irrgang will guide you through a 

uniquely crafted five course meal prepared by Chef Jim Trainer
May 7, 2014

starting at 6:30 and sitting at 7:00 
The cost of the dinner is 

$85 per person plus tax and gratuity.
First Course

Salad of Fava Beans, English Peas and Fresh Garbonzos
with scallops three ways: smoked , poached and ceviche

Domaine Salvard 2012 Blanc du Cheverny (sauv blanc and chardonnay)
France

 
Second Course

Maine Lobster, Kumato Tomato and Ricotta Canneloni
with spinach and a lobster-tomato emulsion

Au Bon Climat 2011 Chardonnay
USA
 

Third Course
Pan Roasted Quail Stuffed with Chorizo and Broccoli Rabe

served with braised savoy cabbage and natural jus
Sebastiani 2011 Zinfandel

USA
 

Grain Fed Veal Loin
with spring vidalia onions, grilled radicchio, treviso and new potatoes gratin

Bodegas Muga Rioja Reserva 2009
Spain

 
Fifth Course

Rhubarb, Berry and Pistacio Baklava
Remy Martin VSOP Cognac

or if you prefer
Tabali Reserva Late Harvet Muscat

Chile


