
 801 N Fairfax Ave, Los Angeles, CA 90046

come///gather

Follow us  @gessoresto

Gesso Restaurant
October 25th | 7:30pm

4 course dinner with wine pairings + dessert
$95 per person (gratuity included)

 
For more event info 

and to purchase tickets
please call or email us.

Phone: 323.544.6240
Email: listening@gessoresto.com

Palmina Wine Dinner 
with renowned winemaker 

Steve Clifton



come///gather

Palmina Wine Dinner 
at Gesso Restuarant

with Palmina winemaker
Steve Clifton

October 25th | 7:30pm

Menu

Welcome bubbles

1st Course:
Local squid, meyer lemon, ol ive, sea salt

Palmina Pinot Grigio

2nd Course:
Beef carpaccio, caper, shal lot , ol ive oi l , sea salt , black pepper

Palmina Sparkling Barbera

3rd Course:
Onion, Tomato and Black Olive Pizza, basi l , ol ive oi l , garl ic

Palmina Nebbiolo, SBC 2010

4th Course:
Wild boar ragu, pappardel le , burrata cheese, basi l leaf

Palmina ‘Sisquoc’ Nebbiolo 2010

 Dessert:
House made Chocolate Truffles
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