
 

tony foreman: restaurateur   |   ryan shaffner: executive chef   |   juan david zuleta:  executive sous chef 

maiya collins: executive pastry chef  |  lindsay willey : wine director 

 

PIAGGIA  WINE DINNER  
with Special Guest, Winemaker Silvia Vanucci  

FEBRUARY 23, 2026 

STUZZICHINI  ASSORTITI  
~ 

sangiovese “pietranera” 2022  

PRIMI  
Pici with Cinghiale Ragù, Parmigiano 

- o -  

Mushroom Filled Marubini, Foie Gras & Porcini Butter 

~ 

carmignano “il sasso” 2022  

carmignano “poggio de’ colli” 2021 

carmignano riserva “piaggia” 2020  

SECONDI  
Tomato & Saffron Braised Cod 

Creamy Polenta, Taggiasche Olive Condimento 

- o -  

Tagliata di Manzo, EVOO Crushed Purple Potatoes 

Arugula, Fennel, & Yellow Tomato Confit Salad, Red Wine Reduction 

DOLCE  
Strawberry Dark Chocolate Olive Oil Cake 

Strawberry Mousse, Almond Crunch 

 

 


