
Dieci Boutique Restaurant - Spring 2026 
A Gentle Awakening in 11 steps 

Lavender Bread | Butter • 

Amuse: Most likely something amusing • 
──────────────────────── 
Radish | Truffles | Kashkaval | Rosehip ‒ 2021 • 

Dimyat Aspic: Boar/Bacon | Mustard • 
Mussels | Deer | Dill | Smokini | Mayo ‒ 2023 • 

The Silent Dish • 
Tubetti: Duck | Butter | Fennel | Confit • 

‒  
Intermezzo 

‒ 
Risotto: Lemon | Roast Jus | Liquorice ‒ 2022 • 
Veal | Pork | Honey | Potato | Cacao ‒ 2024 • 
Sheep Sirene | Onions | Kozunak ‒ 2025 • 

Aspic: Strawberries | Tamianka | Balsamico | Parmesan • 
Pampepato | Goat Sirene | Rose • 

──────────────────────── 
 

Menu Price: 180 Euros ‒ Including VAT 

──────────────────────── 
Chefs. Gianfranco & Anna Chiarini

    All our menus may contain the following allergens or traces of: Honey • Gluten • Sesame  
   Nuts • Lupins • Mustard • Celery • Dairy • Eggs • Fish • Crustaceans • Shellfish • Sulphites


