
Dieci Boutique Restaurant - Autumn 2026 
The Forest Remembers 

 Bread of the Season | Butter • 

Amuse Bouche: Sturgeon | Bottarga | Brown Butter | Lemon • 
──────────────────────── 

Mussel Crémeux | Chanterelle | Lemon | Thyme •  
Terrine: Salmon Trout | Pâté de Foie | Pistachio | Roe •  

Pottage: Celeriac | Kiselo Mlyako | Truffle | Almond ‒ 2024 •  
Leeks | Thyme | Vichyssoise | Hazelnut ‒ 2025 •  

Gnocchi di Pane | Saffron | Truffle | Parmigiano Reggiano ‒ 2023 •  

 Intermezzo 

Risotto: Pumpkin | Fermented Pear | Cracklings ‒ 2022 •  
Terrine: Beetroot | Onion | Byalo Sirene | Walnut •  

Rillettes | Cacao | Honey | Potato • 

Palate Reset: Sparkling Verjus •  
Walnut Almibar | Goat Cheese | Lemon | Mavrud •  
Porcini | Chanterelle | Cacao | Truffles ‒ 2021 •  
──────────────────────── 

 
Menu Price: 150,00 €, including VAT.  

  

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

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


