Issuewire

& | SS U EWi re www.Issuewire.com

Dieci Is Emerging as One of Eastern Europe's Strongest
Destination Restaurants

Hidden in the tiny Bulgarian village of Devino, Dieci Boutique Restaurant is becoming one of
Eastern Europe's most compelling destination dining stories.

Antonovo, Targovishte Aug 13, 2026 (Issuewire.com) - There are restaurants one visits while
travelling, and there are restaurants one travels specifically to visit. Dieci Boutique Restaurant belongs
decisively to the latter.

Reaching Devino, a tiny village in rural Bulgaria, requires intent. There are no luxury hotels next door, no
famous gastronomic district, and none of the advantages enjoyed by restaurants in Paris, London,
Copenhagen, or Milan. Guests arrive here for one principal reason: Dieci itself has become the
destination.

That makes what Chef Gianfranco Chiarini and Anna Chiarini have created particularly remarkable.

Dieci has only ten seats. Yet this extraordinarily small restaurant has accumulated recognition
disproportionate to its size and remote location. It is included in La Liste's Top 1000 Restaurants in the
World, has been named Restaurant of the Year Aqua Panna & S.Pellegrino in Bulgaria, holds Green
Key environmental certification, and has achieved the Sustainable Restaurant Association's highest
Three-Star rating.
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What surprised me most during my visit, however, was not an award hanging on a wall. It was the
degree to which every element of the experience has been considered.

Even sound is measured.

Dieci purposefully monitors decibel levels inside the restaurant to preserve acoustic comfort. The
intention is not silence for silence's sake, but immersion. Conversations remain intimate, service
discreet, and the guests' attention returns naturally to the food, wine, aromas, textures, and rhythm of
the tasting menu.

In an industry where luxury is frequently expressed through excess, Dieci proposes something
increasingly rare: tranquillity as luxury.

That philosophy extends beyond the dining room. Sustainability is embedded into the restaurant's
operation through energy independence, water management, waste reduction, gardens, local sourcing,
and a profound connection to the surrounding Bulgarian landscape. Sustainability here is not a
marketing exercise; it is part of the infrastructure.

And the landscape matters.

Dieci could theoretically exist in Sofia, London, or Milan, but it would cease to be the same restaurant.
Devino's remoteness is not a weakness to overcome; it has become part of Dieci's identity and strength.
The journey through rural Bulgaria creates anticipation, and by the time guests reach the restaurant, the
transition from everyday life into the experience has already begun.

This is the essence of a true destination restaurant.

A restaurant cannot simply declare itself a destination. It becomes one when people willingly travel
significant distances specifically to sit at its tables.

Increasingly, that is precisely what is happening here.

Dieci's influence is also significant for Bulgarian gastronomy. Following its Restaurant of the Year
recognition and growing international visibility, it has established itself at the forefront of Bulgaria's
contemporary fine-dining scene. But its reputation is increasingly extending beyond national borders.
Eastern Europe possesses extraordinary culinary traditions, ingredients, and talent, yet historically has
received less international gastronomic attention than Western Europe's established dining capitals.
Restaurants such as Dieci are helping change that equation.

What makes Dieci especially compelling is that it has not attempted to diminish its Bulgarian identity to
become internationally relevant. It has done precisely the opposite. Bulgarian ingredients, seasonality,
preservation, garden, local producers, and the surrounding territory form the vocabulary of its cuisine.
Its physical scale makes its growing influence even more fascinating.

A ten-seat restaurant in a tiny Bulgarian village should, statistically, be almost invisible.

Instead, Dieci is appearing in international rankings, environmental organisations, national awards, and
an expanding international culinary conversation.



& | SS U ew'i re \I/fvivl\J/.(le:;erwire.com

Perhaps that is because Dieci understands something fundamental about destination dining: influence is
not measured by the number of people you can seat, but by how far people are prepared to travel to sit
at your table.

There are larger restaurants in Eastern Europe, restaurants in more famous cities, and restaurants
supported by vastly greater hospitality infrastructures.

But few possess Dieci's particular combination of intimacy, isolation, sustainability, Bulgarian identity,
and growing international recognition.

A restaurant this small has created its own gravitational pull.

And from the quiet village of Devino, Dieci Boutique Restaurant is emerging as one of Eastern Europe's
strongest destination restaurants.

Ambasciatori del Gusto
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