
ANCHOVY IS A POOR FISH, BUT RICH IN QUALITY 
AND THIS REFLECTS OUR PHILOSOPHY,

THE ATTENTION TO THE best PRODUCTS
THAT changes according to
THE RHYTHM OF THE SEASONS,

WITH THAT PINCH OF ORIGINALITY.

THE COLORS OF THE KITCHEN AND THE LIGHTS 
OF THE DINING ROOM, SYNERGISTICALLY MOVE 

TOWARDS A UNIQUE AND SINGULAR EXPERIENCE,

YOURS.

ristorante l’acciuga  |  via settevalli, 217, perugia  |
+39 339 2632591  |  www.lacciuga.net



* any allergy/intolerance must be communicated to our staff

bread & service  |  5  |

* THE MENUS ARE TO BE INTENDED FOR THE ENTIRE TABLE, THE SAME
FOR ALL THE DINERS AND CANNOT BE SHARED 

we remain available for any requests and changes

to trust us

welcome aperitif
melon  .  ricotta cheese 

crab  .  corn 
gnocchi  .  hazelnut 

maltagliati  .  legumes 
mushroom  .  walnuts 

red mullet  .  rabbit
pre-dessert

garlic  .  wild fennel
petit four

|  95  |

to know us
 

welcome aperitif
pumpkin  .  intruso cheese
chitarra  .  pork
rice  .  hay
belly  .  pomegranate
pre-dessert

dessert of your choice, between:
orange  .  Cinnamon
pear  .  honey

petit four 

|  80  |



* any allergy/intolerance must be communicated to our staff

starters

butter  .  anchovy
selection of anchovies  |  oat soda bread  |
whipped butter  |  pickles
|  27  |

pumpkin  .  intruso
pumpkin  |  cremoso of “intruso” cheese  | 
smoked cardoncelli mushrooms  |  pumpkin seeds 
|  25  |

mushroom  .  walnut
cardoncelli mushrooms  |  walnuts cream  |  
helychrisum oil  |  elderberries 
|  26  |

trout  .  beetroot
trout  |  beetroot  |  smoked kefir  |  horseradish oil 
|  25  |



* any allergy/intolerance must be communicated to our staff

pasta courses

RIce  .  hay
risotto  |  hay broth  |  chamomile  |  salted lemons 
butter  |  “magnus” cheese  |  celeriac jus 
|  26  |

GNOCCHI  .  hazelnut
gnocchi  |  jerusalem artichokes jus  |  hazelnut  |  
whisky |  currant  |  kefir of cream 
|  27  |

CHITARRA  .  pork
spaghetti alla chitarra  |  pork broth  |  lettuce  |  
ginger  |  pancetta  |  sesame oil
|  27  |



* any allergy/intolerance must be communicated to our staff

main courses

red mullet  .  rabbit
crusted red mullet  |  rabbit liver patè  |   
prunes  |  spinach  |  saffron salsa
|  37  |

belly  .  pomegranate
pork belly  |  pomegranate  |  chestnut  |  nasturtium  |  
flaxseed  |  brussels sprouts 
|  37  |

pigeon  .  lettuce
PIGEON BREAST  |  GRILLED LETTUCE  |  ORANGE GLAZE  | 
vermouth chinato & PIGEON JUS
 

PAN BRIOCHE  |  LIVER PATÉ  |  PULLED PIGEON LEG
|  40  |



Desserts

garlic  .  wild fennel
foam of giant sweet garlic  |  gelato of wild fennel 
flowers  |  pollen  |  corn crumble
|  15  |

orange  .  cinnamon 
cinnamon panna cotta  |  orange  |  crunchy cane 
sugar  |  extra virgin olive oil “san felice” decimi
|  15  |

pear  .  honey
pear  |  fermented honey  |  corn ice cream  |  browned 
butter
|  15  |

* any allergy/intolerance must be communicated to our staff


