
 
 

S t u z z i c h i n i  ( s m a l l  p l a t e s )  
SHRIMP A PIL PIL WITH TARRAGON VINAIGRETTE       6 
OCTOPUS CURED WITH GARLIC & MINT             6 
CHORIZO DE BILBAO WITH  GUINDILLA PEPPERS      6   
CRUNCHY STUFFED OLIVES WITH THREE MEATS           5 
MANCHEGO CHEESE & ORGANIC HONEY COMB           6 
GARROTXA AGED GOAT CHEESE, FIG MARMALADE      6 
OVEN-DRIED TOMATO ON GARLIC BAGUETTE WITH GOAT CHEESE & PESTO       5 
WILD MUSHROOM RISOTTO CROQUETTES & TOMATO FONDUE        5 
PELAGIA SAMPLER PLATTER:              23 
(select four stuzzichini paired with salamino, toasted almonds & cured olives) 

 

A n t i p a s t o  ( a p p e t i z e r s )  
CAESAR FONDUE                 9 
(grilled baby romaine, shaved parmiggiano-reggiano, toasted focaccia crouton) 
BABY GREENS WITH FIG BALSAMIC VINAIGRETTE           8 
MARINATED YELLOW TOMATO SALAD        13 
(burrata, Balsamic, Basil) 
SEASONAL GRILLED VEGETABLES WITH GAZPACHO DIPPING SAUCE        10        
CLAMS, ROMESCO, GRILLED ROSEMARY BREAD       12 
BEEF CARPACCIO             14 
(Caponata, Parmesan, Fennel Pollen) 
FRIED CALAMARI BASKET WITH PIZZAIOLA SAUCE      12 

 
Pa s ta  e  r i s o t t o  fa t t i  i n  c a s a  ( h o m e m a d e  p a s t a )  

RISOTTO OF THE DAY                             market 

POTATO GNOCCHI, WILD BOAR RAGU, HOMEMADE RICOTTA     25 

SAFFRON TAGLIATELLE, SEAFOOD, GUANCIALE      26  
(Shrimp, scallops, clams) 
PAPPARDELLE WITH TRADITIONAL BOLOGNESE & PECORINO CHEESE    18 

RAVIOLI WITH BRAISED VEAL, RICOTTA, & SPINACH      20 

(Sautéed wild mushrooms & truffle essence) 

BUTTERNUT CAPPELLACCI, BROWN BUTTER, SAGE, AMARETTI COOKIE   20 
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S t o n e - O v e n  P i z z a  ( t h i n  c r u s t )  
    PROSCIUTTO & ARUGULA            12  
(oven-dried tomatoes, prosciutto, buffalo mozzarella, baby arugula) 
BIANCA                  11 
(gorgonzola, goat cheese, provolone, parmiggiano, sweet onion confit with sage) 
MARGHERITA                 10 
(oven-dried tomato, fresh mozzarella, basil) 
 
 

                              P e s c e  ( f i s h )         
PAN-SEARED SEA SCALLOPS              31 
(key lime-basil emulsion, cannellini bean ragout) 
GRILLED BLACK GROUPER               25 
(seasonal vegetables, celery root puree, lemon caper sauce) 
 FISH OF THE DAY                     market 
(seasonal presentation) 
 

                                C a r n e  ( m e a t )  
CRISPY PAN-SEARED CHICKEN BREAST        21 
(goat cheese mashed potatoes, rainbow Swiss chard, roasted garlic jus) 
SAUTÉED THIN-SLICED VEAL WITH PARMESAN CRUST          29 
(roasted fingerling potatoes, porcini mushroom sauce) 
DRY-AGED BONE-IN RIBEYE          38 
(cipollini onions, baby beets, fingerling potatoes, Chianti demi glace)  
ROASTED PORCHETTA            25 
(yellow polenta, kale, horseradish, pork jus) 
GRILLED FILET OF BEEF, FOIS GRAS TRUFFLE BUTTER      35 
(mushroom fricassee, wilted spinach) 
POMEGRANATE MARINATED  DUCK BREAST       25 
(white polenta, winter vegetables, pomegranate grappa glace) 
 

C o n t o r n i  ( s i d e  d i s h e s )  
CREAMY WHITE POLENTA          6 
WILTED SPINACH                6 
ROASTED FINGERLING POTATOES WITH ROSEMARY          6 
GARLIC MASHED POTATOES             6 

Seasonal Vegetables           6 
 
 
 

Pelagia Trattoria 
Located on the First Floor of the Renaissance Tampa Hotel 

4200 Jim Walter Boulevard 
Tampa, Florida 33607 

813.313.3235 
Pelagia@renaissancehotels.com 
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