
 
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 

Garroxta aged goat cheese, fig marmalade                                                        6 

crunchy stuffed olives with three meats                                                                                    5 

manchego cheese & honey comb                                                                        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) 

soup of the day                                         cup 4             bowl 6 
 

 

I n s a l a t e  e  p a n i n i  ( s a l a d  &  s a n d w i c h )  

baby greens with fig balsamic & roasted bell pepper                                                      8 

Pelagia cobb salad with warm pancetta dressing                                                                   12 

(baby spinach, egg, roasted bell pepper, olives, tomato, chicken, feta cheese, avocado) 

warm ahi tuna salad                                                                              14 

(fingerling potatoes, haricot verts, olives & romesco sauce) 

Grilled steak salad with field greens                                                    14 

(cherry tomatoes, straw onions, spicy almonds, grain mustard dressing) 

open faced grouper sandwich                                                                  15 

(sautéed with lemon pepper, citrus segments, & tarragon tartar sauce) 

Pelagia turkey club                                                           10 

(whole grain bread, jack cheese, & citrus aioli)               
 

 

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 (oven-dried tomato & buffalo mozzarella)                                                               12 

Bianca (gorgonzola, goat cheese, provolone, parmiggiano, sweet confit with sage)                               11 

margherita (oven-dried tomato, fresh mozzarella, & basil)                                                    10 
 

 

P i a t t i  f o r t i  ( m a i n  c o u r s e )  

seasonal grilled vegetables with gazpacho dipping sauce                                                                  10 

Angus burger with smoked provolone, red onion & bacon jam, herb French fries                    11 

Seared Atlantic salmon, tomato Carpaccio, yellow wax beans, salmoriglio sauce                 12 

roasted garlic & shrimp ravioli (sautéed asparagus, truffle butter)                                                  14 

Fried soft-shell crab sandwich, harissa aioli, cabbage slaw, avocado                                            14 

linguine with mussels, white wine and garlic sauce                                                                   13 

grilled chicken paillard  (gorgonzola gnocchi with sage butter, charred asparagus)                      13 
 

E x p r e s s  l u n c h  ( w i t h  c h o i c e  o f  i c e d  t e a  o r  s o f t  d r i n k )  
Lunch salad and cup of daily soup                                                                          10 

(choice of mixed greens with fig balsamic or classic Caesar salad) 

Steak sandwich, caramelized onions & horseradish aioli, served on a pretzel roll                10 

(herb French fries)  

Open faced chicken Caesar wrap with naan bread                                                                                      10 

Caprese Panini, tomato, fresh mozzarella & prosciutto                                                                          10 

(served with mixed greens)        

rigatoni pasta with homemade Bolognese, parmesan cheese                                                    10                                 
 

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 

mailto:Pelagia@renaissancehotels.com

