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SCHIPS & GUAC  10

guacamole | crisp tortilla 
plantain chips 
pork crisps | salsa

SMOKED TUNA PLATE*    12
salsa negra | olives  
cucumber | radish 
pickled onions | tomato

POKE NACHOS*  16
tortilla & plantain crisps  
spicy tuna poke | avocado  
cucumber | cilantro 
crunchy onions

SHRIMP CEVICHE*    15
rocoto leche de tigre 
avocado | tomato | cucumber 
gigante corn kernels

BUÑUELOS  11
vanilla ice cream 
chocolate sauce

LIME TRES  
LECHES CAKE  10
fresh berries

gluten-friendly bread available upon request.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Please notify us of any food allergies.

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or 
baked foods, and mercury in fish, which are known to the State of California to cause cancer and birth defects or other 
reproductive harm. For more information go to www.p65warnings.ca.gov/restaurant

TORTUGA 
TACOS
Tacos served on  
corn tortillas

BAJA-STYLE FISH  11
crisp fish | chipotle slaw  
cilantro crema 
pico de gallo

SHRIMP AL PASTOR    13
marinated shrimp 
cilantro slaw 
charred pineapple salsa

BLACKENED TUNA*  14
blackened tuna 
tartar slaw | brined onion 
vinegar crisps

RIBEYE    17
plancha-crisped ribeye 
cheese | avocado  
tomatillo salsa 
cilantro | brined onions

QUESADILLAS
served with side of 
tortilla chips or  
plantain crisps

CHICKEN TINGA  17
lime crema | avocado 
tomatillo salsa
sub plant-based patty 2

HONGOS  17
roasted mushrooms 
brined onions 
salsa macha

 GLUTEN-FRIENDLY   VEGAN   CONTAINS NUTS/PEANUTS   DAIRY-FREE

18% gratuity will be added for parties of 6 or more.  
Unsigned checks will be subject to an automatic 15% gratuity.
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WINE LIST
SPARKLING	 6oz	 9oz	 BTL

LUNETTA prosecco brut - veneto, ita 187mL			   13

MOËT & CHANDON IMPÉRIAL brut rosé champagne - fra 187mL 		   	  30

VEUVE CLICQUOT champagne brut - fra			   200

PERRIER-JOUET champagne - fra			   250

DOM PERIGNON champagne - fra			    350

WHITE & ROSE	 6oz	 9oz	 BTL

CONUNDRUM white blend - ca	    14	 20	 54

CANYON ROAD moscato - ca	   14 	     20 	    54

WHISPERING ANGEL rosé - côtes de provence, fra	  19 	    27 	    74 

ROSE GOLD rosé - côtes de provence, fra	 18 	    26 	    70 

SEAGLASS pinot grigio - central valley, ca	  12  	    17 	    46

SANTA MARGHERITA pinot grigio - valdadige, veneto, ita	     19 	     27 	    74

ZENATO pinot grigio – delle venezie, ita	 14 	    19 	    54

DAOU sauvignon blanc – paso robles, ca	 16  	    23  	    62

MERRYVALE sauvignon blanc - napa valley, ca	 25 	    36 	    98

AUSTIN chardonnay - ca	 15  	     21  	    58

DIATOM chardonnay - santa barbara, ca	 17  	     24  	    66

ORIN SWIFT MANNEQUIN chardonnay - ca	  31 	    44 	    120

RED WINE	 6oz	 9oz	 BTL

BELLE GLOS BALADE pinot noir - santa barbara, ca	 20 	    28 	    78

ELOUAN pinot noir – or	 17 	    24 	    66

DECOY LIMITED merlot – napa valley, ca	 23 	    32 	    90

J. LOHR PURE PASO red blend – paso robles, ca	 20 	    28 	    78 

DAOU cabernet sauvignon - paso robles, ca	 16 	    23 	    62

JUSTIN cabernet sauvignon - paso robles, ca	 18 	     26 	    70

CATENA VISTA FLORES malbec – mendoza, arg  	 17	 24	 66

JUSTIN ISOSCELES red blend – paso robles, ca			    200

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk,  
and during pregnancy, can cause birth defects. For more information go to www.p65warnings.ca.gov/alcohol





18% gratuity will be added for parties of 6 or more. Unsigned checks will be subject to an automatic 15% gratuity. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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DRAFT LIST  10

• MISSION TORTUGA BLONDE ALE

• STONE BUENAVEZA SALT + LIME LAGER

• KARL STRAUSS BOAT SHOES HAZY IPA

• CORONADO ORANGE AVE. WIT WHEAT ALE

• HARLAND WEST COAST IPA

• BOOZE BROS GONZO MANIA JAPANESE LAGER WITH YUZU

please ask your server for rotating local craft options

BOTTLES & CANS 
• MODELO ESPECIAL �  9

• BUD LIGHT �  8

• COORS LIGHT �  8

• MILLER LITE �  8

• MICHELOB ULTRA �  8

• DOS EQUIS �  9

• CORONA EXTRA �  9

• HEINEKEN �  9

• VOODOO RANGER JUICY HAZE IPA �  9

• SAMUEL ADAMS SEASONAL �  8

• TRULY SELTZER �  8

• HIGH NOON SELTZER �  8 

• NEWTOPIA CYDER �  8

• ATHLETIC N/A IPA �  8

• HEINEKEN 0.0 �  8

SIGNATURE COCKTAILS
ELDERFLOWER SPRITZ  17
st~germain elderflower liqueur 
prosecco | lemon juice | soda

HIBISCUS MARGARITA  15
21 seeds grapefruit-hibiscus syrup 
cointreau | hibiscus syrup | lime juice  
hibiscus salt

SOLARA  17
grey goose vodka | licor 43 | vanilla
orange juice | lemon juice | soda

WATERMELON DAIQUIRI  16
jung & wulff no. 1 rum | lime juice 
house-made strawberry-watermelon syrup

LYCHEE BLOSSOM  17
yobo soju | giffard lichi-li 
lemon juice | cane syrup | egg white

SALADITO  18
ilegal mezcal | siete leguas reposado tequila 
lime juice | agave | cayenne pepper

LAVENDER COASTS  16
tortuga coastal gin | lavender | honey
lemon juice | soda

SMOKED OLD FASHIONED  18
sazerac rye | buffalo trace bourbon 
demerara syrup | angostura &  
orange bitters

MOCKTAILS 
• CUCUMBER SMASH �  12

• PASSION FRUIT MULE �  12

• CITRUS SAGE SPRITZ �  12

SOFT DRINKS  
• COCA-COLA PRODUCT �  5

• ACQUA PANNA �  5

• S.PELLEGRINO �  5

• RED BULL OR RED BULL SUGARFREE �  7




