
 

 Saturday Brunch 

All omelets and scramblers are served with two eggs, grits or potatoes and a biscuit. 

TORTUGA’S SUNSHINE BREAKFAST* - Two eggs your way, your choice homemade andouille sausage, 

bacon, or ham and your choice of Tortuga’s potatoes or grits. Served with a warm biscuit.    

CHOCOLATE CHIP BUTTERMILK PANCAKES – Stack of three!  Topped with vanilla ice cream.   

FRENCH TOAST* – Thick slices of Texas toast soaked in our own egg mixture and topped with a 

homemade praline sauce.   

RAJJIN CAJUN SCRAMBLER* - Andouille sausage, green peppers, onion & cheddar cheese.   

BACONATOR SCRAMBLER* - BACON, tomatoes, spinach, BACON, onions, jalapenos, BACON, and 

goat cheese.   

LOW COUNTRY OMELET* - Red tomatoes, crispy bacon, sweet onions, and Monterey Jack cheese.   

WESTERN OMELET* - Ham, cheddar cheese, sweet onions, green peppers & roasted red peppers.   

FARMER PAPPY’S SCRAMBLER* - Homemade Andouille sausage, Tortuga’s potatoes, sweet onions & 

cheddar cheese.   

VEGGIE OMELET* - Spinach, sweet onions, mushrooms, tomatoes, & goat cheese.   

THUNDERBOLT OMELET* - Georgia Shrimp, spinach & Monterey jack cheese.   

Get your omelet as a burrito or skillet. 

 

 

EXTRAS 

Pit Ham  Bacon  Homemade Andouille Sausage  

Side Pancake  Side French Toast w/ praline sauce  

Tortuga’s Roasted Potatoes   Grits  

White toast  English Muffin Biscuit  

 

 

20% Gratuity will be added to parties of 6 or more 

No separate checks on parties of 8 or more 

 



 

TORTUGA’S GARDEN SALAD – Crisp salad greens garnished with pepperoncini, tomatoes, thinly 

sliced red onions, topped with our homemade croutons.     side  

 

CAESAR SALAD – Crisp romaine tossed with our Chef’s Caesar dressing and topped with homemade 

croutons.     side  

ADD CHICKEN…MARKET PRICE   ADD SHRIMP…MARKET PRICE   ADD FRESH FISH...MARKET PRICE. 

 

FRIED SHRIMP – Half pound Georgia shrimp.   

PESTO PANINI – Pan seared Georgia shrimp or Pan seared chicken or fresh fish, caramelized sweet 

onions, Monterey jack and sun-dried tomato pesto served on French bread.   

CLUBBER PANINI – Pan seared chicken or fresh GA shrimp or fresh fish, bacon, Swiss cheese, 

tomatoes, red onion and herb mayo served on French bread.   

JAMAICAN HOT MAMA – Tortuga’s jerk chicken breast topped with goat cheese, fresh spinach and 

raspberry jam served on a Kaiser roll.   

JIMMY LEW – Cajun grilled chicken breast topped with parmesan peppercorn dressing, bacon and 

Monterey jack cheese served on a kaiser roll.   

VEGGIE PANINI – Roasted red peppers, goat cheese, tomatoes, caramelized onions and fresh spinach 

with herb mayo served on French bread.   

PONCE de LEON – Tortuga’s jerked chicken breast topped with sautéed jalapenos, cheddar cheese 

and orange marmalade served on a Kaiser roll.  A great combo of spicy & sweet!   

BARBADOS CHEESESTEAK – Ham, chicken, roasted red peppers, jalapenos, onions, Monterey jack 

cheese served Philly style on a hoagie roll with herb mayo.   

TORTUGA’S BURGER* – 8 oz. Fresh Angus ground chuck, char-grilled served on a Kaiser roll.   

 

Additional toppings    Cheddar, Swiss, Monterey Jack, Mushrooms, Caramelized Onions 

Fried egg*      Bacon  Blue cheese  

 

 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, with certain 

medical condition. 


