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THE PENTHENY BUILDING 

1138 KING STREET 

CHRISTIANSTED , VI 00820 

Phone: 340-719-0126 

CAFEFRESCOUSVI.COM 

CAFEFRESCOUSVI@AOL.COM 



Capture your reader’s at-

tention with a colorful de-

scription of the crafts that 

will be featured in your 

sale. 

DRINK MENU 

 

 
 

 

 

WINE BY THE BOTTLE 

MARVINI PROSECCO MILLESIMATO   26 

JOYFUL, DRY PROSECCO WITH A DELICATE FRUITY AROMA 

SAVIAN “ROSELLA” PINOT NOIR ROSÉ   26 

IT’S BOUQUET IS DELICATE YET COMPLEX, WITH A HINT OF WALNUT HUSK 

BEDIN SPRKLING ROSÉ   26 

SEMI-SWEET, SLIGHTLY FRUITY WITH A CLEAN FINISH 

VILLA DEL GABBIANO PINOT GRIGIO    26 

FRUITY AROMAS OF CHAMOMILLE, BANANA, PINEAPPLE & APPLE 

VILLA DEL GABBIANO SAUVIGNON BLANC   26 

COMPLEX AROMA OF GREEN FIG, RIPE PEACHES AND NUTMEG 

CAFFÉ MIEL     5.50 

ESPRESSO + STEAMED MILK + HONEY, 

SPRINKLED WITH CINNAMON 

CAPPUCCINO   5.50 

ESPRESSO + STEAMED MILK + FOAM 

50/50 

CAFFÉ LATTE   5.50 

ESPRESSO + STEAMED MILK + LITTLE 

FOAM 

MOCCACCINO   5.50 

CAFFÉ LATTE + CHOCOLATE   

ESPRESSO    3.50 

MACCHIATO    4.50 

ESPRESSO “STAINED” WITH A DASH OF 

FROTH 

CORTADITO    4.50 

ESPRESSO “CUT” WITH A LITTLE STEAMED 

MILK + SUGAR 

HOT CHOCOLATE    5.50 

CHOCOLATE + STEAMED MILK 

HOT COFFEE /ICED COFFEE  2.00 

HOT TEA    2.00 

HIBISCUS OR BLACK ICED TEA 2.00 

FLAVORS 0.50 MORE  

PEANUT PUNCH   7 

ICE CREAM + PEANUT BUTTER + MILK + CHOCOLATE DRIZZLE + WHIP 

PASSION FRUIT DREAMSICLE   7 

ICE CREAM + PASSION FRUIT + WHIP 

COOKIES & CREAM    7 

ICE CREAM + OREOS + MILK + WHIP 

BERRY CAKE    7 

ICE CREAM + MIXED BERRIES + MILK + WHIP 

FRAPPÉ    6 

FLASH BLENDED CHILLED ESPRESSO + MILK + WHIP.  CHOICE OF: CARAMEL, CHOCO-

LATE, VANILLA, HAZELNUT OR PEPPERMINT 

FRESH JUICES   4 

CHOICE OF: WATERMELON, PASSION FRUIT, LEMONADE 

BOTTLED JUICES   3.00 

OJ, CRANBERRY/RASPBERRY MIX, APPLE JUICE 

BOTTLED WATER/SODAS 

LITER SPRING OR SPARKLING  6,  DASANI   2,  SODAS 2.50 

WATERMELON COOLER   9 

VODKA + FRESH WATERMELON JUICE + 

LIME SQUEEZE 

CAIPIRINHA   11 

CACHAÇA RUM + CANE SUGAR + FRESH 

LIME MUDDLED & WITH A SPLASH OF SODA 

 

WATERMELON MIMOSA   8 

FRESH WATERMELON JUICE + CHAM-

PAGNE 

PASSION FRUIT MIMOSA   8 

PASSION FRUIT JUICE + CHAMPAGNE 

DRAFT AND BOTTLED BEER 

WINE BY THE GLASS   7 

PLEASE, DRINK RESPONSIBLY.  



BREAKFAST — 8:30AM –10:44AM 
 

CHIVITO  22 

URUGUAYAN STYLE OPEN FACE SAND-

WICH WITH 2 SUNNY SIDE EGGS, 

SEARED STRIP STEAK STRIPS, SAUTÉED 

ONIONS, PROVOLONE, GARLIC AIO-

LI,TOMATO, LETTUCE AND A FRESH 

CHIMICHURRI SAUCE 

BABA’S BREAKFAST   16 

2 SUNNY SIDE UP, PROSCIUTTO, ROAST-

ED ASPARAGUS, HERB AIOLI ON TOP OF 

TOASTED RUSTIC BREAD 

DYADO’S BREAKFAST   22 

2 SUNNY SIDE UP, 6OZ BLACKENED 

WILD CAUGHT SALMON, ROASTED AS-

PARAGUS, GARLIC HERB AIOLI ON TOP 

OF TOASTED RUSTIC BREAD 

MIGAS WRAP   14 

EGGS, CORN TORTILLA STRIPS, ONIONS, 

PEPPERS, TOMATOES, JALAPEÑOS, 

CHEESE, FRESH CILANTRO AND LIME 

SQUEEZE, WRAPPED IN A WARM TORTIL-

LA WITH A SIDE OF GUACAMOLE.   

V-MIGAS WRAP   14 

A VEGAN WRAP WITH  YUCA, BLACK 

BEAN HUMMUS SMEAR, CORN TORTILLA 

STRIPS, ONIONS, PEPPERS, TOMATOES, 

JALAPEÑOS, FRESH CILANTRO AND 

LIME SQUEEZE, WRAPPED IN A WARM 

TORTILLA WITH A SIDE OF GUACAMOLE.   

SMELLS LIKE FALL PANCAKES   14 

PUMPKIN WALNUT WHOLE WHEAT PAN-

CAKES W/ MAPLE SYRUP.  EXTRA SYRUP 

$0.50 EACH. 

BLUEBERRY PANCAKES   13 

 3 FRESH BLUEBERRY PANCAKES W/

MAPLE SYRUP.  EXTRA SYRUP $0.50 

EACH. 

THE COMPLETE  16 

 2 EGGS YOUR WAY, 2 PANCAKES, 

CHOICE OF MEAT AND A REGULAR COF-

FEE OR TEA 

MISH-MASH OMELETTE   14 

A BULGARIAN HODGE-PODGE OMELETTE 

WITH 3 EGGS, ONIONS, PEPPERS, TOMA-

TOES, FETA AND PARSLEY + TOAST. 

 

 

 

 

THE COOPER  16 

 2 EGGS YOUR WAY ON TOP OF YUCA 

HOME FRIES, CHOICE OF MEAT & TOAST. 

 

OMELETTE   14 

3 EGG + 3 TOPPINGS + TOAST.  ADDI-

TIONAL TOPPINGS $1.00 EACH 

(TOPPINGS: CHEDDAR, SWISS, PROVO-

LONE, FETA, TOM, ONIONS, PEPPERS, 

MUSHROOMS, SPINACH, ASPARAGUS, 

HAM, SAUSAGE, BACON) 

STACKED BISCUIT   7 

TOASTED BISCUIT WITH EGG, CHEESE 

AND A CHOICE OF HAM, SAUSAGE, BA-

CON, TURKEY BACON OR SPINACH, 

MUSHROOM & ONIONS 

HOT TERI   13 

SCRAMBLED EGGS, HAM, BACON, CHED-

DAR CHEESE & OUR HOT SAUCE BE-

TWEEN TOASTED RYE 

I VOTE MEAT WRAP 11 

SCRAMBLE EGGS, CHOICE OF HAM, BA-

CON OR SAUSAGE  & CHEDDAR WITH 

CHIPOTLE RANCH DIP 

I VOTE VEGGIE WRAP 11 

SCRAMBLED EGGS, MIXED VEGGIES AND 

CHEDDAR WITH CHIPOTLE RANCH DIP 

SW WRAP   11 

SCRAMBLED EGGS, PEPPERS, TOMA-

TOES, ONIONS,JALAPEÑOS & CHEDDAR 

WITH CHIPOTLE RANCH DIP  

BG WRAP   11 

SCRAMBLED EGGS, PEPPERS, TOMA-

TOES, ONIONS, FETA & CHIPOTLE 

RANCH DIP 

MY SHA-RAUNA  9 

A TOASTED MULTIGRAIN BAGEL WITH 

CREAM CHEESE, BACON, TOMATO & 

FRESH BASIL 

FRENCH TOAST  13 

3 SLICES OF FRENCH TOAST WITH REAL 

MAPLE SYRUP, EXTRA SYRUP 0.50 EACH 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or  eggs may increase your risk of foodborne illness.  

*ADD YUCA HOME FRIES   $8.00 



Capture your reader’s at-

tention with a colorful de-

scription of the crafts that 

will be featured in your 

sale. 

Lunch  Served— Mon to Fri 11am –2:30pm 

big fat chopped salad 

greens, carrots, onions, peppers, 

cucumbers, sprouts, hard boiled 

egg & cheddar, choice of dressing 

$15 

i wanna be like popeye!! 

fresh spinach, crumbled bleu 

cheese, red onions, carrots, bacon 

bits, dried fruit & nuts with our bal-

samic vinaigrette.  

$15 

the funky chicken 

super yummy curried chicken salad 

on mixed greens with a mix of dried 

fruit & nuts  with a passion fruit 

vinaigrette!  

$16 

bean ensalada 

black beans, garbanzo, corn, pep-

pers, greens, cheddar, tomatoes 

and onions, chipotle ranch dressing 

$14 

shopska salata 

greenleaf, diced cucumbers, toma-

toes, peppers, scallions, feta & 

parsley & apple cider vinaigrette.  

$13 

Mahi or salmon caesar wrap*  

blackened 6oz mahi mahi or salmon 

filet, romaine, shaved parmesan, 

croutons and Caesar 

$18/

$19 

roast pork banh mi * 

a Vietnamese style sandwich with 

roasted pork, pickled carrot & dai-

kon, cucumber, jalapeños, cilantro 

& herb aioli on toasted baguette 

$16 

mahi mahi or salmon blt * 

seasoned mahi mahi or salmon filet, 

bacon, lettuce, tomato & fresh herb 

sauce on toasted wheat.  

$18/

$19 

 -add steak for $12, chicken for $8 , mahi for 

$10  or salmon for $11 more to any salad 

*served with a side 

 

eye-talian wrap * 

salami, pepperoni, provolone, mild 

pepper rings, garlic mayo, greens 

and red onion all wrapped up  

$14 

i vote veggie!!! 

black bean hummus, feta, greens, 

red onion, shredded carrot, spin-

ach, cucumber and sprouts all 

wrapped  

$14 

fresco phatty * 

a big ole burrito stuffed with veg-

gies, rice, black beans and cheese 

with some chipotle ranch on the 

side !(yes it is vegetarian!)  

$15 

naked phatty 

Fresh spinach topped with brown 

rice, black beans, cheddar and jack 

cheese, diced peppers, scallions 

and drizzled with some chipotle 

ranch.  Add on:  bacon bits $3, 

chicken $8, mahi, salmon or shrimp 

$10, steak $12, chimi or guac side 

$2. 

$15 

cluck, cluck, oink! * 

egg salad, bacon, lettuce, tomato 

and swiss on wheat! 

$14 

tuna sammie * 

tuna salad, lettuce, tomatoes, 

shredded carrots, sprouts and 

swiss on wheat 

$14 

chivito * 

Uruguayan style steak sandwich 

with seared strip steak strips, sau-

téed onions, chimichurri sauce, pro-

volone, lettuce, tomato & garlic ai-

oli on toasted multigrain bread 

$22 

We support our family farmers and use local ingredients whenever possible 

 please, inform your server in advance if you have any dietary restrictions or food allergies 

              Consuming raw or undercooked meats, poultry, seafood, shellfish or  eggs may increase 
your risk of foodborne illness.  

soup du jour $8 

quiche or soup & salad combo 

A quiche or soup & a choice of small popeye, shopska, bean, caesar or house  

$14 

  
Honey old bay chicken quesadilla 

A quesadiila with chicken tossed in sweet & spicy honey old bay sauce, ched-

dar & jack cheese, celery and our bleu cheese dip  

$14 


