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CULTIVATING  
ST. CROIX
As we celebrate our 15th Anniversary, 
we cannot help but reflect on the last 
15 years. Always, the vibes of St. Croix 
have been conscious, embedding 
food, agriculture and the importance 
of ‘breaking bread’ with someone into 
our very culture. But in the last 15 years, 
we’ve all witnessed the culinary industry 
on St. Croix evolve into something more 
than just industry. It’s now a community 
that attracts world-wide attention and 
still retains its roots. 

How’ve we done it? Anyone will tell 
you we’ve done it by being resilient, by 
embracing the rebirth and appreciation 
of our natural resources, agriculture, fish, 
arts, culture & community.  We do this by 
building strong connections with every 
segment of our community that we can 
--- from our local fishermen, farmers, and 
distributors to schools, sister nonprofits, 
and national friends. 

Together, we are woven into the 
threads of St. Croix’s socioeconomic 
fabric, cultivating our island in ways 
that have multiple benefits for so many. 
Together we are creative, flexible, and 
strong while always mindful to be gentle 
with the Earth. This is our philosophy. 
And again and again, it continues to 
create gems that make this island more 
than just paradise, but a home that you 
cannot leave; a place you have to visit, 
again and again.

Together, A Taste of St. Croix, the St. 
Croix Foundation, countless nonprofits, 
corporate citizens, and every vendor, 
every volunteer, every student, every 
person here tonight, is the reason that 
St. Croix will shine. So, on this, our 15th 
Crystal Anniversary, from all of us to all 
of you:

 Cheers and Blessings!

WELCOME TO THE  
15TH ANNIVERSARY!
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M A N Y  T H A N K S 
TO THE FOLLOWING FOR THEIR DONATIONS & SUPPORT

125 Amazing Volunteers

Bellows International

Centerline Car Rentals

CrucianPoint

Divi Carina Bay Resort 

Glazer’s Premier Distributors 

Innovative

Italian VI Trading 

Jan Mitchell 

Jessica Cuyler

JKC Communications 

Jozette Walker, En’ Core 

Kemit-Amon Lewis 

Kimbro Design

Lighthouse Mission 

Luca Gasperi 

Merchants Market 

Nature Conservancy

Olympic Rent-A-Car 

Prestige Wine Group 

Quality Food of St. Croix 

Reliable Rentals 

Renaissance St. Croix Carambola Beach Resort & Spa

St. Croix Rescue

Seaborne Airlines 

Sonya Hough

Terri Wunschel

 The Buccaneer, Rebecca Boulanger

University of the Virgin Islands Hospitality Program

U.S. Virgin Islands Department of Agriculture 

U.S. Virgin Islands Department of Tourism 

U.S. Virgin Islands Police Department 

Watkins PR 

West Indies Company

Sara Zuckerman

A TASTE OF ST. CROIX  

AND  

THE ST. CROIX FOUNDATION

With its “365 Mission,” A Taste of St. Croix, Inc. develops 
and funds several restaurant and service industry related 
programs that provide training and promotional services 
throughout the year. As a nonprofit organization, the Taste 
also supports many civic, art, and cultural events and 
contributes to broad based community work through its 
longstanding partnership with the St. Croix Foundation.

Taste directs most proceeds to the St. Croix Foundation, 
a nonpartisan, nonpolitical community foundation that  
provides leadership and addresses public safety, education 
reform, and community and economic development.  
Nationally recognized for its work in education and community 
revitalization, the Foundation makes an impact by building 
diverse partnerships and by leveraging all funds into programs 
that directly serve the people of the US Virgin Islands. As 
a guest of Taste and the St. Croix Food & Wine Experience, 
you are contributing to the wellbeing of your community and 
proving that together we can make a difference!
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at Facebook campuses around the world. Chef Castellucci first joined the St. 
Croix Food & Wine Experience in 2013 and together with Chef Josef Desimone 
and Dean Spinks, created the internship concept. Since then, four St. Croix 
youths who were part of the St. Croix Educational Complex culinary program 
and volunteered for the St. Croix Food & Wine Experience, have interned at the 
corporate Facebook campus in California. New interns will be selected in 2015 
to participate in this amazing educational opportunity. Castellucci worked his 
way up the culinary ladder from washing dishes when he was 15 to joining the 
culinary teams at corporate giants including Sun, GE, Lockheed Martin, Cisco, 
SAP, and Google.

SAM CHOY
Author, James Beard Award Winner, TV Show Host, Restaurateur,  
Owner of Sam Choy’s Kai Lanai
Chef Sam Choy first shared his time and talents with the St. Croix Food & Wine 
Experience in 2014 and made a positive impact in just one week. He generously 
offered an internship in Hawaii for St. Croix students; he donated a private 
dinner to the highest bidder at the Grand Vintner Dinner (which sold fast and 
raised funds for the St. Croix Foundation); and he completely embraced the 
community and the mission of the St. Croix Food & Wine Experience. Regarded 
as one of the founding fathers of Hawaii Regional Cuisine and the “grandfather 
of poke,” the Hawaiian salad of soy-marinated sashimi, Chef Choy leads several 
preservation efforts in Hawaii; is the breadfruit ambassador for the state; is the 
founder of the Sam Choy Poke Festival; and is always finding ways communities 
can unite to improve situations. Chef Choy owns a food truck in Seattle 
and Sam Choy’s restaurant in Hawaii. He has hosted a cooking show and been 
on many others, and has written 16 cookbooks.

TIFFANY DERRY
TV Personality/Chef, Top Chef, Bar Rescue, Texas
Texas native Tiffany Derry, voted “fan favorite” on Season 7 of Bravo’s Top Chef, 
is a national spokesperson for the Art Institute’s Culinary Arts Program and is 
a member of Les Dames d’Escoffier. She earned her culinary degree at the Art 
Institute of Houston and has worked in esteemed kitchens throughout Houston 
and Dallas including Pesce, Grotto Cucina Napolitano and Go Fish Ocean Club. 
Derry’s quiet confidence, warm southern charm, and culinary expertise made 
her a natural selection for Top Chef All-Stars, where she was again a finalist. 
Recognized by The Dallas Morning News as one of the Best Chefs in Dallas 
Fort Worth,  Derry has been on MSNBC’s Melissa Harris-Perry,  Food Network’s 
Bobby’s Dinner Battle, and most recently was on Spike TV’s “Hungry Investors” 
where she, “Bar Rescue’s” Jon Taffer, and Chef John Besh, helped  “diamond 
in the rough” failing restaurants meet their potential. Derry gives back to 
the community by participating in programs with the Dallas Independent 
School District,  The North Texas Food Bank and The St. Croix Food & Wine 
Experience, a fundraiser for The St. Croix Foundation.

WILLIAM DESIMONE
Executive Chef, Giving the Dream Foundation, St. Croix, US Virgin Islands
William “Billy D” Desimone is a self-trained chef, restaurateur and co-founder 
of the Josef L. Desimone Giving the Dream Memorial Fund, a non-profit 
organization in honor of his late brother, Josef who was the Executive Chef 
at Facebook who developed the concept of the culinary internship programs 
for students from St. Croix. Through the Fund, Billy D has assisted in covering 
expenses for St. Croix students to participate in life-changing internships 
at Facebook’s corporate campus in California and Sam Choy’s restaurant in 
Hawaii. Billy D and his wife Deanna have participated in the St. Croix Food & 

CHEF LARRY ABRAMS
Chef, Restaurateur, Consultant, Manning’s Restaurant, New Orleans
Chef Larry Abrams always knew he would pursue a career that required the use 
of his hands, but using them for cooking wasn’t exactly what he had in mind. 
The Dominican native raised in San Diego initially planned to follow his father’s 
lead and become a doctor. Four years as a biology major at the University of 
Massachusetts Amherst changed those plans. Abrams knew medicine wasn’t for 
him so, recalling something an aunt once told him, he looked into the culinary 
arts instead. A graduate of the Culinary Institute of America, Chef Larry Abrams 
has worked with some of the best chefs in the world: George Blanc, Juan Maria 
Arazk, and Michel Guerard to name a few. What keeps Chef Larry going is the 
constant evolution of food and ideas. “To be a chef is to understand food, but 
the key to being successful is understanding your staff,” says Abrams. Stay 
tuned for what Chef Abrams has in store for 2015.

TANISHA “CRUCIAN CONTESSA” BAILEY-ROKA, ESQ.
Food Writer and Blogger, Cruciancontessa.com, St. Croix, US Virgin Islands 
Tanisha Bailey-Roka was born and raised on St. Croix, in the US Virgin Islands. 
She is an avid food blogger who writes, photographs, and creates recipes for 
the Cruciancontessa.com—a local blog dedicated to highlighting the beautiful 
foods grown on island and made with love in her Crucian kitchen. She is an 
attorney by day and an active community member and philanthropist, donating 
her time and expertise to many causes. In her free time she enjoys studying and 
sharing her passion for well-made island food and flavors.

DENIKA BOYD
Corporate Chef, Facebook, Palo Alto, California 
Born on the island of St. Croix, Denika has a passion and skill for all-thingsfood 
that caught the eye of Facebook Culinary Overlord, Josef DeSimone, and 
was invited to intern at Facebook’s corporate kitchen. A previous student 
representative and judge at the Taste, Denika returns to us from Facebook with 
a strengthened love of creating original dishes and plating them in creative 
ways. In Denika’s words: “Being a chef means that you must be creative, 
flexible, and a constant learner.” Denika walks the talk: she not only pursues her 
own professional development but believes in giving back. She supports the 
young chefs of the St. Croix Culinary Juniors and continues to give her time and 
skills to a number of philanthropic endeavors.

TONY CASTELLUCCI
Executive Chef, Facebook, Palo Alto, California
Tony Castellucci is an Executive Chef for Facebook, the global social media 
company. Together with Chef Dean Spinks, they manage the culinary programs 

A  TA S T E  O F  S T.  C R O I X
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Duff was also in the Food Network series, The Best Thing I Ever Ate and Sugar 
High, and has been featured in episodes of Iron Chef America, The Next Food 
Network Star, Diners, Drive-Ins, and Drives, Chefs vs. City, Cupcake Wars, 
Chopped, and has just completed several guest-starring roles in both TV and 
film. In 2011, Duff was nominated for two James Beard Foundation Awards. In 
addition to owning and operating Charm City Cakes and Duff’s Cake Mix, Duff 
is also a sculptor, artist, and musician, has an affinity for wearing his signature 
hockey jerseys, and is an all-around good guy with the cleanest hands in town.

JOLYON HELTERMAN
Food Critic, Writer, Editor, Boston/St. Croix
Jolyon Helterman once spent eight gluttonous days feasting on fish and chips 
along England’s Southern coast, all in the name of journalistic due diligence. 
A Boston-based restaurant critic and food writer, Helterman is a former 
editor for Cook’s Illustrated and The Week, and currently works on staff at 
Boston Magazine as editor-at-large. His work has also appeared in The Boston 
Globe, New York Magazine, the Sunday Globe Magazine, the Boston Phoenix, 
Hemispheres, The Walrus, and Every Day With Rachel Ray. He splits his time 
between Massachusetts and St. Croix. 

RAY LAMPE
Dr. BBQ, Food Network, BBQ Hall of Fame, Fox Sports Network
Ray Lampe, known as Dr. BBQ, turned his grilling hobby into a career after 
the family’s trucking business had run its course. Lampe, who appears on 
several Food Network shows, was inducted into the BBQ Hall of Fame in 2014, 
is a spokesperson for the National Pork Board and the Big Green Egg. He 
has been a contestant, a finalist and an expert judge on numerous television 
shows including Chopped: Grill Masters, The Food Network and HGTV. He has 
been featured in Time and Maxim magazine, and currently hosts a cooking 
segment Fishing the Flats, on Fox Sport Network. A finalist on the Food 
Network’s “Chopped: Grill Masters,” Lampe has also shared barbecue tips with 
millions of viewers on The Talk and on CBS, HGTV, E! News, The NFL Network, 
The Discovery Channel and many local TV networks. Ray has authored eight 
cookbooks, including “Slow Fire: The Beginner’s Guide to Barbecue” and the 
official “NFL Gameday Cookbook.”

STEVE “PAPA” MCDANIEL
Regional Director of Sales and Marketing, Southeast/Caribbean, 
Ocean Properties, Florida
Serving as the MC for the food fight, McDaniel is semi-famous in that he is 
regular contestant and former finalist in the Key West Ernest Hemingway Look-
A-Like Competition. Hailing from Lake Worth, Florida. A frequent visitor to St. 
Croix and Renaissance Carambola Beach Resort & Spa, he is no stranger to 
feeding pigs and living life in the left lane! In Steve’s spare time, when he’s not 
enjoying a sunset cocktail at Off The Wall or taking an early morning hike up 
the Beast, he is the Regional Director of Sales & Marketing for the Southeast 
and Caribbean for Ocean Properties Ltd. our management company. Steve 
oversees the sales and marketing activities for over 25 beautiful hotels and 
resorts.

ERICA MINER
Executive Chef/Owner, The Terrace Restaurant, St. John, US Virgin Islands
St. John resident Erica Miner is the executive chef and owner of the French 
inspired Terrace Restaurant. After graduating from The University of Wisconsin 
and Le Cordon Bleu in Chicago, Erica moved to St. John in 2004. She has been 
working in the culinary field for over 18 years, in Madison Wisconsin at Harvest 

Wine Experience since 2013. Loving the island and its community, they moved 
to St. Croix in 2014. 

KEVIN FONZO
Executive Chef, K Restaurant & WIne Bar, Orlando, Florida
Starting his culinary career at age 15, Chef Kevin Fonzo earned a culinary 
degree at The Culinary Institute of America in Hyde Park, New York. Chef Fonzo 
worked on the opening team of The Peabody Hotel, Orlando and was executive 
chef for The Peasant Restaurant Group, Atlanta. Chef Fonzo has owned and 
operated K Restaurant and Wine Bar in Orlando for the past 14 years. He 
is a James Beard nominee and Zagat, Bon Appetit and numerous Florida 
publications have nationally acclaimed his restaurant. Chef Fonzo is a fervent 
supporter of using local ingredients and supporting the local community by 
donating his talent, time and support to food education and food wellness 
programs. In 2013, Chef Emeril Lagasse supported Chef Fonzo’s work with “The 
Edible Schoolyard at Orlando Junior Academy” by having the Emeril Lagasse 
Foundation partner with him to build a new kitchen house/classroom. The new 
building will open for classes in late spring 2015.

ANGELA FRETT
State Director of Nutritional Programs, VI Department of Education, 
US Virgin Islands
With over 20 years of hospitality experience, of which 9 years were spent in the 
culinary arts, she enjoys the art of dining and international cuisines. She spends 
her past time visiting local restaurants and food exhibits to savor and promote 
the unique cuisines provided by the hidden treasures of our islands. While 
dining, Angela places a high priority on service, presentation, and taste. 

TONY GATTI
Key Market Manager-Midwest, Aveníu Brands & WSET-certified Wine Educator 
at American Wine School, Chicago, IL
Former St. Croix resident and manager of Italian VI Trading and Dionysus 
Distributing, and proud core committee member of the St. Croix Food & Wine 
Experience for five years, Gatti resides in Chicago where he is Key Market 
Manager for Aveníu Brands. He is certified as a sommelier by the Court of 
Master Sommeliers and is pursuing his Diploma from the Wine and Spirit 
Education Trust (WSET). Tony also teaches WSET levels 1, 2, and 3 for the 
American Wine School. He hopes to be accepted into the Master of Wine 
program by 2017 and misses St. Croix every single day.

JAY GLEASON
Consultant, Professional Foodie, St. Croix
Jay Gleason is the ultimate at home cook. Specializing in modernist double-
digit course dinners, he enjoys cooking Asian and French inspired food with a 
modern twist. He likes to play around with gels, foams, powders and can sous 
vide even the toughest meet to perfection. Jay caught the cooking bug while 
living in New Orleans working the line at some of New Orleans’ most well-
known restaurants. He used his contractor and restaurant knowledge in the 
build-out process of multiple restaurants. Jay enjoys dining at some of the most 
highly rated restaurants and bars in the US and abroad.

DUFF GOLDMAN
Artist, Reality TV Star, Chef/Owner of Charm City Cakes
Chef Duff Goldman, the star of Food Network’s Duff Till Dawn (on air now) 
and Ace of Cakes show, which aired for six years and ten seasons, is the owner 
of Charm City Cakes with a bakery in Baltimore and one in Los Angeles. 

JUDGES
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touch. Chef Marco is also Captain of the 2014 USVI Culinary Team lending his 
skill and experience to the team. In 2014, the USVI Culinary Team took a host 
of awards, including winning overall Gold in the 2014 Taste of the Caribbean 
competition at the Hyatt Regency in Miami -- a testimony to Chef Marco’s 
philosophy of commitment, skill, and teamwork being necessary in any kitchen.

SHAUN BRIAN SELLS
Executive Chef, Oceans362, St. John, US Virgin Islands
Chef Shaun Brian started life in a two-person tent surrounded by Plantation 
Ruins in the flats of Coral Bay, St. John. It was these environs where his love for 
cooking began, roaming and foraging through the valley, fishing off his dad’s 
boat, and cooking for up to eight siblings at a time. Now a graduate of Johnson 
& Wales, he has been named Top 30 under 30 by Zagat, nominated for a Rising 
Star by StarChefs and invited to cook in the James Beard house, which he is 
a member, with Chef Richard Beichner. His career includes cheffing at famed 
locations including the Ritz-Carlton, Cruz Bay Prime, and Historical Harbor View 
Hotel in Martha’s Vineyard. He has apprenticed under Chefs Andrew Chadwick, 
Michel Bras & John Ash, Levon Wallace, Michael TheRev Sullivan, liaison to 
cochon555, master salumi maker Francois Vecchio and Alex Ewald of La Tapa. 
At Ocean362 Shaun Brian harmoniously brings together the island’s “back to 
nature philosophy” with the science of modern gastronomy. He sources the 
freshest produce, meats, and fish from local farms and fishermen and prepares 
his food to highlight unique, local flavors.

BOB SENDALL
Chef/Owner of All In Good Taste Productions, Pittsburgh
Committed to elegance through his meticulous brand of catering and event 
coordination, Chef Sendall’s training began at the nation’s very first ACFEI 
community college culinary program. He honed his techniques at The 
Greenbriar Resort; Moulin de Mougin in the south of France; and Beringer 
Vineyards in the Napa Valley. His major accomplishments include: catering 
the 2009 G-20 Summit in Pittsburgh hosted by President Barack Obama; a 
30 year relationship with the HJ Heinz family; co-authoring The Falling Water 
Cookbook; the 2009 American Culinary Federation Award for Excellence; 
receiving a 2014 Emmy nomination for his cooking show Sendall Style; and the 
25th anniversary of his nationally distributed signature chocolate, Toffee Taboo. 
He is currently in conferences to revitalize the current (and historical) culinary 
program at the local Community College in Pittsburgh. 

DEAN SPINKS
Executive Chef, Facebook, Palo Alto, California
Dean Spinks is an Executive Chef for the global social media company 
Facebook. He first joined the St. Croix Food & Wine Experience in 2013 and 
together with Chef Tony Castellucci developed a culinary internship program 
in collaboration with the St. Croix Food & Wine Experience and the St. Croix 
Foundation. Donating his time and talents both on-island at work, Spinks offers 
St. Croix youth insight into careers as well as cooking. Chef Spinks, a graduate 
of Johnsons & Wales University, has also worked for Google and YouTube.

Restaurant among others, and on St. John. Erica worked as a sous chef at La 
Tapa and as the executive chef at The Waterfront Bistro before opening The 
Terrace in 2012 with her husband and business partner Robin Miner. They live 
happily on St. John with their son Elijah, enjoying the best of all worlds. 

DANE NEAL
Host, Access Appetite & Flavor HD on WGN Radio Chicago
Host and creator of local and national radio programs, Dane’s food features 
have aired on hundreds of stations for over 15 years. Dane’s interviews include 
food favorites from Emeril Lagasse, Bobby Flay, Jacques Pepin & Wolfgang 
Puck to Top Chef’s Tom Colicchio, Andrew Zimmerman, Mario Batali and Guy 
Fieri. As co-host of Restaurant Radio America, Access Appetite and Flavor 
HD on Chicago’s WGN 720, Dane has broadcast live from Aspen’s Food and 
Wine Classic, the South Beach Wine and Food Fest, the Great American 
Beer Festival, and the American Royal World Series of BBQ and Food and 
Wine. Dane has also helped to shape many great charity and culinary efforts, 
serving as Master of Ceremonies, Judge or featured speaker at numerous 
events including the Cochon 555 & Cochon Heritage BBQ tours and  Food 
Fight Write in conjunction with the World Food Championships. Dane lives 
with his family in suburban Chicagoland where he cooks up Food Radio for the 
country, and is bringing the world’s greatest blueberries from Michigan to the 
masses.

RAECHEL J. NICKS
Student Representative, Culinary Program Career & Technical Education Center
Born on the lovely island of St. Croix to Nadine and Richard Nicks, this 17 year 
old senior attending the St. Croix Educational Complex aspires to one day earn 
a degree in the culinary arts. Under the influential guidance of her instructor 
Chef Döös, this goal can be accomplished. The two main ingredients to her 
success are strong will and determination, which will guide her through her 
path to one day being an owner of a restaurant.
 
STACEY PLASKETT
Delegate to Congress, US Virgin Islands
Stacey Plaskett is an African-Caribbean attorney, commentator and politician 
- with a palate that understands local and national cuisine. A graduate of 
Georgetown University’s School of Foreign Service, and earning her law degree 
from American University, she has practiced law in New York, Washington DC 
and the US Virgin Islands. Tracing her family back almost 300 years in the 
US Virgin Islands, she is known for her understanding about and passion for 
creating economic growth and equality in the Virgin Islands, and leading the 
United States to recognize the increased importance and economic potential 
of the Caribbean Basin and Latin America. In 2014, she received the highest 
percentage of votes for a contested office in Virgin Islands history with over 
90% of the vote for the position of Delegate to Congress. Stacey Plaskett 
is married to Jonathan Buckney-Small, a community activist and former 
professional tennis player. She has five children and keeps quite busy sitting 
on numerous non-profit boards focused primarily on education, culture and 
community development.

MARCO SANCHEZ
Executive Sous Chef, Frenchmen’s Marriott Reef, USVI Culinary Team,  
St. Thomas
Chef Marco’s love for and talent in the culinary arts has led him to work with 
several Caribbean and Latin American properties over the years. Today, Chef 
Marco serves as Executive Sous Chef for elegant cuisine with his signature 

JUDGES
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WORLD EQUITY BRAND BUILDERS 
(WEBB)
Chanse McCain
Cupcake Prosecco
Cupcake Sauvignon Blanc
Cupcake Pinot Noir
Cupcake Red Velvet
Cupcake Cabernet Sauvignon

MONTES WINERY
Chris Jones, Agent
Montes Classic Sauvignon Blanc
Montes Classic Chardonnay
Montes Classic Merlot
Montes Classic Cabernet Sauvignon
Montes Twins

STE. MICHELLE WINE ESTATES
Team Bellows Pouring
Michelle Brut
Two Vines Sauvignon Blanc
Chateau STE Michelle Riesling
Horse Heaven Hills - H3 Merlot
Columbia Crest Grant Estate Cabernet 
Sauvignon

Bellows International

Glazer’s Premier Distributors
Team Glazer Pouring
Penfolds Koonunga Hill Chardonnay
Penfolds Koonunga Hill Shiraz/ Cabernet
19 Crimes Shiraz/Grenache Mataro Blend
MATUA Sauvignon Blanc
Sokol Blosser Evolution Red 
Sokol Blosser Evolution White
Markham Vineyards Merlot
Santa Margherita Pint Grigio

Italian VI Trading
Team Italian VI Trading Pouring
Colli Bruni
Rocca dei Butteri
Casa del Toqui
Chiusa Grande
Scopetani

Prestige Wine Group
Team Prestige Pouring
Pine Ridge Chenin Blanc-Viognier
Seventy Five Sauvignon Blanc
Hartford Court Russian River Chardonnay
County Line Pinot Noir
Kinton Syrah
Locations I

West Indies Company
Team West Indies Pouring
Barefoot Bubbly Pink Moscato
Moet & Chandon Ice Imperial
Fonseca Bin 27

Miguel Torres Viña Sol
Apothic White Blend
Alamos Malbec
Rancho Zabaco Heritage Vines Zinfandel
Fantini Pinot Grigio

Root 1 Sauvignon Blanc
Root 1 Cabernet Sauvignon
Root 1 Carmenere
St. Francis Red
If You See Kay
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40 STRAND EATERY
Chefs Todd Manley and Brant Pell, Mixologist Erica Wasik| Strand Street, 
Christiansted | 340-201-8633
We are a cozy restaurant featuring great food using seasonally fresh, locally 
sourced ingredients; offering vegan, vegetarian and gluten free options as well. 
Craft cocktails a stellar wine list. Join us for good food, drink and company in 
the A/C! Reservations recommended. We are open for Lunch Tuesday-Friday 
11:30-2, Dinner Tuesday-Saturday 6-9:30, and offer Saturday Brunch from 
10-2 with a build your own Bloody Mary Bar! Looking for a small bite or great 
rum cocktails and wine? Join us at the new Rum and Wine Bar by 40 Strand 
Eatery, open at 2pm Tuesday-Saturday. Like our pages on Facebook, follow on 
Instagram and Twitter. 

ACE ROTI SHOP 
Chef Claudia Mohammed | 10 Castle Coakley, Sunny Isles | 340-719-ROTI (7684)
Ace Roti Shop specializes in traditional Trinidadian Indian curries. Curry chicken, 
beef, goat, shrimp, conch, and fish are on our daily menu. We offer two types of 
roti (bread) to soak up our delicious curry - Dhal Puri and Paratha. Local drinks 
include sorrel, mauby, peanut punch, and tamarind. Open Tuesday - Saturday 10 
AM - 5 PM.

ANGRY NATE’S BOATHOUSE & SEAFOOD EMPORIUM
Chef Robert Bordenave | Christiansted Boardwalk | 340-692-6283
Serving fresh lobster and fish (Mahi, Wahoo, Tuna – all seasonal) and
overlooking the Christiansted Bay on the Boardwalk, enjoy the clear blue water
and casual seaside dining experience that is Angry Nates. A family friendly
atmosphere with daily specials, steaks, pastas, and vegetarian cuisine. Local live
music on Wednesday and Thursday. Large parties and special events welcome!

ARTFARM, LLC
Farmer Luca Gasperi | South Shore | Christiansted | 340-514-4873
We specialize in organically grown salad greens, tomatoes, vegetables, and
herbs with a focus on diversity and, above all, quality. We sell to the public at
our twice weekly farm stand and also to restaurant chefs. ARTfarmLLC.com

BAKED CAFE 
Chef Alexandra Morris| Kings Alley, Christiansted | 340-514-7477
Native born proprietor and chef Alexandra Morris of Baked Cafe in Kings Alley 
creates a diverse and decadent menu of fresh baked goods daily along with 
homemade ice cream and sorbet. Alexandra offers a wide range of gluten free 
and vegan selections in which she incorporates locally grown spices and produce. 
Excellent selection for specialty orders. Just steps off the boardwalk in Kings Alley, 
downtown Christiansted. 

THE BISTRO
Chef Yareliz De Jesus | Gallows Bay | Christiansted | 340-772-2435
Located in Gallows Bay across from the post office. The Bistro is fast-casual dining, 
serving house made pastries, fresh salads, soups and sandwiches along with specialty 
coffees, lattes, fountain sodas, and frappes. Open Monday–Saturday at 6:30 AM.

CAMISHA’S 
Chef Camisha Lynch | Frederiksted | Call for orders: 340-277-2467 
Camisha Lynch, certified chef and instructor, specializes in local, traditional, and 
international cuisines from throughout the world. With over 15 years of experience, Chef 
Camisha influences flavors and traditions from the Caribbean, Africa, China, Italy, and 
Greece that you will simply love. Camisha’s also offers fresh baked sweet treats in small, 
convenient stores throughout the island. For small catering orders, call 277-2467.

THE CHRIS HIDEAWAY SPORTS BAR 
Chefs Rafaela & Ingrid | #164 Little Princesse Hill, Kingshill | 340-643-4628
The Chris Hideaway Sports Bar has all the best local food with that Latino twist you 
love. Come and sit back in air conditioned comfort and try our fabulous Ox Tail Stew, 
our mouth watering sautéed bistec with plantain mofongo! Looking for something 
more? Come try our succulent wingºs, breaded shrimp or Quesadillas. And while you 
are there, have a cold cocktail or beverage while you play a round of pool on one of 
our new tables. So remember, you can get it all at The Chris Hideaway Sports Bar! 

CORINNE’S FOOD SERVICE
Chef Corinne| Watergut Shanty, Christiansted | 340-626-0401
Corinne’s vegetarian creations have offered a multitude of flavors to St. Croix for so 
many years and the demand for her delectable cuisine has only increased. From her 
local seafood plates to her vegetarian lasagna and her whole wheat banana fritters, 
all of her dishes are delicious and healthy for every palate. Come by the Water Gut 
Bus Stop and savor her tasty treats from 11 AM to 2:30 PM. Come early... Corinne’s 
scrumptious creations don’t last long!

COUNTRY SNACK STAND & MINI ZOO 
Chef Hazel 42 Mount Pellier | Frederiksted | 340-772-0604
Every person who visits this eclectic, homey, and delicious destination says the same 
thing: Country Snack Stand serves the best blended smoothies on St. Croix. Open 
from 10AM – 5PM every day and located in the rainforest on Mahogany Road, stop 
on a hot day and enjoy the flavors: mango, guava, pineapple, tamarind, gooseberry, 
papaya, star fruit, and passion fruit all blended into an amazing experience that will 
keep you coming back for more.

CRUCIAN ICE
Chef Patasha Tracy | crucianice@gmail.com or www.crucianice.com
Go totally tropical with real Crucian Flava! Crucian Ice offers scrumptious, 
homemade Italian Ices made from real fruit in local flavors like passion fruit, mango, 
guava, soursop, tamarind and coconut! Available in two varieties, most are lactose 
free, cholesterol free, and fat free. What is your Funnel Cake Fantasy? Whatever 
it is, we try to deliver with Strawberries-n-Cream, a Chocolate Dream, or perhaps 
a Caramel Delite. Visit us online, email us or like us on Facebook for information, 
orders and events. Caribbean heaven awaits you at Crucian Ice!

DASHI
Chefs Mike & Ashley McKinnon | 1104 Strand St. #8 | Christiansted | 340-773-6911
Dashi specializes in sushi and Asian inspired dishes, utilizing local produce (including 
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Dashi’s very own organic garden) and fresh fish and lobster from local fishermen. 
Enjoy an Asian noodle bowl with braised pork-belly and tempura fried egg, freshly 
shucked oysters or a variety of creative and delicious sushi rolls. Also offering 
homemade desserts including ice cream with a twist like lemon-basil, sorrel or spicy 
chocolate. Enjoy a modern and funky atmosphere inside while sipping on a lychee 
martini or an intimate dinner in our plant-filled courtyard outside with live music 
every Thursday and Friday night. Lunch Tuesday through Friday 11:30 AM–2PM and 
dinner Tuesday through Saturday 5 PM until??? Reservations requested.

EAT@CANEBAY 
Chef Chris “Lucky” Mathis | 110C Cane Bay | Frederiksted | 340-718-0360 
Happy people… great vibes is our motto, and we to live up to it every day! As soon 
as you arrive on the sublime north shore, you relax and unwind. Add fantastic 
food, creative drinks, cold beers, and friendly service and you have the recipe for 
happiness! Build your own burgers and salads headline the menu with nightly 
additions of our original “food shots”—one perfect bite of food! Fresh local fish, 
lobster with an emphasis on locally grown products. Open 11 AM - 9 PM Monday - 
Saturday; On Sunday, enjoy live music during Brunch 11 AM - 4 PM.

DULCE CUPCAKERY
Chef Christina Murphy | Christiansted | 340-244-7744 or orders@dulcestx.com
Dulce Cupcakery is St. Croix’s destination for gourmet cupcakes! We bake
everything fresh to order and use only the finest ingredients. From favorites like
Vanilla Bean to our novelty flavors like Almond Joy, Dulce’s flavor combinations
are endless. Celebrate with cupcakes with memorable favorites for life’s special
events: birthdays, weddings, holidays, baby showers, corporate events and more!

EMPRESS FRESH FOODS
Chefs Aziyza Shabazz & Taqiyya Shabazz | 89B Rattan Road | La Grande Princesse | 
340-771-0399 & 718-0395
A local, organic, home-grown catering service, we feature lemon grass chlorophyll 
energy drinks and total natural health care. Hours are by appointment.

INTERNATIONAL HOUSE OF PANCAKES ST. CROIX 
Team IHOP | Sunny Isle | Christiansted | 340-778-4467 (IHOP)
IHOP STX is a family restaurant with a diverse menu that ranges from crepes to
steaks to salads and burgers. Dine in with us and walk away from the table with
great memories and happy tastebuds, or have us cater your next event! IHOP STX 
believes in social responsibility and donates time and product to many worthwhile 
causes, including the Taste, the Women’s Coalition, and Elmo Plaskett Little League 
East. IHOP’s kitchen has also been a part of Chef Aaron Tutein’s early experiences, 
one of two of the first St. Croix young people to intern at Facebook’s corporate 
kitchen. Come tastethe love, make some memories, and support our young people... 
at IHOP! Open Sun-Thurs 7am-10pm; 24 hrs Fri and Sat.

ITAL IN PARADISE
Owner & Chef Christopher Monbelly | Queen Cross Street | Christiansted 
Located on the corner of Queen Cross and Company Street upstairs from Riddims, we 
pride ourselves in offering great food with healthy vibes. Ital in Paradise serves up daily 
specials including Local Fruit Juices, Milk Nut Drinks, Gluten Free Pastries & Breads, and 
of course Ital Soup & MAN Soup. Everything is Ital and Vegetarian, Gluten Free/Egg 
Free/Wheat Free/ Absolutely No MSG! Open Monday-Saturday, 10AM-6PM.

LA REINE CHICKEN SHACK
Chefs Hortensia Rosa & Jose Lebron | Estate La Reine | Kingshill | 340-778-5717
Martha Stewart, in 2014, discovered what many locals and visitors have known 

for years - La Reine Chicken Shack is a gem of St. Croix and of the Virgin 
Islands. Embodying a fusion blend of Puerto Rican and Crucian cultures, during 
its 30 years plus of existence, La Reine Chicken Shack has always been family 
owned and a constant in delivering mouth watering dishes to its customers. 
Whether a visitor or a longtime resident, La Reine Chicken Shack is said to have 
“the best chicken on island.” Famous for their amazing plates and portions, stop in 
and enjoy half a chicken perfectly juicy, seasoned rice, plantains, stew beans and 
a Johnny cake. A community hub for everything from visits from Santa and the 
Coquito Festival, they are big supporters of local farms and known for using fresh 
ingredients. A favorite not to be missed!

MARIA’S CANTINA
Chef Maria Fonrouge | 5032 Anchor Way | Christiansted | 404-984-7074
With over 14 TVs for all you sports fans, Maria’s Cantina & Sports Bar serves up 
authentic Mexican food. Located in Gallows Bay and open 6 days a week, you’ll feel 
like you’ve been in Mexico from the chile rellenos and Home Made Enchilada Sauce 
to the amazing and traditional ceviche. Enjoy the vibes from Mon – Sat 11 AM to 10 
PM and during football season, open Sundays 1 PM to 10 PM. Arriba Mexico!

MOUNT PELLIER HUT DOMINO CLUB
Contact: Ms. Norma | Mahogany Road, Route 76 | Frederiksted | 340-244-2145
If you’re in the rain forest, stop in at Mt. Pellier for the jungle bar and the beer 
drinking pigs. Stop at the smoothie stand on the way as well and get a large 
smoothie—enjoy delicious and refreshing frozen concoctions in a relaxing place to 
get in tune with the mood of the island. It’s an experience of a lifetime!

PALMS AT PELICAN COVE
Chef Charles Jackson| 4126 La Grande Princesse | 340-718-8920
A family oriented restaurant located in La Grande Princesse, serving breakfast
from 7:30 AM to 11 AM, lunch from 11:30 AM to 2:30 PM, and dinner 6 PM to
9 PM. Bar menu available 2:30 PM to 10 PM which includes burgers, steaks,
seafood, and pasta dishes. Chefs Elvis & Amanda are known for combining the
special spices and flavors of the Caribbean.

THE PINK SPOT
Chef Teny | 420 Strand Street, Frederiksted | 340-778-PINK
Located in historic Frederiksted and offering a Southern California themed menu 
ranging from tapas to Japanese infused cooking. With diverse specials, it is always 
exciting to see what Chef Teny will create in the kitchen. With a relaxing atmosphere 
and spectacular views of the sunset, inside bar, and courtyard seating for the 
restaurant, this is the hot spot in town. Hours Fri-Tues. www.thepinkspotstx.com or 
Facebook at thepinkspotstx.

QUALITY FOOD ST. CROIX
Contact Jan Yanez | Castle Coakley| Christiansted | 340-778-1234
Wholesale and retail purveyors of fine meats, seafood, cheeses and organic
produce. We also carry restaurant supplies, paper products and janitorial
supplies at our warehouse located at 6096 Castle Coakley. We’re open Mon-
Fri 8-4pm, Wed until 6pm and Sat 8-12-ish.

QUEENS MAUBI
Neil Galloway | 340-227-6509 
Award winning Queen’s Maubi is a small business anchored in its motto “Preserving 
Virgin Islands Culture One Sip At A Time.” It is dedicated and focused to bringing 
healthy, local specialty drinks to the forefront of our time. Your taste buds will surely 
rejoice! And yes, we deliver! www.neilgalloway99@gmail.com

RESTAURANTS
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RENAISSANCE AT CARAMBOLA BEACH RESORT & SPA
Executive Chef Adrian Deacon | Estate Davis Bay, North Shore |  
renaissancestcroix.com
The quintessential Caribbean escape awaits at Renaissance St. Croix Carambola
Beach Resort & Spa. As you embark on your journey of fun and relaxation, 
you’ll be swept away by the unmatched beauty of our resort. With spacious 
accommodations, indulgent amenities and exceptional service all combine to 
reflect the spirit of this tranquil Caribbean resort and complete your idyllic vacation. 
Located on Estate Davis Bay, open for Breakfast, Lunch and Dinner. 

RICKY D’S-LICIOUS EATS
Chef Dean “aka Ricky” Andrews | Frederiksted & Christiansted | 
340-514-5173 or rickydspr@gmail.com
People’s Choice 2013-2014 and First Place winner of Krew de Croix Gumbo Cook-off. 
Chef Dean has been serving the public with savory culinary flavors in his exquisite 
cuisines. Definitely known for his locally made BBQ sauces on those delicious mouth 
watering spare ribs. Don’t miss out as Ricky D’s caters to both public and private 
events. Send an e-mail to rickydspr@gmail.com 

RIDGE TO REEF FARM
Virgin Islands Sustainable Farm Institute | Frederiksted | 340-220-0466 | www.
ridge2reef.org
As the only certified organic farm in the USVI, Ridge to Reef utilizes several organic 
production sites. The farm does more than grow food, including overnight farm 
stays and the legendary 6-course Slow Down Dinner Experience, which is a seasonal 
on-farm dinner for those who seek adventure and nature in fine dining. These Slow 
Down events were listed as a Top 25 things to do In the Caribbean by ISLANDS 
Magazine. In the past 3 years, the farm has tripled production and membership in its 
Community Supported Agriculture program (CSA), which now has over 115 shares 
with over 200 members. Email csa@ridge2reef.org for weekly produce listings.

SALUD BISTRO!
Chef Sean Skerrette | 94 Northside Rd | Princess Plaza | 340-718-7900
Salud Bistro is St Croix’s neighborhood Mediterranean bistro. Featuring authentic, 
passionate, homemade cuisine from Spain, France, Italy and North Africa. Award 
winning wine list with wines from around the world. St. Croix’s most creative and 
classic cocktails, with a knowledgeable staff to guide you through a spirited evening. 
We are open Monday to Saturday 5:30–10 PM. 

SANDY TOES BEACH SHACK, CATERING AND FOOD CART
Owner Sheila Heuer, Creative Contributor & Beer Queen Saerah Meehan |  
340-719-8707
It all started in a happy little shack at Gentle Winds Condominiums and now we are 
expanding to catering as well as a food cart for island events.  Beach Shack is open 
daily during peak season for owners, renters and guests.  Catering services available 
on and off the premise. Look for our awesome food cart at island events soon! 

THE SANDS BEACH BAR & RESTAURANT
Chef Michael Mariano | 4131 La Grande Princesse | Christiansted | 340-718-4042
With 180° ocean views, The Sands Beach Bar & Restaurant offers the perfect 
Caribbean beachfront atmosphere.  The newly renovated dining room and bar have 
been reborn with soothing beach-inspired colors with accents of wood and bronzed 
bamboo. With a newly designed and equipped kitchen, the staff will delight you with 
a fresh and consistent casual American cuisine served with high quality customer 
service that this island deserves. Join us for our delectable $10 lunch salad menu, or 
try our addictive Sands Sauce on one of our many sandwiches, or just ask for one 

of our blended frozen drinks with fresh fruit.  Open for lunch and dinner, but will 
serve breakfast once our hotel, Turtle Bay Beach Resort, opens around May of 2015. 
TheSands.i

SAVOR ST. CROIX RESTAURANT & GIFT SHOP
Jahnesta Ritter | 54 King Street, Christiansted | 340-201-6380
Savor St. Croix is a new restaurant and gift shop located in the heart of Christiansted. 
This one-of-a-kind eatery is nestled in the courtyard of the KALIMA Center across 
from Government House. Stop in for a salad made from locally grown produce and 
candied pecans in-house. Or maybe a smoothie made of fresh-picked papaya is 
more your style. Savor St. Croix has it all- from red grout to their popular roast pork 
sandwich with garlic mayo. While you’re grabbing a bite to eat, visit their gift shop 
for handmade jewelry, t-shirts, soaps and more. Experience Paradise with Savor St. 
Croix!

SEASIDE MARKET & DELI
Contact Mike Yusef | 2001 Mount Welcome | 340-719-9393
We welcome all to our quaint market & deli and we hope you find all you need in our 
wines, cheeses, and grocery section. We offer an array of fresh fruits, vegetables, deli, 
and bakery items, unlike any other on St. Croix. You can pick up an espresso, soup, 
hot food, sandwich and salad bar, daily. Open 7 days a week from 6 AM to 9 PM

SEJAH FARM
Dale and Yvette Brown | Frederiksted | 340-277-6046 or 340-277-9392
It’s all about organic and delicious produce and high quality meats at Sejah Farm. 
Providing goat, chicken, and lamb, Sejah also offers fresh locally grown vegetables, 
fruits, eggs, honey, seeds, and even seedlings for food producing plants. They are 
founders of the Virgin Islands Farmers Cooperative, Inc., which was organized for the 
resurgence of the Virgin Islands Agricultural industry. Dale and Yvette were awarded 
the 2006 Livestock Farmers of the Year Award by the Virgin Islands Department of 
Agriculture. Visit Sejah Farm to experience good hands. Open Monday - Friday 10:00 
a.m. to 5:00 p.m. and Saturdays 7:00 a.m. to 5:00 p.m.

SHANTI SHAWA VITAL ITAL EXPERIENCE
Chef Cleantha Samuel | 340-201-8698
Vegan catering service, serving 100% vegan, local and international dishes, raw 
foods, local drinks, pastries and preserves. Majority of the produce used is locally 
grown. Available for catering all events large or small. Your health is your wealth…
sankofa to the natural noble taste. Ask about our Friday lunch pick-up/delivery 
service. Email shantishawa@gmail.com

SHORELINE AT CHENAY BAY
Contact Derek Shupe| 5000 East End Quarter, Christiansted | 816-262-6339
Shoreline at Chenay Bay is a waterfront restaurant and bar with a beautiful view and 
ambiance. the menu has many different options from all over the Caribbean. We are 
open 7 days a week serving lunch and dinner from 11 AM to 9 PM.

ST. CROIX CENTRAL HIGH SCHOOL CULINARY ARTS CLASS
Chef Camisha Lynch, CEC & Students | St. Croix Central High School | 340-778-0123
The students of the CHS Culinary Arts Class comprises chefs-in-training from grades 
9-12. Keep your eyes on these young people, who are learning to be experts at 
creating cultural and international dishes along with mouth-watering menus and 
daily lunch specials; also including entrees and old-world sweet treats that keep you 
coming back for more. Led by Chef Camisha, students provide their services for 
small catering events. Call for more information.

RESTAURANTS



STARLITE GRILLE AT DIVI CARINA BAY RESORT
Chef Thomas James | 5025 Estate Turner Hole | Christiansted | 340-773-9700
The Starlite Grille Restaurant offers a romantic dining experience complemented by 
breathtaking ocean views. Serves breakfast daily as well as home to the Rok Dinner. 
The Rok Dinner Menu offers dining out with a healthy twist. Any protein you order 
will come out seasoned and sizzling on a hot lava rock! There’s even a vegetarian 
dish. It’s stone-aged cooking with a modern flare. Try the Rok Dinner Menu and 
prepare to be wowed.

SWEET BITES CAKE SHOP
Confectioner Shawnda J. Smith | Frederiksted | 340-277-7898
Sweet Bites Cake Shop specializes in unique and unusual customized cakes for 
weddings, birthdays, bachelorette, baby showers, holidays, corporate and all other 
party events. We also create daily gourmet and decadent desserts inspired from 
local, Caribbean, and International cuisines. Famously known for our Cruzan Rum 
Cakes, local fruit wines and fried desserts. Freshly baked from scratch using fine 
quality ingredients daily at our Frederiksted location. Treat yourself to a sweet bite 
daily!! Open Tues -Sat 10a-6pm

SWEET DREAMS DESSERTS
Confectioner Lisa Stevens | Christiansted | 813-785-930
Sweet Dreams is owned and operated by St. Croix native Lisa “Cake Lady” Stevens. 
As a self-taught full-time confectioner and chef, Lisa has provided delicious desserts 
and meals for countless family occasions and special events. Her clients also include 
businesses like Hampton Inn, Verizon, and Meritage Homes and celebrities such as 
Vivica Fox, Lisa Raye, Biz Markie and Pastor Paula White. Sweet Dreams specializes 
in moist delicious custom designed cakes and edible artistry. Sweet Dreams also 
ships Nationwide and to Puerto Rico and the USVI.

THE SWEET FAIRY
Confectioner Taqiyya Shabazz | Christiansted | 340-226-3264
Serving up homemade delights of local drinks and dessert all made from scratch, 
by order only. Taqiyya has been baking since a child delighting everyone with her 
talent, always creating new and intriguing goodies to tantalize your taste buds. This 
will be her first year participating solo as she usually works with her mother Aziyza 
Shabazz of Empress Fresh Foods .She is looking forward to serving up some tasty 
surprises for all!

THALI INDIAN GRILL
Chef Gary Udhwani | 6299 Peters Rest | 340-226-3349
Thali Indian Grill is the first authentic East Indian restaurant in the Virgin Islands. It 
expresses the flavors, colors and culture of one of the greatest and oldest nations 
in the world. Our menu spans from mouth watering appetizers to non-Vegetarian, 
Vegetarian and Vegan entrees. Indian sweets are world renowned and we cook, bake 
and fry everything in house. We are located across from Cost U Less... a little hard 
to find but worth the effort! Open Tuesday - Sunday  for lunch from 10:30 AM and 
serving dinner from 3:30 PM until 9:30 PM.

TURTLES AFTER DARK
Chef Jon Scribner | 340-772-3936
Don’t miss this experience: you’re on the waterfront in Frederiksted with amazing 
sunsets and super fresh seafood, relaxing with friends or family. That’s Turtles After 
Dark... the best spot on St. Croix to enjoy daily specials like Taco Tuesday, Never-
ending Pasta on Wednesday and stretch your brain while laughing and dining on Trivia 
Thursdays, On Friday, it about decadent lobster and Saturday is all about seafood. 
Open Tues-Sat from 5-10PM. Located above Turtles Deli next to the fish market.
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TUTTO BENE RESTAURANT 
Chef Negust Kaza | 2006 Estate Suburb | Christiansted | 340-773-5229 
Translated as “everything good,” Tutto Bene is as good as its name. For 17 years, 
Kelly and Smokey have lovingly made this into the ultimate Crucian restaurant, 
serving everyone, year round, and opening its door to community.
A lively place with traditional Italian cuisine such as Antipasto, Veal Saltimbocca 
and Spaghetti Bolognese. Tutto Bene knows how to take care of their customers 
for a perfect evening. Ask about our chef’s table and private dining room. Open 
Wednesday–Sunday nights for dinner from 6–10 PM. Late Night Pizza & Ping Pong 
from 10–midnight, Thursdays.

VLP ENTERPRISES
Verdel L. Petersen | Order delivered by request | 340-513-8979
VLP Enterprises offers professional catering services for singles, couples and
small groups, specializing in exotic, colorful, spicy dishes. Also, famous for her
Berry-Berry Cruzan cocktails and scrumptious rum cakes, the Crucian Educator
is always delighted to create a Sweet & Spicy Basket, especially for romantic
occasions. To place an order and get information about a unique tasting
experience from Verdel L. Petersen, a Crucian with a passion for culture, call
340-513-8979 or e-mail her at vlp1275@yahoo.com at anytime.

YOU ARE HERE BAR & GRILLE
Andrew Havanchack | King Street, Christiansted Boardwalk | 340-713-0246
Come see our unique establishment… always with great food, great fun, and great 
times at the You Are Here Bar & Grille. Located next to Kings Alley Hotel, we 
specialize in fresh, made to order food for all ages. Pizza, burgers, great appetizers, 
shrimp corn dogs and overstuffed baked potatoes make for unique menu items in an 
unique place. Hungry, thirsty, or just want to hang out with friends, come find us so 
you can say “I was there!” … at the You are Here Bar & Grille!

ZIGGY’S ISLAND MARKET & LIBATION STATION
Chef Aaron Matlofsky | Estate Solitude | 340-773-8382
Ziggy’s Island Market is one of the most unique businesses you’ll ever find. Ziggy’s 
is not only the sole gas station & convenience store for the last 10 miles on the East 
End of St. Croix, it also features an award winning kitchen and tavern. The Kitchen 
at Ziggy’s specializes in local foods including, Pate, Cubano Sandwiches, Rice & 
Beans, Soups, Chili, and our famous Roti, which was voted the Best on St. Croix by 
the readers of the VI Daily News! Opening in 2011, The Libation Station at Ziggy’s 
attracts a diverse crowd of locals and tourists alike and is quickly becoming one of 
the hottest spots on St. Croix. Voted the Best Happy Hour on St. Croix, The Libation 
Station features 40 beers, over 30 wines, a full bar, daily games of cornhole, darts, 
and pool. Stop by Ziggy’s to “Eat Here and Get Gas!”

ZION MODERN KITCHEN
Chef Michael Ross | King Cross Street | Christiansted | 340-773-ZION
New vibes in a historic building. Zion Modern Kitchen is located on King Cross Street 
in the Quin House formerly known as the legendary Kendrick’s restaurant. Zion 
Modern Kitchen is a collaboration of old and new. New chef, ideas, and techniques 
+ experienced chef, classic dishes, and tradition. The menu features simple, 
approachable, well made dishes. The same mantra is applied to the wine list and 
our craft cocktails and beers. The Zion philosophy on food is basic: “We care about 
what you eat. We cook fresh and sustainably raised foods when at all possible, and 
we treat each meal and customer with love and respect.” Tuesday-Sunday 5 PM to 
10 PM.



DJs Daddy Babz, Chubby, Karl, & Selecta Kuff
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