
San Pedro Café is a Caribbean themed restaurant and bar 
sharing the flavors, culture and pleasures of the Caribbean Sea 

with residents and visitors of Hudson Wisconsin.  Located in 
the historic and charming main street district of Hudson 

Wisconsin, San Pedro Café is located in what was once a bank 
built in the 1870’s that has been home to various businesses 

over the years.  With its wood-fired brick oven, fruit salsas and 
spicy-heat-fired dishes, San Pedro Café offers a unique 

experience of Island life.  With a concept conceived from the 
town of San Pedro on the Island paradise of Ambergris 
Caye (an Island located 40 miles off shore of mainland 
Belize in Central America), San Pedro Café welcomes 
you to come as you are.  Our theme of being hospitable 

and welcoming to all guests shines through.

Enjoy!
The Staff of San Pedro Cafe

White Wines
1 Nobilo, Sauvignon Blanc, 
      New Zealand                                                          $7   $26
2 Saint M, Riesling, Germany $7   $26
3 Stellina di Notte, Pinot Grigio, Italy $7   $26
4 Hess Shirtail Creek, Chardonnay, Monterey $7   $26
5 Souverain, Chardonnay, Alexander Valley $10 $35
6 King Estate, Pinot Gris, Oregon                      $34
7 Beringer, White Zinfandel, California $6   $22
8 Chateau St Michelle, Chardonnay, WA             $26
9 Santa Margherita, Pinot Grigio, 2009, Italy                    $36
10 Anthony Road, Riesling, Finger Lakes, NY        $32
11 Fess Parker, Riesling, 08, Santa Barbara County        $32
12 Hayman Hill Reserve Selection, Chardonnay 
     2087, Russian River                                                   $32
13 Caymus Conundrum, Chardonnay –
    Sauvignon Blanc Blend 2009, Napa               $48
14 Kim Crawford, Sauvignon Blanc 2008
     Marlborough, New Zealand        $33
15 Franciscan, Chardonnay 2008, Napa        $35
16 Kendall-Jackson Vintner’s Reserve, 
     Chardonnay 2008, California        $30
17 Chateau St. Jean, Chardonnay, 2008  Sonoma             $35
18 Robert Mondavi, Chardonnay 2006
      Napa Valley, California       $44
19 Beringer, Chardonnay 2008
     Napa Valley, California                                                 $40

Sparkling
20 Domaine Ste. Michelle, Brut NV, Washington     $30
21 Veuve Clicquot Ponsardin, Brut NV 
     Champagne, France           $75
22 Moet & Chandon, White Star, Brut NV
     Champagne, France      $75 

Red Wines
23 Brassfield Pinot Noir 2009,
      High Valley Appellation, CA $9    $32
24 Wyndham Estate, Shiraz 2005, Australia               $8    $30
25 Glass Mountain, Cabernet Sauvignon 
      2007 California                             $8   $30 
26 Tangley Oaks, Merlot 2008, Napa $8   $30
27 Brassfield, Zinfandel 2005, Round 
     Mountain Volcano, CA               $8    $30
28 Rioja Vega, Tempranillo, Rioja, Spain               $8   $26
29 Artessa, 2006, Cabernet, Napa/Sonoma               $10  $36
30 La Escondida Reserva, Malbec 2007, 
     Argentina             $8    $30 
31  Concannon, Pinot Noir 2008, California        $32
32 Estancia, Zinfandel 2007, Paso Robles                      $30
33  Murphy Goode, Cabernet 2007, 
     Alexander Valley                      $36
34 Concannon, Syrah 2006, Paso Robles        $24
35 Santana, Tempranillo 2006, Spain        $25

36 Concannon, Petite Sirah 2007, California        $34
37 San Telmo, Malbec, 2009, Mendoza        $34

38 Argyle, Pinot Noir 2007, Willamette
     Valley Oregon              $52
39 Franciscan, Merlot 2005, Napa                                     $38
40 Campo Viejo, Crianza 2005, Rioja        $26
41 Chateau Souverain, Cabernet 2005, Sonoma               $45
42 Penfolds Bin #2, Shiraz/Mourvedre 2008, Australia   $30
43 Chateau St. Michelle, Cabernet 2007, Washington      $40
44 Sequoia Grove, Cabernet 2006, Napa Valley               $60

Reserve List
45 Domaine Drouhin, Pinot Noir 2006
      Willamette Valley, Oregon       $65
46 Argyle Reserve, Pinot Noir 2006
      Willamette Valley, Oregon       $65
47 Argyle “Nuthouse” Reserve, Pinot Noir 2004
      Willamette Valley, Oregon       $86
48 BV “Tapestry” 2004, Napa       $70
49 Sanford, La Rinconada Vineyard, Pinot Noir 
      2007, Sta. Rita Hills, Santa Barbara       $80      
50 Sanford, Sanford & Benedict Vineyard,
      Pinot Noir, 2007, Sta. Rita Hills,       $88
51 St. Clement, Cabernet 2004, Napa       $80
52 Mount Veeder, Cabernet 2004, Napa                           $90
53 Mount Veeder, Cabernet 2005, Napa                           $86
54 Arietta – H Block Hudson Vineyards, 
      Meritage 2000, Napa                     $140
55 Arietta Variation One,
     Merlot-Syrah Blend 2003, Napa       $165
56 Opus One, Cabernet Blend 2000, Napa                       $180
57 Opus One, Cabernet Blend 2001, Napa       $180
58 Gonnet Font de Michelle, Grenache-Syrah Blend 
     2000, Chateauneuf du Pape                           $93
59 King Estate, Pinot Noir 2002, Oregon       $93
60 Chimney Rock, Cabernet 2005
      Stags Leap District, Napa Valley       $110
61 Conn Valley Vineyards, Cabernet 2005
      Napa Valley,                                                                 $90

Vintages may change, based on availability 9.26.10

Beer
$3.50

Bud Light * Miller Light 
Michelob Golden Draft Light*Coors Light

 Leinenkugel’s Honey Weiss*Odoul’s Amber 

$4.50
 Stella Artois* Newcastle* Fat Tire Amber

Blue Moon Belgian Wheat Ale*Corona * Corona Light 
Dos XX* Beck’s N/A*  Pacifico*  Red Stripe

Summit Extra Pale Ale*Rush River*Negra Modelo
New Glarus Spotted Cow *Summit Seasonal



Signature Specialties
Golden Margarita $7

Our fresh-squeezed lime Margarita made with Sauza Gold and Royale 
Montaine orange liqueur imported from France

Lemon-Blueberry Muddle $7
Stoli Blueberi muddled with mint, lemon wedges, 

blueberries, simple syrup and soda

Café Blanco $7
A Caribbean “White Russian” made with Rum Chata, Stirrings

 all natural Espresso Liquor and a splash of soda  

One Barrel Punch $7
Belizean One Barrel Rum, Blood Orange Syrup, Stirrings all Natural 

Triple Sec and Pineapple Juice

 Sangria $7
 Muddled fruit, brandy, red 

wine and orange juice served over ice

Original Mojito $7
 Cruzan Light Rum muddled with mint, soda, limes and simple syrup;

 served over ice, with a rock candy swizzle stick.

San Pedro Mojito $7
Cruzan Pineapple and Bacardi Rum infused with simple syrup and 

mint leaves then topped off with fresh squeezed lime juice, a splash of 
soda and garnished with a rock candy swizzle stick.

Mango Mojito $7
Bacardi Lemon Rum muddled with mint, soda, limes and fresh mango;

 served over ice, with a rock candy swizzle stick.

Island Coffee $7
Kahlua, Christian Brothers Brandy, Crème de Cacao and Dunn Brothers 

French Roast Coffee topped with fresh whipped cream

Horchata Coffee  $7  
Caribbean Rum Chata and Dunn Bros Coffee

 topped with fresh whipped cream

Mayan Coffee  $7  
Van Gogh Chocolate Liqueur, Stirrings all Natural Espresso Liqueur 

and Dunn Bros Coffee topped with fresh whipped cream

Martinis
All Martinis served in a 9oz glass

Key Lime Martini $8
Licor 43 chilled with fresh lime juice and cream served up with 

graham cracker crumbs on glass rim.

Maple Cotton Candy Melt $8
Warm Frangelico and cream poured over Stockwells naturally sweetened 

maple cotton candy 

Pink Flamingo $8
X Rated Passion Fruit Liqueur, Champagne and a splash of soda

Cosmopolitan $8
Absolut Citron, Stirrings all Natural Triple Sec, 

fresh lime juice and cranberry

Tequila

Cuervo Gold  6.00  Patron Silver  8.50
Cazadores Reposado  8.00  Patron Reposado  9.50
Tres Generacions Plata 8.00  Patron Anejo  

10.50
Mejor Pink 8.00  Milagro Anejo 8.50
Mejor Blanco 8.50  Don Julio Blanco

10.50
Mejor Reposado 9.50  Don Julio Anejo

11.50

Rum

Bacardi  Gold (PR ) 6.00 Abuelo 7(Panama) 
7.00
Bacardi  8 (PR) 7.00 Barbancourt(Haiti)7.00
Don Q Cristal  (PR) 6.00 One Barrel(Belize)7.00
Mount Gay Eclipse     Goslings (Bermuda)8.00

(Barbados) 6.00 Pyrat(BWI)  8.00

Scotch

Dewars  7.00  Glenlivet 12yr
10.50

Cutty Sark  7.00  Macallan 12yr 12.00
Glenfiddich 15yr 12.00


