
N O W  S E R V I N G  L O C A L  
B E E R  A N D  O R G A N I C  
E U R O P E A N  W I N E S .    

Morning Bites 
 

Avocado Toast and Fried Eggs* v-7   
Sourdough, seasoned avocado, 

extra virgin olive oil 
 

Beach Goddess Egg or Tofu Wrap v-8 
 Spinach, avocado, zucchini, scallion, 

tomatillo, olive oil, queso fresco 
 

Soups 
Please see daily menu board  

8oz   - 4.5 / 12 oz  - 6.5 
  

Salads 
Roast Chickpea, Kale and 
Watermelon Salad  vv- 8 

 Edammame, shaved red onion,  
Maple Sherry vinaigrette 

 
Your Salad - 8  

Flex your Creativity 
Choose from selection of greens, 

vegetables & fruits  
Salmon add - $2.95 

Roast chicken add - $1.75 
 

Cafe 67 Mediterranean Plate vv - 10 
Quinoa or Tabbouleh Salad 
roast seasonal vegetables 

hummus, sesame pita, house pickle

Sandwiches 
1/2 Sandwich 

and Cup of Soup of the Day- 8.5 
 

67th Veggie Burger vv - 9 
 
 
 

Roast Eggplant, Bell Pepper v - 9 
and Portobello Melt 

Sourdough, Open-faced, roast 
garlic herb goat cheese 

 
*NEW* Roasted Turkey 

   Sourdough Grilled Cheese - 9 
Strawberry rhubarb jam, Muenster 

cheese 
 

Beef and White Cheddar - 9 
Multigrain, dill horseradish cream, 

tomato, watercress 
Wraps 

 
 

Tarragon Chicken Salad - 9 
greens, artichoke heart and tomato 

 
Fresh Tuna Salad - 9 

Kalamata olive, HB egg 
and  herb vinaigrette  

 
Chickpea Hummus vv - 8   

Cucumber, carrot, radish, tomato 
 
 

Gluten Free wrap available 
*Low-Carb—Available on bed of mixed greens—gf

Tacos 
See menu board for taco selection of 

the day/week. Served on flour or  
house-made corn tortilla. 

 
Snacks - 7 

Minted Fruit Salad vv gf 
A seasonal selection with fresh mint 

and ginger syrup 
 

Hummus v 
Classic or Flavor of the Day 

(see menu board) 
Served with pita, carrot and celery 

 
Kids Menu - 6 

Served with small green salad or fruit 
 

Choose 1/2 size of any sandwich 
 

House-made Peanut Almond 
Butter Sandwich  vv 

Apple berry jam 

Served all day.

v-vegetarian / vv-vegan / gf—Gluten-Free *Consuming raw or under-cooked eggs can increase risk for 
foodbourne illness

chick pea, walnut, quinoa, beets, roast 
garlic, chia, black garlic aioli, avocado, 

tomato, and spinach



 
Check out our menu board for daily 

soup, taco and entrée specials. 
We hope that you will share 

in our growth by offering  your 
thoughts, compliments and 

suggestions. 
 

Like us on Facebook 
Facebook.com/cafe67vb 

Share a picture on Instagram 
www.instagram.com/cafe67vb 

 
 
 
 
 
 
 
 

Thank you, 
we're glad you're here!  

 
 
 

 
 

Virginia is blessed with sustainable 
offerings from the ocean, bay, 

mountains and farmlands of Virginia. 
Cafe 67 will continue to source 

products as available throughout the 
seasons.  

 
Enjoy  a beautiful ocean view from 

the porch for a late breakfast or 
lunch. We also offer take out to 

enjoy at your favorite local spot, on 
the beach or around town.   

 
 

Let us know how we can help create 
a memorable event from a private 
dinner for two, culinary hands on 

class, or any social gathering. 
visit: www.coopdecuisine.com 

 
 
 
 

Café 67 is excited to be 
your local spot for natural, 
whole foods while working 

with local growers and 
producers. 

 
 
 

"I’ve put  my culinary skills and passion into 
creating a tasty, locally sourced, healthy, and 

uncomplicated experience and to make 
people happy." -- Chef Doug

Contact Us
(757) 457-7105 

email: cafe67vb@gmail.com 
 Hours

Monday—Saturday 
Sundays during conferences 

10 a.m.—3 p.m.

Facebook.com/cafe67vb

Daily Specials About Cafe67

M E N U

A.R.E. Health Center & Spa

Located on 67th Street and Atlantic 
Avenue, in the historic Cayce 

hospital building, 
with space shared by the

Catering


