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D R A F T  B E E R
’ 6

English IPA / 7.5% / Norfolk, VA 

6.

American IPA / 7% / Afton, VA 

German Pilsner / 5.2% / Richmond, VA 

8. 

American double Imperial / 10% / NY 

 

 

My Abuela’s Margarita 10.

lime / sugar / cuervo / gala orange 

Baby Daddy’s Magic Water 10. 

new Amsterdam gin / seltzer / orange slice 

El Hippie Cholo 11. 

jim beam / garam masala / guava  

Sexi-Sour 11. 

cuervo / house grenadine / egg white /agave bitters/ lemon 

Castro’s Revenge 11 

bacardi / lime / mint / sugar 

Sangria 8 

eppa red sangria / fruit / ice 

 

Smokin’ Bloody Maria 10

mezcal / chipotle tomato juice / pickled things

Mexico City Mule 11 

espolón / lime / orange / ginger beer 

Spanish 75 11 

Gin / cava / simple syrup / lemon 

Amazonian 11 

cachaça / lime / brown simple syrup 

Mimosa 6 

cava / oj / happiness 

Cans & Bottles 
Jamaican Ginger   5. 

PBR tallboy 3. 

Tecate  4. 

La Bohemia   4. 

Dead Guy Ale   5. 

 

S E X I   L A T I N   W I N E 
BUBBLES: 
 Cava / Codorniu / Spain  8/26 
 Brut Rosé / Codorniu / Spain 30 
WHITES & PINKS: 
 Albariño / Raimat / Spain 7/22 
 Albariño / Ramón Bilbao / Spain 30 
 Sauv Blanc / William Cole / Chile 8/26 
 Viura / El Coto Blanco / Spain 27 
 Chardonnay / Apaltagua / Chile 8/26 
 Torrontes / Quara / Spain 27 
 Moscato / Piquitos / Spain 24 
 Pedro Ximenez / Falernia / Chile 24 
 Rosé / Raimat / Spain 7/22 
 Rosé / Michel Torino / Argentina 26 
REDS: 
 Tempranillo / Radio Boca / Spain 7/22 
 Crianza / Ramón Bilbao / Spain 30 
 Pinot Noir / Apaltagua / Chile 8 /26 
 Malbec / Finca del Origen / Argentina 8 /24 
 Cab Sauv / Santa Carolina / Chile 7/25 
 Merlot / Santa Carolina / Chile 8/25 
 Carmenere / Calcu / Chile 28 
 Garnacha / Lo Nuevo / Spain  7 / 22 



 

Sexi-Mexi  

Burrito 

Bar 

 

Breakfast & Lunch  

Happy hour 3-7pm 

Saturday brunch 8-2 

10. w/ chips & salsa

                         upgrade to soup cup or baby greens salad  2. 
                         ~ gluten free? no problem, make it a bowl ~ 
 
Cristina’s Crazy Cuban    
pulled pork / black beans / jalapeños / pickled onions / avocado / cheese/ chipotle aioli 
 
Masala Mama Beef 

indian masala ground beef / rice / cabbage / poblano sauce / cheese / corn salsa 
 
Caribbean Jerk Chicken 

coconut jerk chicken / rice / spinach / corn salsa / chipotle aioli / cheese 
 
Very Voluptuous Vegan (make it “guilty” ~ add cheese) 
black beans / avocado / spinach / corn salsa / cabbage /  poblano sauce / rice 

Baby Greens Salad 6/8 
baby lettuce / mandarins / craisins / dried aprictos / feta/ sweet pecans / cilantro dressing 
Super Dank Nachos 8  ~ add protein 2 
real cheese / black beans / roasted red peppers / corn salsa / chipotle aioli / jalapeños   

8. w/ fresh fruit cup 
Mexican Mama

local chorizo / eggs / red peppers / onions / cheese / chipotle aioli 

 
The Veggie Thing 

eggs / black beans / spinach / poblano sauce / cherry tomatoes / cheese 

 
The Dude Ranch 

local sausage / peppers & onions / eggs / poblano sauce / cheese 

 
Crissy’s Favorite 

crispy bacon / eggs / white cheddar / pesto / cherry tomatoes / chipotle aioli 


