
@ S I R E N . B K @ S I R E N B R O O K L Y NS T A Y  C O N N E C T E D

M O N D A Y -
T H U R S D A Y

5 P M - 7 P M

F R I D A Y -
S U N D A Y
4 P M - 6 P M

Please let us know of any dietary preferences or food allergies we should be aware of in the preparation of your meal. 

H A P P Y  H O U R

B E E R

Brooklyn Lager

Bells 2 Hearted IPA

Guinness

S I G N A T U R E
C O C K T A I L S

Hibiscus Margarita
Hibiscus Infused Cazadores

Tequila, Ancho Chile, Morrita
Chile, Combier, Lime, Cardamom

South Slope Gimlet

Espresso Martini

Banhez Mezcal, Bluecoat Gin,
Cucumber, Lime, Celery, Dill

Wheatley Vodka, Mr. Black,
Espresso, Salted Maple, Cacao

Seasonal Margarita
Cazadores Tequila,Combier,

Seasonal Offering 

W I N E

W H I T E

Marlborough, New Zealand 

Rioja, Spain

Sauvignon Blanc Matua

Bodegas Escudero Serna
Imperial Organic Rioja Blanco 

R E D

Bordeaux, France

Sonoma County, California

Comtesse De Malet 
Roquefort Bordeaux 

J Vineyards Pinot Noir

S P A R K L I N G

Veneto, Italy

Torresella Prosecco, NV

T H E
C L A S S I C S

Negroni

Martini 

Old Fashioned

Margarita

Manhattan

12
12

12

5

R A W  B A R
$1.50 OYSTERS  & LITLE NECK CLAMS

Served With Tequila Mignonette, Cocktail Sauce, Signature Spicy Cucumber Salad

 Please Ask Your Server For Our Daily Selection*

B A R
S N A C K S

Truffle Oil & Lemon Olives  5

Arancini  14

Fritto Misto  18

Shoestring Fries  12


