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Please let us know of any dietary preferences or food allergies we should be aware of in the preparation of your meal. 
Curated by Executive Chef and Owner, Javier Suarez

BUTTERNUT SQUASH SOUP

MIXED ROASTED ROOT VEGETABLE SALAD
Dried Cherries, Almonds, Gorgonzola, Red Wine Vinaigrette 

TRADITIONAL HERB ROASTED TURKEY
Gravy, Cranberry Sauce

BABY RACK OF LAMB
New Zealand Lamb, Mint Chimichurri

BRANZINO
Mediterranean Branzino, Couscous, Pepper Salad, Lemon Sauce

EIGHTEEN HOURS PRIME BRAISED SHORT RIBS
Malbec Wine Sauce

Green Beans Almondine, Sweet Mash Potatoes, Brussel Sprouts, Traditional Herb Stuffing

SIGNATURE CRAB CAKES*
Alaskan Crab, Freeze Peppers, Herbs, Garlic Aioli

T H A N K S G I V I N G  M E N U

 S E A F O O D  T O W E R  &  B E L L  C A V I A R  S E R V I C E  A V A I L A B L E  

T h r e e  C o u r s e  P r i x - F i x e  M e n u  -  9 5 p p

PUMPKIN PIE OR APPLE PIE

SEPARATE MENU AVAILABLE FOR CHILDREN 5 OR UNDER

 VEGETARIAN OPTIONS AVAILABLE

@ 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



@ 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

P R E M I U M

P R E M I U M

P R E M I U M

B U B B L E S

R O S E  &  O R A N G E

W I N E S  B Y  T H E  G L A S S

Veneto, Italy

Torresella Prosecco, NV 12/56

Rioja, Spain

Bodegas Escudero Brut
Cava, NV

14/64

DOC Treviso, Italy

San Martino, Prosecco
Rose Brut, 2022

12/48

Champagne, France
Carneros, California

Experience the finest wines by the glass with our Coravin
system, which allows us to pour and preserve wines without
removing the cork. Enjoy each glass with optimal freshness,

flavor and, savor the elegance and sophistication of
perfectly preserved wines, one glass at a time.

Patriarche Père & Fils
Beaune 1er Cru Burgundy,

2017

Groth Cabernet Sauvignon,
2019

Patriarche Père & Fils
Gevrey-Chambertin

Burgundy, 2016

Burgundy, France

Oakville, California

Burgundy, France

Patriarche Père & Fils Chablis
Vaillons Premiere Cru, 2017

Orin Swift Palermo Cabernet
Sauvignon, 2021

Burgandy, France

Napa Valley, California
Friuli Venezia Giulia DOC, Italy

Domaine de l’arnesque
Châteauneuf-du-Pape, 2020

Southern Rhône Valley, France

Duval-Leroy Brut Reserve
Champagne

Rombauer Vineyards
Chardonnay, 2022

Jermann Pinot Grigio, 2022

8530/95

29/110

45/180

59/225

26/85

39/150

65

25/95

Emilia Romagna, Italy

Champagne, France

Otello Lambrusco, NV

Charles Le Bel Champagne
Brut Inspiration 1818

16/72

75

Tuscany, Italy

Villa Elvira Rose, 2022 15/60

Napa Valley, California

The Vice Orange Of
Gewurztraminer, 2022

16/68

W H I T E

Rioja, Spain

Bodegas Escudero Serna Imperial
Organic Rioja Blanco, NV

15/56

Rias Baixas, Spain

Coral Do Mar Albarino, 2023 15/56

Pieropan Organic Soave 
Classico, 2023

Veneto, Italy

15/56

Patriarche Père & Fils Bourgogne
Chardonnay, 2020

Bourgogne, France

16/68

D’ Altieri Moscato, NV
Piedmont, Italy

14/60

Tuscany, Italy

Banfi Pinot Grigio, NV 14/56
Sonoma County, California

J Vineyards Pinot Noir, 2021 15/60

R E D

Rioja, Spain

Bodegas Escudero Rioja
Reserva, 2015

15/58

Tuscany, Italy

Argiano Non Confunditur
Organic Sangiovese, 2021

16/64

Saint Huberts, The Stag
Cabernet Sauvignon, 2022

Veneto, Italy

14/60

Sonoma County, California

The Icon Rock Sauvignon
Blanc, NV

14/58

Bordeaux, France

Comtesse De Malet Roquefort
Bordeaux

15/60

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

Guava Milk Punch

A L L  C O C K T A I L S  1 7

Seasonal Margarita

Coffee Negroni

Vodka, Guava, Herbal 
Liqueur, Yogurt

Cazadores Tequila,Combier, Fennel
Mint Cordial, Seasonal Offering 

Banhez Mezcal, Maraschino, Orange,
Herbs, Vermouth

Hibiscus Margarita
Hibiscus Infused Cazadores Tequila, Ancho

Chile, Morrita Chile, Lime, Cardamom

8

8

8

8

8

8

12

8

B O T T L E S  &  C A N S  

Z E R O  P R O O F

Brooklyn Lager

Bells 2 Hearted IPA

Guinness

Heineken

Trumer Pilsner

Beer - Zero Proof

Parmesan Martini
Bluecoat Gin, Vodka, Parmesan Cheese,

Elderflower, Bergamot, Served with
Lemon & Truffle Olives

Siren's Passion
Bluecoat Gin, Passion Fruit, Ancho

Chile, Cayenne

Yuzu Spritz
Green Tea Guilders Gin, Verjus,

Aperitif, Yuzu Soda

South Slope Gimlet
Banhez Mezcal, Bluecoat Gin,
Cucumber, Lime, Celery, Dill

Caribbean Islands Negroni

Green Juice "Margarita"

Buckler

Phony Negroni

Bacardi 8 Rum, Diplomatico, Agricola, Di
Torino, Passion Fruit, Coconut

 Espresso Express
Vodka, Espresso, Kofi liqueur,
Cherry heering, Lemon Zest 

Winter In Brooklyn
Bourbon, Citrusy Passion Fruit,

Cinnamon, Maraschino, Orange Bitters

Ritual “Tequila”, Kiwi, Cucumber,
Lime 

Slightly Effervescent, Orange peel,
On A Big Cube

Clarified Piña Colada
Bacardi 8 Rum, Smith & Cross, Fresh

Pineapple, Toasted Coconut, Dairy


