
S N A C K S

S A L A D S

BEEF NACHOS (GF) CHICKEN TACO 

BUFFALO WINGS (GF, LF,NC) SIREN STYLE POUTINE (GF, NC)

CHICKEN SATAY (LF) LEMON PEPPER CALAMARI (GF, NC)

WILD MUSHROOM ARANCINI (V) GARLIC BREAD (GFO, V, LFO)

CHICKEN BITES (GF, NC)

GRILLED CHICKEN GRILLED HALOUMI

CHIPS (GF, V, LF, NC)

corn chips, cheese, onion, salsa, sour cream,
guacamole, fresh tomato

letteuce, cheese, salsa & sriracha mayo

with blue cheese sauce jus, pecorino & truffle oil

marinated in soy sauce, chilli, garlic &
coriander

aioli, lemon

tomato chutney & pecorino garlic, cheesy or herb & chilli

mild or spicy with jalapeño mayo

grilled chicken, roquette, sun dried
tomato, red onion, feta, avocado,

orange segments

roasted pumpkin & sweet potato,
garlic croutons, capsicum, pinenuts &
mixed salad leaves (add chicken $5)

potato or sweet potato with tomato sauce
or aioli

Please be sure to convey any dietary requirements to your server. While every effort is made to accommodate dietary requests, we cannot guarantee complete allergy free meals due to potential trace allergens in
the working environment and supplied ingredients. 10% public holiday surcharge 

 

$22 $18

$18 $15

$16 $16

$18 $14

$16

$27

$14

sirem bar & restaurant

Menu

$25

GFO, CF, VO, LFO

P I Z Z A S
gluten free base $5

TOMATO & BOCCONCICNI (V)
tomato, bocconcini & mixed herbs

$23

CARNIVORE
ham, pepperoni, italian sausaage, jalapenos & bbq drizzle

$26

GREEK LAMB
marinated lamb, sundried tomato, olives, onion, capsicum, fetta
& mint yoghurt

$26

MEDITERRANEAN
zucchini, eggplant, artichoke, olives, pickled mushrooms,
sundried tomato topped with basil pesto & roquette

$24

HUNGARIAN SALAMI
hungarian salami topped with chimichurri

$24

PERI PERI CHICKEN
peri peri marinated chicken, roast tomato, spanish onion,
roast capsicum & spicy aioli drizzle

$25

SPICY PRAWN
chilli marinated prawns, onion, cherry tomato, crispy
prosucitto topped with roquette and aioli

$26

CLASSIC HAWIIAN
ham & pineapple on a tomato base

$24



M A I N S  &  C L A S S I C

S I D E S D E S S E R T S

O F F  T H E
G R I L L

BUTTER CHICKEN (GFO)

CHIPS

PUMPKIN RISOTTO (GF, CF)

CRISPY PORK BELLY (GF, CF)

SALAD

MASH

SEASONAL VEGETABLES

BEEF BURGER (GFO, LFO)

PAN FRIED BARRAMUNDI (GF, CF)

SOUTHERN FRIED CHICKEN BURGER (GFO,
LFO)

SEAFOOD LINGUINE (LF)

ZUCCHINI BURGER (GFO, V, LFO)

BEEF RAGU (LFO)

300g GRAIN FED RUMP 400g SCOTCH FILLET 1kg TOMAHAWK RIB EYE
(PRE ORDER ONLY)

BEER BATTERED FISH

homemade indian style butter chicken, with
basmati rice, naan bread & pappadum

roast pumpkin, feta & pinenuts (add chicken
$5)

mash potato, pickled cabbage, apple sauce &
red wine jus

beef patty, cheese, bacon, caramelised onion,
pickles with chips & onion rings

served on mash, wilted spinach & garlic
butter

fried chicken breast, lettuce, tomato, avocado,
cheese, sriracha mayo with chips

prawns, mussels, squid, cherry tomatoes, chilli
& garlic in a olive oil sauce

zucchini patty, mushroom, spinach, feta,
tomato chutney, mint yoghurt with chips

slowed cooked beef ragu, pork sausages
topped with roquette & pecorino 

with chips, salad & tartare sauce

Served with chips, salad, mash, vegetables & choice of gravy, pepper, mushroom, diane sauce.
(GF, LF, CF)

$28

$9

$26

$34

$9

$9

$9

$26

$32
$26

$35

$26

$29

$40

$28

sirenbar.com.au

Menu

SCHNITZEL
chicken or veal schnitzel with chips, salad &
choice of gravy, pepper, mushroom or diane
sauce (parma option $5)

$30

$48 $125

APPLE CRUMBLE
caramel ice cream

$14

CHOCOLATE MOUSSE (GF)
whipped cream, strawberries

$14

CREME BRULEE (GF) $14

Please be sure to convey any dietary requirements to your server. While every effort is made to accommodate dietary requests, we cannot guarantee complete allergy free meals due to potential trace allergens in
the working environment and supplied ingredients. 10% public holiday surcharge 

 


