
E M P A N A D A S  
B r a i s e d  S H O R T  R I B ,  C a r i b b e a n  S a u c e  

1 4



C H I L L E D  W O O D  O V E N - R O A S T E D  T O M A T O  
P a n e l a  H o n e y ,  G o a t  C h e e s e ,  C h a r r e d  O n i o n s ,  S u m a c  

1 0



Y E L L O W F I N  T U N A  T O S T A D A
S M A S H E D  A V O C A D O ,  S E A W E E D  S A L A D ,  P O N Z U  D R E S S I N G ,  

T O A S T E D  P E A N U T S  

1 7



A R G E N T I N E A N  S T Y L E  C A R P A C C I O
E M B E R  S E A R E D  N Y  S T R I P ,  R O A S T E D  T O M A T O  A N D  

C I L A N T R O  S A L S A ,  P I C K L E D  O N I O N S

1 2

M Y  G R A N D M O T H E R ' S  C A R A M E L  F L A N
D U L C E  D E  L E C H E  

6

F Y R  E T O N  M E S S
A M I S H  S T R A W B E R R I E S ,  W H I P P E D  C R E A M ,

M E R I N G U E ,  S A L T E D  C A R A M E L ,  B A C O N

8

P B & C
C H O C O L A T E  B R O W N I E ,  C H O C O L A T E  B A K E D

C U S T A R D ,  P E A N U T  C R E M E U X ,  

P E A N U T  N O U G A T

1 2

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. Please inform your server of any food
allergies. While we do our best to accommodate your needs, please be aware that our restaurant uses ingredients that contain all the major food allergens

(peanuts, tree nuts, eggs, fish, shellfish, milk, soy, and wheat). We offer gluten-free options; however, our kitchen is not completely gluten-free.
A gratuity of 20% will be added to groups of 6 or more.

LUNCH Menu Sebastian LaRocca

B L T  +  A
S O U R D O U G H  B R E A D ,  N O R T H  C O U N T R Y  S M O K E D  B A C O N ,  B A B Y  G E M ,

H E I R L O O M  T O M A T O ,  A V O C A D O ,  F R E N C H  F R I E S

1 2



A R G E N T I N E A N  C H O R I P A N
C I A B A T T A  B R E A D ,  A R G E N T I N I A N  P O R K  S A U S A G E ,  

C H I M I  H E N D R I X  M A Y O ,  B A B Y  G E M ,  T O M A T O ,  F R E N C H  F R I E S  

1 2



F L A T  I R O N  S T E A K  S A N D W I C H
C I A B A T T A  B R E A D ,  B R I E ,  A R U G U L A ,  

C H A R R E d  O N I O N S ,  F R E N C H  F R I E S

1 6
















A D D  C H I C K E N  9   |   S A L M O N  1 4



A L  R E S C O L D O  B E E T R O O T  S A L A D
O r a n g e s ,  A v o c a d o  C r e a m ,  A r u g u l a ,  

C h e d d a r  C u r d ,  P i s t a c h i o  D r e s s i n g  

1 1



O U R  C A E S A R  S A L A D  
G r i l l e d  B a b y  G e m ,  R u s t i c  C r o u t o n s ,  A n c h o v i e s ,  

P a r m e s a n  C h e e s e ,  C a e s a r  D r e s s i n g  

1 5



B U R R A T A
O R A N G E S ,  M I N T  C R E A M ,  A L M O N D S ,  T O A S T E D  C O R I A N D E R  S E E D S

1 5  

G R I L L E D  O H I O  H A L L O U M I  C H E E S E
b u r n t  v e g e t a b l e  s a u c e ,  A S P A R A G U S ,  p e a s ,  a r u g u l a ,

p a n g r a t t a t o

1 6



M A R G H E R I T A  P I Z Z A
B u f f a l o  M o z z a r e l l a ,  A r u g u l a ,  E l  H i e r r o  

T o m a t o  S a u c e

1 3



S P A N I S H - S T Y L E  C H O R I Z O  P I Z Z A
K a l a m a t a  O l i v e s ,  M o z z a r e l l a ,  E l  H i e r r o  

T o m a t o  S a u c e

1 4



R O A S T E D  S A L M O N
R O M E S C O ,  B U R N T  S C A L L I O N S ,  S U N C H O K E S ,  

K A L A M A T A  o l i v e s

3 4



A M I S H  C H I C K E N  T A C O S
S M A S H E D  A V O C A D O ,  B U R N T  C O R N  R E L I S H ,  R E D  C A B B A G E ,  

O H I O  C O R N  T O R T I L L A S

1 6



P O R K  C H O P  M I L A N E S A
T o m a t o e s ,  A V O C A D O ,  R A D I S H E S ,  S H A L L O T s ,  B A S I L

4 2



G R I L L E D  F I L E T  M I G N O N  6 o z
A L  R E S C O L D O  E G G P L A N T ,  A R U G U L A ,  T O M A T O ,  

L E M O N  D R E S S I N G

3 6





ESPRESSO  MARTINI - Vanilla Vodka, King & Dane Coffee
Liquor, Demerara, Espresso
 
FYR MARY - Herb Infused Vodka, Yuzu, House Mix,
Pickles

EL DIABLO - Reposado Tequila, Creme de Cassis, Lime,
Ginger

VENICE BEACH SPRITZ - Aperitivo Select, Piment
d'Espelette, Seville Orange Aperitif Wine, Prosecco

CAIPIRINHA - Novo Fogo Cachaca, Lime, Sugar

16





15





16





16





16







SIDESWIPE AND FYR COLLABORATION, “CONNIE I.P.A.”
Hazy I.P.A - Columbus, OH 5.5%ABV

GEMUT, “GOLEM”
Czech Lager - Columbus, OH 5.0%ABV

JACKIE O’S, “MYSTIC MAMA” 
West Coast I.P.A. - Athens, OH 7.0%ABV

ANTIQUES ON HIGH, "GINGKYO"
Sour Saison - Columbus, OH 7.4%ABV 

FORBIDDEN ROOT “STRAWBERRY BASIL”
Spiced Hefeweizen - Columbus, OH 5.0%ABV

LITTLE FISH, "KRULLSCH"
Kolsch - Athens, OH 5.0%ABV

9





9





9





9





9





9







Bisol-Jeio, Prosecco 
Sommariva, Spumante Brut ll Rosa 
J.Lassalle, Champagne 1er Cru Brut Cuvée Préférence

{Veneto, IT} Glera (NV) 
{Veneto, IT} Rabosa, Pinot Nero (NV)
{Champagne, FR} Pinot Meunier, Chardonnay, Pinot Noir (NV)

14 / 56
15 / 60
33 / 128

Zuccardi, Serie A  
Ceretto, Langhe Arneis Blangè 
Stoneleigh
Pierre Sparr 
Columna
Viña Cobos By Paul Hobbs Felino 
Unshackled By Prisoner Wine Co. 

{Salta, AR} Torrontés (2020)
{Piedmont, IT} Arneis (2020) 
{Marlborough, NZ} Sauvignon Blanc (2021)
{Alsace, FR} Riesling (2020)   
{Rias Baixas, ES} Albariño (2022)
{Mendoza, AR} Chardonnay (2019)
{California} Chardonnay (2020) 

14 / 56
14 / 56
16 / 64
15 / 60
15/  60
16 / 64
19 / 76

Jean Foillard, Beaujolais Village 
Banshee
Benjamin Taillandier, Vini Viti Bibi 
Saldo
Bernard Baudry, Les Granges Chinon 
Bodega Catena Zapata, Appellation La Consulta    
Finca Decero, Remolinos Vineyard Agrelo 
Harvey & Harriet, Red Blend 
SIMI, Landslide Vineyard

{Burgundy, FR} Gamay (2020) 
{Sonoma Coast, CA} Pinot Noir (2021)  
{Languedoc-Roussillon, FR} Cinsault, Minervois, Grenache (2020) 
{California} Zinfandel (2020)  
{Loire Valley, FR} Cabernet Franc (2020) 
{Mendoza, AR} Malbec (2019)
{Mendoza, AR} Cabernet Sauvignon ( 2018) 
{Paso Robles, CA} Cabernet Sauvignon, Syrah, Petit Verdot, Malbec (2019)
{Alexander Valley, CA} Cabernet Sauvignon (2018) 

18 / 72
16 / 64
15 / 60
21 / 84
17 / 68
18/  72
17 / 68
24 / 96
26 / 104

*

*

*

Peyrassol, Méditerranée La Croix 
Jean Pascal Aubron, Contact!  

{Provence, FR} Grenache, Cinsault, Viognier (2021)
{Loire Valley, FR} Melon de Bourgogne (2021)

16 / 64
14 / 56*

PINK & TONIC - Lyre's Pink London Spirit, Fever Tree
Tonic, Lemon, Lime, Herbs

FREE BIRD - Lyre's Agave, Lime, Grapefruit Soda, Agave

SPRESSO MARTINI - Lyre's Dark Cane, Lyre's Coffee,
Espresso, Demerara
 
MOJITO- Lyre's Cane Spirit, Lime, Mint, Sugar 
(Have one with Bacardi for $16)

10





10



10





10



QUILMES, LAGER
Buenos Aires, AR 4.9%ABV 12oz

URBAN ARTIFACT, “TEAK” FRUITED SOUR 
Cincinnati, OH 7.2%ABV 12oz

SAUCY BREW WORKS, "B.F. HEFE" Bavarian Hefeweizen
Cleveland, OH 5.5%ABV 12oz

ETTINE DUPONT, CIDRE BOUCHE 
BRUT DE NORMANDIE
France 5.5%ABV 375ml

ATHLETIC BREW CO., “RUN WILD” 
NON-ALCOHOLIC I.P. A .
Stratford, CT 0.5%ABV 12oz 

8





8





8





30







8

WATERSHED DISTILLERY- Columbus, OH
Private Barrel 4yr Bottled in Bond Bourbon
Barrel Strength 5yr Bourbon Finished in Nocino Barrel
Barrel Strength 6yr Bourbon Finished in Applejack Barrel

WILLET DISTILLERY- Bardstown, KY
Pot Still Bourbon
Small Batch 4yr Straight Rye
Eight Year Wheated Bourbon

50









80

*denotes minimal intervention (AKA Natty) wines


