
FYR SHORT NORTH chef dinner series

ROASTED CABBAGE
Serrano Chile Tarragon LabneH, Miso Caramel

First 

Chef Santiago Gomez, Palo Santo 

CURED TROUT TARTAR
Chilled Embers Leek Sauce, Finger Lime, Avocado

MousSe, Cilantro Flowers

Second

chef sebastian la rocca, fyr short north

Fourth
SEARED PORK HEAD TERRINE

Quinoa Tabbouleh, Pork Jus, Pickled Plum, Red Sorrel 

chef sebastian la rocca, fyr short north

Sixth
GUAVA, CHOCOLATE, CHILI

PASTRY chefs kyle olson & anya meyer, hilton columbus downtown

Third 
WOOD-FIRED BRANZINO

Chipotle Beurre Blanc, 

Salmon Roe, Crispy Turnip, Greens

 Chef Santiago Gomez, Palo Santo 

Fifth
LAMB SHANK BARBACOA

Celery Root Puree, Herbs

Chef Santiago Gomez, Palo Santo 



FYR SHORT NORTH chef dinner series

wine pairings curated by BEVERAGE DIRECTOR, rustun nichols,

hilton columbus downtown

J.P. BAUDOUIN, BRUT PRESTIGE
Pinot Noir, Chardonnay (NV)

{Champagne, FR}

First

Second
CHILLED SHOT OF NORDEN BARREL AGED AQUAVIT

{Chelsea, MI}

Third
ESCALA HUMANA, "CREDO"

Semillon (2019)

{Tupungato, AR}

 Fourth
MICHELINI I MUFATTO "GY”

Cabernet Franc, Malbec (2021)

{Tupungato, AR}

 Fifth
CELLER PIÑOL "MATHER TERESINA"

Garnacha, Carinena, Morenillo (2019)

{Catalonia, ES}

 Sixth
YELLOW CHARTREUSE

{Voiron, FR}


