
FYR SHORT NORTH Distillery dinner

CURED & COLD SMOKED WILD SALMON 
WITH BOURBON BARREL WOOD CHIPS

Ajo Blanco Sauce, Cilantro Flowers 

First 

CRISPY TRIPE TACO
Salmon Roe, Guajillo Sauce, Cucumber Relish, Basil, Homemade Tortilla 

Second

Fourth
EMBER COOKED NY STEAK

Caramelized Onion Puree, Burnt Onion Dust, Maitake Mushrooms Jus, Toasted Peanuts

Third 
DRY AGED DUCK BREAST

Bourbon Glaze, Oats, Burnt Garlic, Kalamata Sauce, Nasturtium 

Fifth
STICKY TOFFEE PUDDING

Orange, Macadamia, Bourbon Caramel Sauce

menu curated by executive chef of restaurants, sebastian la rocca

hilton columbus downtown

tasting menu



FYR SHORT NORTH

whiskey pairings curated by BEVERAGE DIRECTOR, rustun nichols

hilton columbus downtown

EMBER ROASTED PEACH JULEP
Buffalo Trace Bourbon, Ember Roasted Peach, Mint, Sugar, Demerara Sugar

First

Second
ANTIQUE COLLECTION THOMAS H. HANDY RYE WHISKEY (2OZ)

Third
WELLER 12YR BOURBON OLD FASHIONED

 Fourth
ANTIQUE COLLECTION GEORGE T. STAGG BOURBON (2OZ)

 Fifth
BOURBON CREAM ESPRESSO MARTINI

Distillery dinner

whiskey pairings


