
L o c a t ed  o n  t h e  1 s t  F l o o r  o f  Tower  4 02

FYR represents the metaphorical hearth of downtown Columbus with the centerpiece of the kitchen being a wood-
fired grill.  The use of fire & smoke is incorporated into every dish to bring the historical ritual of cooking over an

open flame tableside. 
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RESERVATIONS
For more information about planning your next

event at FYR Short North, please contact:
Leo Brandon

Restaurant Sales Coordinator

leo.brandon@hilton.com

WHO WE ARE
FYR Short North, led by Executive Chef Zach Warn, offers an

elevated yet approachable dining experience in Columbus,

blending the elemental power of live-fire cooking with Ohio’s

rich agricultural heritage. Anchored by open-flame cuisine and

an enhanced and refined hospitality, including elevated

tableside service and chef-led tastings, the restaurant

showcases a seasonally curated menu featuring Ohio beef,

regional produce, local artisan breads and cheeses, and one of

the best dry-aged programs found in the state. 

LARGE GROUP SEATING
FYR Short North is committed to providing world class hospitality

experience for all our guests. We offer large group family style

options and choice selection menus to enhance large group

experiences. 

Capacity
FYR Short North can accommodate groups as large as 24 at our

communal table.  For groups larger than 24, we are able to

accommodate up to 50 in a semi-private setting. 

PRIVATE SPACE
In a fully private setting, FYR Short North can accomodate 80

people for a seated dinner in the main dining room and 250 in

reception-style setting. We are proud to offer an exclusive, private

dining room that can accommodate 20 people at two tables, or up

to 14 people at one table This room is equipped with climate

control as well as Audio/Visual capabilities. 

BEVERAGE PROGRAM
FYR Short North's beverage program, built by Beverage

Director Rustun Nichols, was curated to accentuate our culinary

offerings.

Each wine was intentionally selected to complement the cuisine.

Our beer and cocktail menus are a reflection of the heritage of

our dishes.

DRY AGE PROGRAM
A cornerstone of FYR Short North’s culinary identity is Chef

Warn’s extensive dry-age program, one of the most, if not the

most, robust in Ohio. The restaurant houses three state-of-the-

art dry agers and employs a bone-in aging approach that

maximizes the flavor and texture of each protein, from land to

sea. These meats are sourced from renowned ranch farmers and

fishermen that provide the highest-quality cuts available both

locally and beyond. In a method unique to FYR Short North, the

team lightly bastes Middle West Spirits Bourbon over the meats

throughout the aging process, infusing them with notes of oak,

vanilla, and warm spice provided from the local spirit. As the

whiskey evaporates, it forms a deeply aromatic, flavorful crust

that becomes part of the steak’s signature character. 
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