
SYKES HOUSE FARM SUPPER CLUB

A discretionary service charge of 10% is added to all bills with  
food and split evenly between our front of house and kitchen team.  
Please speak to your server if you would like it removing from your bill.

Ask your server for more 
information about allergens.

This paper is made from  
waste material left over  
from brewing beer!

Smoked Leven Farm Yorkshire cured duck ham – £7.5
with five spice doughnut, bitter orange curd

Korean-inspired fried chicken oysters – £7.5
with black sesame brioche, Tomlinson's pickled rhubarb, cos lettuce

Hasselback Leeds potatoes, truffle butter – £5

Hispi cabbage, white wine reduction – £5

Fennel and orange salad with local leaves – £5

Blondie – £6
with dry-cured bacon, maple, bourbon, pecans

Espresso brûlée – £6
with smoked bacon cookies

Dry-aged 'spearhead' steak – £20 cooked rare

with cep mushroom stroganoff

Chuck and Diane – £16
overnight chuck tender with proper Diane sauce

Yorkshire outdoor pork fillet – £18
with belly rib croquette, jowl, pear membrillo, saffron

Wednesday 26 April


