
BREAKFAST | BRUNCH | LUNCH | TAKEAWAY 

BREAKFAST
 
Strawberry Honey Granola: (v) (n) (vg available)              £8.00
Homemade Granola | Fresh Strawberries | Strawberry & Lemon
Coulis | Greek Yoghurt 

Breakfast Baps (in Gluten Free Toasted Bap): 
Streaky Bacon £6.50 | Fried Egg (v) £5.50

Woodkraft Breakfast:                                                                  £15.50
Double Streaky Bacon | Hash Brown | Baked Beans | Fried Eggs |
Grilled Tomato | Field Mushroom | Gluten Free Toast

Vegetarian Breakfast: (v)                                                          £15.00
Sweet Potato & Black Bean Rosti | Hash Brown | Baked Beans |
Fried Eggs | Grilled Tomato | Field Mushroom | Spinach | Gluten
Free Toast 

ON TOAST

Smashed Avocado on Toast: (v)                                             £14.00
Our Signature Smashed Avocado Mix* | Aleppo Chilli Oil |
Gluten Free Toast | Poached Eggs 
 
Wild Mushrooms on Toast: (v)                                                  £14.25
Mixed Wild Mushrooms | Truffle Oil | Gluten Free Toast |
Poached Eggs 
 
Salmon Paté on Toast:                                                                 £14.75
Smoked Salmon & Cream Cheese Paté | Poached Eggs | Lilliput
Capers | Gluten Free Toast | Pickled Pink Onions | Pea Shoots

*Our WK Smashed Avocado mix contains Red Onion, Red
Chilli, Coriander and Lime

FANCY SOMETHING EXTRA?

Field mushrooms (vg) | Grilled Tomato (vg) | Egg (v) | Baked
Beans (vg)                                                                                       £1.00

Spinach (vg) | Hash Brown (v) | Streaky Bacon | Gluten Free
Toast (vg) | Sliced Avocado (vg)                                             £2.00

Wild Mushroom (vg) | WK Smashed Avocado* (vg) | Halloumi
(v) | Ham Hock                                                                       £2.50

Fried Chorizo | Smoked Salmon                                           £3.50

Please inform us of any dietary requirements or allergies before ordering. Because we use many ingredients and shared
equipment, we are unable to guarantee that our food is allergen free due to the risk of cross-contamination however allergens are

identified on each dish.

GLUTEN FREE MENU

BRUNCH 
 
Eggs Benedict:                                                                            £14.50
Slow Cooked Ham Hock | Poached Eggs | Gluten Free Toast |
Hollandaise Sauce

Eggs Royale:                                                                                 £15.25
Smoked Salmon | Poached Eggs | Gluten Free Toast |
Hollandaise Sauce

Eggs Florentine: (v)                                                                    £14.25
Wilted Spinach | Poached Eggs | Gluten Free Toast |
Hollandaise Sauce 

Huevos Benedictos:                                                                  £15.25
Fried Chorizo | Smashed Avocado* | Poached Eggs | Gluten
Free Toast | Hollandaise Sauce

’Nduja Benedict:                                                                        £15.50
Wilted Spinach | ‘Nduja Sausage | Poached Eggs | Hollandaise
Sauce | Gluten Free Toast | Chimichurri | Bacon Pangrattato

Chorizo Rosti: (n)                                                                       £14.50
Gruyère & Rosemary Potato Rosti | Fried Chorizo | Poached
Egg | Romesco Sauce | Rocket | Aleppo Oil

Sweet Potato Rosti: (vg) (n)                                                  £14.00
Sweet Potato & Black Bean Rosti | Sliced Avocado | Romesco
Sauce | Pico De Gallo | Rocket | Aleppo Oil

Shakshuka:                                                                                   £15.00
Tomato & Roast Pepper Sauce | Poached Eggs | Tzatziki |
Crispy Olives | Spring Onions | Herb Buttered Gluten Free
Toast

                                                                                                                      



SEASONAL PLATES

Cajun Chicken Salad:                                                                                                                                                                      £15.00
Cajun Pulled Chicken | Succotash | Summer Squash | Pink Pickled Onions | Sun Blushed Tomatoes | Heritage Radish
| Mixed Leaves | Spiced Avocado Dressing | Garlic Chives

Mango Halloumi Salad: (v)                                                                                                                                                             £15.00
Mango Halloumi | Sun Blushed Tomatoes | Red Onion | Pineapple Salsa | Crispy Olives | Mixed Leaves | Chimichurri
Dressing 

Cajun Chicken Bap:                                                                                                                                                                          £15.00
Cajun Pulled Chicken | House Slaw | Succotash | Gluten Free Bap | Cajun Mayo & Garlic Loaded Fries

Tofu al Pastore Bap: (vg)                                                                                                                                                                £15.00
Adobo Marinated Tofu | Succotash | Pineapple Salsa | Mixed Leaves | Gluten Free Bap | Chipotle Mayo Fries

Barbacoa Beef Bap:                                                                                                                                                                          £15.00
Barbacoa Beef Brisket | Rice | Pico de Gallo | Spiced Avocado Dressing | Gluten Free Bap | Chipotle Mayo Fries

SIDES

Hash Brown Bites (v)                           £4.50

Homemade Fries (vg)                            £3.50
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Please inform us of any dietary requirements or allergies before ordering. Because we use many ingredients and shared
equipment, we are unable to guarantee that our food is allergen free due to the risk of cross-contamination, however allergens

are identified on each dish
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