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At Workers Islington, your safety and satisfaction are our top priorities We take food allergies and intolerances seriously.
Please be aware that our dishes may contain or come into contact with some of the allergens
*** The allergens that may be present in our dishes include cereals containing gluten(such as wheat, barley, and rye),
crustaceans, eggs, fish, peanuts, soybeans, milk, nuts (including almonds, walnuts, and hazelnuts), celery, mustard, sesame
seeds, sulphur dioxide (in concentrations above 10 mg/kg), lupin, and molluscs (such as clams and oysters).

We cannot guarantee that any dish is completely free from allergens. We advise caution for those with severe food allergies.

TRADITIONAL

Classic .00
Fried egg, bacon, cumberland sausage, beans & chips.

Hash Brown .00
Fried egg, bacon, cumberland sausage, beans & two hash brown.
Full English 13.00

Fried egg, bacon, cumberland sausage, two hash brown, baked beans,
mushrooms, black pudding & grilled tomato

*ALL SERVED WITH BREAKFAST TEA & TOAST:
*Replacements: Toast - Sourdough bread : 1.95
Fried Egg > Scrambled Egg : 2.00 - Tea -> Coffee : 1.90

SANDWICHES

Fried Eqq 4.40
Bacon or Sausage 4.90
Egg & Bacon (or Sausage ) 5.60
Sausage & Bacon 5.90
Egg, Bacon & Sausage 6.40
BLT 4.90
Ham & Cheese 4.90
Chicken Mayo & Crispy Bacon 5.20
Club Sandwich 9.95

Bacon & grilled chicken slices, mixed mustard & mayo sauce, in three
layers of crusty bloomer bread with a green leaf salad & fresh tomato.

- Have it on Baguette or Bap for 2.75 / - Add Steak Cut Chips for 2.75

BAGEL or PANNI

Salmon Love 10.00
Smoked salmon slices & cream cheese.
Tri Colore v 10.00
Melted mozzarella with fresh tomato & crushed avocado.
Veggie v 9.50
Grilled halloumi with olives & sun-dried tomatoes.
Parma 9.50
Honey roasted ham with melted mozzarella & fresh tomatoes.
Tuna-Toni 9.50
Tuna-mayo topped with fresh onions & melted cheddar cheese.
Crispy 10.00
Chicken-mayo & crsipy bacon layered on crushed avocado.
Atlas 10.00
Grilled halloumi with mid-spicy beef sausage & fresh tomatoes.

' .
Workers' Special 10.50

Grilled chorizo with layered crushed avocado & melted mozzarella on top.
Served with Mixed Salad. Add Chips for 2.75 / Add Scrambled Egg for 3.45

OMELETTE

3 Free-range eggs omeletes.
All served with chips & mixed salad.

Plain Egg, butter, salt & pepper. v 8.50
German Bacon, sausage & cheese. T|,50
Bri‘l’ish Ham, cheese, onions & fresh tomato. 1.00
Fren(h Beef sausage, cheese & mushroom. 11.00
Spanish Potato, onions, fresh tomato & garden peas. v 11.00
Italian Roasted vegetables, cheese, baby spinach & onions. V. 11.00
JACKET POTATOES

Angel  cheese & beans. v 10.00
|S|ingfon Tuna, mayo, sweetcorn & cheese. 10.50
nghburq Chicken, mayo, bacon & avocado. T|.00

Plain choose fillings from ‘CREATE YOUR OWN BREAKFAST'  7.50

All served with mixed salad

BRUNCH

Crushed Avocado V 12.50

Two large poached eggs with crushed avocado on toasted sourdough,
served with mixed fruit.

Eggs Benedict Add sautéed spinach for .25 12.50

Two large poached eggs with honey-roasted ham and hollandaise
on toasted English muffins, served with mixed salad.

Goat Benedict © 13.50

Two toasted brioche slices with bacon, peppers, and grilled goat
cheese,topped with two poached eggs, hollandaise, and walnuts.

Eqgs Royale 14.50

Two toasted sourdough with Scottish smoked salmon, two poached eggs,
and hollandaise sauce.

Shakshuka 12.50

Two free-range eggs slow-cooked with onions and peppers in homemade
tomato salsa, served with two slices of toasted crusty bread.

Add mid-spicy beef sausage for 1.25

Colombian Eggs Vv 12.50

Three free-range scrambled eggs with spring onions and tomato,
layered with crushed avocado, served on toasted sourdough

Chorizo Bruch 13.00
Crushed avocado on sourdough with two poached eggs and chorizo.
French Toast Vv Add sausage or bacon for .25  13.00

Two slices of brioche loaf, pan-fried and soaked in a mixture of eggs,
milk, and cinnamon. Served with fresh mixed berries, créeme fraiche,
and Canadian maple syrup

BURGERS Homemade - 80z

Veggie v 12.45
Portobello mushroom, halloumi, mixed leaves and tomato.

Chicken 13.45
Chicken breast fillet burger, mixed leaves, fresh tomato.

Lamb 13.95
Irish lamb burger, mixed leaves, tomato and homemade chilli sauce.
Beef 13.95

Scottish Rib-Eye Steak burger with mixed leaves, tomato, gherkins
and red onions.

Steak Baguette 13.95

Grilled Scottish Rib-eye Steak, sautéed onions, grilled red pepper
in a baguette bread.

* All Served with steak cut chips - Swap to sweet potato fries for 1.25
ADD- Burger Cheese 1.25 - Bacon (2) or Turkey Bacon (2) for 2.45

FRESH PASTAS

Penne Napoletana v 10.45
Cooked in homemade tomato sauce..
Penne Arabbiata / v 10.95

Chilli peppers cooked with homemade light garlic marinated tomato
sauce and black olives.

Tagliatelle Vegeterian v N.u5

Roasted mixed vegetables cooked in homemade tomato sauce.

Spaghetti Bolognese .95

Oven baked Scottish minced beef in homemade bolognese sauce.

Spaghetti Carbonara .95

Smoked pancetta, parmesan, pecorino romano, creamy and egg yolk.

Tagliatelle Al Pollo @ 12.45

Slow cooked diced chicken breast with pesto mushroom sauce.

Lasagne 13.45

Oven baked Scottish minced beef served with mixed salad or chips.

BREAKFAST

Healthy Add Brown Bread (2) for1.95 14,00

Scrambled eggs, half avocado, sautéed spinach, grilled cherry tomatoes,
feta cheese (2) & smoked salmon.

Mediterranean 14.00

A fried egg, beef sausages (2), grilled halloumi (2), feta cheese, olives,
portobello mushrooms, cherry tomatoes, cucumber, Mediterranean jam
& a slice of sourdough toast.

Vegetarian v Add Vegan Bread (1) for1.95  13.50
A fried egg, hash brown(2), portobello mushrooms, halloumi (2),
grilled tomato, vegetarian sausage, and baked beans.

Countrq Vegan V Vg Add Vegan Bread (1) for .95  14.00

Hash brown(2), portobello mushrooms, veggie sausage, baked beans,
olives, crushed avocado, spinach & fruit.

London VGF Add Gluten Free Bread (1) for1.95  13.50

Two fried eggs, portobello mushrooms, half avocado, two hash browns
feta cheese & baked beans.

Los Angeles Add Extra Pancake (1) for .95  14.50

Two scrambled eggs served with two homemade buttermilk pancakes,
cherry tomatoes, four turkey rashers & portobello mushrooms & fruit.

<L

CREATE YOUR OWN BREAKFAST

All eqg dishes are made exclusively with
English free-range eggs for the freshest quality!

Fried Eqg 2.00 Cumberland Sausage 2.00
Poached Egg 2.00 Fried Onions 1.50
Scrambled Eqgs 2 3.ss Feta Cheese 195
Avocado 1/ 225 Grilled Tomato 1.50
i2

Baby Spinach 2.5 Halloumi 2.9

Honey Roasted Ham 2 2.25
Bacon 2 2.45

Hash Brown 2 1.95
Baked Beans 2.00

Mushrooms 1.75
Beef Sausage 2.45 Pancake | Lo

Black Pudding 2 2.30 Portobello Mushrooms  2.25

Cheddar Cheese Grated 1.95 Smoked Salmon 3.9

Cherry Tomatoes  2.00 Turkey Rashers 3 3.95

Chorizo 2.45 Veggie Sausage 2.15
Pitta Bread Marmalade
Buttered Roll Jam
Eread (&Z)Butter (2) Marmite

oast
1.95 Fried Slice 1.25 Honey
Each Each Maple Syrup

Gluten Free Bread
Vegan Bread (1)
Sourdouhg Slice
Bagel £4.45

GRANOLA PARFAIT

Organic Granola N.95

with fresh berries, Greek yogurt, and topped with maple dressing

BAP or WRAP

Hummus & Falafel With mixed leaves & fresh tomato. V. 10.00

White Chocolate
Peanut Butter
Nutella

Grllled Cl’licken With mixed leaves & fresh tomato. 10.50
Lamb KOH’E With mixed leaves & fresh tomato. 1.00
Ha||oumi & With mixed leaves & fresh tomato.V 10.50

Roasted Peppers
Served with Steak Cut Chips

LUNCH

Grilled Chicken 14.00

Marinated grilled diced chicken breast served with homemade rice &
mixed salad on a pitta bread.

Traditional Fish & Chips 14.50

Buttered haddock served with steak cut chips, mixed salad & tartar sauce.

Calamari Fritti 14.00
Pan fried calamari (6), served with mixed salad & tartar Sauce.
Veggie Mousakka v 14.00

Roasted courgettes, aubergines, mixed peppers, potatoes, carrots
cooked in homemade tomato sauce served with rice and salad.

Lamb Kéfte GF 14.00
Marinated lamb kofte served with rice and salad.

Prawn Fritti 14.00
Fried prawn (6), served with mixed salad & sweet chilli sauce.
Banger & Mash GF 14.00

Three cumberland sausages on mashed potatoes with caramelised
onion & home-made gravy

PANCAKES

Berry Fury v 13.00
Three homemade butter-milk pancakes served with fresh berry mixed.
Chocolate Falls v 14.50

Three homemade butter-milk pancakes layered with Nutella, served
with fresh strawberries.

American Ride 14.50

Three homemade butter-milk pancakes served with rashers of bacon,
Cumberland sausage, and a fried egg.

All Served with Whipped Cream, Icing Sugar & Maple Syrup

SALADS

Halloumi & Avocado VGF 13.95

Grilled halloumi & fresh avocado with sun-dried tomatoes, baby spinach
green apple and mixed leaves.

Goat's Cheese & Beetroots Q var 14.45

Grilled goat's cheese & marinated beetroots with sun-dried tomatoes,
walnut and mixed leaves.

Italiano O var 14.45
Italian Fresh Burrata Cheese, cherry tomato, avocado cubes, basil pesto.
Chicken Ceasar Salad 14.95

Grilled chicken, parmesan cheese, marinated croutons, mixed leaves and
ceasar dressing.

Steak Salad 14.95

Scottish Rib-eye Steak, caramelised onion, roasted peppers, sweet corn
and mixed leaves.

SOUP OF THE DAY

Fresh Daily Soup Served with Butter & Toast 9.95

SIDES

Greek Yoghurt 2.5
Steak Cut Chips

Side Salad 4,95
3.95 Sweet Potato Fries 3.95

Curly Fries Chips ~ 3.95 Chicken Nuggets 4 3.95

V/ -> Vegetarian Vg->Vegan  GF->Gluten Free () -> Contain Nuts

Workers Cafe © All Rights Reserved

WORKERS

HOT DRINKS SOFT DRINKS / JUICES

Premium English Breakfast Tea 2.45  Still / Sparkling Water  375ml 3.55
. VOSS 800ml 4.45

Premium Herbal Tea 245

Peppermint, Lemon & Ginger, Jasmine, = Can Drinks 295

Green Tea,Earl Grey, Chamomile

Fresh Mint Tea

3.20

Add Honey - Fresh Ginger for 75p each

Coke, Coke Zero, Diet Coke, Sprite,
Fanta Orange/Lemon, Ginger Beer,
Iced Tea.

Bottled Drinks Glass Bottle 375ml 3.55

. Single 2.40 Coke, Coke Zero, Diet Coke, Fanta
Espresso/Machiato """ 5" oo
Americano / Cappucino, 5 San Pellegrino 330ml 295
Latte / Flat White / Cortado >*°  hemon/Orange
Chai 7 Matcha Latte 395 Red Bull 330m 395
Hot Chocolate 350  Fever Tree Bottle 345
Tonic, Light, Tonic, Soda
Mocha 395
Homemade Lemonade 495
Iced Latte 395
Juices 295

Merry Berry Banana & NutellaBomb 595
Blackberry, Strawberry, Raspberry,
Blueberry & Banana .

Strawberry Highburry 595
Tropical Crush
Passion Fruit, Papaya, Mango BiSCOH Love 595
& Pineapple :
Strawberry Sunshine Chocolate Angel 595
Strawberry, Mango & Banana
Groovq Green Oreo Veroo 535
Avocado, Spinach, Green Apple,
pear, Mint & Lemon Salted Caramel 595
Fig Vanialla
Fid, Apple, Banana, Peach & Honey Vegan 595
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* Alternative Milk & Syrups & Extras for 50p
Caramel, Vanilla or Hazelnut Syrup
Oat, Soya, Almond, Coconut Milk

Freshly Squeezed Juices

Orange, Apple, Cranberry or Tropical

495

/workerscafe/

020 7688 2965

Whipped Cream or Decaf
Fresh Lemon, Ginger or Mint

Orange, Apple or Carrot or Mixed
* Add Ginger for 75p

BEERS V2Pt Pint  COCKTAILS 6.95-2f0r12.45
Peroni 495 695  strawberry Daiquiri

Rum, Strawberry, Lime, Lemonade
BOTTLES

Passion Fruit Martini
Efes Draft 5.95 Vodka, Passion Fruit, Lemonade
Corona 495 Mojito
Cider 5.95 Rum, Fresh Mint, Sugar, Lemonade
Tuborg oraft S.95  Classic Margarita

Tequila, Orange juice, Soda, Lime
Tuborg 100% Malt 5.95
Bomonti Unfiltered 5.95 I;ma Colada . _

um, Coconut, Pineapple, Lime

Non-Alcoholic Beer 5.95 .

Espresso Martini
Gluten Free Beer 5.95 | Vodka, Coffee, Liquor
w H ITE w I N ES Glass  Carafe  Bottle
Terre Forti Trebbiano Chardonnay, Italy 5.95 13.95 18.45
Petit Papillon Grenache Blanc, france 6.5 15.95 21.95

The Paddock Chardonnay, Avustralia

Citta dei Ponti Pinot Grigio, Italy

Cankaya, Tiirkiye

Spy Valley Sauvignon Blanc, New Zeland - -

Tuffolo Gavi DOCG, Italy

ROSE WINES

La Maglia Rosa Pinot Grigio Blush, ity 6.45

Petit Papillon Grenache Rose, france

6.95 18.95 24.95
725 20.45 26.95
7.45 20.95 29.45
33.95

7.95 - 36.9s

Glass  Carafe  Bottle

18.75 22.95
6.95 19.95 24.95

POSHTAILS 9.95-2for15.45

Aperol Spiritz

Orange, Prosecco, Lemonade

Boss On The Beach

Vodka, Malibu, Orange Juice

Long Island Ice Tea
Vodka, Gin, Rum, Tequila

St Germain
Orange, Elderflower
Liqueur,Tonic, lemon

RED WINES

MOCKTAILS 5.95 - 2for 8.95

Strawberry Daiquiri
Strawberry, Lime, Lemonade

Passion Fruit Martini
Passion Fruit, Lemonade

Pina Colada

Coconut, Sugar, Lemonade

Moijito

Fresh Mint, Sugar, Lemonade

Classic Margarita
Orange Juice, Soda, Lime

Glass  Carafe

Terre Forti Sangiovese, Italy 5.95 13.95
Villa dei Fiori Montepulciano, Italy 6.25 15.95
La Serre Cabernet Sauvignon, France 6.95 18.95
The Paddock Shiraz, Australia - -

Yakut, Tiirkiye 7.45 20.95

Valdivieso Merlot, chillie

Organic Zensa Nero d'Avola, italy

SPARKLINGS & CHAMPAGNES Glass -

Vaporetto Prosecco, Italy

7.45

Vitelli Prosecco Rose Extra Dry, Italy - -

Moet & Chandon Brut NV, france

Laurent-Perrier Cuvée Rosé, France

Bottle

18.45
21.95
24,95
28.95
29.45
33.95

36.95

Bottle

24,95
26.95
85.95
104.95



