
 

MAINS
Rump steak
potato terrine | asparagus | pepper sauce | tomberry tomato | chives

Cod fillet
polenta | beurre blanc with green pea & currants | samphire 

Braised pumpkin
beurre noisette with hazelnut | turnip | broad bean | beetrout sprouts

Pointed cabbage
roasted | piccalilly | vegetable crème | hazelnut

DESSERTS
Gelato
2 scoops of local ice cream | red fruit | Dutch “kletskop” 

Tartelette
lemon curd | crème patissière | merengue | basil

One24 cheese plate
3 cheeses | nut & raisin bread | spicy tomato jam 

STARTERS
Fried prawns
curry mayonnaise | avocado crème | pickled watermelon | potato crisps

One24 salad
confit beef shoulder | gremolata | wild garlic | potato crunch | carrot

Rice cracker
apple | curry | carrot | avocado | tomberry tomato | red onion

Pearl couscous
orange | roasted vegetables | Greek yogurt

= vegetarian = vegan

PLEASE LET US KNOW IF YOU HAVE ANY SPECIAL DIETARY
REQUIREMENTS OR ALLERGIES THAT WE CAN ACCOMODATE 

SIDES
Fries & mayonnaise   5

Greek salad    6 
feta | tomato | cucumber | olive

Arugula salad    6 
balsamic dressing | walnuts 

Roasted vegetabels   6.5
Greek yoghurt | almonds

€39.5 p.p.
3-COURSE MENU


