COFFEE

Espresso 2.8
Doppio 3.8
Lungo 3.1
Original Americano 3.6
Espresso macchiato 2
Cappuccino 3.6
Latte macchiato 3.8
Caffé latte 3.8
Flat white (double shot) 4.5

All our milk coffees are prepared with full
organic milk, as vegan options we have soya

milk, almond milk or coconut milk (+0.5)

TEA

SENZA TEA

Teacup 3
Teapot 6.5

Black tea with a firm body with fresh
bergamot and blue corn blossom that gives

the tea its natural sweetness

Organic blend of green sencha tea with
lemon, fresh lime zest, spicy ginger and a

hint of sweet cinnamon

Harmonious organic blend of rooibos, apple

and lemon

FRESH TEA

Teacup 3.5
Teapot 7
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SWEET START

Carrot cake 4.9

Croissant 2.5
Hazelnut | vanilla | cinnamon o5 Utrecht’s famous apple pie 4.5
Extra shot espresso 1 Green tea cheese cake 5.5
Whipped cream 0.7  rose water strawberry coulis
——— OUR SPECIALS Gl

muffins and cookies

Almond iced coffee 4.5
Coconut iced coffee 4.5
Hot chocolate 3.8 B R E A K FA ST
Homemade chai latte 3.8

BOWLS

% Classic breakfast bowl 7.5

*

JUIGES &

Greek yoghurt, homemade granola,

pomegranate, fresh honey from Vleuten

% Green bowl 8.5

L E M 0 N A D E s Quinoa, spinach, avocado, kiwi, goji berries,
Fresh orange juice 3.8S / 48L U u R E G G S s
Schulp organic juices 3.7 "
apple pear | apple strawberry — CGAST IRON FRIED EGGS —=
Big Tom spicy tomato juice 42 Two eggs in a cast iron from the oven all IS 5
Homemade lemonades 4.5
rhubarb | grilled pineapple
Homemade iced tea 4.5 % 1Mixed veggies

rooibos & orange Bacon & tomato
Ham & cheese

All served with wholemeal toast

.o: —— POACHED EBBS ——

Chocomel | kids lemonade

- Babyccino 1 : Royale 1
AT ) AR e e e et Brioche, smoked salmon, poached egg,
hollandaise
Roma 10
Parma ham, roma tomato, parmesan
% Florentine 9

Brioche, spinach, poached egg, hollandaise
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SOUPS Bear e S L1 LD S e oiess

‘s Seasonal soup 8.5 & PA S TA S
Ask for the soup of today
Sopa de pescado 13.5
Fish soup, octopus, king prawn, shellfish ‘» Roasted vegetable salad 11.5S/145L
Grilled bell peppers, green asparagus, yellow courgette,
muhammara, roasted walnuts
With grilled chicken +4.5
‘s Onez24 Couscous salad 11.5S/14.5L
SA N Dw I c H ES Couscous, grilled watermelon, feta,
crispy chickpeas, mint, raisins
' Homemade tagliatelle 145S /185 L
& B U R G E R S Seasonal mushrooms, truffle, spinach, parmesan
Classic beef burger 13.5
MRIJ burger 150 grams, lettuce, tomato, harissa mayonnaise
With bacon or cheese +1
Hot dog 9:5

We care
about sustainability.
Therefore we mainly

Duke of Berkshire jalapeno & cheddar sausage,

crispy sauerkraut, Amsterdam onion sauce

‘e Healthy sandwich 9.5 . serve organic
Grilled vegetables, muhammara, roasted almonds, multigrain L products from local
Crispy crab burger 13.5 suppliers

Soft shell crab, grilled pineapple, sweet & sour cucumber,

apple chilli chutney, black sesame bun

Pulled jackfruit bun 115
Spicy pulled jack fruit, red cabbage, baby corn

Bagel young cheese 7.5
Young cheese, cucumber spread, radish, cress

Flat bread 11.5

Chicken thigh, mango, piri piri, sweet & sour red onion
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CHEF'S DISHES

=7 SIMRTERS

If you want to experience the exciting flavours of Onez4,
order a number of dishes, they are perfect for sharing.
Our inside tip, combine it with a mezze plate!

Ceviche

Sea bass ceviche, avocado, radish, pomegranate, grapefruit

s Burrata

Heirloom beets, blackberries, hazelnut, basil oil

Veal & fennel

Veal loin, slow braised fennel, olives & capers

‘s Falafel

Falafel, broccoli salad, mango, harissa yoghurt

Soft shell crab
Soft shell crab, grilled pineapple, sweet & sour cucumber,

apple chilli chutney

%

DESSERT

White chocolate & pistachio 8.5
White chocolate cremeux, pistachio sponge cake,

pistachio ice cream

Green tea cheese cake 8.5
Rosewater strawberry coulis, strawberry ice cream

Coconut panna cotta 8.5
Mango chutney, passion fruit

Oudwijker cheeses from Cothen 1

Selection of 3 cheeses, “kletzenbrood”, fig chutney

EM@. W
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MAIN COURSES ——

SEASONAL CHEFS DISH
Ask for the special of today

House steak, Simmental beef - 180 grams 18.5
Veal sirloin steak, Peters farm - 220 grams 27.5
Ribeye, Simmental beef - 300 grams 29.5
Porc cutlet, Livar pork - 350 grams 23

- 1000 grams 65

Great to share!

All meat cuts are served with a vegetable garnish
and your choice of chimichurri,
hollandaise or smoked garlic gravy.

Whole sea bass 22.5
Orange, tomato, green herbs

Catch of the day day price
Ask for today’s special

HOMEMADE FRIES

Fries & mayonnaise
Parmesan fries & truffle mayonnaise

SIDES

Grilled vegetables, Greek yoghurt, pomegranate 6

Grilled asparagus, Parmesan, Hollandaise 6
Rucola salad, balsamic, walnuts 4.5
Pan fried seasonal mushrooms 6.5
One24 Affogato 5

Mocha ice cream, espresso shot

Drowned with Utrecht créeme briilée likorette +5

— BARTENDER'S FAVORITE———

One24 Espresso martini 9.5

Vodka, Utrecht creme brulée likorette, espresso, sugar syrup
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BRUT & WINE

R Glass Bottle
White

Dry, crisp & refreshing
Culemborg South Africa 4.7 23.5
Chenin blanc
Altozano Toledo, Spain 5.2 26.5
Sauvignon Blanc & Verdejo
Masi Veneto, Italy 31.5
Pinot Grigio
Chateau de Sancerre Loire, France 51.5
Sauvignon Blanc
Pazos de Lusco Rias Baixas, Spain 47.5
Albariiio
Aromatic, dry whites
Paul Jaboulet Ainé France 6.5 32.5
Viognier
Boschendal 1685 Franschhoek, South Africa 38.5
Chenin Blanc
Rich, fuller bodied
Santa Alvara Central Valley, Chile 557 28.5
Chardonnay
Finca Constancia Parcela 52 Toledo, Spain 39
Verdejo
Bodega Norton Mendoza, Argentinie 43

Chardonnay

Glass Bottle
(4
Sparkling
Nicolas Feuillatte Champagne, France 59.5
Brut Reserve
Nicolas Feuillatte Champagne, France 75
Brut Rosé
Dom Potier Spain 6 32.5
Cava Brut
Rose
Culemborg South Africa 4.7 23.5
Shiraz & Pinotage
Scalabrone Bolgheri Rosato Bolgheri Toscana, Italy 39

Cabernet Sauvignon, Merlot & Syrah

Dessert

Moscato d’Asti Prunotto Piemonte, Italy 6

Noval Port Tawny Douro, Portugal

;QM@. W{/tﬂ
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Glass Bottle
Red

Light Fruity reds
Culemborg South, Africa 4.7 23.5
Cinsault & Cabernet Sauvignon
Altonzano Toledo, Spain 26.5
Tempranillo & Syrah
Maison Didier Joubert Languedoc, France 6.5 32.5
Pinot Noir
Olivier Leflaive Burgundy, France 42.5
Pinot Noir
Medium bodied, juicy & supple
Paiara Puglia, Italy 5.7 28.5
Cabernet Sauvignon & Negroamaro
Paul Jaboulet Ainé France 6.5 32.5
Syrah
Beronia Rioja Crianza Rioja, Spain 39.5
Tempranillo, Garnacha & Mazuelo
Valpolicella Classico Bonacosta Veneto, Italy 42.5
Corvina, Rondinella & Molinara
Tormaresca NePriCa - MAGNUM Puglia, Italy 72.5
Negroamaro, Primitvo & Cabernet Sauvignon
Full flavoured & intense reds
Santa Alvara Central Valley, Chile 5.7 28.5
Merlot
Bodega Norton Mendoza, Argentina 44.5
Malbec
Boschendal Pinotage Franschhoek, South Africa 42.5
Pinotage
Zinfandel Motto California, USA 44.5
Zinfandel
Beronia Rioja Reserva - MAGNUM Rioja, Spain 97.5

Tempranillo, Graciano & Mazuelo

Antinori
At One24 we love everything about Italy, the beating heart of the
Mediterranean. The Antinori family has passionately and personally been
making wine here for over 600 years and 27 generations. We have
selected some of the finest white and red wines for you, from Onez4 with

love.

White

Tenuta Guado al Tasso Antinori Bolgheri Toscana, Italy 49

— Boitle

Vermentino
From the prestigious Bolgheri DOC. The proximity to the sea gives the

wine beautifully pronounced mineral notes and freshness.

Antinori Bramito Umbria, Italy 53.5
Chardonnay
Bramito represents the rich history of Castello della Sala.

White flowers, citrus, crisp and fresh.

Cervaro della Sala Antinori Umbria, Italy 97.5
Chardonnay & Grechetto

Bramito’s big brother and most awarded wine of Italy.

Be in for a real treat as this wine represents the elegance and
complexity of this unique estate. Aged in barrique.

Vibrant, elegant, citrus, vanilla & hazelnut butter.

Red

Rosso di Montalcino Pian delle Vigne 59

Montalcino Toscana, Italy

Sangiovese

The personal interpretation of Marchesi Antinori of the traditional
and prestigious Brunello di Montalcino. Wild cherries, spices,

balsamic sensations.

Marchese Antinori Riserva Chianti Classico

Tenuta Tignanello Toscana, Italy 77.5
Sangiovese & 10% Cabernet Sauvignon

From the famous Tignanello vineyard. Red fruit, vanilla, spices, soft

and silky tannins.

Bramasole Syrah Tenuta la Braccesca Toscana, Italy 85
Syrah

Telling a new tale from the sunniest angle of the vineyard

EM@. &W

& olrinking



ONE
24

BEERS

Hertog Jan 0.25 3.5
Hertog Jan 0.5 6.5
Leffe blond 4.5
Jopen Mooie Nel IPA 5.1
Karmeliet tripple 4.9
Guest draught from 4
Corona 5
Corona bucket 4+1 19.5
Stella Artois 4
Bastaard gember citroen radler 4
Duvel 4.9
Goose Island IPA 4.5
Leffe trippel 4.8
Savanna dry cider 4.8
Jopen Adriaan white 4.7
Jopen NON IPA 0.3% 5.5
Jupiler malt 0.0% 4
Homemade lemonades 4.5

Rhubarb | Grilled pineapple
Homemade iced tea 4.5
Rooibos & orange

Spa mineral water

Reine 0.25 | Intense 0.25 2.9
Spa Reine 0.75 | Intense 0.75 5.5
Coca-Cola regular | light | zero 3.3
Fanta orange | cassis 3.3
Sprite | FuzeTea sparkling 3.3
Kinley ginger ale | bitter lemon 3.5
Rivella light 3.3
Tonic’s Fever-Tree collection 3.8
Fresh orange juice 3.85 / 4.8L
Schulp organic juices 3.7
Apple pear | apple strawberry

Big Tom spicy tomato juice 4.2
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GIN & TONICS

Tanqueray, J. Gasco Indian

L

Sloe gin, Fever-Tree Aromatic Tonic

8.5

London nr 1, Fever-Tree Mediterranean Tonic

11

Cannonball, Fever-Tree Mediterranean Tonic

11

Hendrick’s, J. Gasco Elderflower Tonic

11

Gospel, Fever-Tree Mediterranean Tonic

11

%

SNACKING

- Dip of choice & warm pita bread 5.5
Hummus | tzatziki | muhamarra
Ortiz sardines 7.5
In the tin, toast, homemade pickles
Homemade fried calamari 7.5
Lemon aioli
Artisan ‘bitterballen’ 7.5
6 pieces, mustard
Veal croquets 75
3 pieces, truffle mayonnaise

“ Pimientos de Padrén 5
Deep fried green peppers, lemon aioli

“* Homemade falafel 7'5
3 pieces, tzatziki

# Oudwijker cheeses from Cothen 11

Selection of 3 cheeses, “kletzenbrood”, fig chutney

158 [ 251

Mezze plate

Selection from above




~§7 ALCOHOLIC DELIGHTS
COCKTAILS

The Long Fossick 8.5
Limoncello, elderflower liqueur, gin, cava.

The marriage between the UK and Italy. A fresh and bubbly spritz.

Rhumble 9
Gin, lemon juice, homemade rhubarb syrup, rhubarb bitters.

A twist on an English classic, are you ready to rhumble!

Fresh fresh fresh.

Slow Negroni 9
Sloe gin, Lillet Blanc, Campari.

A sip will slow down time. Enjoy the full berry flavours!

The First Lady 1
Lillet Blanc, white rum, Chartreuse Jaune,

pineapple syrup, lime juice.

Behind every man is a great woman? Not a chance, this lady is

first. Sophisticated and strong.

Flaming One24 11
Plantation Pineapple rum, orange juice, lime juice,

Amaretto syrup.

Find the pirate in you arrrrrt, yo ho ho!

It’s strong and fruity so drink it slow.

El Presidente 10
Aged rum, Lillet Rouge, ras el hanout sugar syrup aromatic
bitters.

The president of drinks, we salute you! Herbal and straight.

Let’s make tequila great again. Ai ai ai fiesta. Gentle and floral.

Mexican in the Whitehouse 10
Tequila represado, maraschino, Lillet Blanc, rose bitters.

Let’s make tequila great again. Ai ai ai fiesta. Gentle and floral.

ONE
24

Los Pollos Hermanos 1
Mezcal, apricot brandy, lime juice, agave syrup.
Don’t chicken out. This smoky fresh cocktail will test your

taste buds.

Back to the 80’s 9.5
Vodka, Malibu, Blue Curacao, sugar syrup, lime juice, egg white.

Let’s go back to the 80’s, it was so much fun! Smooth, sweet and fresh.
To share for 2:

Pimm’s cup 17.5
Gin, Pimm’s, Sprite, ginger ale, fruit.

Pimm’s freshness in a glass with all the fruits we can find.

Flaming One24 vulcano 17.5
Plantation Pineapple rum, orange juice, lime juice

Amaretto syrup.

Find the pirate in you arrrrrt, yo ho ho!

It’s strong and fruity so drink it slow.

NON ALCOHOLIC DELIGHTS

MOCKTAILS

The bitter sweet 7
Grapefruit juice, lemon juice, orange marmalade, ginger beer.

What can we say, it’s in the name.

Java The Hutt 7
Espresso, sugar syrup, Amaretto syrup, cream.

A great pick me up in the morning, afternoon or after dinner.

Super flip 7

Mint leaves, cloudy apple juice, lime juice, sugar syrup.
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