
MENU ALL OF ONE MENU

MENU  136 / 146*  

PAIRING WINE 73 
  PREMIUM WINE 145 
  MOCKTAIL 69 

ALL-IN (excl. aperitif) 
MENU INCL WINE - WATER - COFFEE  210 / 220*  
MENU INCL PREMIUM WINE - WATER - COFFEE  280 / 290*   
MENU INCL MOCKTAIL - WATER - COFFEE  205 / 215*  

MENUS ONLY SERVED PER TABLE 
* Fr / Sa Dinner 

ONE EXTRAS 

SHAVED FOIE ROYALE 
Supplement 25 p.p. 

CHEESE ASSORTMENT 
25 p.p. or instead of dessert 12.5 p.p. 

WINE PAIRING BY THE GLASS 10.5 
PREMIUM WINE PAIRING BY THE GLASS between 17 and 55 
MOCKTAIL TO MATCH 9.75 

UNLIMITED STILL OR SPARKLING WATER p.p. 5  
       

Tartelette, brussels sprouts…. 
Polenta, pumpkin…. 
Leek, mustard…. 
Jerusalem artichoke, yeast…. 
Sourdough bread, farmer’s butter, ‘Zeeuwsche Zoute'…. 

DUTCH YELLOWTAIL KINGFISH 
Pearls, radish, fermented red currant 

HEREFORD BEEF 
Potato, Dutch shrimp, tomato  

FRUITS DE MER 
ONE’s own sauerkraut, mustard seeds 

VEAL SWEETBREADS 
Black garlic gnocchi, beet, ‘Tomasu’ soya 

FILET OF VENISON 
Roasted onion, mushroom, parsnip 

‘WELLANT’ APPLE SOUFFLÉ 
Vanilla, spices 

FIGS FROM OUR GARDEN 
Yogurt, fig leaf 

Mini ice cream…. 
Profiterole…. 
Caramel, sea salt…. 
Canelé…. 
Macaron….


