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RESTAURANT BLOEI 
 
The name "Bloei" is a reference to the founder of this country estate, Agnes Block. As a 
botanist, she cultivated more than 400 species of rare and exotic flowers and plants. She 
was the first in the Netherlands to grow a fruit-bearing pineapple plant. The botanical 
history is an inspiration for our hotel and you will also find this in our dishes and of course 
in our pineapple dessert..  
 
SALADES 
 
CAE S AR  S AL ADE  
egg | parmesan cheese | anchovy | choice of chicken or gamba’s  ……  13,50 
 
S AL AD GR AT I NAT E D GOAT  CHE E S E  v* 
honey vinaigrette | walnut | fresh figs.......................................................  13,00 
 
SOUPS 
 
S AL S I F Y  v* 
marinated egg yolk | porcini mushrooms | argan oil….........................  10,00 
 
B I S QUE  F ROM Z E E L AND  
cod | gamba | Dutch shrimp | tomato | green herbs …………………………  15,00 
 
 
STARTERS 
 
B E E T R OOT  S AL AD   v* 
smoked olive oil | goat yogurt | dill  ...................................................... 15,00 
 
HAMACHI   
potato salad | razorfish | chives | sourdough........................................  17,00 
 
F I NE L Y CHOP P E D B E E F  T ART ARE 
pickled vegetables | maggi plant ……………………………..........................  17,00 
 
 

 
 
 

 
 
 
 
MAINS 
 
AUB E R GI NE   vegan 
cream of broccoli | tofu | enoki mushrooms | fresh noodles……............  20,00 
  
COD  
Jerusalem artichoke | hazelnut | winter purslane | beurre blanc & buttermilk 26,00 
 
S T E AK  
riso nero | palm cabbage | lemon thyme gravy....................................  28,00 
 
 
DESSERTS 
 
P NE AP P L E  AGNE S  B L OCK   
pineapple cooked in rum | tropical fruit sorbet | cream of lychee   9,00 
 
CHOCOL AT E  
dark chocolate mousse | blackberries and berries | yogurt...................  10,00 
 
CHE E S E  P L AT T E R  L I NDE NHOF F   
4 different types of cheese | apple syrup | raisin bread ……..................  15,00 
 
 
CHEFS’S MENU 
 
F OUR COURS E  ME NU OF  T HE  CHE F     49,00 
F OUR COURS E  ME NU VE GE T ARI AN     45,00 
T HR E E  COUR S E  ME NU OF  T HE CHE F     39,00 
T HR E E  COUR S E  ME NU VE GE T AR I AN    35,00 
 
We are happy to take into account your dietary requirements or allergies.  
v* = vegetarian 
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SIDES 
 
F R E NCH F R I E S  
with homemade mayonnaise..............................................................  5,00 
 
S WE E T  P OT AT O F R I E S  
with homemade mayonnaise...............................................................  4,00 
 
R OAS T E D S E AS ONAL  V E GE T AB L E S     5,00 
 
GR E E N S AL AD                      5,00 
 
 
 
KIDS 
 
GRI L L E D CHE E S E  S ANDWI CH 
cheese | ham - cheese.........................................................................  6,50 
 
CR OQUE T T E  ON B R E AD  
sourdough bread | mustard................................................................... 6,50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
OPEN SANDWICHES 
with sourdough bread from Menno 
 
S MOK E D S AL MON 
radishes | avocado…………..........................................................................  9,50 
 
DUCK HAM 
fig chutney | parmesan cheese ………………………………….............................  9,50 
 
T OMAT O  v* 
buratta | basil | black olive ……….................................................................   9,50 
 
 
 
SNACKS 
 
AP P E T I Z E R  P L AT T E R  B L OE I  -  2  p e r s o ns  
variety from our kitchen ……....................................................................... 19,00 
 
GOAT  CHE E S E  CR OQUE T T E S  -  6  p i e c e s  v*    9,50 
 
S HR I MP  CR OQUE T T E S  -  5  p i e c e s       9,50 
 
DUT CH B I T T E R B AL L S  -  6  p i e c e s       9,50 
 
 
 
v* = vegetarian 
 
 


