
re s t au ran t

 
 
 
 
 
RESTAURANT BLOEI 
 
The name "Bloom" 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 Low Countries 
to grow a fruit-bearing pineapple plant. The botanical history is an inspiration for our hotel and you will also 
find it in our dishes and of course in our pineapple dessert.  
 
 
STARTERS 
 
S OUP  OF  T HE  DAY    v* ………………….....................................................................................  10,00 
 
L OB S T E R S OUP  
crayfish | fish |  shrimp ……….…………………..…………………………………………………………………………….  17,00 
 
CAR P ACCI O OF  B E E T R OOT   v* 
goat cheese | vegetable chips | orange/garlic dressing.................................................................  17,00 
 
S WOR DF I S H CE V I CHE  
passion fruit/ tiger milk dressing | mango gel................……………………………………………….........….  19,00 
 
B E E F  T AT AK I  
kimchi  ponzu sauce | ginger ..……………………………………………………………………..…………………….….  19,00 
 
OY S T E R S  
flat Zeeland oysters 2 | 4 | 6 | 12 | shallot vinaigrette……..............................................................          4,00/piece 
 
 
 
MAINS 
 
L AS AGNE ROL L   v* 
ricotta artichoke | seasonal vegetables | tomato sauce................................................................  24,00 
 
NAP OL E ON v* , vegan, gluten-free, lactose-free  
zucchini | eggplant | onion | paprika | vegan cheese | basil sauce.................................................   24,00 
 
S AL MON  
quinoa raisins | smoked Hollandaise sauce..................................................................…….………..  29,00 
 
GUI NE A F OWL  
Roseval potato | carrot | orange sauce …………………….…..............................................................  30,00 
 
L AMS R ACK  
smoked eggplant potato puree | Blueberry sauce ……………....................................................……  32,00  
 
B L ACK ANGUS  S T E AK  
pumpkin cream | red wine sauce ………………………..................................................................……  30,00 
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DESSERTS 
 
P I NE AP P L E  AGNE S  B L OCK   
pineapple cooked in Malibu and caramelized butter | coconut mousse …....................................  12,00 
 
CHOCOL AT E CAK E   
cara crakine | Mexican chocolate | white chocolate ……………………………......................................  13,00 
 
Y OGHUR T  MOUS S E  
lime |  tomato/ chili marmalade ……........................................................................…………………  11,00 
 
CHE E S E B OAR D L I NDE NHOF F   
4 different types of cheese | fig syrup | raisin bread …………………………………..……………..…............  17,00 
 
 
SIDES 
 
F RE S H F RI E S  
with homemade mayonnaise.......................................................................................................   5,00 
 
S WE E T  P OT AT O F R I E S  
with homemade mayonnaise.......................................................................................................   5,00 
 
R OAS T E D R OS E VAL  P OT AT OE S                                             5,00 
 
R OAS T E D S E AS ONAL  VE GE T AB L E S         5,00 
 
GR E E N S AL AD           5,00 
 
 
 
CHEF’S MENU 
 
F OUR COURS E  ME NU OF  T HE  CHE F                      55,00 
F OUR COURS E  ME NU VE GE T ARI AN                     49,00 
 
We are happy to take your dietary requirements or allergies into account.. 
v* = vegetarian 
 
 
 


