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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 it in our dishes and in our 
pineapple dessert. 
 
CHEFS’S MENU 

 
FOUR COURSE MENU                   65,00 
FOUR COURSE MENU VEGETARIAN     65,00 
THREE COURSE MENU        55,00 
THREE COURSE MENU VEGETARIAN     55,00 

 
 
SALADES 
 
S AL AD CE CI NA DE  L E ON 
artichoke | balsamic | Pecorino …………………………………………………...  16,00 
 
S AL ADE  B E E T  v* 
Cabrales | pecan | blueberry | sorrel ….………………………………..……….….  15,00 
 
 
STARTERS 
 
MONK F I S H  
kombu | yuzu | rettich..........................................................................  19,00 
 
S T E AK T AR T AR E  
coconut | cucumber | curry   ...............................................................  19,00 
 
T E R R I NE  
pied de mouton | sea buckthorn | fig …..............................……………….  19,00 
 
OY S T E R S  
Zeeuwse oysters 2 | 4 | 6 | 12 | shallot vinaigrette ................................  4,00/stuk 
 
 
  
 
                   

 
 
 

SOUPS 
 

S OUP  OF  T HE  DAY     ………………….…...............................  10,00 
 

F ORE S T  MUS HROOM S OUP  vegan 
broth | sage  ……………..…………………………………………….……….  12,00 

 
 

MAINS 
 
F RE GOL A S ARDA  v*  
tomato | bell pepper | Pecorino .............................................  25,00 

 
HAL I B UT  
chanterelle | cecina de leon | fish cream...........…………….…....  29,00 

 
B L ACK ANGUS  S T E AK  
maitake | leek | star anise …..………………..…….…….............……  35,00 

 
 

DESSERTS 
 
P I NE AP P L E  AGNE S  B L OCK   
hibiscus | pandan | frozen yogurt……….…...............................  12,00 

 
T AR T E  T AT I N  
hazelnut | tonka bean | cinnamon ice cream……....................  12,00 

 
CHOCOL AT E   
mousse | salty caramel | nougatine ……........................…….…  12,00 

 
CHE E S E  B OAR D L I NDE NHOF F   
4 different types of cheese | fig syrup | raisin bread …………….  17,00 

 
We are happy to take your dietary requirements or allergies into account.  
v* = vegetarian 
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SIDES 
 
FRESH FR IES  
mayonnaise……………………………………..................................................   6,00 
 
ROASTED POTATOES  
salted lemon | mayonnaise .................................................................   6,00 
 
ROASTED SEASONAL VEGETABLES….......................................  6,00 
 
GREEN SALAD……...........................................................................   6,00 
 
 
SANDWICHES 
 
GRI L L E D VE GE T ABL E S  v* 
raz el hanout | pine nuts ………….………………………................................  13,00 
 
S MOK E D S AL MON 
wasabi | cornichons | red union ………...................................................  15,00 
 
S P I CY  CHI CK E N S ANDWI CH 
cashew | bean sprouts | spring union ……………………………..…...............  11,00 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
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 ........................................................... 23,00 
 
GOAT  CHE E S E  CROQUE T T E S  - 5 pieces from   10,00 
 
VE GE T ABL E  CROQUE T T E S  - 5 pieces from    10,00 
 
S HR I MP  CR OQUE T T E S  - 5 pieces     10,00 
 
DUT CH B I T T E RBAL L S  - 6 pieces    10,00 
 

 
 
 


