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harvested in the morning
on your plate in the afternoon

The vegetables and herbs on your plate come fresh every day from the
Hoftuin, our oprganic kitchen garden at Het Hof. For the past ten years,
we have been working there together with the wonderful team from care
organisation Scorlewald. We do this in a responsible way, with love for
everything that grows and blooms. Their care and dedication bring both
flavour and meaning. And you can taste it.

Curious to see more of Het Hof and the Hoftuin?
HetHof_byblooming



coffee & tea

coffee 33
tea 33
espresso 33
double espresso 48
cappuccino 38
flat white 5.5
latte (macchiato) 45
hot chocolate 4

fresh mint tea 4

fresh ginger tea 4

beer

on tap

Gulpener small draft 38
Gulpener medium draft 45
Gulpener Korenwolf 5.8
Bergensche Blos 5.8

blooming’s own beer, specially brewed for
us by Brouwerij Egmond. Fresh, with notes of
rosehip and citrus.

Gulpener seasonal beer 6.5
ask for the beer of the season

bottled

Gulpener Radler 0.0 5.5
Gulpener 0.0 5.5
Gulpener Weizen 0.3 5.5
Gulpener IPA0.3 5.5

Gulpener Korenwolf 0.0 5.5

soft drinks

from 3.8

soft drinks

mineral water 75cl
sparkling water 75cl
tomato juice

fresh orange juice

blooming organic lemonade

fresh fruit, organic syrup
& still or sparkling water

Lukies Ginger Beer
100% natural & locally made

wine

white

Verdejo  Spain
Trebbiano blend e Italy
Pinot Grigio * Italy
Chardonnay * France

rosé
Pinot Grigio * Italy
Syrah ® France

red

Merlot e [taly
Negroamaro e Italy
Pinot Noir ® France

sparkling
Cava ¢ Spain
0.0 % Cava ® Spain

6.5

7.5

7.5
7.5

6.5
6.5
4

45

6

5.5

325
35
35
375

325
35

325
35
375

49.5
49.5

cocktails

pornstar martini 12.5
passion fruit ® vodka ® lime juice

espresso martini 12.5
coffee liqueur * vodka * espresso

amaretto sour 12.5
Disaronno * egg white © lime
angostura bitters

gin & tonic 125
Fever Tree tonic * gin of your choice
ask for the options

Aperol spritz 1.5
prosecco ® Aperol
sparkling water ®orange

scroppino 9.5
prosecco ® limoncello ® vodka



bites

bread & dips

bread ¢ yoghurt dip * vadouvan butter * muhammara ¢ herb oil

pan catalan
ciabatta ® tomato sauce ®* mozzarella ¢ basil

classic smoked salmon
lemon e shallot * capers * crostini

charcuterie
selection of cured meats ® pane carasao

snacks

beef bitterbal * mustard mayonnaise

vegan bitterbal * mustard mayonnaise

sticky chicken ¢ 4 pieces * kimchi sauce * sesame
cheese sticks * 6 pieces * chili sauce

mix 6 pieces * snack platter

mix 12 pieces * snack platter

fries * mayonnaise or ketchup

truffle fries * Parmesan cheese

a piece

a piece

7.5

85

1.5

1.2
1.2

12

7.5

lunch

soup & tostie
soup of the day * sourdough ham & cheese toastie

fried eggs with ham & cheese
fried eggs with bacon & cheese

Hoftuin salad
mix of vegetables from the Hoftuin

bacon ¢ Caesar dressing * egg

croquette sandwich
2 veal or vegan croquettes

mustard mayonnaise

smoked salmon sandwich
brioche * cream cheese ¢ Hollandaise

pickled onion * hazelnut

butcher’s grilled sausage
sourdough ¢ freshly grilled sausage

honey mustard sauce * sweet and sour vegetables
crispy onion

flatbread hummus
hummus ¢ red cabbage © feta

pomgranate ® smoked almonds

12.5
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9.5
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blooming

@ let’s stay in touch, follow us at the wifi password is blooming
@weareblooming weareblooming.com



