
t o u g h  &  p o w e r f u l

Our chef and his team give you the opportunity to create your own menu based on taste combinations that have carefully 
been put together. You choose an ingredient combination which is equal to one dish. We recommend at least three dishes 
for a full dinner, but of course it’s possible to choose more or less dishes. Our vegetables come from our own Hof garden 
and our choice of fish and meat is made on the basis of sustainability and depends on the season. Let yourself be surprised 
or ask our waitstaff for advice.

two dishes 3000

three dishes  3750  
four dishes  4500

r e d  w i n e

Pinot Noir  625 • 3700

Patagonië 2016
Lucious in the nose with scents of wood and flavours of 
raspberry and wild fruits.

Roble  625 • 3700

Spain 2014
Elegant wine with a mediterranean feel. Flavours of ripe 
black fruits, red pepper, black currant and spices. Blend from 
Cabernet Sauvignon/ Tempranillo/ Merlot. 

Graciano  725 • 4300

Spain 2016
Dark fruit as blackberry and cherry in the nose. Chocolat, 
mint and minerals in the mouth.

Tinto Velasco  725 • 4300

Spain 2016
Exciting rarity of a ‘lost’ grape variety. Harty and juicy like a 
Malbec yet more minerals and everlasting flavours.

d e s s e r t  w i n e

Château de Stony, Muscat  550 
Languedoc, France
Refined, sweet, white dessert wine with an elegant, fresh 
structure. Wonderful fragrance of roses, honey, muscat and 
licorice. Soft taste with ripe fruit notes such as apricot and 
citrus.

Rivesaltes ‘Solera’, Grenache Gris  650 
Roussilon, France
Amber colour with a rich aroma of stewed fruit, tobacco and 
honey. Very sweet taste and buttery with notes of orange and 
honey.

Rolf Binder, Muscat and Semillon   650 
Barossa Valley, Australia
This Madeira style wine has flavours of caramel, chocolate, 
orange, dried apricot, roasted nuts and ginger. Very rich 
sweet wine with perfect balanced accidities.

Romate Pedro-Ximénez   725 
Jerez, Spain
Concentrated, syrupy sweet sherry with a taste of currants
and chocolate. Very intense, but harmonious because of its
fresh acid.

n o n  a l c o h o l i c

Carl Jung   575 • 3250

Sweet white wine / sparkling

h o u s e  w i n e

blooming white, Verdejo  525 • 2950

La Mancha, Spain 2017
An uplifting and fresh wine, with notes of grapefruit, lime 
and rhubarb. Great with fresh summer dishes or to drink as 
it is.

blooming rosé, Tempranillo  525 • 2950

La Mancha, Spain 2017
A light pink colour, a full taste of red berries and an elegant 
fresh aftertaste. Combines well with summer salads, sea 
food, shellfish and light frilled fish dishes. Also tasty as an 
aperitif.

blooming red, Tempranillo  525 • 2950

La Mancha, Spain 2017
A deep dark red colour. Delicious aroma of cherries, berries 
and plums and a refined mild spicy taste. Delicious with 
grilled dishes, mature cheeses and small snacks.

s p a r k l i n g

cava 
Gran Cueva  625 • 3450

Catalonia, Spain

champagne 
Delot Grande Reservé brut  7000

w h i t e  w i n e

Malvasia  575 • 3400

Spain 2015
Youthfull wine with an almost golden colour and intense 
bouquet (roses, jasmin, orange blossem). Fresh and fruity in 
one sip.

Sauvignon Blanc Cuvée 1222  625 • 3700

Spain 2015
Excellent balance and beautifull complex Sauvignon.
Only 11% alcohol but still full in flavour and with great dept.

Sainte Anne Chardonnay 625 • 3700

Luc Pierlet, Lanquedoc France 2017
Scents of honey, melon, apricots and vanilla. Flavours of ripe 
fruits with a butery long finish.

Albillo Real  725 • 4300

Spain 2016
Intense minerals are accompanied by red apple and aromatic 
herbs. Beautifull homage to a forgotten grape variety.w i n e  p a c k a g e 

two dishes  1200

three dishes  1800

four dishes  2400

V vegetarian, or possible to order as vegetarian
V vegan
T prepared at your table 

We’re happy to cater for any dietary requirements. Please 
see our waitstaff if you have any questions. 

e n t r e e

spring roll
rib-eye
kimchi
lettuce

wild boar 
pumpkin
mushrooms
egg

escabeche
crayfish
pulpo
celeriac 

tofu                                V
ginger
soja
edamame

panna cotta               V
goat cheese
mustard
beet

e n t r e m e t

velouté                         V
shiitake
garlic
wine

ravioli
beef
porcini
tomato

halibut
salsify
katsuobushi
cream

m a i n

corvina
green celery
cauliflower 
bisque 

flat iron steak
double Dutch
pommes dauphine
BBQ tomato

venison
stew
fregula
carrot

kohlrabi                  V
beluga lentels
kale
sage

cavatelli           V / T
mushrooms
truffle
cheese

d e s s e r t

brownie
banana
dolce di lecce
coconut

mille feuille
chocolate
lavender
salted caramel

rhubarb                     V
pecan
5-spices
orange

scroppino                 T
lemon ice cream
prosecco
vodka

cheese
supplement 500

s u p p l e m e n t s

vegetables  375

fries  375

salad  375
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The Hof garden at blooming estate Het Hof
Dries Olsthoorn is the gardener at Het Hof and supervisor from Scorlewald. 
His heart lies with everything that grows and flourishes. Trees, plants, 
flowers, vegetables, but also people. “All of this comes together in The Hof 
garden, where gardening has a social function. It is wonderful to see how 
much love our participants place in the garden. Whether they are picking 
strawberries, getting a turnip from the ground, or raking the path, I notice 
that they’re happy.  The Hof garden is an oasis of peace surrounded by 
green, without disturbances from the outside world. They are at one with 
nature, feel at home and take their work seriously because they can see its 
purpose. The beans that they’ve shelled are served that same evening by 
the chefs at blooming hotel, blooming estate Het Hof and blooming beach. 
I’m proud to see those young people flourish here.”  

From turnips, snow peas and carlins, to tomatoes in all shapes and sizes, 
salsify, strawberries, parsnips and edible flowers such as violets and 
marigolds, everything that grows in The Hof garden is fully organic which 
you clearly taste. Two worlds come together in The Hof garden. That of the 
chef and the gardener.

* Scorlewald is one of the institutions that is part of the Raphaëlstichting 
(Raphael Foundation). The Raphaëlstichting provides care to people with 
mental disabilities.

r e d  w i n e

Tempranillo reserva familiar  5500

La Mancha, Spain 2010 
Beautifull heavy wine with lots of red berries and chocolat. 
Excellent finish with honey flavour.

Solanes Priorat  6500

Spain 2007
Flavours of ripe black fruits, smoked oak, slate and hints 
of eucalypthus. This unique red wine exudes ripe tannines, 
accidity, nuts, liquorice and sweet spices.

Rolf Binder Shiraz  6500

Barossa Valley, Australia 2011
Very intence and powerfull Shiraz unmistakably marked by 
deep purple hue and savory aromatics. This wine ages very 
well and this is the time to enjoy it, recommended.

Chateau Lafleur-Gazin Pomerol   9900

Bordeaux, France 2011
Earthy black cherry with soft textures, medium body and a 
sweet round cherry-filled finish. Easy on the nose with a scent 
of oak a real classic.

Domaine Bertagna Pinot Noir  9900

Clos de Vougeot, France 2005
Marked by sweet vanilla and coconut notes from new oak, 
giving way to supple cherry and red currant as it travels 
across the palate. A mineral element infuses the finish. Needs 
time to show all its elegant charms.

Domaine Jean Deydier  13500

Chateauneuf-du-Pape, Rhône France 2007
Amazing powerfull and rich wine with lots of berry’s and 
fruit. This wine is one of the best wines in the world and ready 
to be enjoyed.

o u r  v i n t a g e  c o l l e c t i o n

w h i t e  w i n e

Pinot gris  6500  
Schoffit - Alsace, France 2010 
Through elegant accidity’s perfectly combined with rich 
meat or fish dishes.

Tomero Semillon   6500   
Mendoza, Argentinia 2012 
Beautifull yellow colour with green accents. The scent of white 
lely’s, vanilla and white pepper. The flavours are concentrated 
but surprisingly fresh and you can taste a hint of oak.

de LaDoucette, Pouilly-Fume  7500  
Loire, France 2011
Pouilly-Fumé of exceptional quality. Smooth beginning flows 
to crystal clear flavours and an elegant finale. One of the best 
gastonomical wines of France.

r o s é  w i n e

Laibach pinotage rose  4000   
Stellenbosch, South-Africa 2012
Beautifull colour with attractive fruit aroma’s. Fresh and 
crispy pure with hints of blossem and candy like taste makes 
this wine a feel good wine. 

Bandol Rose chateau de Pibarnon  6500  
France 2013
Pink and orange colour with a bouquet of citrus, strawberries, 
black berries, and fresh herbs. Powerfull flavour balancing 
between elegance and fruit.

 


