ENGLISH MENU BLIXEM
Breakfast

Blixems BreakfastV-€14.75
Croissant, toast, yogurt shot with granola and fruit, ham, cheese, jam, butter, and a
surprising egg

KickstartV-€7.75
Mini pancakes, yogurt shot with granola and fruit

Homemade Soups

All soups are served with bread and butter
Tomato Soup V -€6,-

Soup of the Moment - €6,-
Salads

All salads are served with bread and butter

Roast Beef Salad - €14.50
With sautéed mushrooms, ‘smaakmakers’ coffee-mayo and balsamic pearl onions

Chicory-mackerel salad -€14.50
Smoked mackerel, chicory salad with apple and raisins

Seasonal Salad
Ask our staff or check the chalkboard

Sandwiches

Grilled Cheese SandwichV-€7.75
Choice of cheese, ham, or ham & cheese

Aged Cheese Toastie —-€8.50
Old Dutch cheese, tomato and homemade pesto

Rustic Bread with 'kroketten' (Meat or Veggie V) - €10.00
Served with butter and mustardmayo



Rustic Bread with Carpaccio-€11.50
With pesto mayonnaise, aged cheese, and roasted seed mix

Sandwich with eggs (‘Uitsmijter’) V-€10.00
Rustic bread with fried eggs (cheese +€0.75, ham +€0.75)

Mushroom ToastV-€11.25
Toast with sautéed mushrooms, ‘smaakmakers’ coffee-mayo and grated cheese

Seed Roll with Brie V €9.00
Oven-baked roll with brie, honey and walnuts

Tuna Melt-€9.00
Oven-baked roll with tuna salad, melted cheese, and sriracha mayo

Goat Cheese & Beetroot Roll - €9
Goat cheese-beetroot spread, pickled cucumber and caramelized walnuts

Hot Dog Roll - €8.50
Roll with homemade sausage by butcher Yvo Mulder, sauerkraut, pickles, crispy onions
and mustard mayo

Blixem Lunch V-€13.75
A selection of our favourite bites: a sandwich, a small soup of the chef, a ‘kroket’ roll
and a small salad



EVENING MENU
From 5 PM to 8 PM

Starters

Bread Platter V-€6.50
Bread with herb butter and dips

Tomato Soup V-£€6,-
Soup of the Moment - €6,-

Carpaccio-€13.25
With pesto mayonnaise, aged cheese, and roasted seed mix

Salads

All salads are served with bread and butter

Roast beef Salad - €14.50
With sautéed mushrooms, ‘smaakmakers’ coffee-mayo and balsamic pearl onions

Chicory-mackerel salad -€14.50
Smoked mackerel, chicory salad with apple and raisins

Seasonal Salad
Ask our staff or check the chalkboard



Fish Main Courses
Pike-Perch fish ‘en papillote’ €19.00
Steamed ‘en papillote’ with white wine and green herb oil.

Gambas-€19
Gambas in garlic oil served with naan bread

Vegetarian Main Courses

Pumpkin Ravioli - €20
Light curry-based cream sauce, mushrooms, mixed seeds, rocket, and herb oil

Corn Pancake - €18
With roasted winter vegetables, Taleggio cheese and balsamic silver onions

Meat Main Courses

Pan-seared duck breast - €19
With ‘hete blixem’ (apple-potato mash) and plum-apple syrup sauce

Braised Beef ‘sukade’ - €18.50
Slow-cooked in its own jus, served with winter mash and roasted vegetables

Something Different

Specials
Ask our staff or check the chalkboard

Homemade Fries with mayonaise —€5.25

Green Salad -€4.00



Desserts

Whipped cream +€0.60
Also check out our pastry selection

Scoop of Ice Cream (per scoop) —€1.40

Friandises - €4.50
A selection of sweet treats, perfect on their own or with coffee

Specialty Coffee - €7.50
Irish, Italian, or Spanish Coffee

S’mores - €7.50
Oven-baked marshmallows with chocolate and biscuits, vanillaice cream

Homemade Pastries

Whipped cream +€0.60
Apple Pie —-€4.75
Apple Crumble Tart

Carrot Cake - €4.75
Vegan and gluten-friendly

Brookie -€4.75
Brownie with Oreo cookies



For Small Appetites

Small Delight (‘klein maar fijn’) - €4.75
Small bread roll with sweet spreads

Mini Pancakes - €5.00
With caramel sauce and powdered sugar

Snack Box-€7.50
Cheese soufflé, chicken nuggets, frikandel, or croquette with fries and applesauce in a
shack box

Drinks & Bites

Bread Platter V - €6.50
Bread with herb butter and dips

‘Bitterballen’ - €7.95
9 pieces

Mixed Fried Snacks -€13.50
18 pieces

Salted Nut Mix V-€5.00

‘Party on a Plank’ -€21.00
A sharing platter for 2-4 people with fried snacks, bread, dips, and cheese

Homemade Fries - €5.25
With our homemade mayo

High Tea - €24.50

Three rounds of small bites served with tea from tea house Bloesem



