I’M SORRY FOR THE THINGS
I SAID WHEN I WAS HUNGRY

The secret of the hague
At the most southern beach of the Hague, where the Sandmotor meets the North-Sea
you’ll find BLOW Beach House. A very special place for a very special beach house.
Once you walk across our dunes, you’ll step into a different world; a world of space
and tranquilty, a world of relaxing beach days with panoramic views and long summer
evenings with peaceful walks along the shoreline.
But also an active world, a world of wind and waves, a world of salt and sand in your
hair, a world where you’ll see kitesurfers flying around in the air with a smile. If you ever
feel the urge to ask for information about kitesurfing just pop by our kitesurfschool for
some advice or book an introduction course.
Our doors are always open from March till October f or all beach lovers and their dogs.
Get comfortable and relax at one of our sun-drenched terraces or come in and take a
cosy seat near our fire place. You’re always welcome!
Must knows:
• We accept cash, but we prefer debit and credit cards.
• We would prefer not to split the bill and kindly ask that you do the math.
• Are you satisfied, spread the love! Not satisfied; please tell us, we are keen to hear
your opinion for improvement.
• Between 16:00 - 17:00 our kitchen is in a transformation phase to serve dinner.
Go for the shared platters and bits & bites during this time.
• Feel free to bring your dog(s) but please keep them off the pillows. Thanks!

have fun and enjoy!

ENGLISH

BRUNCH
11.00 - 16.00

Club Sandwich (BL-Tea)
Thé

classic

sandwich!

Bacon,

Lettuce

9
and

Tomato with the finger licking addition of Eggs and
Avocado. A perfect combination served on our extra

SHARING
=
CARING

thick whole grain bread. Of course also an option
for vegetarians without Bacon.

PASTRAMI sandwich
Our

NYC

inspired

“Pastrami

9.5
Sandwich”.

Delicious corned and smoked beef with dill chips,
truffle mayonnaise and Parmigiano cheesse.
Prepare your taste buds!

Thai Wrap

8.5

A wrap filled with fresh vegetables and lush chicken. Deliciously marinated in coconut and lemongrass and served with a sweet and sour chili sauce.

salmon Seaweed

9.5

Delightful bread made of seaweed with salmon,
wakame and horseradish spread. Sushi on a bun.
An absolute recommendation!

Goat cheese sandwich

Nachos
Oven

8

baked

nacho’s

covered

with

cheese,

guacamole, salsa and Jalapeño peppers. Careful
you don’t bite your fingers!

blow platter

A delightful healthy antipasti. A mix of fresh figs,
smoked salmon, carrots, whole grain crackers,
pumpkin hummus, dried meat, various cheeses,
home-marinated olives and more healthy snacks!

dutch TAPAS

Become a real Dutchman by eating these snacks
of national pride. Number one on the list: the
bitterbal. Try all the typical meat based snacks in

9

combination with our craft beers on tap.

Roasted whole grain bread topped with a finger licking goat cheese spread. Deliciously finished with
roasted egg plant, courgette, baby leaf spinach and
sun dried tomatoes. Don’t skip this one!

19

SOUP
SOUP OF THE DAY
please ask our staff for today’s special!

FROM 5.5

16

ALL DAY
BOWLS

BURGERS
all day, every day!

Ceasar bowl

bLOW BURGER

13.5

Thé famous 100% beef burger with chipotle
mayonnaise, caramalized onion, crispy lettuce and
fresh tomato. Yummy!

Vegi BURGER
The

vegetarian

13
alternative,

but

then

completely different! An irresistible beetroot burger
with a fresh yoghurt based dressing.Topped with crispy
lettuce, roasted pumpkin, avocado spread and
fresh herbs.

Very hungry?!
Order our delicious fries on the side!

11

Our delicious classic salad bowl with home-made
caesar dressing, romaine lettuce, croutons, egg
and parmesan cheese. Add some chicken to make
it even more tasty!

+3

Vegi bowl

14

Our healthy vegetarian salad bowl filled with
quinoa, fresh seasonal vegetables and healthy
herbs. Topped up with lovely goat cheese. You
wanna try this!

asian bowl

14,5

Asia in a bowl! Enjoy the combination of noodles,
fried beef, crispy snow peas, peppers and sesame
seeds topped up with delicious soy dressing and
pretend you’re in Asia for a moment.

3.5

kids menu
Grilled ham & cheese sandwich
Fries with crispy chicken
Homemade pasta Bolognese
Pancake

4.5
7.5
7.5
7

DINNER
TIME

bits & bites

from 17.00

Fresh bread

5.5

Bread from our bakery with a selection
of our fresh, home-made dips.

olives

A various mix of home-marinated olives

dont forget the

burgers and bowls!

4

with garlic, rosemary and lemon.

bitterballs (8PCS)

The classic snack of the Dutch. They

7

are large and they are very tasty. Try

tional family recipe. Served with atjar, cassava en

6

Vegetarian spring rolls with a sweet chili

Crispy yet tender chicken with a super

8

Deep fried shrimps with a twist. Try

7

them with our chili sauce.

fries

Non-peeled fries, eat them like a real

19

Fresh sea bass with samphire, mashed parsnip and
a tasty butter gravy. Tastes even better on the
beach!

tasty Szechuan sauce. Our favorite!

Tempura Shrimps (8st)

fried rice or our non-peeled fries.

Sizzling
sea bass

dip. Healthy and tasty!

Popcorn chicken (8PCS)

Vegetarian
Indian Curry

18.5

A very tasty Indian curry with fresh herbs and

4.5

tasty vegetables. Comes with rice, naan bread and
a yoghurt lime dressing.

Dutchman with mayonnaisse or our
home-made saté sauce.

16.5

The real Indian sate made according to our tradi-

some with a fresh beer from the tap.

Springrolls (8PCS)

Indian
Saté ayam

DESsERT
homemade Coconut cheesecake (tip!)
6.5

SODA’S

DRINKS
HOT

Lemonade (red / orange)

2.5

Pepsi Cola				

3

Pepsi Max			

3

7-Up

3

Sisi					

3

Ice Tea					

3
3

Coffee					

2.7

Ice Tea Green					

Espresso				

2.7

Fristi					

3.5

Double espresso 			

3.5

Chocomel				

3.5

Cappuccino				

3

Ginger Ale				

3

Caffee au lait				

3

Tonic

3

Latte Macchiato				

3.5

Cassis

3

5

Rivella

3
3

Ice Coffee (cold, with milk)			
Tea					

2.5

Bitter Lemon

Fresh mint tea				

3.5

Sourcy still water (0.2L/ 0.75L)

2.7 / 5.5

Hot chocolate				

3.5

Sourcy sparkling water (0.2L/ 0.75L)l

2.7 / 5.5

Irish Coffee				

7.5

Whipped cream				

0.5

(tip) FRESH DISTILLED WATER
WITH MINT AND LEMON (1L)

cake
homemade carrot cake
apPLE PIE
Whipped cream

4
3.5
+ 0.5

juices

3.5

Apple juice				

3

Orange juice				

3

Pear juice			

3

Mango juice			

3

Pineapple juice			

3

Tomato juice			

3

Fresh orange juice
small 4 / large 5.5

WINES
DELICIOUS
WHITES

TEMPTING
REDS
3.9 / 22.5

Vega Roble Tierra
de Castilla Viura (2016)

La Cour des Dames Pays d’Oc
Merlot (2016)

4 / 23

Dry, refreshing white wine full of lovely ripe fruit

A wonderful fragrant and fruity Merlot. Perfecty

aromas. Superb!

balanced with a smooth aromatic finish.

4.5 / 26.5

Le Jade Côtes de Thau
Sauvignon Blanc (2017)

5.8 / 28

A fragrant, refreshing and elegant white wine with

Herdade de São Miguel
Alentejano Colheita
Seleccionada Tinto (2016)

an exquisite sauvignon aroma.

A stunning mature red. Full flavored with red fruits

5.7 / 28

Castelo de Medina
Rueda Verdejo (2017)

and oak with a long, smooth aromatic finish. Pure
class!

6 / 29.5

and bursty aroma, with hints of citrus. A distinctive

Tierras de Murillo
Rioja Crianza (2014)

white wine!

Fantastic rich, full and round Rioja. A wonderful

A dry white with a lush juicy texture and a fresh

6 / 29.5

Revelation Pays d’Oc
Chardonnay (2015)

complex nose with layers of berries, herbs and
American oak.

A lovely, rich and full bodied white wine with per-

CRISPY
ROSES

fectly integrated oak. Seriously indulgent wine.

SPARKLING
De Pro Cava Brut
Elegant, fresh and balanced. Light bodied
with delicate fruit and a juicy character.
Top quality fizz.

375 ml
750 ml

15
24

Fontanet Pays d’Oc
Les Terrasses rosé (2016)

4.5 / 23.5

Bursting rose with pure aromas of red fruits, lovely
length and texture. A delicious summer wine!

6 / 29.5
Olivier Sumeire Côtes
de Provence Cabaret rosé (2017)
Nicely rounded fresh, crisp and fragrant rose with
a lovely finish.

COCKTAILS
9.5

CUBA LIBRE
Toni’s favorite closing drink - a Cuban classic:

BEERS

native rum on the rocks with coke and a lime. Has-

on tap

ta la Revolucion siempre!

9

Irish Ginger Ale
Bobbejaan’s recommendation: Jameson on the

2.8 / 4 / 5.5

wieckse witte			

rocks, with Fever Tree Ginger Ale, lime & mint.

Grolsch weizen		
9,5

Perfect storm

		
heineken 		

4.5
4.5 / 6.5

(B)lowlander IPA 		

4.5

One to look out for; gently dark rum, Ginger Beer
with lime. Drink two and just hope the wind will
pick up soon.

6

Aperol spritz

Heineken 0.0

bottled

3.6

Amstel Radler / Amstel Radler 0.0

3.9

A taste of Italian summer. A sturdy combination of

Duvel

4.1

bitters, sweets and oranges. After one you’ll feel

Affligem Blond

4.4

bubbly already.

Affligem Double

4.4

Affligem Tripple

4.4

GIN TONIC
Bombay Sapphire
9.5

hendriks
10.5

bobby’s

Corona				

5

Desperados		

5

Liefmans rosébier			

4.5

Apple Bandit Cider			

4.5

Two Chefs Brewing - Beer with serious flavour
Tropical Ralphie (Weizen)		

5

Funky Falcon (Pale Ale)			

5

White Mamba (Wheat beer)			

5

9.5

Copperhead
10.5

all our gins are complimented with indian
tonic by fever tree

Whisky
from single malts to blends, from
Jameson to Jack daniels, from 10yo
Laphroaig to dalwhinnie - ask the staff
for our selection.
Starting at €5,-

