
sandwiches
Geserveerd op zuurdesembrood 

Served on sourdough bread  | Serviert auf Sauerteigbrot 

BROODJE KAAS
KRUIDENROOMKAAS / JONGE GOUDSE KAAS
herb cream cheese / young Gouda cheese

kräuterfrischkäse / junger Gouda
€13,5

MAALTIJDSALADES
Salads | Salate

CHICKEN CAESAR
CAESARDRESSING / BACON / EXTRA OUDE KAAS / CROUTONS / EI / KROKANTE KIP / LITTLE GEM

caesar dressing / bacon / extra aged cheese / croutons / egg / crispy chicken / little gem
caesardressing / bacon / extra alter käse / croutons / ei / knuspriges hähnchen / little gem 

€19,5

CAPRESE MET BURRATA
BUFFEL-BURRATA / TOMAAT / BALSAMICO / BASILICUM

buffalo burrata / tomato / balsamic / basil
büffel-burrata / tomate / balsamico / basilikum

€19,5

AVOCADO-ZALM
GEROOKTE ZALM / SMASHED AVOCADO / MOSTERDPARELS / YOGHURTDRESSING

smoked salmon / smashed avocado / mustard pearls / yogurt dressing
geräucherter lachs / smashed avocado / genfkaviar / joghurtdressing

€16,5

HUMMUS GEGRILDE GROENTEN
HUMMUS / GEGRILDE GROENTEN / OUDE GEITENKAAS / BALSAMICO

hummus / grilled vegetables / aged goat cheese / balsamic
hummus / gegrilltes gemüse / alter ziegenkäse / balsamico

€14,5

ROSBIEF TRUFFEL
GEGAARDE ROSBIEF / MIERIKSWORTELSPREAD / GERIJPTE KOEIENKAAS / TRUFFEL MAYONAISE

slow-cooked roast beef / horseradish spread / ripened cow cheese / truffle mayonnaise
gegartes roastbeef / meerrettichcreme / gereifte kuhkäse / trüffel mayonaise

€16

kaasfondue voor twee
Cheese fondue for two | Käsefondue für zwei

BROOD / CRUDITÉS / WISSELENDE GROENTEN
bread / crudités / seasonal vegetables

brot / rohkost / saisonales gemüse
€47,5

Do you have allergies? Let us know.
wifi: Henri Willig GUEST

password: WeLoveCheese

TOMATENSOEP
Tomato Soup

Tomatensuppe
€8,5

SOEP VAN DE DAG
Soup of the Day

Tagessuppe
€8,5

PLATES
Plates | Hauptgerichte

FISH & CHIPS
HEEKFILET / FRITES / RAVIGOTTESAUS

hake fillet / fries / ravigote sauce
seehechtfilet / pommes / ravigottesauce

€22,5

BURGER
BRIOCHE / BLACK ANGUS BURGER / TRUFFELKAAS / FRITES

brioche / black angus burger / truffle cheese / fries
brioche / black angus burger / trüffelkäse / pommes

€23,5

KIPBURGER
BRIOCHE / KROKANTE KIP / SRIRACHAMAYONAISE / FRITES

brioche / crispy chicken / sriracha mayonnaise / fries
brioche / knuspriges hähnchen / srirachamayonnaise / pommes

€21,5

VEGAN BURGER
PLANT-BASED BURGER / VEGAN MANGO-MAYONAISE / VEGAN SMOKED CHEESE / FRITES

plant-based burger / vegan mango mayonnaise / vegan smoked cheese / fries
pflanzenbasierter burger / vegane mango-mayonnaise / veganer räucherkäse / pommes

€24,5

RIBEYE
RIBEYE / GEROOSTERDE SEIZOENSGROENTEN / FRITES

ribeye / roasted seasonal vegetables / fries
ribeye / geröstetes saisongemüse / pommes

€29

SPARERIBS
GEMARINEERDE RIBS / BACON CRUMBLE / KROKANTE UITJES / FRITES

marinated ribs / bacon crumble / crispy onions / fries
marinierte rippchen / bacon-crunch / röstzwiebeln / pommes

€28,5

SOEPEN
Soups | Suppen

FRIET
Fries | Pommes

€7,5

LOADED TRUFFEL CHEESE FRIES
Loaded Truffle Cheese Fries | Trüffelkäse Pommes

€12,5

BITTERBALLEN (7 ST.)
Bitterballen (7 pcs) | Bitterballen (7 Stk.)

€7,5

KAASSOUFFLÉ (7 ST.)
Cheese Soufflé (7 pcs) | Käse-Soufflé (7 Stk.)

€7,5

BORRELPLANK (2 PERSONEN)
VERSCHILLENDE HAPJES / AUGURKEN / BLOKJES ‘PURE GOLD’

various snacks / pickles / 'Pure Gold' cheese cubes
verschiedene snacks / essiggurken / käsewürfel ‘Pure Gold’

€21,5

BROODPLANK
AIOLI / KRUIDENBOTER / TAPENADE

aioli / herb butter / tapenade
aioli / kräuterbutter / tapenade

€9,5

CALAMARIS
€8,5

CHICKEN KARAAGE BITES
€8,5

KAASPLANK
SELECTIE VAN KAZEN / NOTEN / VIJGENCOMPOTE

selection of cheeses / nuts / fig compote
käseauswahl / nüsse / feigenkompott

€13,5

BITES

Keuken is open van 11:00 tot 17:00
Kitchen is open 11:00-17:00

Die Küche ist von 11:00-17:00 Uhr geöffnet.



VOLWASSENEN
Adult | Erwachsene

€11

KINDEREN (TOT 13 JAAR)
Children (till 13 y. o.)  | Kinder (bis 13 Jahre)  

€6

MENU

WHO IS
HENRI WILLIG?
Henri was born and raised on a dairy farm in 
Katwoude. As the only son among four 
sisters, he was destined to become a farmer. 
After studying at agricultural college, he 
started full-time work at his parents’ family 
farming business at 16 years of age. What 
started out as a new challenge for his dairy 
farm, soon became a touristic top attraction 
boasting over a million visitors a year. 

In 1974, Henri Willig and his wife, Riet, took 
over his parents' company. Henri soon 
realized that his ambitions were greater. 

He took a course in 'cheese making', which 
proved to be a great success. The panoramic 
‘Polderview’ and the traditional method of 
making cheese attracted many people, 
especially foreign tourists: "I remember 
March 3rd, 1975, when unexpectedly, a 
busload of tourists came driving into our 
yard. We were totally unprepared!!” This was 
the beginning of daily arrivals of tourist 
buses that came to see the old craft of 
cheese-making explained in their own 
language. It has become a well-known attrac-
tion in Holland and abroad.

Henri and Riet have three sons, Jacob, Wiebe 
and Martin. They currently work in the family 
company and will continue to develop the 
business.

Henri Willig has acquired a name as a 
producer of specialty cheeses, such as herbs 
& garlic, chilli, truffle and green pesto cheese, 
and because of his pioneer work producing 
goat and sheep cheese. His high-quality 
products and unique flavor are well-known 
worldwide! 
The sale of cheese to visitors from all over 
the world and the international export 
market have ensured that millions of people, 
worldwide, are familiar with Henri Willig 
cheese. 

Jakob, Wiebe and Henri Willig

Henri Willig

The best Cheese in th
e World!

RONDVAART
Guided boat tour | Geführte Bootstour 

... DON’T FORGET TO VISIT OUR CHEESE STORE!

www.henriwillig.com


