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going dutch
H A U T e  H O L L A N D

Whether its hip hotels, happening 
restaurants or hidden waterways, 

Amsterdam offers many a diversion
Navigating a “canal bike” through the 
grid-like waterways of Amsterdam is not 
as easy as it looks. Essentially a bumper 
car on water, it functions with two sets of 
pedals and a lever that’s intended to lead 
your vehicle in the direction you wish – 
which works wonderfully if you want to go 
straight ahead.

At one point, jammed between a fat, 
sightseer-laden cruise boat and the side 
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of the canal – with the watercraft’s nose 
grazing brick wall – we collapse into 
giggles, coordinating our retreat slowly 
between hiccups. We feel like stupid 
tourists, because we are.

If there’s one city in the world where 
it’s acceptable to be a stupid tourist, it’s 
Amsterdam. In some European cities, 
it pays to run with the locals, whether 
it’s to avoid haughtiness towards non-
Francophones in Paris or to dissuade 
would-be pickpockets in Barcelona. 
In Amsterdam, out-of-towners flaunt 
their alien status with souvenir 
T-shirts on their torsos and cones of 
mayonnaise-drenched Vlaamse frieten 
(French fries) in their hands. 

The Dutch capital has long been a 
magnet for backpackers and spring-
breakers, attracted by the city’s party-
friendly policies, but Amsterdam 
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Amsterdam 
has been 
sneakily 

snazzing itself 
up of late

Indulge

de kas
Situated in a converted greenhouse, De 
Kas boasts not only a stunning venue 
but its own garden as well, so most of the 
organic vegetables and herbs are grown 
on-site. The menu is modern Dutch, with 
dinner a three-course prix fixe, unless 
you choose the four-person chef’s table 
in the kitchen. It’s a little out of the way 
from the city, but a separate greenhouse is 
also available for private events, a perfect 
choice for an elegant garden cocktail or 
even an intimate wedding party.

Telephone (31 20) 462 4562

Website restaurantdekas.nl

Shop

bloemenmarket
The floating flower market is filled with 
florists offering reasonably priced fresh 
flowers that you’ll want to purchase 
by the bundle. Steer clear of the flower 
bulbs sold in packets (they’ll never 
sprout in Hong Kong’s tropical clime) 
and instead pop into one of the cheese 
shops along the same way for some 
Gouda if you’re looking to pick up gifts 
for friends – and feel free to sample away 
before you buy, it’s what everyone does. 

Location Singel canal 1071 AZ

Stay

conservatorium hotel
 As its name suggests, this hotel was 
once a music conservatory, and in its 
new incarnation sees clean, minimal 
interiors designed by Piero Lissoni to 
offset a mostly original exterior. Public 
areas are more jazzy, including Tunes 
Restaurant and Tunes Bar; there’s 
also the Conservatorium Brasserie & 
Lounge in the hotel’s courtyard. Book 
the I [Heart] Amsterdam Suite, a triplex 
with fascinating internal architecture 
and great views of the city.

Telephone (31 20) 570 0000

Website conservatoriumhotel.com

Binge

café de klos
A small, no-frills restaurant serving 
ribs the size of your face. They don’t 
look like much, but the tender and 
juicy charcoal-smoked meat is worth 
the wait and needs no accompaniment 
(though if you must carb-load, the 
baked potato is the way to go). Waiters 
wear the menu on their T-shirts and 
the vibe is rowdy and pub-like, adding 
to the Neanderthal atmosphere, all just 
part of the fun.

Telephone (31 20) 625 3730

From top: The Waldorf 
Astoria Amsterdam; the 
Rijksmuseum

Opposite: cloggs for sale at 
Albert Cuyp Market
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has been sneakily snazzing itself up of 
late. The Waldorf Astoria Amsterdam 
opened in May, its 93 rooms decked 
out in a modern, neutral grandeur. It 
may seem boutique in size, but the 
hotel is actually a sprawling property 
combining six townhouses, including a 
restaurant, lounge, bar, fitness centre, 
indoor swimming pool and Guerlain 
Spa peddling treatments as fancy as the 
personalised Orchidée Impériale Prestige 
Treatment facial.

The Waldorf is a 20-minute stroll from 
PC Hooftstraat, the city’s main luxury 
thoroughfare – nothing so ostentatious as 
the flagship shops that line Canton Road, 
but a well-curated selection of boutiques 
from Bulgari to Zegna to Nina Ricci. The 
selection of merchandise may not be 
as trendy as you’d find in the European 
fashion capitals, but you might just find 
that sold-out bag you’ve been coveting, 
simply because fewer savvy luxury 
shoppers target Amsterdam for their 
annual retail haul.

Museumplein is but a couple of 
minutes away, which, as its name 
suggests, is museum Mecca, home to the 
Rijksmuseum, which reopened after a 10-
year renovation last year to great acclaim, 
with a beautiful and more efficient 
interior, as well as a new entrance, 
outdoor exhibition space, Asian pavilion, 
shops and restaurants. The Rembrandts 
and Vermeers are among the chief draws, 
but next door to the Rijksmuseum is the 
Van Gogh Museum, which underwent 
a smaller-scale refurbishment to 
reopen last year as well, and showcases 
Impressionist and post-Impressionist 
works alongside, of course, a few hundred 
pieces of Van Gogh’s oeuvre.

The queues at both establishments 
tend to be long, so planning visits around 
off-peak hours is best – and the same is 
true of visiting Anne Frank House, hiding 
place of the famed wartime diarist. 

Deterred by the student groups that 
plague the Frank house’s entrance 
however, we wander to a loosely bounded 
shopping area known as De Negen 
Straatjes, or the Nine Streets. There’s 
Spoiled, which sells hip jeans labels like 
Nudie or J Brand; local designer Hester 

van Eeghen, who does leather bags and 
shoes with signature Dutch whimsy; and 
Mendo, a self-proclaimed “candy store 
for book aficionados”, as well as plenty of 
design shops and trinket sellers.

The must-visit in the area is Pancakes! 
Amsterdam, which proffers a global 
selection of the eponymous breakfast 
food, from crepe-like Dutch pancakes 
with various toppings to thick stacks of 
American-style, to poffertjes, a jumble of 
coin-sized pieces doused in icing sugar. 
We order them all.

If you wish to sample one of 
Amsterdam’s famed “coffeeshops” 
without resorting to the red-light district, 
then across Prinsengracht is La Tertulia, 
which feels a bit like a hippie cafe in one 
of America’s more bohemian enclaves. 
You don’t have to partake in anything you 
don’t want to, but the people-watching 
at the outside tables is a treat, and you 
should at least order one of the thick and 
addictive milkshakes.

The red-light district, incidentally, isn’t 
particularly exciting, unless you enjoy 
crowds, but another oft-cited tourist 
trap – Albert Cuyp Market – is definitely 
worth a stop. It’s a stone’s throw from the 
Heineken museum and rivals any night 
market in Asia when it comes to snacking. 
Skip lunch and nosh on fresh-made 
poffertjes, pickled herring, roast chicken 
and gigantic, piping-hot stroopwafels – 
waffle cookies with caramel filling – then 
pop into any supermarket or souvenir 
shop to pick up the boxed version to bring 
home for friends. We load up on both – 
although admittedly, we co-opt the snacks 
for personal consumption on the plane 
ride home. It’s what any smart tourist 
would do.


