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Food & Drink
Amsterdam tried and tasted every month 

Beyond the bitterballen
If the ubiquitous selection 
of bar hapjes makes you 
want to plunge into the 
deep fat fryer along with 
all those croquettes, Karin 
Engelbrecht has discovered 
a few boozers that dare to 
be different. Photography by 
Marie-Charlotte Pezé

Okay, okay, before they take away 
my Dutch passport, let me begin by 
saying that a Dutch bitterbal can be a 
joyous thing when the crust is crispy 
and the mystery meat not too dodgy. 
After 15 years in this city, though, 
you may forgive me for wanting to 
broaden my horizons when it comes to 
what I nibble alongside my witbiertje. 
Trekking to terrasjes from one side 
of town to the other, I found that, 
though you may still have to ask for 
your table to be wiped at almost every 

café in this city, if you keep your wits 
about you, you can sample a selection 
of surprisingly inventive snacks 
ranging from smoked salmon bites to 
Southern-style fried chicken. Here are 
my favourites:

Stout!
Their name may mean ‘naughty’, but 
there’s nothing awry with the bites 
menu at Stout! On offer alongside the 
usual suspects are edamame, spring 
rolls, breaded squid and flatbread with 
various dips. Speckled bright green 
with perfumed basil oil, the lightly 
toasted Turkish bread comes with a 
yummy coriander-inflected hummus, 
garlicky aglio olio and a mayonnaise-
based coconut-curry dip. But the prize 
goes to their salt and pepper squid, 
which is crispy on the outside and soft 
and succulent on the inside. It’s served 
with a chilli-spiced soy sauce and comes 

in one of those cheeky red-and-white 
gingham paper cones that you normally 
get with frites. 
Haarlemmerstraat 73 (616 3664/
restaurantstout.nl). Kitchen open daily 
10.00-16.30, 18.00-23.00, Sun from 
12.00.

Caffe Oslo
Situated canal-side at a busy traffic 
intersection of De Baarsjes, this café 
has somehow succeeded in creating a 

cosy terrace in an unloved corner of 
the city, with plenty of plants, brightly 
coloured cushions and distressed 
wooden flea market finds. The food 
selection is equally eclectic, with Italian 
charcuterie and meatballs in tomato 
sauce (hence the ‘Caffe’, perhaps), 
crudités with spicy yoghurt dip, kip 
satay, fried chicken and salmon with 
toast points (presumably the nod to 
‘Oslo’). We like the platter of thinly 
sliced salmon, capers and thinly sliced 
red onions with toasted white bread – 

simple but sublime with a glass of crisp 
white wine. The crispy Southern-style 
chicken wings, served with sweet chilli 
sauce (we prefer it without, opting 
instead for a generous grind of salt and 
pepper) is a hard-to-beat combo with 
beer. Speaking of which, they serve 
Urtyp, a powerful yet slightly bitter 
pilsner from the province of Limburg, 
in addition to regular Dutch brews. 
Sloterkade 1A (669 9663/caffeoslo.
nl/). Open Mon-Thur, Sun 09.00-
01.00, Fri, Sat until 03.00.

Lightly toasted Turk-
ish bread comes 
with garlicky aglio 
olio and a curry dip

(Clockwise from left): Stout!, Caffe Oslo outside and inside, P.King 
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Massimo 
Nestled in a leafy corner of the 
Olympiakade is a classy terrace lined 
with comfy grey and black couches, 
comfortable chairs and olive trees. 
This Italian-owned Rivierenbuurt 
eatery serves authentic aperitivo three 
nights a week. You might’ve come 
across the concept while holidaying 
in Italy: simply 
order one of their 
easy-drinking 
Italian wines 
and you get to 
nibble on free 
(and genuinely 
delicious) bites, 
such as thin-crust 
pizza Margher-
ita, the perfect 
slice of Italy, or 
quality garlicky 
bruschetta with 
different toppings 
including tomato 
and oregano, vitello tonnato, roasted 
bell peppers, courgette with aged 
balsamic vinegar and sliced Italian 
charcuterie. They care about the little 
details here. Hence Massimo’s is one of 
the few places we’ve come across lately 
where they serve cognac in warmed 
glasses. And, because they can handle 
small and large groups (up to about 20) 
it’s the ideal venue to hang out with a 
few – or all – of your friends. 

Marathonweg 2-4 (662 0648/mas-
simorestaurant.com). Free aperitivo 
served with drinks Thur-Sat 16.00-
20.00 (call to check during holiday 
periods).

P.King 
P.King may not boast the centre’s 
most charming terrace or most atten-

tive waiters but 
its menu makes 
up for what it 
lacks in location 
and service. 
Wash down your 
beer with Can-
tonese classics 
such as Peking 
duck (of course), 
steamed dim 
sum, vegetarian 
spring rolls, spicy 
spare ribs, shrimp 
pangsit and 
steamed oysters 

in black bean sauce. Worth a special 
mention is the pork dim sum (which 
at €5 is rather pricey for four, but so 
good you won’t grumble for long) and 
the generous portion of roasted Peking 
duck with paper-thin pancakes, hoi 
sin sauce and strips of cucumber and 
spring onion (€9.50). Bar snacks don’t 
get much better than this.
Herengracht 515 (320 8175/pking.nl). 
Bar snacks served daily 17.00-22.30.

The prize goes to 
the salt and pepper 
squid, crispy on the 
outside and soft and 
succulent on the 
inside

Olympic achievement: Massimo

Board meeting: Caffe Oslo
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Reviews

Restaurant Peter Scholte 


Very amuse-ing  

From the very first taste of 
the bonbon-like cherry tomato 
amuse-bouche with its contrasting 
pistachio-caramel crust to the last 
feathery bite of passion fruit-infused 
soufflé, I knew that this was one of 
those extraordinary meals – the type 
that you remember for a long time 
to come. 

Formerly known as Sucre, execu-
tive chef Peter Scholte’s new fine-
dining restaurant is part of a larger 
venture in a monumental building 
in the former Mansion, which also 
features a shop selling posh puds to 
go, a ‘sitting room’ for teas and light 
lunches and a wine room. We were 
seated in one of two tiny yet grandly 
decorated chambers with a marble 
fireplace, sparkling chandeliers, her-
ringbone hardwood floors and views 
of Vondelpark.

While we ordered one starter, 
two mains and one dessert, we were 
bowled over by the sheer number of 
perfectly formed little dishes that kept 
arriving at our table. In addition to 
the extra flourishes that came with 
our food, we received three savoury 
amuses and some 14 friandises, includ-
ing tiny honey madeleines, hazelnut 
brownies and strawberry cheesecake. 

The starter of quail and foie gras 
terrine was a highlight. It was 
topped with roasted quail and a tiny 
triangle of crispy toast and came 
with baby cubes of silky baked pear, 
dots of sweet mustard and chervil 
sauce, and a test tube of delicate 
Madeira-infused quail stock. With 
all those geometric shapes, the plate 
looked like a Kandinsky creation, 
but tasted so good that we didn’t 
mind destroying the edible art. 
There was a lot going on, yet each 
flavour and texture came into its 

own for a brief second before melt-
ing away to reveal the next. 

My morel mushroom ravioli with 
tarragon and purple shiso cress, 
served with seasonal asparagus 
spears, asparagus tempura and 
crunchy shallot onion rings, was per-
haps more sauce than substance, but 
I adored the asparagus ‘cappuccino’ 
that came with it – a creamy soup, 
topped with light morel foam.

The yoghurt soufflé was another 
high point. Pillowy and perfectly 
punctuated with sweet-sharp pas-
sion fruit syrup, it came with a plate 
of tender coconut-flavoured marsh-
mallows, lemon cress-topped mango 
jelly and a quenelle of palate-pleas-
ing passion fruit sorbet. It tasted like 
a one-way ticket to the tropics. 

It’s not surprising to learn that the 
chef honed his skills at the famous 
El Bulli in Spain, Annen Etage in 
Oslo and with Chef Raymond Blanc 

in England. He has mastered the art 
of serving beautiful food in stylish 
surroundings, without it all becom-
ing too formal or frou-frou – and he 
never forgets the yum factor.
Restaurant Peter Scholte 
Hobbemastraat 2 (470 1910/sucre.
nl). Open daily 12.00-01.00. Mains 
from €18-€27. Credit MC, V. Karin 
Engelbrecht

We were bowled 
over by the sheer 
number of perfectly 
formed little dishes 
that kept arriving at 
our table

NEW
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
Belting… almost 

Increasingly, when left to my own 
devices in a restaurant, I’ll start rear-
ranging the furniture. This isn’t the 
result of a foray into commercial feng 
shui, nor is it the manifestation of 
some undiagnosed mental condition. 
Rather, it’s a symptom of the age. Even 
in Amsterdam, so many restaurants, 
cafés and bars (Mazzo, Witteveen, Bo 
Cinq, Friday Next…) are going for that 
laid-back, mismatched ‘we just threw 
all these really, 
really expensive 
chairs together’ 
look that I find 
myself in a near-
perpetual state 
of arse envy. I 
switched three 
times at Canal House – pretty much 
every time the waiter left the room, 
settling eventually on a fetching black-
bandaged number. 

	Food envy wasn’t as much of a 
problem, because there were precisely no 
other diners in the restaurant the night 
of our visit, plus my dining partner and 
I had opted for the identical four-course 
set Chef’s Menu. Not that the food wasn’t 
capable of inspiring envy… in theory. 
Like everything else about the recently 
refurbished Canal House hotel, from our 
immaculate waiter to the 23 obsidian-
hued bedrooms (the colour scheme 
throughout certainly tends towards the 
gothic; I took a tour under the pretext of 
having wealthy parents), all of the dishes 
placed in front of us were extremely 
good looking.

	Some of them tasted pretty fantastic 
too. The surprise amuse-bouche of warm 
white asparagus soup containing a small 
troupe – for that’s the correct collective 
noun – of tiny Dutch shrimps, topped 
with a suspension of what appeared to 
be a pea jus, was ripe and exquisite – the 
kind of dish you find yourself daydream-
ing about for days to come. I could’ve 
consumed vats of the stuff.

	In retrospect, it’s a good thing I 
didn’t. ‘White gold’ (asparagus) was 
a tad overrepresented throughout the 
meal, cropping up as accents in two 
subsequent courses, although our visit 
did coincide with the start of asparagus 

Canal House

-------------------
canal house 

-------------------
 2 FOUR-COURSE  

   SET MENU 

 ------------------- 
91.00

TOTAL 91.00

season and Canal House does pride 
itself on its seasonal (and local) produce. 
That said, I wasn’t entirely convinced 
of the freshness of the lobster in my 
second course, a delightfully presented 
salad with dinky romaine, disembodied 
poached egg yolk and a triangular pastry 
crisp, nor was I totally enamoured of the 
slightly-too-sturdy monkfish disc that 
followed it, perched on a bed of julienne 
veg and adrift in a light stock dotted with 
cold cubes of pointless olive jelly. 

	Things got emphatically back on 
track with a tremendous cut of pink 

beef that seemed 
to evaporate off 
the plate. Served 
with roasted garlic, 
cubes of turnip and 
a sliver of artichoke, 
the dish might have 
had a somewhat au-

tumnal air were it not for the exemplary 
texture of the meat.

	Just as the sound system lurched 
from David Gray to hip hop and back 
again, there was something pleasantly 
dissonant about our dessert: a squat 
cylinder of dense white chocolate ice 
cream topped with what appeared to 
be a decapitated macaroon and served 
alongside a shot glass of basil foam. A 
fan of cartoon-coloured strawberries 
could have shone without the sugar 
syrup they’d been doused in, but in 
the second week of operation and with 
word-of-mouth yet to do its thing, 
who can blame the chef for gilding the 
lily a little. Frail restraint never set 
tongues wagging, after all. 
Canal House Keizersgracht 148 
(622 5182/canalhouse.nl). Open daily 
for breakfast 07.00-11.00, lunch and 
dinner 12.00-22.00. Credit AmEx, MC, 
V. Mark Smith

A dish you daydream 
about for days

NEW


