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Café Genootschap)
der Geneugten

The vintage French deco posters,

V- N
1+ «{\ the carved mahogany jester head
| above the lengthy booze cornu-
copia that constitutes the bar, the

staff turned out in immaculately
starched monochrome: everything about this
Kerkstraat hidey-hole oozes cheerful class.
Best known for its reasonably priced selection
of house genevers, the ‘GdG’ as we refer to it
for reasons of dire pronunciation (it means,
aptly, ‘society of pleasures’), also excels for its
neatly edited blackboard of classic cocktails,
including a small but perfectly formed mojito
in a ‘Mad-Men’-style squat tumbler. Steering
clear of sugary crystal overload that can blight
lesser versions, it’s a discreet alternative to
some of the more carnal delights on offer at the
neighbouring Church sex club.
Kerkstraat 54 (06 2455 4162). Open Mon-
Thur, Sun 20.00-03.00, Fri, Sat until 04.00.
MS

Cocktailclub
NJOY!

éafé Genochap der Geneugten o —

Fortunately, the attentive,

V- N
1+ {1\ waistcoat-rocking waiters at this
| glam slip of a creative cocktail
specialist right in the heart of

tourist hell are happy to oblige
with a glass of cooling tap water — something
you might be grateful for should you opt for
the pleasantly mouth-blitzing Blazing Mule.
A vodka-drenched long drink with gingery
overtones and rammed full of hot, red chilli
peppers cut on the bias, it’s one for those with
something of an asbestos palate. A sign by
the gold-leafed entrance reminds patrons that
‘beautiful people behave in beautiful ways’, an
adage borne out by the shaker-makers who,
thankfully given NJOY"'s location, are adept
at diplomatically ejecting undesirables with
admirable noblesse oblige.
Korte Leidsedwaarstraat 93 (06 2424 9742/
cocktailclubnjoy.nl). Open Mon-Thur, Sun
20.00-03.00, Fri, Sat until 04.00. MS

rSuzy Wong

@, This Asian-inspired bar from

1.+ «7\[A the Tao Group (the nightclub
\ moguls behind Jimmy Woo,
Bo Cing and Lion Noir) is one

glam little cocktail spot just
a sideways glance off Leidseplein. With
embossed red velvet walls and banquettes,
ram-horn lamps, Middle Eastern ottomans,
a vitrine full of bamboo plants and a gold
Japanese Beckoning Cat at bar’s end, we can’t
quite pinpoint the Eastern destination to
which we've travelled, but perhaps it’s best
not to split hairs when the drinks and the
vibe are this welcoming. Nine ‘house special’
cocktails are all worthy of note (we couldn’t
help but sample several of the highlights
here), but our favourite was Suzy’s Apple
Pie martini, a blend of vanilla and cinnamon

VFAw

Calvados and vodka, a creamy, frothy drink
that indeed tastes like dessert in the glass.
Thursday nights the D] spins old skool hip
hop and weekends the room swings to R&B
and house. And Wednesday nights is mojito
night, with raspberry, coconut and water-
melon variants on offer for just €5.

Korte Leidsedwarsstraat 45 (626 6769/tao-
group.nl/suzy_wong.html). Open Wed, Thur
18.00-01.00, Fri-Sun until 03.00. NS

Ceisha

Think NYC fusion scene circa 2005 —in a
good way. The glossy black-and-red Bento
box-style rooms are accented by smooth
wooden fixtures and soothing high-class hip-
ster lounge music. There’s a selection of just
nine cocktails (all around €9), most of them
dangerously drinkable tropical fruit concoc-
tions — more New York than Tokyo, with
the odd dash of sake thrown in — along with
extensive separate wine and sake menus.
(Tip: order the prix fixe dinner menu and let
the in-house sake connoisseur surprise you
with unexpected pairings of old fashioned or
sweet sakes.) The tricky part is finding your
niche in this multi-floored trendy hideout
with rules: the almost hidden cocktail lounge
in the basement leads to a floor where you
can drink and order Japanese snacks; the
next room up is just for champagne; and the
full fusion menu is served only at the front
of the main floor. With all these options, it’s
easy to pass an entire evening here — if your
wallet can handle it.

Prins Hendrikkade 106a (626 2410/restau-
rantgeisha.nl). Open Mon-Sat 18.00-23.00. EB
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Weber

Canvas

Simple Bar

Ostensibly furnished by an eccentric grand-
mother who still has one foot in her glamorous
1970s heyday, Weber is always good for a
post-pub swifty for its loyal band of arty bar-
flies (among them elusive artist Parra, whom
you may remember from last issue’s cover).
The place has friendly ties with hipster’s
choice gin brand Bombay Sapphire and three
out of the eight house cocktails contain the
stuff. If vodka happens to be your poison, the
Scarlett Johansson (€7.60), laced with fresh
lime and strawberry juice, is an appropriately
fruity and full-bodied affair. Like its neighbour
Bar Lux, Weber is a split-level establishment
and opinion is frequently divided regarding
which establishment has the edge. Our advice?
Make it a double-dip procession.

Marnixstraat 397 (622 991 0/hotelweber.ni).
Open daily 19.00-03.00, Fri, Sat until 04.00. MS

Y

Bungalow 8

As see-and-be-seen places go, Bungalow 8 is
one of the more famous hipster dens, having
left a trail of drunken celebrities and wannabes
in New York and London before landing in
Amsterdam. While more a club — with a firm
hankering for the Chicago-style house vibes

of Tom Novy — than a cocktail lounge, the
monochrome booths and towering palm trees
give a definite nod to its Las Vegas aspirations.
The bar itself stays true to its siblings, offering
up a luxuriant, orange-hued illuminated space,
brimming with bartenders that resemble the
cover stars of Men’s Fitness and all the classic
cocktails, including a knock-out Cosmopolitan.
While the bar still has much to learn — the use
of carton juice as a vodka mixer is inexcusable
— there’s no denying it’s one for the cool kids.
Its midnight opening time says enough.

Korte Leidsedwarsstraat 14 (bungalowS8am-
sterdam.com). Open Fri, Sat from midnight
onwards. AW

Located on the seventh floor of the old Volk-
skrant building, a grey stone tribute to '60s
eyesore architecture, lies cool kids hangout
Canvas. This is as close to a bohemian Berlin
bar as we've found yet in Amsterdam and for
that reason, as well as its excellent frifes, it’s
well worth the small trek out Oost. Vintage
living room furniture decorates the very spa-

cious main bar and dining area, and the smok-

ing room is covered head to foot in graffiti.
Canvas can also boast of not one but two roof
terraces, which means that when the weather
is fair, we can stop here to enjoy panoramic
views of the city. There are about 20 cocktails
on the menu, including the ever-popular
Strawberry Cheesecake (with limoncello,
whipped cream and liquor), the Groove Spe-
cial (with tequila and lavender) and the vodka
and Prosecco-based Sour Bitch. Tuesdays, all
cocktails are €5, all night long.

Wibautstraat 150 (716 381 7/canvas 7.nl).

Open Mon-Thur 11.00-01.00, Fri until 03.00;

Sat 12.00-03.00; Sun 12.00-01.00. BM

Boasting a modernist interior with polished
cement walls and Eames plywood chairs along
with backless Asian stools, this dimly-lit pad,
situated in a former historic bank building fea-
tures plenty of nooks and crannies in which to
hide away. For a little variation, Simple strays
from the conventional mojito, going with an
unusual twist: melon, strawberry, guava fruit
or a mix of all three are offered as a Cuban
highball, adding a tropical touch to the classic
mint flavour. If you're looking to be a little
more adventurous, the friendly Bols-trained
staff is happy to recommend their favourite
concoction. We can recommend the Amaretto
Sour, topped off with a portion of egg whites.
Qvertoom 50 (6180 510/simplebar.ni). Mon-
Thur 12.00-01.00, Fri-Sun 12.00-03.00. VK

SKYY Bar

Let’s be honest, Amsterdam’s westerly
garment district is never going to rival New
York’s rag trade for fast fashion thrills, but
this split-level vodka bar on the tenth floor of
the WestCord Fashion Hotel has had a good
crack at embodying the head rush effect of
modern consumerism (quite literally, in the
case of the shiny black mannequins draped
about the place). With its bedazzled crystal
ceiling, black velvet seating and brassy inter-
national clientele, there’s actually something
of the Dubai skyscraper to SKYY, albeit
without the frisson of potential arrest for the
amorous. Thanks to the flavoured vodka
brand that lends the bar its name, cocktails
here are seriously sweet. The You're Berry
Beautiful, a potent mix of mint, vanilla syrup
and berry-infused vodka is no exception and
barman Anthony is as much raconteur as he
1s tapster.

10th floor, WestCord Fashion Hotel (810
0800/skyybar.ni). Open Mon-Thur, Sun
17.00-01.00, Fri, Sat until 02.00. MS
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Bar Italia

This three-in-one concept is an ode to every-
thing Italian — basement espresso bar, split
level restaurant on the Nes side and indus-
trial-styled bar, or gran caffé, on the Rokin.
Along with a wine list that includes some 50
vintages, there are exactly nine cocktails on
offer, all dressed up in Italian couture. The
Sorrento, for example, is a mix of Villa Massa
Limoncello, Campari, Lillet Blanc and fresh
lemon, while the Velluto is a surprising mix of
Cointreau, fresh lemon, Bols apricot brandy,
Agave syrup and egg whites. It’s hard to edge
in at the bar Thursday through Saturday
nights, rammed as it is with an astonishing
array of beautiful people and the occasional
bekende Nederlander, who've donned their
gold-plated heels for the occasion. There’s
something strangely un-Amsterdammish
about the tangible intensity of the straight
cruising going on here — but that is also obvi-
ously a draw.

Rokin 81-83/Nes 96 (620 2442/bar-italia.ni).
Espresso bar open daily 10.00-19.00; bar daily
16.00-03.00, Fri, Sat until 04.00; restaurant
daily 17.00-23.00. NS

Badhuis

This place could give Madonna a run for her
money in terms of reinvention. Having been
an actual bathhouse until 1981, the huge brick
building overlooking the Javaplein crossroads
has also served, variously, as a thrift store
and a Hindu temple. Perhaps as a conse-
quence, Badhuis the bar has an air of pleasing
identity crisis, its cosy corners strewn with
artfully mismatched school-type furniture
and red velvet bar stools. Elements of the
bath house days remain, of course, thanks to
smart white tiles and small, diamond-shaped
windows presumably intended to scupper
peeping toms. But, where healing waters once
flowed, now there is wholesome beer, with a

good selection on tap including the full-bodied
Zatte from nearby Brouwerij 't I] and fruity
Belgian blonde La Chouffe. As far as cocktails
2o, the friendly staff are content to keep it

old school, with competently crafted classics
(think mojitos and Bellinis) priced between
€5 and €6.50 rather than the flashier fancies
you might find out west. With a magnificent
15-table suntrap of a terrace out front, we're
looking forward to a summer of good, clean
outdoor fun.

Javaplein 21 (665 1226/badhuis-javaplein.nl).
Open Mon-Thur, Sun 10.30-01.00, Fri, Sat
until 03.00. BM

Little Buddha

Our bartender, Dylan, wows

P R
1+ oA us by tossing shakers, utensils
and glasses into the air and
even behind his back. When we
=L ‘ooh’ and ‘ahh’ at his flaring, he

smiles sheepishly, begging, ‘I had too much
time on my hands when I was a kid.” Yeah,

Little Buddha

right. The cocktail acrobatics here are one of
the signs that Little Buddha takes bartend-
ing to the next level — and help justify the
astonishing €19.50 price tag on the bar’s
three premium drinks. This one, the Jacky
Blaze, involves lighting Jack Daniels on fire
and tossing the blue flame back and forth
between cocktail shakers. The other cocktails
on the 30-strong menu start at a more reason-
able €11, are just as delicious (we gushed
over our Tropical Fusion, a blend of Havana
Club Especial, apricot liquor, coconut cream,
passion fruit and pineapple juice) — minus

the pyrotechnics. Drinks can easily become a
centrepiece of a night out at LB, a two-floor
temple to oriental kitsch, with scores of glow-
ing Buddha figurines mounted in the walls
like so many Academy Award trophies, and a
giant gold Buddha in the centre of the lounge,
apparently blessing our very un-Zen-like
over-indulgence.

Kleine Gartmanplantsoen 17 (630 7121/little-
buddhaamsterdam.com). Open daily 12.00-
01.00, Fri, Sat until 03.00. NS

Vesper Bar

Amsterdam’s top bartenders

N
w1 =« areraving about the cocktail-
making at this pint-sized bar
in West. You know you're in

the hands of a good bartender
when, instead of offering you a menu, he
simply asks, ‘What do you feel like?”” Vesper’s
talented team serve up old-fashioned classics
such as the Mint Julep served, as is tradi-
tional, in a frost-laden silver cup with crushed
ice. We're particularly partial to the Pornstar
Martini (one of the ‘Best Things We've Eaten’
of 2011 — see our March issue), a combo of
vanilla, vodka and passion fruit, served with
a shot of Prosecco and a spoon. Wine and beer
take a back seat to the hard stuff here but
that’s just how we like it.
Vinkenstraat 57 (846 4458/vesperbar.ni). Open
Tue-Thur 20.00-01.00, Fri, Sat until 03.00.
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Het Schuim

The staff at this Spuistraat watering hole
(the name is Dutch for ‘foam’) isn’t going to
win over anyone with service alone, but with
a mix of reggae and indie sauntering out of
aged brown-box speakers aimed at a neo-boho
crowd of twenty- and thirtysomethings, the
lax pace seems appropriate. Cocktails aren’t
on the menu, though an expansive liquor
wall of over 70 varieties cognacs, whiskeys
and other spirits (good luck finding five- and
eight-year-old Filliers genever many other
places) provides plenty of simpler options for
lubricating social and philosophical gears.
Contemplate great mysteries of the universe
or simply admire Het Schuim’s low-to-the-
ground vintage furniture, aged stone and
wood floor and walls adorned with rotating
collections of for-sale art — all of which is
worth the wait.

Spuistraat 189 (638 9357). Open Mon-Thur,
Sun 11.00-01.00, Fri, Sat until 02.00. TP

C J

Brix

Live piano and jazz regularly feature in this
intimate Negen Straatjes spot, and much like
that music, where it's common to blend and
contrast new and old styles, the interior of
the narrow basement bar is full of opposing
textures: rough and craggy brick runs all
along one wall while smooth, glossy-surfaced
square tables and sleek, grey leather benches
create a cool yet rugged, minimalist style.
Liquor and wines on offer boast a bit more
quality than variety — sip away sobriety with
a dark and caramelly seven-year-old Havana
Club rum or light, spicy Macallen Fine Oak

Scotch, as opposed to basic Bacardi or Jack
—and a tapas-style menu including petite
portions of Peking duck, roast pumpkin and
marinated artichoke make this a perfect place
to unwind from (yet continue the indulgence
of) a little retail therapy.

Wolvenstraat 16 (639 0351/cafebrix.ni). Open
Mon-Thur, Sun 11.00-01.00, Fri, Sat until
03.00. TP

Cetto

Its sign reads ‘Getto puts the cock in
cocktail’ and while we can assure
you they don’t mean that liter-
ally, there’s plenty to love
about what comes from
their shakers. Hawaii-
style mini-umbrellas
and sparkly accoutre-
ments embellish the
fresh and fruity mixes
that include a retro
Long Island Iced Tea
and modern Kylie
Minogue. The latter,

a petite, full-bottomed
strawberry, vanilla and
vodka concoction, is a nod to
this gay bar’s love of the Prin-
cess of Pop. That said, the garish,
multi-coloured interior is female-friendly — Sat-
urdays draw in groups of ‘L’ plate-embellished
hen parties and the succulent burgers (served
up in fresh ciabatta with home-made mayo)
manage to lure in many a passing straight or
bi-curious punter.

Warmoesstraat 51 (421 5151/getto.nl). Open
Tue-Thur, Sun 16.00-01.00, Fri, Sat until
03.00. AW

MOMO

If its happening name (inspired

<
1+ ([ by New York’s premier modern
‘ art museum, MoMA) and pristine,
white leather and chrome interior

doesn’t give away this bar’s chic
cosmopolitan aspirations, then the Missoni
sofas certainly will. Seconds away from the
salubrious PC Hooftstraat, this one was set up
to offer the well-heeled a spot to rest their pins.
Slick waitresses, who might've swanned off a
Milan catwalk, float about delivering drinks
created by the skilled Fabulous
Shaker Boys behind the bar (see
feature, page 23). While the
inventive concoctions — the
Thai Daiquiri uses freshly
pulped ‘holy’ Thai basil
leaves — are worth a sip,
the gourmet bar snacks
| (crab and lobster sushi)
are so far off the biertje
and bitterballen track that
one almost expects to see
the Empire State Building
¥ on exiting.

Hobbemastraat 1 (671 7474/
momo-amsterdam.com). Open
Tue-Thur 10.00-01.00; Fri-Sat
10.00-02.00; Sun 10.00-01.00. AW

i’roust

A giant, internally lit gun made of sparkly
bulbs hanging over the bar is the first thing
you notice when you enter this airy café. A
rather odd assortment of decorations adorn the
walls, including festival and theatre posters,
artworks and almost every style of light fitting.
Somehow, the effect is pleasing and makes it
the perfect place to relax and watch the world
cycle by; or, if you're lucky, snag a spot on the
terrace on Saturdays and enjoy the Noorder-
markt whirl. They don’t serve cocktails, but
you can get everything else your liver might
not desire here, along with killer nachos.
Noordermarkt 4 (623 9145). Open Mon
09.00-01.00; Tue-Thur, Sun 12.00-01.00, Fri
until 03.00; Sat 09.00-03.00. CG

De Buurvrouw

At 10pm, De Buurvrouw was dead, too-bright
lights highlighting its shabbiness, its best
draw the pinball machine. But stumbling in
again sometime after 2am, we felt like the
last ones to be let in on a good secret. The
rough edges of the kitschy brown decor are
smoothed over once you're as plastered as

the drunken sailor figures crawling out of the
walls and candles and disco lights highlight
the energy of the mishmash of locals. ‘We
don’t make cocktails,” we were politely but un-
apologetically informed as we eyed the fully
stocked bar. No matter: with a little bit of
creativity we could fake it and, at this afford-
able back-alley dance den, my Malibu and jus
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d’orange creation cost half the price of a ‘real’
cocktail. Add a side of dancing and you've got
a late-night spot that ticks all the boxes.

Sint Pieterpoortsteeg 29 (625 9654/debuurv-
rouw.nl). Open Mon-Thur 21.00-03.00, Fri,
Sat until 04.00. EB

]
[ X ]
Feljoa
“This is our menu’ says the enthu-

VN
1+ (1A siastic cocktail waiter, motioning
\ to the wall of spirits behind him,
illuminated by hundreds of light

bulbs embedded in the ceiling.
Gleaming citrus presses sit neatly behind -
the chrome counter, while fresh strawberry Feijoa
daiquiris, strained twice for ultimate smooth-
ness, slip down the throats of the hip patrons.
Although slightly macabre, the antique operat- midnight. Bonus: the prices of the €7-€11.50

C
ing lamp hanging in the centre of this busy spot | cocktail menu drop to €5.50 for the happy De Nieuwe Anita

Y

(there was hardly a seat to be had at 6.30pmon | hour each day from 17.00 to 21.00.
a Tuesday) is a unique touch. Black and white Zeedijk 104 (639 3020). Open Mon-Thur, @ There’s much to love about this
portraits of wide-eyed and full-lipped beautiful Sun 17.00-01.00, Fri, Sat until 03.00. EB 1. ¢ 7{TA Oud-West alt-indie living room
women adorn the beige, muted walls, also add- lounge with its second-hand

ing to its slick appeal. Perhaps it has something | couches and U-shaped bar that
to do with the capable hands it’s in — owner DOOI' 74 =L hosts great live music events by
Sergej Fokke also steers its popular sibling, Subbacultchal, art-film screenings and post-
Door 74 — or the bitter taste of its namesake, <. One of Amsterdam’s only speak- | feminist crafting nights. Or maybe too much
the rare ‘feijoa’ fruit, being perfectly offset by 1+ oI\ easy-style bars, Door 74 has no to love, really, because lately on the weekends,
crushed ice, mushed kiwi and lime pulp. Either ‘ name or number to indicate that | the doorman is limiting entry starting at about

way, expect hip with a twist of the exotic. there’s a temple for unashamed 10pm when the joint gets jumping. What still

Vijzelstraat 39 (06 5372 6137). Open Tue-Thur liquor-lovers inside. Having draws us, though, is the fruit-adorned cocktail
16.00-01.00, Sun, Fri, Sat until 03.00. AW phoned ahead to book a booth, we locate the bar in back, where the stylin’ retro bartenders
p _ | bell and a hatch slides open — delivering a take their own sweet time blending, crushing
S— " | tiny thrill. Inside, there’s a small, elegant bar and shaking ingredients for nouveaux twists
lee B ar with light gold walls, a tin-tile ceiling and a on old-fashioned cocktails to make things like
barman who knows his Silver Fizz from his Razzpirinhas, Espresso Martinis and Jack

A small L-shaped bar that’s somehow almost | Singapore Sling. Owner Philip Duff described | Sours. We may be hanging round the bar for
invisible on the raging end of the Zeedijk, it as ‘an ideal place for plotting white-collar about 20 minutes before we get ours, but how
this laid-back lounge is a retro-soaked time crime and generally being as disgraceful as can we fault these giant tasty concoctions with

capsule of "70s cool, offering a modern mix of | you like — which we encourage’. No longer as | their over-the-top garnishes that sell for a mere
cocktail favourites. Always the crowd pleaser, | much of a find as it was back in 2008 when it | €4 to €6?

mojitos come in regular or raspberry varieties | was created, it still rewards in-the-know tren- | Frederik Hendrikstraat 111 (06 4150 5412/
and deliver a stiff enough spine of rum to dies with excellent cocktails mixed by some denieuweanita.nl). NS

stand up to their sugary mintyness. However, | of the best barmen in the business. (Check out
the cocktail menu’s real head-turner is the kids making their own cocktails with Timo o] Z AR
Hairy Canary, a gin-muddled strawberry Janse at Door 74 on page 69). - De Nieuwe Anita
mash with a fresh edge of Call for location (06 3404 5122, call between
parsley. Lime Bar’s 09.00 and 20.00 for reservations, SMS after
cushy pillow- 20.00/door 74.nl). Open Tue-Thur, Sun 20.00-
strewn couches 03.00, Fri, Sat until 04.00.
are equally good
3 for a quiet drink
. tostartadateora
rowdier round of
~, flaming shoot-

- ersastheplace
j-,# gets packed after

De Nieuwe Anita

Pl
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rCollege Hotel Bar

Nomads

. Swanky without being gim-

micky and spacious without
losing a welcoming touch, the
College Hotel Bar, the stalwart
of the cocktail scene, has an air

of understated luxury. An almost regal com-
bination of golden, red and black mesh walls
and tasselled tables denotes a throwback '20s
feel. With unbounded creativity, the cock-
tail menu boasts gems such as Lemongrass
Daiquiris (includes a real lemongrass straw)
and the in-house favourite, the Appleflower
Collins, featuring apple-infused gin, St. Ger-
maine elderflower and cinnamon syrup. For
some real expert advice, the ‘Perfect Serve’
menu offers taste bud-tingling combinations
of cognacs and whiskeys, coupled with their
ultimate partner-snacks.

Roelof Hartstraat 1, (571 1511/thecollegeho-
tel.com). Open Mon-Thur, Sun 09.00-00.45,
Fri, Sat until 01.45. VK

Marquee

Think Arabic version of the Supperclub and
you've got the general gist of this lounge-bar-
restaurant (in the same building as Concrete,
the firm that designed both). With Egyptian
chandeliers, ruby sprawl-friendly daybeds,
chain mail section dividers reminiscent of
Middle Eastern palace screens and an on-hand
masseuse, this spot works hard to achieve a
luxurious vibe. It doesn’t quite succeed, though,
with the servers failing repeatedly to keep track
of cocktail orders, perhaps too focused on the
big-spending punters in the air-conditioned
back room with its circular couch and DJ booth.
Especially well suited to large groups, it was

a bit overrun with hen parties on the Saturday
night we visited. Even if the polish has worn
off this ten-year-old place, the cocktails menu is
still impressive; we particularly liked the berry-
filled Soleil du Nuit with strawberry syrup,
cinnamon liquor, grapefruit and Remy Martin,
though our mojito strangely had no mint in it.
Rozengracht 1331 (344 6401/nomads.nl).
Open Mon—Thur, Sun 18.00-01.00, Fri, Sat
until 03.00. NS

Hidden in the basement of Marquee restaurant
is a cocktail bar with subdued lighting, a gel-lit
fireplace and comfortable lounge seating — this
is one classy little number. Add to that a menu
of original cocktails and capable mixologists
and you have a winning combo. We couldn’t
resist trying their Grounds for Divorce (€9),
one of the most popular cocktails on the menu,
a mix of Snow Leopard Vodka, Chai and Earl
Grey syrup, lychee liqueur, lemon and apple
juice, orgeat syrup and ginger ale. Refreshingly
sparkling and not too sweet, the exotic flavour
of lychees dominates this summery cocktail.
We also liked their take on the classic Singa-
pore Sling (€9), with more Benedictine and bit-
ters than usual to give it ‘more length’, (a nice
long aftertaste) according to the barman.
Utrechtsestraat 30a (330 2569/restaurant-
marquee.nl). Open Tue-Thur 17.30-01.00,
Fri, Sat until 03.00. KE

Jet Lounge

The self-proclaimed ‘oasis of

VN
1= o[\ elegance in a wasteland of the
‘ mundane’ is worth the slightly
out of the way location if you're

tired of that boring Cosmo-
politan. With cocktail names such as Liquid
Cocaine, Raging Alcoholic and Dirty Old
Bastard, the bartenders here make serious
business in a shaker. The Killer Cocktails list
boasts the famous Head on Collision, served
with blood and eyeballs, literally (well not
literally, but convincing substitutes are used).
Live bands play Tuesday to Thursday, while
DJs spin on Friday and Saturday nights.
Groen van Prinstererstraat 41 (684 1126/jet-
lounge.nl). Open Tue-Thur 18.00-01.00; Fri,
Sat 20.00-03.00. CG

Named for the Amsteldijk (diga

N
) is Italian for dyke), on which it’s
i situated, Diga is mainly frequent-
ed by a business crowd from De

Omval, the nearby office complex
on the Amstel. We asked the barman to make
something with light spring-like flavours, listing
a few things we love. He came up with a cucum-
ber martini with the scent of a walk through
a summer garden that tasted fresh and clean,
but with a pleasant little bite that got us a bit
buzzed. We asked him for something whiskey-
based next and watched him mix a long drink
with Maker’s Mark bourbon, Martini, Cointreau,
lemon, cassis liqueur and egg white. It was
simultaneously sweet and sour, with a bourbon
background that tasted of caramel and wood.
Amsteldijk 137 (404 4360/restaurantdiga.ni).
Open Mon-Sat 18.00-01.00. KE

C

Bo Cinq

There’s no need to be intimidated by the
massive 24-meter-long bar, nor the fact that
the cobblestones and bricks from the outside
of bar extend to the inside. This relative
newcomer has an expansive lounge area with
an eclectic retro (though new) living room feel,
with purposely mismatched seating combina-
tions that make it possible to accommodate
any type of group. Sip your White Russian
while sinking into a design couch or enjoy your
vodka bitter lemon in the neon glow of the
massive brick-walled smoking room. Although
a more elaborate cocktail menu is in the works,
the list of champagnes and wines is already
nearly endless. Perhaps most impressive is the
overabundance of lounge snacks, as the fusion
of Arabic and French cuisine result in such
wonders as Ras el-hanout-induced popcorn,
duck liver tortellini and lamb yoghurt pizettes.
Prinsengracht 494 (622 0682/bo5.ni). Open
Mon-Thur 17.00-01.00; Fri, Sat 17.00-03.00;
Sun 16.00-01.00. VK
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