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 Though the Subway sandwich 
shop-esque interior won’t win any 
design awards with its exposed brick 
and unadorned, tan-tiled walls, there’s 
a comfy utilitarianism to the joint. The 
sole purveyor hums about with coffee 
orders and fresh-baked bagels or pip-
ing ham and cheese paninis. He’s ter-
ribly efficient, but not brusque – a bit 
like the onset of his Arabian caffeine.  
Nieuwezijds Kolk 33 (421 8888). Open 
daily 08.00-17.00. Tall latte €3.50. 
Tim Peterson

 

This small neighbourhood coffee 
chain, just off the busy Overtoom and 
heaving Vondelpark, serves up Italian-
brewed coffee to those looking for a 
caffeine sanctuary. Greeted by trays of 
fresh, buttery croissants and crumbly 
ginger cookies from local bakery Lan-
skroon, I browsed the flexible menu 
(soy or goats milk? Shot of vanilla or 
hazelnut?) and opted for a single – 

 For six and a half years, the enthu-
siastic owner-operator Dave Jelici has 
brewed with the same Arabian mojo, 
grown in South America and roasted in 
Amsterdam. Though not fair trade, the 
yield makes quite a delicious cup, served 
in simple, clear glassware at hot-but-
immediately-drinkable temperature. 
Our standard tall latte was a blend of 
rich, toasted flavours and a manageable 
amount of froth, topped with an artsy 
leaf pattern drawn skilfully in the co-
mingling espresso and steamed milk. 
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Want to actually sip coffee 
in a coffee shop, instead of 
ending up in a weed-filled 
room with wide-eyed pa-
trons? Time Out Amsterdam 
scours Amsterdam for the 
best caffeine fix 

Bean there, done that 

 

Any visit to this quaint café-espresso 
bar overlooking the bustling corner 
of Nieuwezijds Kolk and Nieuwe-
zijds Voorburgwal, will be met with 
a finely crafted pour of Joe and the 
jazzy-soulful ambiance created by 
Italian crooner Mario Biondi (sonically 
somewhere between Frank Sinatra 
and Randy Newman) overhead. The 
soundtrack never changes, ever, and 
neither do the hand-selected bean 
blends.

double is for the coffee heavyweights 
– cappuccino with no extras. 
 Impressed by the swift turnaround 
of my cup, which was delivered with 
the kind of smile that’s usually the 
preserve of an enthusiastic primary 
school teacher, I sat down by the 
large, open window. Light streamed 
through the art-deco stained glass up-
per window and, even though the mix 
of heart-straining ballads (think Tay-
lor Swift) and country tunes is a little 
anachronistic, I sipped my lukewarm 

Brew me, baby: barristas hard at work in (clockwise from above) Screaming beans, Koffie Salon, Il Tramezzino
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the stars and the zodiac, which makes 
this place sound more loony and 

knit-your-own-tofu than it actually 
is. Carrying an abundance of style 
mags, quirky posters and free 
Wi-Fi access, both stores are fine 
places for winter nesting. 
Frederiksplein 29 (330 6735/

twoforjoy.nl). Open Mon-Fri 07.30-
19.00; Sat, Sun 08.00-18.00. ‘Drip to 
order’ coffee €2.70. Other location: 
Haarlemmerdijk 182. Mark Smith
 


Its mission statement 
reads like an Amnesty 
International ad: ‘To 
inspire and nurture 
the human spirit – one 
person, one cup and 
one neighbourhood 
at a time’. It’s coffee, 
folks, not a Middle East peace accord. 
Marketing blah aside, mega-brand 
Starbucks has landed Dam-side with 
its first neighbourhood shop on the 
Beethovenstraat opening last month 
and behind those recognisable green 
and white signs, rictus smiles, faux 
Van Gogh art and brutishly masculine 
leather sofas that smack of ‘elevenses 
at a blue chip company’, it manages to 

 


Appropriately for a 
café named after the 
medieval proverb about 
magpies, Two For Joy 
likes to tweet about the 
arrival of its new beans and it does 
so in surprisingly florid terms, when 
you consider Twitter’s 140-character 
restriction. ‘New delivery Tanzania 
roasted for weekend. Light roast – big 
and complex espresso – berry zing 
and molasses!’ was the merry missive 
that lured us into the newly opened 
Haarlemmerdijk store, which – like 
the mother ship in De Pijp – serves 
freshly made wraps and rustic all-day 
breakfast toasties alongside its coffee. 
We weren’t disappointed with the tall 
mug of black ‘dripped to order’ brew 
that tasted clean, light and refreshing 
rather than pneumatic. 
 The chain (for it’s sure to become 
one soon) also serves ‘biodynamic’ 
coffee beans from the Santos region of 
Brazil, which are roasted on site in the 
stores – a fact that the owners claim 
sets Two For Joy apart in Amsterdam. 
Biodynamic beans, as well as being 
organic, are apparently cultivated 
according to the phases of the moon, 

cappuccino from a Buscaglione cup 
and felt caffeinated, although mildly 
disappointed. This Central American 
and African fair trade mix does offer 
up earthy, nutty, almost chocolatey 
flavours, followed by a rich acidity; 
but there’s no frills – a pattern in the 
foam or a homemade biscotti on the 
side would have gone down a treat.
 That didn’t stop me greedily spoon-
ing the last remnants out and thank-
ing the coffee gods for some silence 
amid the outside chaos. 
1e Constantijn Huygensstraat 82 (612 
4079/dekoffiesalon.nl). Open daily 
07.00-19.00. Single cup €2.35, double 
cup €3.45. Other locations: 1e van der 
Helststraat 66, Utrechtsestraat 130. 
Margot van der Krogt
 



More ‘coffee lab’ than coffee shop, the 
buoyantly named Screaming Beans 
has the science of caffeine nailed. Few 
cafés boast a Coffee Lab Training 
Centre out the back and few have 
such a vast array of coffee presses 
– the Japanese V60 Pourover may 
sound like a fighter jet, but it actually 
delivers a punchy, floral brew that 
could cut through the most persistent 
hangover. 

‘We hand-mix three Ethiopian 
beans to create this firm-bodied, fruity, 
chocolatey taste,’ says head barista 
Boaz Bosboom, ‘so with this kind of 
flavour we try and urge people to 
drink it without milk – consider it like 
a diner at a Michelin-starred restau-
rant putting ketchup on a dish.’
 While the grey-hued interior isn’t 

much to write home about (the Hes-
sian coffee bean sacks covering one 
wall pick the vibe up a little), the latte 
macchiato ticked all the promised 
boxes: deep, earthy, with a fruity, 
chocolatey aftertaste. 
 Some less foam-friendly patrons 
may consider the generous cloud 
of milk whipped on the top a waste 
of cup space and money, but as a 
foam-fanatic, it was my caffeine high. 
Screaming Beans may have only 
been around for 18 months, but it’ll 
definitely have me politely asking (not 
screaming) for more.
Hartenstraat 12 (626 0966/acecoffee.
nl). Open Mon-Fri 08.00-17.00, Sat 
08.30-17.00, Sun 10.00-17.00. Latte 
macchiato €3.75. Anna Whitehouse

whip up a sterling brew. 
True to global form, there’s the top-

of-the-range Clover coffee machines; 
freshly ground-to-order fair trade beans 
from far (Guatemala) and wide (Africa), 
and an excessive 44 ways to sip back 
and relax – my trusty cappuccino made 
way for the glamorous headliner, a soy 
crème brûlée macchiato. Piping hot, 
rich, creamy, nutty and with a bitter, 
caramel aftertaste, the frothy jug of 
coffee allowed the spicy mix of ‘home 
blend’ Latin American beans to shine 
through. A punchy cup it was – the 
cloud-like foam, with an intricate cara-
mel lattice piped on top made it just 
about worth the near fiver – although 
my waistline was left feeling a little 
more nurtured than my spirit.
Beethovenstraat 37 (664 6444/Star-
bucks.com). Open daily 07.00-21.00. 
Soy crème brûlée macchiato €4.60, tall 
latte €3.10. Anna Whitehouse
 


In its immaculate, white-walled, 

modern interior that could slot 
happily into Milan’s fashion 
district Corso Como, Il Tramezzino 

works with five different types of 
meticulously slow-roasted Caffè Verg-

nano 1882 Arabica espresso beans. 
Today, it’s Vergnano’s Espresso Dolce 
’900 blend in the grinder, which our 
barista Wessell argued offers up ‘full-
bodied blend’ for a creamy caffè latte.

Behind the counter chock-full of 
freshly made paninis and pastries 
(passing on the cocoa-dusted, deep-fried 
cannoli stuffed with creamy ricotta 
proved an exercise in restraint), there’s 
a chrome Elektra Belle Epoque espresso 
maker that bears more than a passing 
resemblance to R2-D2. Wessell wasted 
no time as he mixed steamed milk with 
the perfect amount of foam and the 
espresso. Served in a tall, clear glass 
atop a matching saucer with two small 
almond amaretti biscuits (not home-
made, unfortunately) nestling on the 
side, my rich latte was full-bodied with 
a slightly zesty aftertaste, leaving me 
wide awake and marvelling at the small 
price for the added spring in my step. La 
dolce vita indeed.
Haarlemmerstraat 79a (770 7131/
iltramezzino.nl). Open Mon-Sat 
09.00-18.00, Sun 09.00-17.00. Latte 
€2.40, mocha €3.20. Other locations: 
Utrechtsestraat 24. Katie Riches
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Joy full: sip some ‘biodynamic’ brew at Two For Joy




