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From a shipping container to a decommissioned
streetcar depot, and even an aircraft hangar —
Amsterdam’s unique independent restaurants

are literally hidden dining gems.

Words : Ellen Boonstra

Photography: Silvia Falcomer

he Dutch capital DE HALLEN AMSTERDAM
is undergoing a De Hallen in the fashionable Oud-
transformation West area is a great place to spend

(especially in its
industrialised northern flank) and
hip dining rooms are opening up
to add to the vibrant, artsy feel
of this European destination. For
those willing to venture beyond
the famous canal belt, there are
plenty of intriguing places in other
parts of the city, beckoning visitors
with their offbeat sense of style
and great grub. Below is a quirky
connoisseur’s guide which doesn’t
normally appear on traditional
Amsterdam tourist itineraries:

a leisurely few hours wandering
the passageways and checking
out cafés, small boutiques and
art galleries. Set in a national
monument originally built for
the maintenance of the first
electric trams around 1900, the
decommissioned depot has since
transformed into a lively centre
brimming with media, culture,
fashion, food and arts. The venue
boasts Foodhallen, a swish, indoor
food court where you can munch
your way through a selection of

upmarket street stalls by local
vendors or simply enjoy a glass
of wine at one of the restaurant
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counters or high tables. Not to be
missed is the Local Goods Store,

a dedicated store for local Dutch
brands, selling anything from
vintage products, handcrafted
furniture and clothing, to food
items like homemade sausages,
beer and chocolate. Last but

not least, you’ll also find an
arthouse cinema complex showing
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This page clockwise
from top: Relax
and chill outon

Amsterdam’s
favourite city beach
Pllek, a restaurant
built of used shipping
containers. The
crane to the right

is actually a hotel
accommodating
three suites.

Inside the somewhat
desolate-looking
hangar, a unique,

upmarket dining
experience awaits,
complemented by
sweeping views

of the IJ River.
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shore, sofas and a cozy fire inside
create a laidback holiday vibe.

It’s very easy to reach — just
take a free 20-minute ferry ride
from Amsterdam Central Station
to NDSM Wharf. Look out for
another unique landmark nearby,
the Faralda Crane Hotel with its
cool ultra-boutique suites in the
highest crane hotel in the world.

With a rough industrial style,
Hangar may be built of vintage
green corrugated sheets but it is
anything but grungy. The shed
on the river has a sophisticated,

warm energy and intimate vibe with
wooden floors, glowing Edison lights
and a stunning curved ceiling. The
repurposed hangar in the growing
leftfield north of Amsterdam may
look like a rundown outpost from
the outside, but this waterside shed
exudes a nostalgic old-movie set
charm. The polished cast iron deco,
retro workshop design and views of
the river all conspire to give Hangar
a totally unique edge; a warehouse
combined with touches of tropical,
colonial style. The creative, fairly
upscale European menu just adds to
the flavour.

Escape the city and step back

into 18th century Amsterdam, at
least for lunch, brunch or dinner!
Vergulden Eenhoorn, meaning
‘golden unicorn’, is an Amsterdam
dining institution; a 400-plus-year-
old farmhouse serving upmarket,
honest Dutch fare. The rustic,
village vibe in Amsterdam East is a
tonic to urbanites in need of a city
oasis. While Vergulden Eenhoorn is
a popular eatery, especially for the
chilled-out weekend crowd, it is still
a hidden gem, and hard to believe

it is so close to Amstel Station.

The café-cum-restaurant takes

This page from top:
One of Amsterdam'’s
last remaining city
farms is now home
to arestaurant called
‘De Vergulden
Eenhoorn’, offering a
slice of rural life in the
heart of Amsterdam.

Inside Verdulden
Eenhoorn where
patrons can enjoy
honest Dutch fare

The brightinteriors of
Hangar restaurant
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authentic architecture and gives it
amodern twist with a minimalist
interior. The sun terrace and green
setting are perfect for a chill-out
session complete with a gourmet
sandwich or some traditional
Dutch dishes.

Just opened last month, Pesca,
‘Theatre of Fish’ is found in
Amsterdam’s renowned Jordaan
neighbourhood with its small lanes
and upmarket community. A hip,
part-crowdfunded restaurant,
Pesca has a young, can-do energy
about it that injects some real
pizazz into the local seafood

restaurant scene. The innovative
concept of Pesca involves diners
choosing fish from the marketplace,
picking up side dishes along the way
and collecting their fresh meal from
the open kitchen. With a warm,
cosy, Amsterdam café feel, Pesca

"

focuses on back-to-basic quality, a
quirky move away from traditional,
upscale fish restaurants.

As a poster child for a café culture
catering to the environmentally
minded: Café de Ceuvel in
Amsterdam’s transformed north
is an experience in feel-good
sustainability — green dining
in an industrial
landscape. Made
from recycled
materials,
Café de Ceuvel
is a biogas
houseboat
built on an

old shipyard that comes complete
with a wharf terrace, hammock
and waterside dining, plus locally
grown ingredients. The menu

is all about delicious simplicity
and organic produce and the café
is part of rejuvenating the land
through gardening and green
initiatives. A restaurant space with
an ecological conscience gives
Café de Ceuvel an unpretentious
hipster vibe. Think summer days
in a quirky eatery that also reflects
Amsterdam’s community spirit of
creating artistic, socially conscious
initiatives. Add in music and an
artsy culture, and you have a true
dining adventure by the water.

Cool sophistication meets shabby
chic; East Village vintage boutique
meets elegant designer style;
Cottoncake shop and café is defined
by its showcase of wonderful
clothes, handmade jewellery

and biker boots as well as its
wholesome menu of organic coffee
and gourmet café goodies. With a
backdrop of whitewashed walls,
Cottoncake is all about quality,
attention to the small details and
falling in love with the simplicity
of lovely things and gorgeous food,
from the touch of fine linen to the
taste of homemade walnut-banana
bread. Cottoncake — with its local
designer brands, locally sourced
ingredients and ethereal design
touches — creates an effortlessly
cool café-shop space.

— ]
Opposite page:
Buzzing with an
eclectic mix of
interesting locals
and tourists day
and night, De
Hallen is perfect for
wandering round
and stopping for a
bite to eat.

This page:
Packed with
vintage and
artisanal shops,
De Hallen makes a
welcome change
from the cookie-
cutter malls with
interesting Dutch
brand goods that
you never see at
home.
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THINK AUTHENTIC TASTE

THINK READY-TO-EAT PRODUCTS
FROM THAILAND

Wherever you are, whenever you want, you can now enjoy the delicious flavors of
Thailand with our ready-to-eat food products. Experience the great taste with a wide
choice of authentic and delicious dishes at your fingertips. Using hygienic production
processes that retain nufrition and taste, these appetizing meals with mouth-watering
flavors are now ready to be served anytime, anywhere in the world.

Department of International Trade Promotion, Ministry of Commerce, THAILAND www.ditp.go.th
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Certified by Ministry of Commerce,

the Royal Thai Government

Search for Thai Select restaurants near you at  www.thaiselect.com




