
14 
W

M
N-E01-S3W

M
N-

E0
1-

S3
 

14 WESTERN MORNING NEWS SATURDAY JUNE 18 2016 15WMN-E01-S314 SATURDAY JUNE 18 2016 WESTERN MORNING NEWS WMN-E01-S3

T
r 
a 

v 
e 
l W h at ’s

top of
you r
bucke t
l i st?

I
f you think of Amsterdam
as a magnet for stag
parties seeking fun and
frolics in the red light
district, or as a historic
ring of picturesque canals
punctuated by designer
stores, there is a whole
other side to this vibrant
city you’re missing. Those

willing to put in a little research will be
rewarded, as we found on a recent
three-night break.

You need to plan ahead to get the most
out of Amsterdam. Restaurants and hotels
are perpetually busy, and you could spend a
big chunk of your time in queues for

museums and galleries unless you pre-book
t i cke t s.

The one major destination we just
c o u l d n’t miss was the Rijksmuseum, where
we were able to stroll straight into the
collection with our printed passes. The
main attractions here are seminal works by
Rembrandt, Frans Hals, Vermeer and Jan
Steen, but there is also an interesting
collection of artefacts on the ground floor,
including statuettes, wedding chests and
altar pieces.

To remain in this bubble of riches and
refinement, head around the corner to
A m s t e rd a m ’s most luxurious hotel, The
Conservatorium, and indulge in Afternoon
Tea. As well as the elegant sandwiches,

cakes and pastries, you will be guided
through a variety of teas from around the
wo rl d .

If you want to experience Dutch art on a
much more intimate scale, I highly
recommend a visit to The Six Collection.
This private house is home to Baron J Six
van Hillegom but is open to a limited
number of pre-vetted visitors for a tour
several times a week.

You have to apply in advance via the
website (en.collectiesix.nl) and if you’re
lucky you will receive an invite from the
Baron himself.

The tour takes in six rooms on the first
floor. Paintings by Dutch masters adorn
every wall – floor to ceiling. Many are

portraits of the Six family, including
Re m b r a n d t ’s Portrait of Jan Six (1654), the
17th century merchant who founded the
collection.

You can also see some of the original
accessories worn by the sitters – we d d i n g
gloves, hair pieces and musical instruments
for example. To see these iconic paintings
and historic objects in the context they
were originally destined for, with an expert
guide and in a small group (there were four
of us) was an unforgettable experience.

From Amsterdam’s gilded age, to
something a little more contemporary. It
was late afternoon and time to enjoy some
of the city’s finest beers. “Brouwerij ‘t IJ” is
an organic microbrewery in a leafy eastern
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district of the city, housed in a renovated
18th century windmill. You can have a tour,
or simply sample a flight of beers alongside
plates of cheese, sausage or bitterballen – a
typical Dutch snack of small fried
meatballs. For a food experience on a
different scale, we headed that evening to
Bak Restaurant in the old harbour district.
The concept began as a pop-up, touring
various spots in the city, and it still has the
feel of something you have to work that bit
harder to discover. On ringing the bell, you
will be buzzed up to the third floor of a
renovated warehouse, where a minimalist
dining room and open kitchen enjoy views
over the busy waterway below.

The food is based on fresh, locally

sourced ingredients – i n n ovat ive ly
combined in a series of small but bold
courses. For example, we feasted on a
sauerkraut veloute with apple, raw lobster
served with coffee and sea buckthorn, a
caramel dessert featuring horseradish, and
a tarragon palate cleanser with buttermilk
and lemon verbena. It’s easy to see why Bak
is considered one of Amsterdam’s top
re s t a u r a n t s.

The next day was given over to
meandering by water and by land. We were
lucky enough to be visiting a friend who
lives on a houseboat, and also has his own
motorboat. Touring the canals by boat has
to be the best way to experience the
architecture of Amsterdam whilst

immersing yourself in the unique cityscape
– I would recommend a boat trip but try to
avoid the bigger operators.

For a slice of local life on foot, head to the
trendy De Pijp district for great coffee (the
Scandinavian Embassy serves the best in
town), local markets, vintage stores and
street food. By some miracle we’d worked
up an appetite once again, just in time for
our final food experience of the trip. Again
opting to stay away from the main tourist
track, we headed to Café Panache in
Amsterdam West. Panache is a restaurant
and late-night bar decked out in weathered
wood and industrial steel, which buzzes
with sociable locals every night of the week.

We soon found out why; the menu is

eclectic, packed with flavour, and cooked
with flair by the talented kitchen team.
Many of the dishes we sampled were
char-grilled, including octopus
(appropriately named Pulpo Haze),
mackerel and a huge bowl of barbequed
shellfish. A salt-crusted sea bass was
expertly filleted at our table, which we
shared with a selection of inventive side
dishes. Food lovers will be in their element
at Panache – as will cocktail enthusiasts,
who will find themselves very at home
propping up the bar.

All our research paid off: we’d squeezed
just about everything we could into our
three days, and reluctantly left with tired
legs, full stomachs and slightly sore heads.
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