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For my friends
who are always up for
exploring and never say no
to trying a new bakery.
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My first visit to Amsterdam was in winter, a chilly trip where I had to bundle up and make frequent stops at cafés for warm drinks and sweet treats. I remember being in awe of the museums and the beautiful canals, pausing every few minutes to snap a photo of another charming corner or stunning view, while carefully dodging cyclists.

Since that first trip, I’ve returned many times in every season, discovering what Amsterdam has to offer year-round. Its rich history is woven through the canals, subtly shaping the character of the city.

Amsterdam isn’t defined by sweeping vistas, towering architecture or lavish opulence. Instead, it is quaint, intimate and cosy. The Dutch have a word for this: gezellig. It means ‘cosy’, but it’s more than that – the word captures a relaxed atmosphere and the warmth of good company. It perfectly encapsulates Amsterdam. This is a small city where the icons are not skyscrapers but rather canals, bikes, boats and cobbled streets. It doesn’t overwhelm; it gently unfolds as you wander. The entire canal ring, the Singelgracht, is even designated a UNESCO World Heritage Site. There’s a subtle grandeur to Amsterdam, a city built in defiance of the elements, a city that fosters free thought, and a city full of quiet charm.
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BAKERIES

AMSTERDAM BY FOOD

Bread has always been rooted in Amsterdam’s pragmatic spirit and trading history. From the Middle Ages, local bakers supplied the population with dense rye loaves and coarse wholemeal breads, often baked in communal ovens. With the city’s rise as a global trading hub during the 17th century – the Dutch Golden Age – exotic spices, seeds and grains appeared in local bakes. French Huguenot refugees brought refined techniques in pastry-making, leading to the city’s love of delicate viennoiserie and buttery doughs, and Jewish communities introduced challah-like sweet loaves and seeded breads. Whether it’s a dense volkorenbrood, a flaky almond-filled gevulde koek or a fresh stroopwafel, Amsterdam’s baked goods tell a story of cultural exchange, resilience and delicious continuity.
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Bakhuys Amsterdam

Sarphatistraat 61, 1018 EX

An open café that delivers crusty loaves and delicious fresh pastries.
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Baking Lab

Linnaeusstraat 99, 1093 EL

An innovative bakery/baking school where you can stop in for the perfect baked goods or sign up for a class to learn how to make them yourself.
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Breadwinner

Tweede Laurierdwarsstraat 50HS, 1016 RC

A wonderful bagel shop selling traditional fillings on freshly baked sourdough bagels.
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Brioche

Bilderdijkstraat 164H, 1053 LC

This French-inspired bakery wins hearts with its perfectly laminated pastries and soft, sweet brioches.
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Brothers Niemeijer

Nieuwendijk 35, 1012 MA

Beautifully baked sourdough and sweet treats are baked on site. You’ll also find delicious croissant sandwiches filled with Dutch cheese.
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Fort Negen

Jan Evertsenstraat 31, 1057 BM

Selling sourdough loaves, tasty sandwiches and ever-changing innovative croissants, with the option of both savoury and sweet fillings.
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Grammes

Maasstraat 16, 1078 EP

A delightful French-style bakery serving perfectly crafted viennoiserie and wonderful brioche loaves.
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Hans Egstorf

Spuistraat 274, 1012 VX

This charming old Dutch-style bakery offers delicious croissants and made-to-order stroopwafels.
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Hartog’s Volkoren

Wibautstraat 77, 1091 GK

Choose from wholegrain loaves as well as sweet baked goods and classic Dutch apple pies.
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La Panetteria

Multiple locations

Serves up sweet and savoury croissants, as well as sandwiches and decadent cannoli.
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Le Fournil de Sébastien Amsterdam

Olympiaplein 119, 1077 CW

Here you’ll find flaky pains au chocolat, buttery baguettes, delicious fruit-filled tarts and melt-in-your-mouth madeleines.


[image: ]


Levain et le vin

Jan Pieter Heijestraat 168, 1054 ML

A minimalist spot combining artisan bread and natural wine. Their small but curated selection of baked treats means everything is baked to perfection.


[image: ]


Louf

Multiple locations

Delivering beautifully structured pastries and breads, with just the right touch of modern flair.
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Rise Bakery

Albert Cuypstraat 208H, 1073 BM

Choose from filled croissants, delightful sweet buns and artisanal sourdough bread.
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Salvo Bakehouse

Tweede Hugo de Grootstraat 9, 1052 LA

A trendy and inventive venue, drawing crowds for its pistachio-flavoured croissants and cookies.
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Ulmus

Cabralstraat 7, 1057 CD

Serving delicious bread and pastries filled with seasonal flavours as well as classic staples.
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BRUNCH

AMSTERDAM BY FOOD

Amsterdam’s brunch scene is as vibrant and international as the city itself. While traditional Dutch breakfasts are simple and savoury – think bread, cheese and coffee – the city has fully embraced the global rise of brunch culture. In recent years, brunch in Amsterdam has evolved into a beloved weekend ritual, blending laid-back café vibes with inventive, globally inspired menus. Whether you’re craving Aussie-style banana bread, New York-inspired bagels, Scandinavian rye toasts or Middle Eastern shakshuka, you’ll find it here – often with a great flat white. Many spots offer all-day brunch, which makes it just as popular with locals lingering over long, lazy mornings as with visitors refuelling between museum visits and canal strolls.
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Bakers & Roasters

Multiple locations

This New Zealand-Brazilian café is a local favourite offering fresh dishes filled with flavour. Indulge in the banana bread French toast and excellent coffee.
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Belly Pepper

De Clercqstraat 128, 1052 NP

A cheerful brunch spot where delicious Turkish dishes are whipped up. Try the spinach and cheese borek or go all in on the Turkish breakfast.
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Box Sociaal

Multiple locations

An Aussie-inspired café with inventive brunch plates. Their fried chicken pancakes and eggs Benedict are firm favourites.
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Five Ways Coffee Roasters

Multiple locations

Known for its high-quality coffee, fresh pastries and minimalist brunch favourites like avocado toast and Turkish eggs.
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Flo’s Appetizing Amsterdam

Jan Pieter Heijestraat 121, 1054 ME

This charming deli-style café offers bagels with your choice of classic filings – think egg and cheese, smoked salmon, pastrami or flavoured cream cheese.
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Karavaan

Kwakersplein 2, 1053 TZ

A vibrant spot for brunch with classic dishes such as shakshuka, pancakes and avocado toast.
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Kessens

Rozengracht 24, 1016 NC

Featuring elevated versions of brunch classics with a Scandinavian-Dutch twist. Their crêpes are absolutely delicious, and the scrambled eggs are cooked to perfection.
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Little Collins

Eerste Sweelinckstraat 19F, 1073 CL

This De Pijp institution is known for bold flavours. With savoury waffles and decadent French toast on offer, it the ideal spot to start your day.
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LOCALS All Day Brunch

Eerste Jacob van Campenstraat 27H, 1072 BC

Snug and stylish, this café offers all-day brunch classics like fluffy pancakes, eggs on toast and fresh juices. Great for a quieter, more low-key brunch just off the Albert Cuyp Market.
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Lova – All Day Brunch & Breakfast

Haarlemmerdijk 182, 1013 JK

A laid-back spot in the Jordaan with a clean, modern menu and Brazilian influences. The French toast is a real treat, and their savoury options are just as good.
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Scandinavian Embassy

Sarphatipark 34, 1072 PB

All about Nordic quality and aesthetics, this minimalist café is renowned for its excellent coffee and Scandi brunch options such as smoked fish, rye bread and cardamon and cinnamon buns.
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Staring at Jacob

Jacob van Lennepkade 215, 1054 ZP

Serving up American-style brunch classics. Think chicken and waffles, pancakes, buttery hash browns or eggs Benedict.


[image: A plate bearing a classic brunch of two fried eggs sunny side up drizzled with chili oil, meat patties and a large hashbrown with butter atop it. ]
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CAFÉS

AMSTERDAM BY FOOD

Amsterdam’s café culture blends centuries of trade heritage with modern creativity, reflecting the city’s dynamic spirit and international character. As a historic hub of global commerce, Amsterdam was one of the first European cities to embrace coffee in the 17th century, when beans arrived through Dutch trade routes. Today, its cafés are a lively extension of that legacy – welcoming spaces where old-world charm meets contemporary design, from grand, wood-panelled koffiehuizen (coffee houses) to minimalist speciality coffee bars championing ethical sourcing and precision brewing. Whether sipping a strong, Dutch-style koffie verkeerd or sampling a single-origin pour-over, coffee in Amsterdam is more than a drink – it’s a daily ritual rooted in history and shaped by innovation.
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Anne & Max

Multiple locations

Warm and welcoming chain with cosy interiors, all-day brunches and reliably good speciality coffee.
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Back to Black

Weteringstraat 48, 1017 RN

A homey spot with expertly roasted beans, ideal for lingering over coffee with a friend.
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Berry Amsterdam

Bilderdijkkade 27, 1053 VH

Cheerful canal-side café serving strong coffee and delicious banana bread and cakes.
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Bocca Coffee

Kerkstraat 96H, 1017 GP

Minimalist interiors and a serious focus on quality make this a favourite among coffee enthusiasts.
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Café Magari

Singel 379A, 1012 WL

Canal-side café with expertly made coffee and matcha, with a delightful selection of sweet treats as well.


[image: ]


Ceintuur Theater

Ceintuurbaan 282, 1072 GK

A creative, artsy café where coffee meets culture in a casual, inviting atmosphere.
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Coffee District

Multiple locations

Modern destination for coffee purists, known for top-notch beans and precision brewing.
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Hummingbird Coffee

Spuistraat 217, 1012 RN

Eclectic decor and welcoming vibes make this a cosy hideaway for a caffeine fix.
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LOT61 Coffee Roasters

Kinkerstraat 112, 1053 ED

This buzzy roastery-café combo serves bold, flavourful brews in a trendy, industrial space.
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Luuk’s Coffee

Multiple locations

A calm and stylish café serving warm drinks crafted with care.
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Rum Baba

Elandsgracht 134, 1016 VC

Delicious speciality coffee is roasted in-house and artisanal crafted into perfect drinks.
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Sango Specialty Coffee

Stromarkt 15, 1012 MZ

A coffee bar with a passion for single-origin beans and clean, modern design.
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Scandinavian Embassy

Sarphatipark 34, 1072 PB

A Nordic-inspired café known for its meticulous brews served alongside cinnamon and cardamon buns.
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Screaming Beans

Multiple locations

Longtime favourite in the speciality scene, offering consistently excellent drinks in a laid-back atmosphere.


[image: ]


Toki

Binnen Dommersstraat 15, 1013 HK

Design-forward café that blends top-tier coffee with curated style and a peaceful vibe.
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PANCAKES

AMSTERDAM BY FOOD

Pancakes have long been a beloved staple in Dutch cuisine. Traditional pannenkoeken are thinner than American pancakes but thicker than crêpes and served both sweet and savoury. Classic toppings include bacon and apple, cheese or simple stroop (Dutch syrup). Their popularity is steeped in the Netherlands’ agricultural history, when flour, milk and eggs were readily available and affordable, and have over time they have become associated with comfort, celebration and togetherness. These days, traditional pannenkoeken are still cherished, but newer interpretations like fluffy Japanese soufflé pancakes or American-style stacks have also made their mark. In cosy neighbourhood pubs (bruine cafés), trendy brunch spots and even pancake cruises, they’re served with pride and creativity, whether topped with Gouda and ham, or berries and cream.
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Blin Queen

Amstel 102, 1017 AD

Specialising in Eastern European-style pancakes (blini), this comfortable spot serves both sweet and savoury options with generous fillings.


[image: A square-shaped stuffed pancake with a browned top, served with a scoop of ice cream, and other toppings. ]
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The Happy Pig Pancake Shop

Rosmarijnsteeg 12, 1012 RP

A tiny takeaway spot serving organic pancakes and waffles with sweet or savoury options that are sure to delight.
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Madam Pancake

Lange Niezel 18, 1012 GT

A trendy spot in the Red Light District, known for its photo-worthy presentation and creative pancake combinations.
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Milky Amsterdam

Barndesteeg 13H, 1012 BV

Decadent pancakes here are stacked high and will satisfy even the sweetest of sweet tooth.
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MOAK Pancakes

Multiple locations

Serving American-style pancakes with fresh organic ingredients and generous sweet or savoury toppings.
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Pancakes Amsterdam

Multiple locations

A local chain serving traditional Dutch pancakes with both classic and adventurous toppings, including gluten-free options.
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The Pancake Bakery

Prinsengracht 191, 1015 DS

Housed in a former 17th-century warehouse, this beloved institution is known for its extensive menu of international-style pancakes.


[image: ]


Pannenkoekenboot Amsterdam

Ms. van Riemsdijkweg 33, 1033 RC

Combining pancakes and a city cruise, enjoy an all-you-can-eat pancake buffet while taking in the scenic IJ river – touristy for sure, but fun and delicious none the less.
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Pat’s Poffertjes

Multiple locations

Dedicated to the bite-sized Dutch classic, enjoy fresh poffertjes with classic toppings.
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Upstairs Pancakehouse

Grimburgwal 2, 1012 GA

One of the tiniest pancake houses in Amsterdam, this quirky gem is located up a steep staircase and serves classic Dutch pancakes.


[image: A round Dutch-style pancake topped with halved strawberries. ]
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CHEESE

AMSTERDAM BY FOOD

During the Dutch Golden Age Amsterdam played a key role in the distribution of cheese across Europe, helping to popularise now-iconic varieties like Gouda and Edam. The flat, fertile landscape proved ideal for dairy farming, and Amsterdam was where farmers, merchants and affineurs converged to showcase their cheeses. Historically, Dutch cheese-making centred on cow’s milk, producing wheels of smooth, semi-hard cheese known for buttery textures and 
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