
Our crazy little cocktail bar petit sits right next to the restaurant, and is inspired by the spirited cocktail vibes of new york and london. this 
small, vibrant, cozy bar was founded to present its guest with a eye-catching venue that hides amazing details. suitable for a extraordinary 
birthday drink or any other worthful occasion. please feel free to stay as long as you wish. are cocktails to froufrou for your taste? don’t 
worry we like to serve our varied selection of cold beer and good wine just as much!



Petit Drinks 

Cocktails
NEGRONI
Tanqueray Dry Gin - Antica formula - Campari
OLD FASHIONED
Bulleit Bourbon - Sugar - Angostura
GOLDEN HONEY
Don Julio Reposado - Mortlach Single Malt - Honey - Lemon
ONE NIGHT STAND
Don Julio blanco - Luxardo - Lemon - Basil Syrup
ESPRESSO MARTINI
Ketel 1 Vodka - Kahlua - Espresso - Simple Syrup
PORNSTAR MARTINI
Ketel 1 Vodka - Passionfruit Puree - Passionberry Syrup

Longdrinks
GIN & TONIC
Tanqueray Dry Gin - Fever Tree Tonic - Lemon
MOSCOW MULE
Ketel 1 Vodka - Fever Tree Ginger Beer - lime - Angostura
CUBA LIBRE
Pompero Rum - Coca Cola - Lime Juice
DARK & STORMY
Gosling - Fever Tree Ginger Beer - Lime Juice
JOHNNY DID A WALK IN THE PARK
Johnny walker black label - Ginger Ale - Lemon - Mint



Petit Drinks 

Pitchers
PANACHE SANGRIA
peach liqueur, white wine, apple, orange
HUGO’S GRANDE
st germain liqueur, cava, soda, lemon,
mint
SUMMER G&T
bombay sapphire gin, fever-tree tonic, 
grapefruit, mint
THE DUDLER
finlandia vodka, almdudler, mint, citrus
MOSCOW MULE
finlandia vodka, ginger beer, lime
THE RHUBARBIAN
finlandia vodka, rabarcello, vanilla, syrup
ginger ale, lemon
MOONSHINE
bombay sapphire gin, lychee liqueur, 
willems vermouth, cranberry juice
THE GREEN HULK
el jimador tequila, lime, redbull kiwi appel

“To me drinking responsibly means
don’t spill it”



Petit Food

Barfood & Snacks
BITTERBALLEN 
MUSTARD
HOME MADE GRILL SAUSAGE 
PICKLES . MUSTARD
CAMEMBERT FROM THE OVEN
WHITE WINE . FLATBREAD . GARLIC
CRUDITE
OLIVES . CUCUMBER CRÈME
BOQUERONES 
AIOLI
FLATBREAD FROM PLANCHA 
VARIOUS DIPS
TEMPURA CHICKEN 
FRIED, CHILI SAUCE
PANACHE PLATTER
CHARCUTERIE, DIPS, BREAD, MUSSELS & OYSTERS
BBQ SHELL FISH
CHARCOAL GRILLED, HERBS, LEMON, MARY ROSE SAUCE
FRUITS DE MER
OYSTERS, VONGOLE, MUSSELS, GAMBA’S, RAZOR CLAMS
COTE DE BOEUF
SPICY CHIMICHURRIE . BEARNAISE . 800GR 
(SUPPLEMENT FOIE DE CANARD)

“We cook with wine, sometimes we 
even add it to the food.”



Additional Information 

Capacity
 
RESTAURANT
In the restaurant we have a dining and bar capacity of 140 sit down 
guest in total.

PETIT COCKTAIL BAR
Our Cocktail bar petit. Has a stand-alone capacity of 70 standing 
guests.

Accessibility 
BY CAR
Parking your car is possible in the surrounding neighborhood, Although 
this can be quite busy during night-time and dinner hours. Costs are 3 
per hour.

If you are unable to find a parking spot here, there is also the option to 
park in the nearby parking lot ‘De Hallen’ approximately 10 min walk 
fromCafé Panache. Costs are EU0,50 per 10 minutes.

PUBLIC TRANSPORT
Café Panache easily reachable by public transport. Both tram 7 and 
tram 17 stop near the entrance of Café Panache.

Prices
Pricing varies on the request. Therefore, we will create a custom quote 
for larger occasion that includes food and drinks.
Private hire of both venues on request only.



Contact Detials
Ten Katestraat 117 
1053 CC Amsterdam 
020 – 221 1736 info@cafepanache.nl

Opening hours
Sunday till Thursday: 17:00 – 01.00
Friday and Saturday: 17:00 – 03.00


