


ABRAHAM TUSCHINSKI
In 1921, after a construction period of two years, Abraham 
Tuschinski opened the Tuschinski Theatre. The Polish tailor 

had been on his way to the US in 1904, but decided to stay in 
Rotterdam, where he opened several cinemas. In 1916 he wanted 
to start something unique in Amsterdam with his brothers-in-law, 

Herman Gerschtanowitz and Hermann Ehrlich.

“Amsterdam has many theatres, but if I build one, it must surpass 
all others. Grand like a temple and luxurious like a palace, a 

theatre like no other in Europe, a theatre that will even leave the 
spoiled Amsterdam public in awe.”

 
This yearning for originality and beauty was always priority 

number one in the Tuschinski Theatre: imitating other theatres 
was unthinkable for Abraham Tuschinski. This becomes evident 

when looking at the many changes the interior of Tuschinski 
has experienced and the many extraordinary elements that 

characterize the theatre. While under Tuschinski’s control, the 
theatre was never quite finished.

Abraham Tuschinski, who was Jewish, was murdered on the 17th 
of September 1942 in Auschwitz. As a tribute to the founder of the 

most beautiful theatre in The Netherlands, 
Pathé decided to build this bar named after him: 

Bar Abraham.

In this cocktail and drinks bar we make signature cocktails. The 
cocktails are inspired by films and are primarily built using Dutch 

ingredients. Bar Abraham also serves fine wines and a diverse 
selection of small dishes to share. Or why not try our delicious 

Italian coffees or one of our pastries?



DRINKS
HOT DRINKS

Coffee \ 3
Espresso \ 3

Double Espresso \ 4
Cappuccino \ 3,5

Flat White \ 4
Latte Macchiato \ 4

Tea \ 3
Fresh Mint Tea \ 3,5

Fresh Ginger Tea \ 3,5
Tony’s Chocolonely Hot Chocolate Milk \ 3,5

EXTRA’S
Oat Milk \ +0,3

Shot Espresso \ +0,5
Whipped Cream \ +0,5

COLD DRINKS
SOFT

Chaudfontaine Blauw \ 2,9
Chaudfontaine Rood \ 2,9

Coca-Cola \ 3
Coca-Cola Zero \ 3
Fanta Orange \ 3

Fanta Black Currant \ 3
Sprite \ 3

Finley Bitter Lemon \ 3
Lipton Ice Tea Sparkling \ 3

Lipton Ice Tea Green \ 3
Lipton Ice Tea Peach \ 3

Fristi \ 3
Red Bull \ 3,6

Fever-Tree Ginger Beer \ 3,5
Royal Bliss Ginger Ale \ 3,5
Royal Bliss Tonic Water \ 3,5

Fentimans Rose Lemonade \ 3,5
Lemonaid Passion Fruit \ 3,1

JUICE
Appelaere Apple Juice \ 3,5

Canadian Red Cranberry Juice \ 3,5

BEER
DRAUGHT

Grolsch Lager 0,25l \ 3
Grolsch Lager 0,50l \ 6 

Changing Grolsch 0,30l \ 4,5 
Changing Grolsch 0,50l \ 7,5

BOTTLED
Brouwerij ‘t IJ I.P.A. \ 5,5
Brouwerij ‘t IJ Zatte \ 5,5

La Chouffe \ 4,5

ALCOHOL FREE
Grolsch 0.0% \ 3,1

Grolsch Radler 0.0% \ 3,1



WINE

SPARKLING
La Jara Prosecco Spumante | Treviso Italy
grape Prosecco | winemaker Paolo Marion

This organic sparkling wine has a silky smooth texture and aromas 
of light white fruit. Perfect for any moment of the day. 

Glass \ 6
Bottle \ 35

Champagne Gamet Rive Gauche | Champagne France  
grape Chardonnay-Pinot Meunier-Pinot Noir 

winemaker Philippe Gamet
Delicate and complex, this delicious Champagne is left to mature 
for 40 months in the cellars. The result may be there. A very soft 

mousse with flavors of brioche and nuts.
Bottle \ 60

Dom Pérignon | Champagne France 
grape Chardonnay, Pinot Noir | winemaker Moët & Chandon
Dom Pérignon is the prestige cuvée of the Moët & Chandon  
champagne house. It is one of the oldest, best known and  

most chic champagnes. In terms of taste, a nice mix of  
white flowers, citrus and stone fruit. 

Bottle \ 220

WHITE
Corazon de Leon | Tierra de Castilla Spain
grape Verdejo | winemaker Jorge Pradillo

Elegant, easy going and oh so refreshing! This wine is begging for 
the next sip and luckily there are plenty of sips in the bottle!

Glass \ 5
Bottle \ 25

Thomas et Fils Sancerre Terres Blanches | Loire France
grape Sauvignon Blanc | winemaker Julien Thomas

The French Loire valley is the birthplace of the Sauvignon Blanc 
grape. Once you have tasted this tart, crisp Sancerre, you will 

understand why the Sauvignon Blanc has become world famous.
Bottle \ 35

Bellerobe Méditerranée | IGP Méditerranée France
grape Viognier | winemaker Pierre Vidal

If this wine were a dress, its beautiful floral pattern would 
be provided by the Viognier grape. Blossoming, peachy and 
expressively refreshing; originating from the foot of the alps.

Glass \ 5,5
Bottle \ 27,5

All our wines are imported directly by Grape District from
the winemaker. These winemakers are unique, and primarily
make organic and eco-friendly wines. We have arranged our

wine list by taste to help you find the wine that suits you;
from light and refreshing to full-bodied and aromatic.



Domaine Séguinot-Bordet Chablis Premier Cru Fourchaume | 
Chablis France | grape Chardonnay | winemaker Jean-Francois 

Bordet
The grape that puts a smile on the faces of winemakers the 

world over, but which only truly comes to fruition in its birthplace; 
France! Crisp and refreshing, a Chardonnay in its purest form.

Bottle \ 50

Cave Alignan Icare | Côtes de Thongue France
grape Chardonnay | winemaker Alignan du Vent

A classic Chardonnay from Southern France with a modern twist. 
Refreshing hints of ripe yellow fruit, wood and minerals.

Glass \ 6
Bottle \ 30

ROSÉ
Les Fleur du Mal | Cévennes France 

grape Merlot, Sangiovese, Syrah | winemaker Maurice Barnouin
This rosé from the south of France is elegant, light of colour and 

bursting with red fruit, spices and floral aromas.
Glass \ 6

Bottle \ 30

RED
Tierra Alegre | La Mancha Spain

grape Tempranillo | winemaker Jorge Pradillo
Originating from long-established organic vines but vibrant and 

supple enough for any fan of fruity, spicy Spanish wines.
Glass \ 5

Bottle \ 25

Masseria Borgo dei Trulli | Puglia Italy
grape Primitivo | winemaker Alessandro Michelon

Puglia is situated in the heel of Italy’s boot and the temperature 
there is searing hot. Luckily the Primitivo grape loves the sun and 
will treat your taste buds to aromatic black fruit and hints of spice.

Glass \ 5,5
Bottle \ 27,5

Fattoria La Magia Brunello di Montalcino | Toscane Italy
grape Sangiovese | winemaker Fabian Schwarz

De capo di tutti capi! Made from ‘the blood of Jupiter’, producing 
intense flavours of velvety cherries, plum, leather and tobacco.

Bottle \ 50



RUM
Havana Club | 3 years \ 4

Zacapa | 23 years \ 7
Union 55 Spice & Sea Salt \ 5,5

LICOR
Disaronno \ 5

Cointreau \ 5,5
Nobeltje \ 4,5

WHISKEY
BLENDED SCOTCH 

Monkey Shoulder \ 5,5
BOURBON

Buffalo Trace \ 6
IRISH 

Writer’s Tears \ 6,5
TENNESSEE

Jack Daniel’s Rye \ 5,5

WODKA
Ketel One \ 5

Ketel One Botanicals Peach & Orange \ 5,5

GIN
Nolet’s Silver Dry \ 7

Bobby’s Gin \ 7

GIN & TONIC
SERVED WITH ROYAL BLISS TONIC WATER

Nolet’s Silver Dry | Floral & Fruity \ 9,5 
Bobby’s Gin | Spiced \ 9,5

Damrak Virgin 0.0% | Fresh \ 9,5

TEQUILA
Don Julio Blanco \ 7

COGNAC
Courvoisier VSOP \ 7

LOCAL
Bobby’s Jenever \ 4

Bols Barrel Aged Genever \ 4,5

DUTCH VERMOUTH 
Willem’s Wermoed Original Sweet \ 4
Willem’s Wermoed Dutch Dry \ 4,5

SPIRITS



BITES
OLIVES 

Mix of green and black Italian olives \ 3,5

OLD AMSTERDAM CHEESE 
With assorted Kesbeke pickles \ 6

FLATBREAD
With homemade pea dip, 

muhammara, feta, pomegranate seeds \ 6,5
VEGAN \ Without feta

MIXED PLATTER
Old Amsterdam cheese, assorted Kesbeke pickles,

olives, flatbread with homemade pea dip, 
muhammara, feta, pomegranate seeds,

Brandt & Levie sausage, truffle salami \ 15

OYSTER MUSHROOM BITTERBALLEN
6 pieces with truffle mayonnaise \ 6,5

BITTERBALLEN
6 pieces with mustard \ 6,5

FRIED SHRIMP
6 pieces with spicy mayonnaise \ 7,5

SPRINGROLLS
6 pieces with chili sauce \ 6

CHEESE STICKS
6 pieces with chili sauce \ 6

MARINATED CHICKEN SKEWER
In plum sauce \ 6,5

OYSTER MUSHROOM PIES
4 pieces with thyme honey dressing \ 6,5

NACHO’S FROM THE OVEN
MEAT \ Chorizo, cheddar, feta, salsa and cream cheese \ 9,5

VEGETARIAN \ Cheddar, smoked paprika, spring onion, 
salsa, cream cheese \ 9,5

FLAMMKUCHEN
BBQ  \ Chicken, chipotle, red onion, arugula \ 7,5
VEGAN \ Homemade pea dip, red onion, olives,

sun-dried tomatoes \ 7,5

VEGETARIAN        \ VEGAN        .

Questions about allergies?
Don’t hesitate to ask our staff
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