
Kitchen open: 12h00 - 14h00/ 18h00 - 21h00 
Sunday and Monday noon closed 
Questions about allergies or allergens? Please contact the staff. 
Prices are in euro, service and VAT are included.  
1 bill per table. 
Wi-fi: Damier Free Wi-Fi 
Free parking during lunch, entrance in the Jan Persijnstraat. 



CHEF’S APPETIZER 
  

START  
 

SEARED SCALLOPS 
Pea and mint  

OR  
ROASTED ASPARAGUS 

Parmesan crumble - almond puree - tarragon beurre blanc 
 
 

MAIN  
 

STEAK TARTARE 
Salad - French Fries 

OR  
SEABASS       

Ratatouille -  fregola sarda -  red curry 
 

LANGOUSTINE    + 20 
Nori leek mosaic - celeriac - buttermilk 

 
 

DESSERT  
 

PANNA COTTA 
Rhubarb - orange  - pistachio 

OR 
DAME BLANCHE 

Vanilla ice cream - hot chocolate sauce 
-- 
 

SELECTION OF CHEESE    + 10 
 

60 

MENU DAMIER 

No changes possible 



TAPAS 

SEARED SCALLOPS      24   
 Pea and mint  

 
HALIBUT A LA NAGE     24 

Fennel - mussels - white wine - parsnip chips 
 

ROASTED ASPARAGUS     22 
Parmesan crumble - almond puree - tarragon beurre blanc 

 
TAGLIATA DI MANZO     20 

Beef - sundried tomato - balsamic 
 

VEAL SWEETBREAD     24 
Carrot - beetroot salad 

 
 

ARTISAN SHRIMP CROQUETTES     25 
 
 

ARTISAN CHEESE CROQUETTES        19  
 

STARTER 

COLD CUTS       20 
Selection of cold meat 

 
CURED SALMON   17 

Gin n tonic jelly - pickled cucumber - spinach  - apple juice   
 

MUSHROOM AND LEEK ARANCHI     14 
Arugula -  parmesan - black garlic 

 
SPANISH HUMMUS      10 

Selection of vegetables - roasted nuts - olive oil 



 
FILET PUR     38 

Sautéed mushrooms -  French Fries 
Pepper/mushroom sauce or garlic butter  

 
 

THE DAMIER BURGER     25 
Lettuce - tomato - caramelized onions -  bacon - cheddar -  French Fries 

 
 

       HOMEMADE CHICKEN STEW     30  
Mousseline -  French Fries 

Veal sweetbreads  supplement + 10 
 
 

          STEAK TARTARE     28 
Salad - French Fries 

 
 

LAMB FILLET      32 
Grilled aubergine - risotto  - portobello jus 

 
 

GRILLED LANGOUSTINES     55 
Spinach ravioli - lemon pepper butter 

 
 

ASPARAGUS A LA FLAMANDE     30 
White  asparagus - potato - egg - parsley 

 
 

QUINOA CRUSTED SALMON     30 
White bean - paprika - asparagus 

 
 

SEABASS       29 
Ratatouille -  fregola sarda -  red curry 

 
 

SMALL DOVER  FISH      38 
Beurre noisette - capers - almond - side salad - French Fries 

 
 

Homemade focaccia - olive oil        3 
 

 
 

MAIN COURSES 



GREEN VEGETABLE RISOTTO       24 
Leek  - spinach - pea - asparagus 

 
RAMEN PHO     18 

Noodles - shiitake - bok choi - soy egg 
 

VEGAN RED THAI     22 
Sweet potato - Cauliflower - broccoli -  onions - peppers - rice              

 
CHILDREN’S MENU 

 
ARTISAN SHRIMP CROQUETTE     16 

 
 

ARTISAN CHEESE CROQUETTE     12 
 
 

BEEF BURGER      14 
 
 

FILET PUR      17 
 
 

CHICKEN STEW      15 
 
 
 

                      ALL CHILDREN’S MENU ITEMS COME 
                                    WITH FRENCH FRIES AND SALAD 

 
 

                                     
 
 

                              

VEGETARIAN DISHES 



  DESSERTS 

 
APPLE CRUMBLE     12 

Fruit sorbet - blueberry espuma 
 

HONEY PANNA COTTA     12 
Rhubarb - orange segment - pistachio 

 
CARMALIZED PEACHES     12 

Cherry - cream - almond - verbana  
 

CHURROS      12 
Spiced chocolate sauce 

 
DAME BLANCHE 

Vanilla ice cream - hot chocolate sauce 
 

CHEESE VARIETY     20 
Chili strawberry jam 

 

 

 


