
The best Dam
mindful
cocktails

With



1 part Damrak Virgin
3 parts Tonic
Build in your biggest wine glass.
Garnish with an orange wheel and a
slice of ginger or a sprig of rosemary.Vi
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1.5 oz Damrak Virgin
4.5 oz Ginger beer

¼ oz Lime juice
Build in a highball glass over cubed ice.
Garnish with a lime wheel.
Sparkling and refreshing with a bite.

Virgin Mule 



1 part Damrak Virgin
3 parts Citrus-flavored soda water
Build in a highball glass over cubed ice.
Garnish with a dehydrated or fresh orange wheel.

Virgin
SODA



 1.5 oz Damrak Virgin
     4.5 oz Grapefruit soda
          ¼ oz Lime juice
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Build in a highball glass over cubed ice.
Garnish witH a grapefruit wedge.
Bitter sweet notes of grapefruit soda combine beautifully
with the citrus notes of Damrak Virgin. 
Add a little salt rim to the glass for an added layer of flavor.



Add all ingredients to a cocktail shaker with ice.
Shake & fine strain the cocktail into a pre-chilled coupe glass.

An ideal no-alcohol alternative for a timeless classic.
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2 oz Damrak Virgin
½ oz Lime juice
¼ oz Simple syrup



Breakfast
 Breakfast
 

M
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M
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2 oz Damrak Virgin 
½ oz Lemon juice
2.5 tea spoons Orange jam
Add all ingredients into a cocktail shaker and shake
with ice. Strain into a coupe glass. Garnish with an
orange zest. Perfect companion for the power
breakfast, lunch or dinner to stay sharp.



     1.5 oz Damrak Virgin
   4.5 oz Bloody Mary mix
 ¼ oz Lemon juice
Build in a highball glass over cubed ice.
Garnish with your best brunch bunch
(celery / bacon / hot sauce).
Perfect for a mindful brunch.

Virgin
 SnapperSnapper



Guilt-Free
 

Biscotti

2 oz Damrak Virgin
 ½ oz Lemon juice
  ½ oz Orgeat (almond syrup)
   3 dashes of Angostura bitters

Add all ingredients to a shaker and shake with ice. Fine strain
into a pre-chilled cocktail coupe. Garnish with a lemon wheel.
Nutty and fresh – just the way we like it.



1 part Damrak Virgin
3 parts Iced green tea
Build in a highball glass with cubed ice.
Garnish with a lime wheel. 
Beautifully refreshing for a hot summer night.

Tea-rifficHighball



North    Side
 

1.5 oz Damrak Virgin
¼ oz Simple syrup
½ oz Lime juice
8 mint leaves
3 cucumber slices

Shake all ingredients with ice 
and fine strain into a 
pre-chilled cocktail coupe. 

Garnish with a cucumber slice 
and mint. No regrets refresher 
for any time of day.
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1.5 oz Damrak Virgin
¼ oz Simple syrup
½ oz Cloudy apple juice
1 bar spoon Apple cider vinegar
Add all ingredients to a cocktail shaker and shake with ice.
Fine strain into a pre-chilled cocktail coupe.
Sweet apple and citrus notes are balanced with a touch of acidity 
from the vinegar.  An orchard coming to life.



1 part Damrak Virgin
3 parts Cranberry juice
 Build in a highball glass with cubed ice.
  Garnish with a cinnamon stick & rosemary.
   Tangy and sweet with beautiful citrus notes.

Virgin
 CranberryCranberry



Damrak Virgin:
           0% Alcohol

                    100% Flavor

2 parts Damrak Virgin
2 parts Fresh orange juice
2 parts Cinnamon tea
5 parts Apple juice
1 part Honey syrup (or ½ part honey)
2 tsp Apple cider vinegar
Spices: star anis, clove, cinnamon, zest of 1 orange
Mix all ingredients together in a pitcher (don’t forget the spices).
For best results let sit for 1 hour in the fridge before serving.

Punch 

Dam
Winter
Punch



Damrak Virgin:
           0% Alcohol

                    100% Flavor

In our small, but mighty distillery in the 
heart of Amsterdam, Damrak Virgin is 
distilled from 10 botanicals. Easygoing and 
refreshing, the subtle citrus notes in this 
best (Amster)Dam non alcoholic spirit are 
unmistakable.  

We use hand-picked Curacao and Valencia 
orange peels, lemons, topped with some 
lavender, ginger, cinnamon… So enjoy that 
Dam cocktail, but skip the buzz!

Meet Our distillers
Creating a high-quality non-alcoholic drink without 
compromising on flavor is not easy. But we 
wouldn’t be real Amsterdammers if we stopped 
trying. And after 2 years of mixing, blending and 
perfecting the non-alcoholic recipe, we did it. And 
boy are we proud! Without losing the unique Damrak 
taste, even at 0% alcohol, you can now enjoy a 
cocktail and stay fresh for the next morning.

It’s DAM great to meet you!
Do keep in touch

Piet van Leijenhorst

Master Distiller

DAMRAK DISTILLERYAmsterdam, NL

Monique ten KortenaarHeadDistiller




