
An à la carte, cross-cultural brunch experience     |     Every Saturday & Sunday 12:00 - 15:00

Born from the leisurely elegance of French café culture, Brunch Amour is Ruby Ray’s signature take on 
weekend dining — where soulful Indian spices, sun-drenched Mediterranean ingredients, classic 
American comfort, and light, fruit-forward bubbly cocktails come together with effortless sophistication.

Due to the preparation of various food products in a shared facility, unintentional allergen cross-contamination may occur. 
Consequently, we cannot guarantee that any dish will be entirely free of allergen traces. If you suffer from any allergies or 
intolerances, please inform a member of the staff.

Bombay Burrata  €20.00
Toasted Ciabatta with Pistachio Pesto & Sweet Chilli Tomato Chutney      
Burrata with coriander-pistachio pesto, sweet chilli tomato chutney, and masala 
sauce on toasted ciabatta.
Burrata, but make it boldly Indian.

Roses are Rouge  €16.00
Strawberry & Pistachio Brioche
Soft brioche toast with strawberry compote and orange zest, with pistachios, 
honey, cinnamon, and icing sugar. Sweet, nostalgic, and gently spiced.

The Delhi Deli  €17.00
Chicken Tikka Sandwich with Spiced Fries & Mozzarella     
Chunky chicken tikka mayo in toasted brioche with tomato, cucumber, 
mozzarella and Cajun-spiced fries.
A comfort sandwich that’s got serious kick.

The Triple Crown  €15.00
Trio of Spiced Potato Cakes with Chana Masala & Sauces    
Crispy jeera-spiced potato stacks with chana masala, sweet yoghurt, mint chutney, 
cranberry jam, fried spinach
Layered textures, layered flavour — a vegetarian showstopper.

*Dairy free option available         Nut free option available




