MAGMA

BY DANY KARAM

DANY’S SUNDAY ROAST

$105 per person - includes roast, sides & desserts to share

COPPERTREE FARMS CUBE ROLL GRASS FED MBS4+

spice rub, condiments & sauces

CORN DESIREE POTATO
grilled on the cob, shichimi togarashi creme fraiche, smoked speck
CHESTNUTS BROCCOLINI
roasted over wood fire grilled, buttermilk dressing, horseradish
YORKSHIRE PUDDING
OXTAIL & SHIRAZ JUS

duck liver, caramelised onions

ADD-ONS

QLD SPANNER CRAB olive oil poached, dashi cream, finger lime, brioche 42
MOOLOOLABA KING PRAWN grilled, wakame & yuzu butter 17 ea
MARKET FISH whole, native grenobloise brown butter sauce 68

DESSERTS TO SHARE

CHOCOLATE DOME

coconut sponge, cherry sorbet, amarena, warm couverture ganache

PAVLOVA
strawberry & rose, mascarpone mousse, pistachio, strawberry sorbet

A surcharge of 10% will apply on Sundays and 15% on public holidays. For groups of 8 guests or more, a 5% service charge will apply to the table.

Menu items are subject to change and availability. Our kitchens handle allergens and, while we take care, we cannot guarantee an allergen-free dining experience.
Please notify our team of any dietary needs. A service fee of 1.5% applies to all Visa, Mastercard and American Express transactions.
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