ALUCDO

— RESTAURANT AND BAR -

IN ROOM DINING

DISCRETE DINING

JOIN NOW & START EARNING

ACCOR’S LIFESTYLE LOYALTY PROGRAMME. A l l
DINING. HOTELS. TRAVEL. EXPERIENCES. REWARDS.
ALL IN ONE PLACE. ALL FOR YOU. ALL.COM ACCOR ' LIVE LIMITLESS



to start the day

7:00-10:30

Breads & Spreads
Choice of... Fruit Toast | White | Wholemeal | Multi Grain Rye | Cafe Sourdough
Selection of preserves & Australian butter

Breakfast Cereals
Choice of Coco Pops | Corn Flakes | Nutrigrain - GF Cornflakes | Weet Bix
Full Cream Milk | Skimmed Milk | Soy | Oat | Lactose Free

Homemade pancakes
Fresh seasonal berries, vanilla chantilly cream, Maple Syrup

Avo smash
Grilled Sourdough, Smashed Avocado, Persian Feta, Heirloom Cherry Tomatoes
Add Poached Eggs +6

Eggs benedict
Toasted English Muffin, Two Poached Eggs & Hollandaise
Choice of Wilted Spinach, Smoked Salmon, Ham or Bacon

Temple breakfast
Two Eggs Your Way, Bacon, Chipolatas, Mushrooms, Hash Browns, Blistered Cherry Tomatoes,
Toasted Sourdough & Butter

Tray charge +6
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“Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommo-

date dietary requirements. However due to the shared production and serving environment, we cannot guarantee the complete omission

of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance”.



all day

12:00 - 21:00

smaller plates
Hummus
House made hummus, tahini, capsicum, paprika & grilled pita

Calaman
Lemon pepper & sea salt seasoned fried calamari, fresh lemon & kaffir lime aioli

Tuna sashimi (&
Locally caught yellowfin tuna, ponzu, pickled ginger & wasabi

Heirloom tomato & burrata salad
Heirloom tomatoes, locally grown basil, creamy burrata, Davidson plumb vinaigrette

Spring rolls (&)
Crocodile & Lemon Myrtle spring rolls, sweet chilli dip

Carpaccio
Thinly sliced Cape Grim beef, rocket, shaved parmesan, truffle aioli, toasted pine nuts

French Fries
French fries, sea salt, tomato sauce

Sweet Potato Fries
Sea salt & vegan aioli

= Sustainably Sourced

Tray charge +6
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“Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommo-
date dietary requirements. However due to the shared production and serving environment, we cannot guarantee the complete omission
of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance”.



a,ll day Tray charge +6

12:00 - 21:00

substantial

Steak Frites 49

250gm QLD Striploin, French fries, garden salad

Peppercorn | sauce béarnaise | mushroom

Risotto verde 37

Arborio rice, seasonal greens, broad beans, pecorino, & preserved lemon

Barramundi @ 32

Local barramundi, garden salad, chips, tartare & fresh Lemon
Grilled | Beer Battered

Temple burger 31
Atherton Tableland bourbon beef, Lettuce, Sliced Tomato, Sliced Cheese, Gherkin, Mac Sauce,
Seeded Brioche Bun, Fries

Steak sandwich 31
Warmed focaccia, grilled tableland minute steak, caramelised onions, garlic aioli, grain mustard,
cos lettuce, tomato, French fries

The panini 34

Toasted panini, serrano jamon, Manchego cheese, wild baby rocket, spicy bush tomato relish,
house made cassava crisps

Charred aubergine & ricotta 37
Layered eggplant, ricotta, tomato confit & macadamia pesto, native basil oil

wellness..

Tuna poké bowl (@) 35

Sashimi tuna, seaweed, sushi rice, cucumber, edamame, carrot, pickled ginger, Asian slaw,
poké dressing & sesame seeds

Green Goddess Salad 28

Wild baby roquette, kale, cucumber, avocado, dill, green goddess dressing

+grilled chicken +6
+ poached local prawns +7
+Halloumi +8



all day

12:00 - 21:00

stone baked pizza.

MARGHERITA | Tomato Sugo, Basil, Mozzarella
PEPPERONI | Tomato Sugo, Pepperoni, Mozzarella
CHILLI PRAWN | Tomato Sugo, Prawn Cutlets, Mozzarella, Chili

MED VEG | Grilled Mediterranean Veg, Mozzarella, White Truffle Oil

desserts...

Temple Churros
House made churros, Daintree vanilla sugar, chocolate & caramel dipping sauce
Wattleseed Tiramisu

Classic tiramisu layered with wattle seed cream and bush coffee liqueur

petit palates.

Hummus

Crunchy carrot sticks, house made hummus
Cheeseburger

Beef patty, cheddar & tomato sauce, french fries
Fish & chips (&
Barramundi & Chips

Grilled | Battered
Pasta napolitana

Penne pasta, napolitana sauce, parmesan cheese
Chicken ‘n’ Chips
Grilled chicken breast & choice of chips or steamed vegetables

Tray charge +6
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“Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommo-
date dietary requirements. However due to the shared production and serving environment, we cannot guarantee the complete omission
of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance”.



