
 

 
 

 

·BREAKFAST MENU· 
DAILY MUFFIN – BAKED FRESH DAILY (v)  $5.00 
 
HOUSE BANANA BREAD (v)  $5.50 
 
FRUIT AND NUT TOAST (v) (n)  $6.00 
 
SOURDOUGH TOAST (v)  $7.00 
Served with strawberry jam, peanut butter, honey or 
vegemite 
 
FREE RANGE EGGS ON SOURDOUGH (v)  $12.50 
Cooked your way with slow roasted cherry tomatoes 
 
SMASHED AVOCADO (v)  $14.50 
With Goats feta, sumac salt and dill on toasted 
artisan sourdough with slow roasted vine tomatoes. 
 
52 BREAKFAST MELT  $14.50 
Double smoked Gooralie bacon, avocado, cheese and 
tomato, on toasted turkish bread and hollandaise 
sauce 
 
62°C BAKED EGG SHAKSHUKA (v)  $14.50 
Free range 62°C baked egg with North African spiced 
beans and tomatoes with toasted artisan sourdough 
Add Chorizo - $3.00 
 
ROSEMARY AND KALE POTATO ROSTI (v)  $17.00 
Served with free range 62°C poached eggs, avocado 
and hollandaise sauce 
Add Gooralie double smoked bacon - $4.00 
 
52 BREAKFAST BURGER  $13.00 
Grilled Gooralie double smoked bacon, free range 
fried egg, caramelised onion, melted cheese and baby 
spinach on a soft artisan roll 
 

 52’s EGGS “BAGEL” BENEDICT  $18.00 
Free range 62°C poached eggs with roasted vine 
tomatoes, caramelised onions and hollandaise sauce 
on a traditional bagel with your choice of: 

 Tasmanian smoked salmon 

 Portabella mushroom (v) 

 Gooralie double smoked bacon 
 
BIRCHER MUESLI (v) (n)  $14.00 
Served with stewed rhubarb, chia seeds, vanilla and 
honey topped with crunchy granola. 
 
BREAKFAST BURRITO  $18.00 
6-hour slow braised beef with kidney beans, red 
capsicum, cumin and chilli, wrapped in a flour tortilla 
topped with fried free range eggs, hass avocado, 
tomato salsa and sour cream  
 
SWEET CORN FRITTERS (v)  $14.00 
Served with hass avocado and tomato jam 
Add 62°C free range poached eggs - $2.50 
Add Gooralie double smoked bacon - $4.00 
 
COCONUT PANCAKES (v)  $15.00 
With vanilla bean ice-cream, roasted coconut, maple 
and citrus syrup 
 
RUSTIC ROASTED BEETROOT BRUCHETTA (v)  $15.00 
Basil pesto, tomato, avocado and Goats feta on 
crunchy sourdough topped with a 62°C poached egg   
 
SCRAMBLED “GREEN EGGS” (v)  $16.00 
With kale pesto, Goats cheese and baby spinach on 
dark rye bread 
Add Tasmanian smoked salmon - $4.00 

 

SIDES AND EXTRAS 
 
Tomato Relish, aioli      50c Wilted baby spinach                                           $3.00          
Hollandaise sauce      $1.00 Sautéed mushrooms, avocado                      $3.50 
Free range egg       $2.50 Haloumi, smoked salmon, rosti                        $4.00 
Grilled tomatoes, feta                        $3.00 Chorizo, Free range bacon, Smoked ham       $4.00                   

 



 

 
 

·LUNCH MENU· 
52’S HOUSE BURGER 
Cape Grim prime beef patty, horseradish and onion 
jam, melted cheese, tomato on a brioche bread 
 
JERK CHICKEN BURGER 
Caribbean spiced chicken breast , spicy slaw, ginger 
and onion jam 
 
S T E A K  S A N D W I C K  
Grilled cape grim ribeye, rocket, roast capsicum aioli, 
rocket, caramelised onions on Turkish bread 
 
M U S H R O O M  S T A C K ( v )  
Grilled Portobello mushrooms with grilled Byron Bay 
Mozzarella, sautéed asparagus, rocket and goats 
cheese 
 

 NY STYLE BAGELS 

 Smoked Salmon and cream cheese and dill 

 Prosciutto, rocket and tomato jam 

 Chicken pesto and camembert  

 Vine tomato, Pesto and Avocado (v) 
 
CAESAR SALAD  $14.00 
Cos lettuce, crispy bacon, poached egg, garlic 
croutons, parmesan cheese with our house Caesar 
dressing 
Add Grilled Chicken  $3.00 
Add Smoked Salmon  $4.00 
 
 

 

·BOTERO COFFEE BY THE BAG· 
250 gram bag  $14.00 
1 kilogram bag  $47.00 

 

 

52 Espresso source all of our products locally to give you the freshest products 

available and to support our local community.  Our breads and pastries are 

provided by award winning artisan supplier Wild Breads and Samara Bakery 

on the Gold Coast, our meats come from our lovely neighbours at Nobby 

Beach Gourmet Meats and we only use free range eggs supplied by Gold 

Coast Eggs. Our eggs are our specialty where we braise them at 62°C for an 

hour to give you the best tasting eggs on the coast. 

 

 

If you have any dietary requirements please discuss with our friendly staff as we do offer Vegan and 

Gluten free options on request and can try to adapt our menu to meet your specific needs. 

(v) Vegetarian (n) Contains nuts 

  



 

 
 

·DRINKS MENU· 
COFFEE BY BOTERO Cup Mug  COLD COFFEES  
Latte 
Flat White 
Cappuccino 
Mocha 
Dirty Chai Latte 

$4.00 
$4.00 
$4.00 
$4.50 
$4.50 

$4.60 
$4.60 
$4.60 
$5.20 
$5.20 

 Iced long black 
Iced latte 
Iced chocolate 
Iced coffee 
Iced mocha 
Bounty frappe 
Nutella frappe 
 
COLD PRESSED JUICES 
Recharger – apple, mint, celery, 
cucumber, pineapple & lime 
Sunrise – watermelon, orange,  
Pineapple & mint 

$5.00 
$5.50 
$5.50 
$6.50 
$6.50 
$8.50 
$8.50 
 
 
$8.00 
 
$8.00 
 

Espresso 
Piccolo 
Short Black 
Macchiato 
Long Black 
Long Macchiato 
Double Espresso 
 

$3.80 
$3.80 
$3.80 
$3.80 
$4.00 
$4.00 
$4.00 

 

NON COFFEE 
Hot Chocolate 
Chai latte 
Turmeric latte 

Cup 
$4.00 
$4.00 
$4.50 

Mug 
$4.60 
$4.60 
$5.20 

 XLR8 – Beetroot, pineapple, 
carrot, ginger, lemon & apple 
Orange 
 

$8.00 
 
$8.00 

Babycino $2.00  MILKSHAKES  
   Vanilla $6.00 
TEA   Chocolate $6.00 
Jasmine flowering tea $7.50  Strawberry $6.00 
English breakfast tea $4.60  Caramel $6.00 
Earl Grey $4.60    
Gunpowder Green Tea $4.60  THICKSHAKES  
Lemongrass $4.60  Vanilla $7.00 
Peppermint Tea $4.60  Vanilla $7.00 
French breakfast $4.60  Strawberry $7.00 
Liquorice peppermint $4.60  Caramel $7.00 
Fennel $4.60    
   SMOOTHIES  
ALTERNATIVE MILKS   Mango $8.20 
Soy milk 50c  Banana $8.20 
Zymil 50c  Mixed berry $8.20 
Coconut 50c  Green $8.20 
Almond milk 50c  Superfoods $9.00 
 
COFFEE SYRUP 

  Acai $9.00 

Caramel 50c  KOMUCHA  
Vanilla 
Hazelnut 

50c 
50c 

 Blueberry 
Ginger 

$6.50 
$6.50 

Coconut 50c    

   SOFT DRINKS  
WATER   Coke, Coke Zero, Ginger Beer $4.00 
Still (375ml) $3.00  Superfood Coke $5.00 
Sparking San Pellegrino (500ml) $5.00  Lemon Lime and Bitter $4.00 
Coconut Water (500ml) $3.90  Traditional lemonade $4.00 

 


