
 

Being farmers, we are committed to looking after the land so that 
it is able to look after us for generations to come.  As such, we are 
determined to ensure our carbon footprint is as small as possible.   

 
Our one acre fruit and vegetable garden is a labour of love as 

well as a sustainable way we can reduce our food miles.  We base 
our menus around the seasons and in particular, what we are 

harvesting from the garden right now. 
 

What is not used in the kitchen goes to the chickens who very 
kindly supply us with eggs for the menu and compost for the 

garden (the chicken or the egg?).  The water falls from the sky, so 
we offer you fresh rainwater, filtered and free.  The wine comes 

from the grapes grown on our vineyards right here in Broke 
Fordwich and made in the winery behind where you sit.  We 
freshly prepare most menu items from scratch in our kitchen, 

including our signature gelati, pasta, smallgoods, pastries, etc. 
 

In addition to what we lovingly grow we use local suppliers 
wherever we can.  Riverflats Estate Olive products,  

Morpeth Sour Dough Bread, Redgate Farm Produce,  
Binnorie Dairy, Trunks Gourmet Meats, Nulkaba Hatchery, 

Exciting Ingredients (organics), etc. 
 

Our talented kitchen team is headed by chef Tim Michels  
while Dee-Ann leads the Restaurant. 

Andrew Margan has made your wine. 
 

We trust that you enjoy your time with us. 
Lisa Margan 

MARGAN RESTAURANT 

 
 
 

 
 

 
   

 

' REDUCING OUR CARBON FOOTPRINT ' 



 
 

BREAKFAST MENU 
 

Light Options   $12.00 each 
Toasted Morpeth sourdough with our condiments 

Organic bircher muesli with poached fruit and yoghurt 
 

Seasonal fruit platter with yoghurt 
Poached, scrambled or fried eggs with sourdough toast 

 
The Good Stuff   $16.00 each 

Buttermilk pancakes with honeycomb butter and maple syrup 
Potato roesti with spinach, smoked salmon and tomato salsa 

Onion and chorizo omelette 
Bacon, sausage, slow roasted tomatoes, home made baked beans  

and fried eggs with sourdough toast 
 

Sides   $4.00 each 
Bacon 

Sautéed mushrooms 
Slow roasted tomatoes 

Sausages 
Home made baked beans 

Potato roesti 
 

To Quench your Thirst   $3.00 each 
Orange juice 

Cloudy Apple 
Tea & coffee, please ask your waiter. 

 


