Welcome to Homage
When Homage Restaurant was born, the name had precise meaning and purpose; paying homage to
the land, the people and the produce.

The land
Recognising that we have a small footprint on this magnificent 12,000-acre property located in the most
fertile farming area in the Southern Hemisphere. Our land has been rehabilitated for native wildlife,
houses the largest wildlife refuge in Australia and is home to a native breeding and release facility - the
first of its kind. This land is productive and has a purpose. It gives to us and we give back to it.

The people
A reference to the history and those who had inhabited the homestead and its surrounds. Sidney
Cotton, of the famous Cotton family, was an aerial combat pilot in WW1 and a spy recruited to take
clandestine aerial photographs of the German military build-up prior to WW2. A friend of Winston
Churchill and Ian Fleming, he was the real-life inspiration for James Bond.
‘The people’ are also the legendary and ethical local farmers and producers who support us, grow for us
and provide the very best to us. We are forever in debt to these caring locals who fought the April 2018
fire alongside us and for the following weeks, nourished us and worked tirelessly to re-establish Homage
into the historic barn and restore the property.

The produce
A reference to provenance; a promise that we would grow or source only sustainable, ethical and where
possible, organic produce. Our 89-bed market garden, beehives, animal nursery, smokehouse and
preserving room demonstrate our commitment to achieving our goal of zero waste and selfsustainability.

The history
In April 2018, we lost our 99-year-old homestead, eerily, 99 years after the previous homestead was also
destroyed by a fire of destructive ferocity on February 14, 1919.
On 14 February 2020, a date of significance, the third incarnation of Hidden Vale Homestead, home to
Homage Restaurant, was unveiled with this beautiful bespoke building that embraces the history of the
site with a timeless yet thoroughly contemporary ambience…a legacy for future generations.
Fire is a force of destruction, purification and creation. To us, is all three.
We continue to embrace ‘a cooking with fire’ concept utilizing the kitchen’s Mibrasa grill, fired by local
Mulgowie olive tree coals, plus The Barn’s coal pits and rotisserie and coal oven.
The ferocious fire of 99 years ago claimed the original homestead however the kitchen was saved due
to Alfred Cotton shooting holes into the water tank. The kitchen couldn’t be stopped then, and now we
have a new culinary chapter for Spicers Hidden Vale Homestead and Homage Restaurant
Thank you for being part of our ever-evolving journey.

First
Mushrooms from just down the road, sheep’s cheese
Beetroot tartare, native berry, sourdough
BBQ leeks baked in paperbark, fermented potato

Second
Sweet potato, smoked and pickled tomatoes
Black garlic, heirloom carrot, pistachio
Roasted celeriac, woodfired ketchup, apple remoulade

Third
Local brie baked cheesecake, rhubarb, macadamia
Homage farm honey, pear, smoked white chocolate
Mandarin and wattleseed
A few of our favorite cheeses, garnishes and lavosh

Sides
New potatoes, smoked butter
Local carrots, camel feta
Fresh picked leaves, pickled green chili, pecorino

per person | 2 course $75 | 3 course $85 | sides $14 each

