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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
Recognizing 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 self-sustainability.

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, it is all three. We continue to embrace ‘a cooking with fire’ concept utilizing the kitchen’s Mibrasa grill, fired by local 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 the Spicers Hidden Vale Homestead and Homage Restaurant[image: ].
Thank you for being part of our ever-evolving journey.




Six Course Chef's Tasting Menu
$149 per person
Designed for the whole table to enjoy

Optional Wine Pairings
Seasonal Wine Pairing – $95 per person
Homage Premium Wine Selection – $149 per person

Chefs Snack
Taittinger ‘Cuvée Prestige’ Brut, Reims, FRA - 100ml
Louis Roederer ‘Collection 246’ Brut, FRA - 100ml

Marburg emu tartare, native pepperberry, saltbush, focaccia crostini *@
2022 Bogle Family Pinot Noir, California, USA – 100ml
2022 Barringwood Estate Graziers Pinot Noir, Tasmania, AU - 100ml

Chef’s selection handmade agnolotti *
2024 Patrick Sullivan Chardonnay, Gippsland VIC – 100ml
2024 By Farr Chardonnay, Geelong, VIC - 100ml

Goldband snapper, lemongrass beurre blanc, leek, Cafe de Paris crumb, finger lime, burnt leek oil >
2024 Hahndorf Hill ‘Gru’ Gruner Veltliner, Adelaide Hills, SA - 100ml
2023 Domaine Jean Defaix Chablis ‘Les Lys’ Premier Cru, Chablis, FRA - 100ml

Dry aged Wimmera duck breast, smoked butter, root vegetables, celeriac angel hair, fruit chutney ^
2024 Moss Wood ‘Amy’s’ Cabernet Sauvignon, Margaret River, WA - 100ml
2022 Rockford ‘Rifle Range’ Cabernet Sauvignon, Barossa Valley, SA - 100ml

Vanilla bean floating island, pistachio anglaise, caramel ^
2024 Frogmore Creek Iced Riesling, Coal River Valley, TAS - 60ml
2020 Carmes de Rieussec Sauternes, Bordeaux, FRA - 60ML
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3 COURSE A LA CARTE MENU - $125


To Start
Chargrilled Moreton Bay bug, shellfish bisque, crustacean oil, sea blite, cucumber and orange > 
Chef’s selection handmade agnolotti *
Caramelised cauliflower and garden pea velouté, sourdough croutons, burnt leek oil ^*@
Marburg emu tartare, capers, olive leaf, native pepperberry and saltbush, focaccia crostini *@
Slow-smoked pork cheek, potato fondant cromesqui, hearty roasting jus ^

Mains
Grass-fed beef tenderloin, smoked pomme puree, mushrooms, beef cheek jus ^
Grilled Goldfields lamb, beetroot, pumpkin, purple carrot, garden herbs, jus
Dry-aged Wimmera duck breast, smoked butter, root vegetables, celeriac angel hair, fruit chutney ^
Goldband snapper, lemongrass beurre blanc, leeks, Cafe de Paris crumb, finger lime >
Charred cauliflower, beet leaf pesto, smokehouse sauce, nuts, seeds & grains @
Grass-fed tomahawk for two, MB2 + duck fat potatoes + Ghost Gully leaves ($160 per steak)

Sides +$11 each
Potato gratin and wattle seed spice ^
Duck fat potatoes, rosemary salt @
Roasted pumpkin, whipped ricotta, chilli honey and sage ^@
Leafy greens and grains, marigolds, smokehouse dressing #

To Finish
Berry tart, chocolate sable, rose cream, seasonal berries, berry reduction #*
Vanilla bean floating island, pistachio anglaise, caramel ^
Warm sticky date fondant, whisky caramel, vanilla bean ice cream ^*
Dark chocolate mousse, mascarpone, hazelnut praline, chocolate sorbet ^
Seasonal selection of Australian artisanal cheeses ^*





* contains gluten	^ contains dairy 	# vegan	@ vegan option	> seafood


Credit Card payment will incur a surcharge | Visa, Mastercard 1% Amex 3.3% 
10% Sunday surcharge applies | 15% public holiday surcharge applies
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