
The Hei Matau is carved in the shape of a 
stylised fishhook. It represents strength, 
prosperity, fertility, good luck and safe travel 
over water.

It’s meaning originated from the Maori legend of 
Maui who once caught a great fish using only a 
woven line and hook made from the jawbone of 
his grandmother. This fish is now said to be the 
North Island of New Zealand, known as ‘Te Ika a 
Maui’. Maori would often wear the Hei Matau for 
practical purposes so that it was not lost while 
fishing. Eventually, the hook worn around the 
neck became a good luck charm while fishing 
and voyaging across water. 

The wearer of the Hei Matau is seen as a 
provider and protector who is strong-willed and 
determined to succeed in life. It is now worn as 
a symbol of power, authority, good health and 
abundance.

Kotuku Kanola 
Straight Cut Fries  .......................................................... large 8.50 / small 6 
Curly Fries - with aioli  ...................................................................................11.50
Seasoned Wedges - with sour cream and sweet chilli sauce  ....................11.50
Brunner Basket  ...............................................................................................  20 
 - spring rolls, samosas, chicken nuggets & wontons with chips and aioli
Kingfisher Basket   .....................................................................................24.50 
- fish bites, squid rings, popcorn shrimp, salt and pepper calamari, with chips and 
tartare sauce 

Beer Battered Elephant Fish - with tartare sauce  ......................................... 8
Battered Hoki Fillet  ........................................................................................... 5
4 x Fish Bites  ....................................................................................................... 6
6 x Chicken Nuggets  .................................................................................. 7.50
Hot Dog  ................................................................................................................. 5
Spring Roll  ............................................................................................................ 5

Takeaway Chips  ...........................................................................half 3 / full 6

Hotel Lake Brunner is circa early 1930’s, built from locally 
milled timbers. At one time regally named “Chateau Moana”, 
recognising the lakes original name Moana Kotuku, given to it by 
Mana Whenua, and shortened to Moana by West Coasters. Originally 
built to provide accommodation for the expanding patronage created 
by the popularity of the Lake as a destination for brown trout fishing, 
and as a holiday destination alongside the Tranz Alpine scenic rail 
journey between the East and West Coasts. Our Hotel  has always 
provided a warm and friendly welcome to its visitors, who come to 
enjoy the wonderland of this untamed natural wilderness and it’s 
rain forest lake. It has also always been our place, “the best little wet 
spot” where locals come to mingle with each other, laugh, tell a few 
lies and share with you our spirit of Manaakitanga.
 
From our Team @ Hotel Lake Brunner. Kia Ora & enjoy!

Ph: 03 738 0382
info@hotellakebrunner.co.nz
www.hotellakebrunner.co.nz

We can cater for functions, parties, meetings and group events
Contact: kingfisher@hotellakebrunner.co.nz



 Breakfast – until 3pm

Mass Brekkie (GFA) Monteiths Black  20
As big as it gets! Fried eggs on toast with hash browns, bacon, tomato and sausages

Hash Brown Stack (DF) Montieths Patriot APA  16
Crispy bacon, egg, lettuce, tomato and aioli, stacked between two golden hash 
browns

Eggs Benedict (GFA) Deutz  19
Two lightly poached eggs with ham, served on a toasted bun, layered with baby 
spinach, and drizzled with creamy hollandaise

Pancake Stack (V) Lindauer Fraise  15
A fluffy stack of golden pancakes, served with your choice of:
whipped cream + berry compote OR
caramelised banana and maple syrup
ADD crispy bacon $4

Herbivores Feast (V) Waipara Hills Riesling  20
Two poached eggs served on toasted ciabatta alongside grilled halloumi, portobello
mushroom, roasted potato bites, grilled tomato and hummus

 Soup
Seafood Chowder Mud House Sauvignon Blanc  12.50
Mussels, squid, prawns and elephant fish in a rich, creamy chowder, served with 
toasted ciabatta
Vietnamese Noodle Pho (V) Asahi  18.50
Clear vegetable soup broth with tofu, broccolini, mushroom and rice noodles. A bowl 
full of hearty goodness!
Add option of shredded chicken or prawns $3 each

 Small Bites & Entrees 
Garlic Bread   (V) Pinot Gris or Cabernet Merlot  10
Toasted ciabatta coupled with lashings of garlic butter   
  
Tempura Crispy Duck Devils Staircase Pinot Noir  17
Strips of tender duck breast tempura battered, deep fried until golden and served with 
a selection of tempura vegetables and spiced plum dipping sauce   
  
Supersized Sausage Roll  Earthworks Shiraz  14.50
Housemade heaven! A moist and tasty mince filling wrapped in golden flakey pastry, 
with your choice of two delicious flavours:
pork and apple - served with apple and fennel relish OR 
beef with italian herbs - served with sundried tomato chutney   
 
Spanakopita Filo Rolls   (V)  Waipara Riesling                        12.50
A classic greek dish of crispy filo pastry rolls filled with spinach, feta cheese, spring 
onion and a dash of nutmeg   
  
Garlic Prawns Vavasour Sauvignon Blanc  16
Juicy prawns pan fried in crushed garlic, butter and oil until golden brown, served with 
a slice of ciabatta bread to soak up the flavour!  
  
Housemade Pies  Monteiths Black  12.50
Always a Hotel Lake Brunner favourite! choose from two delicious flavours, each 
served with small fries and a coleslaw garnish
Chicken, brie and cranberry with extra cranberry sauce on the side  OR 
Tender beef in a red wine gravy served with classic tomato relish  

Churrasco with Chimichurri (GF) Vicars Choice Merlot  18.50
From the streets of South America, succulent beef strips grilled until medium rare, 
served on a bed of salad greens with a chimichurri dipping sauce   
  
Crispy Cauliflower  (V) Tawny Port or Good Company Sauvignon Blanc  14.50
Bite sized pieces, seasoned and deep fried to mouth watering crispiness, with a blue 
cheese sauce ready for dipping 
 
Portobello Mushroom and Blue Cheese Bruschetta   (V)   16
Tawny Port or Vavasour Sauvignon Blanc
Ciabatta grilled with garlic oil, topped with pan fried mushrooms, sprinklings of blue 
cheese and a drizzle of olive oil 
  
Chinese Dim Sum Monteiths Pilsner 12.50
Housemade, crispy golden dumplings, made with beef mince, coriander and asian 
spices wrapped in a wonton pastry and deep fried, served with chilli sauce   
 
Popcorn Chicken Salad  Oyster Bay Sauvignon Blanc   14.50
Tender little pieces of chicken breast, flavoured with cajun spice, crumbed, deep fried 
and served on warm salad of carrot, corn, celery and red onion, served with chipotle 
sauce  
OR change it up and swap the chicken for Popcorn Shrimp.

 Burgers 
Salty Sea Dog Monteiths Black  14
Tasty crumbed elephant fish fillets tucked into a long bun alongside lettuce, tartare 
sauce and gherkin     
  
The Cheeky Cow Monteiths IPA  16
Our house classic meal in a burger! With a prime NZ beef pattie, bacon, egg, cheese, 
lettuce, beetroot, onion, tomato, with aioli and tomato relish                                           
          
The Cocky Chicken  (GFA), Mud House Sauvignon Blanc  15
An all-time fave! Tender grilled chicken thigh fillet, bacon, lettuce, pineapple, onion, 
and cheese with honey mustard and aioli                                               
  
BNB Burger (GF) Arrogant Frog Syrah  14
All the best of a burger without the bun! A succulent prime beef pattie comes stacked 
with beetroot, portobello mushroom, blue cheese and caramelised red onion   
 

 Pizzas
The Cock and Pig Tiger Beer  22
Manuka smoked chicken, bacon, mozzarella with bbq and ranch dressing              

The Kiwi Carnivore APA  22
Ham, cabanossi, salami and bacon, topped with mozzarella and a swirl of bbq sauce           
Margherita  (V)  Pilsner  18.50
Tangy napoli sauce base, topped with mozzarella and drizzled with basil pesto    
Add salami $4

Underground  (V) Heineken  20
Roasted winter vegetables layered on a base of napoli sauce and dotted with cream 
cheese  

 Salads -  Available in half and full sizes 

Roast Vegetable Salad (V, GF, DFA)
Flavours of winter with roasted seasonal vegetables, served on mesclun with a 
sprinkling of quinoa, feta mousse with crushed pistachios, and a fresh vinaigrette   
Full Size   ....................................................................................................................19 
Half Size  .................................................................................................................9.50

Roasted Beetroot Salad (V, GF, DF)
Roasted beetroot, with lentils and broccolini, pan fried with red onion and served with 
natural yogurt dressing.
Full Size   ....................................................................................................................19 
Half Size  .................................................................................................................9.50

Pan Fried Brussel Sprouts (V, GF)
A warm salad of twice cooked brussel sprouts, pan fried lightly in peanut oil and 
finished with walnuts and caramelised red onion 
Full Size  ............................................................................................................... 14.50
Half Size  .................................................................................................................7.25 

 Tailor Your Main - From 5pm

Your selection comes included with your choice of potato mash or crispy potato bites, 
and a half size salad from the above selection

Pan Fried Salmon - 190grm Black Barn Chardonnay  36
Salmon fillet crusted with mediterranean dukkah spice   
  
Tandoori Chicken Kingfisher Beer  24
Chicken thigh marinated in yoghurt and tandoori spices before being roasted, and 
served with naan bread  

Elephant Fish Fillets (GF) Allan Scott Pinot Gris  25
Our local tasman sea specialty, seasoned fillets pan fried in butter with a light cream 
sauce 
  
Prime Ribeye Steak - 300gm (GF) Vicar’s Choice Merlot  37
NZ Ribeye cooked to your desire! Choose from a selection of accompanying sauces: 
creamy mushroom, garlic butter, blue cheese, or peppercorn 
  
Lamb Fillet - 200gm (GF) Devils Staircase Pinot Noir   34
Juicy NZ lamb fillet, pan fried with garlic and worcester sauce

 Our Kingfisher Classics - From 5pm

The Kingfisher Pasta Good Company Sauvignon Blanc 24
Smoked chicken and mushroom in a creamy pesto sauce served on fettuccine and 
sprinkled with parmesan cheese   
  
Classic Prime Ribeye - 300gm (GF) Vicar’s Choice Merlot  37
Cooked to your liking and served with fries, coleslaw and your choice of garlic butter, 
creamy mushroom, blue cheese, or peppercorn sauce   
  
West Coast Elephant Fish Meal  (DF) Church Road Chardonnay  26  
Flakey elephant fish fillets deep fried in a monteith’s golden lager beer batter, served 
with fries and coleslaw                                                   
  
Texan Upsized BBQ Ribs  (DF) Arrogant Frog Syrah  34
Our chef’s own recipe! Tender pork ribs in our special bbq sauce, stacked on fries 
with a side of coleslaw     
  
Crispy Chicken Schnitzel Allan Scott Pinot Gris  26
Crusted, crispy chicken schnitzel served with housemade mushroom sauce, golden 
fries and coleslaw  
 
Slow Cooked Beef Cheek (GF)   29 
Black Barn Chardonnay or Earthworks Shiraz    
Succulent melt-in-your-mouth beef cheek infused with red wine and thyme jus, 
served on creamy mashed potato  
  
Blackball Banger with Mash  Gunn Estate Cabernet Merlot  23.5
Locally made Blackball twelve-inch cumberland sausage, curled, grilled and served 
on a bed of mash and peas, smothered in gravy  
  
Brunner Butchers Board Waipara Hills Pinot Noir 95
A feast for two or a shared meal for four - bbq ribs, ribeye steak, blackball sausage, 
chicken schnitzel strips, juicy beef pattie, roast potatoes and coleslaw - a great way 
to try the menu!  

  Desserts
Nana’s Rhubarb and Apple Crumble  10
Warm and comforting rhubarb and apple crumble, lightly spiced with nutmeg, topped 
with a golden crumble and a delicious ball of vanilla ice-cream 
  
Crisp Coconut and Banana Spring Roll  10
A delicious marriage of shredded coconut and caramelised banana in a light and 
crispy spring roll wrapping, golden fried, served with ice-cream 

Dark Chocolate Brownie (GF) 10
Chocolate lovers delight, a rich warm chocolate brownie, sprinkled with raspberries 
and icing sugar, and served with a dollop of cream.  

Ultimate Crème Brulee  (GF) 10
A rich creamy custard, topped off with a firm layer of caramelised sugar, and served 
with vanilla ice-cream alongside.  

Ice-cream Sundaes (GFA)  8
Creamy vanilla ice-cream layered with your choice of chocolate, berry or caramel 
flavour, topped with whipped cream,100’s &1000’s and wafer biscuit.


