Kotuku Kanola
Straight Cut Fries .............................................................. large 9 / small 6.5
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 . ....................................................................................... 5.5
4 x Fish Bites ........................................................................................................ 6
6 x Chicken Nuggets . ................................................................................. 7.50
Hot Dog .................................................................................................................. 5
Spring Roll . ........................................................................................................... 5
Takeaway Chips ........................................................................ half 3.5 / full 6

Winter

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.

MENU
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

Burgers

Breakfast – until 3pm

Mains - From the Wok
Served with steamed rice or fried noodles

Mass Brekkie (GFA)

24

The Cheeky Cow (GFA)

Hash Brown Stack (GF/DF)

18

Mongolian beef and sweet soy sauce
The Cocky Chicken (GFA)
15
An all-time fave! Crispy chicken, bacon, lettuce, pineapple, onion, and cheese with
honey mustard and aioli
Chicken with satay sauce (GF/Contains Nuts)
		
The Flakey Fish (GFA)
14
Crispy prawns in a chilli honey & soy sauce
Deep fried crumbed fish fillets, stacked on crispy lettuce, pickled gherkin and tangy
tartare sauce 		

As big as it gets! Fried eggs on toast with hash browns, bacon, tomato, mushroom
and breakfast sausages.
Crispy bacon, egg, lettuce, tomato and aioli, stacked between two golden hash
browns

Eggs Benedict (GFA)

21

Two lightly poached eggs with ham or bacon, served on toasted ciabatta, layered with
baby spinach, and drizzled with creamy hollandaise.
Smoked salmon $8

Pancake Stack (V)

17

Herbivores Feast (GFA/V/Contains Nuts)

22

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

Two poached eggs served on toasted Ciabatta alongside grilled halloumi, portobello
mushroom, grilled tomato and hummus
And for carnivores ADD crispy bacon $4

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

Cajun Chicken

23

The Kiwi Carnivore

24

Winter Underground (V)

21

Margherita (V)

19

Ham, cabanossi, salami and bacon, topped with mozzarella and a swirl of bbq sauce

Small Bites & Entrees
Cheesy Garlic Bread (V)

12

Seafood Chowder

14

Toasted ciabatta topped with grilled cheese served with garlic butter on the side		

Roasted winter vegetables with red onion, on a base of napoli sauce and mozzarella,
basil pesto vinaigrette, topped off with a swirl of feta mousse.
ADD smoked Salmon $8
Tangy napoli sauce base, topped with mozzarella and drizzled with basil pesto
ADD salami $5

A medley of mussels, squid, prawns and elephant fish, in a rich creamy chowder,
served with toasted ciabatta. 		
		
Japanese Pork Tonkatsu (DF/Contains Nuts)
16
Panko crumbed pork schnitzel, drizzled with a combination of teriyaki sauce and
japanese mayo, served on a bed of coleslaw

14

Cauliflower and Chickpea (V)
17
Chicken Nibbles, coated with a southern spicy crumb, and served with BBQ Sauce 		
Delicious warm winter salad of roasted cauliflower florets and chickpeas, mixed
		
through with a mild cumin and turmeric spice mix, and served with a yoghurt and mint
Dumplings (VOA)
14
dressing
Golden fried dumplings, your choice of pork or vegetarian, served with soya sauce for
dipping.
Roasted Beetroot and Lentil (V)
19
Roasted red lentils, beetroot, pan fried broccoli and red onion, finished with a
Karaage Chicken (DF/Contains Nuts)
15
sprinkling of feta cheese and olive oil.
Japanese styled crispy chicken pieces, served on a bed of lettuce, with a mayonnaise
dipping sauce
		
Roast Vegetable (V/ Contains Nuts)
20
Panini’s
15
Flavours of winter with roasted seasonal vegetables, served on a bed of spinach, with
Choose the one for you! 		
a sprinkling of quinoa, feta mousse and a basil pesto vinaigrette
� Chicken, bacon, spinach, aioli, red onion and mozzarella
� Mushroom, blue cheese, mozzarella and red onion
� Salami, sundried tomato, basil pesto, red onion, parmesan
� Chicken, cranberry, brie, spinach
Grilled Prawns (GF/DFA)

18

Juicy grilled prawns in a rich tomato, basil, cream sauce, served with a slice of ciabatta
bread to soak up the flavour!

Arancini Balls

15

Three deep fried rice balls stuffed with a combo of capsicum, sun dried tomato and
baby peas, served with a rich Italian style tomato sauce, and sprinkled with parmesan
cheese

GF - Gluten Friendly | V - Vegetarian | DF - Dairy Free

Tailor Your Salad

Select your pan fried protein then add your choice of winter salad from our salad
selection.
Moroccan salmon fillet lightly spiced with cumin and paprika (GF)

$37

Seared lamb backstrap, with rosemary and garlic (GF)

$39

Fish of the day lightly pan fried

$32

GF - Gluten Friendly | V - Vegetarian | DF - Dairy Free

22.
20
25

The Kingfisher Pasta

25

Blackball Banger with Mash

25

Smoked chicken and mushroom in a creamy pesto sauce served on fettuccine and
sprinkled with parmesan cheese 		
		
Classic Prime Ribeye - 300gm (GF)
39
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)
27
Flaky elephant fish fillets deep fried in a monteith’s golden lager beer batter, served
with fries and coleslaw
		
Crispy Chicken Schnitzel (DF)
28
Crusted, crispy chicken schnitzel served with housemade mushroom sauce, golden
fries and coleslaw 		
		
Locally made blackball twelve-inch cumberland sausage, curled, grilled and served
on a bed of mash with peas, and smothered in gravy

Winter Salads

Crispy Texan Chicken Nibbles

19.

Kingfisher Classics

Pizzas
Tender chicken thigh fillet, on a base of cajun mayo, topped with jalapeno, onion,
mozzarella, and finished with guacamole and sour cream

Sweet and sour pork

Desserts
Dark Chocolate Brownie (GF)

12

Ultimate Crème Brulee (GF)

12

Ice-Cream Sundaes (GFA)

10

Biscoff Cheesecake (GF)

15

Affogato

10

Chocolate lovers delight, a rich warm chocolate brownie, sprinkled with raspberries
and icing sugar, and served with a dollop of cream.

A rich creamy custard, topped off with a firm layer of caramelised sugar, and served
with vanilla ice-cream alongside.
Everyone loves a sundae! Creamy vanilla ice-cream layered with your choice of
chocolate, berry or caramel topping flavour, finished with whipped cream, 100’s &
1000’s and wafer biscuit.
Biscoff cheesecake is smooth, creamy and oh so delicious. With a crunchy biscoff
base and caramel drip edge, served wih vanilla ice cream, it looks as good as it
tastes!
Italian coffee based dessert, two scoops of vanilla ice cream with double shot
espresso
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