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The Hotel Britomart celebrates a remarkable trifecta of accolades in 2026. 

Auckland’s The Hotel Britomart is celebrating an extraordinary run of recognition, having 

received three major accolades in 2026 across guest experience, industry excellence and world -

class dining.  

The hotel has this year been named #1 Hotel in New Zealand in the 2026 Tripadvisor Travel lers’ 

Choice Awards, recognised as Best Hotel at the 2026 LION Hospitality New Zealand Awards for 

Excellence, and, most recently, celebrating kingi restaurant being one of 33 Auckland 

restaurants to feature in the 2026 New Zealand MICHELIN  Guide, following The Hotel 

Britomart's own MICHELIN  K ey recognition last year.  (The only hotel in New Zealand to have 

a MICHELIN  K ey as well as  their restaurant being featured in the guide).  

Together, the three accolades represent a rare and meaningful trifecta: one determined by 

guests, one judged by the hospitality industry, and one reco0gnised  on the international culinary 

stage.  

The Tripadvisor recognition placed The Hotel Britomart as the #1 hotel in New Zealand and #6 

hotel in the South Pacific, marking the second time the hotel has been named #1 hotel in New 

Zealand on Tripadvisor, following its previous top ranking in the 2023  Travellers’ Choice Best of 

the Best Awards. Unlike judged awards, the Tripadvisor Travelers’ Choice Awards are based on 

reviews and ratings shared by travellers themselves, making the recognition a powerful 

reflection of the experience guests have  when they stay at The Hotel Britomart.  

The hotel’s Best Hotel win at the 2026 LION Hospitality New Zealand Awards for Excellence 

follows its previous success in the same category, having won the Best Hotel Award at the 

Hospitality New Zealand Business Awards in 2024. The awards celebrate outsta nding 

achievement in New Zealand’s hospitality industry, honouring excellence across 

accommodation and food and beverage.  

The third accolade belongs to kingi, The Hotel Britomart’s restaurant located just steps from the 

hotel lobby on the ground floor of the heritage Masonic Building. Its MICHELIN  Guide inclusion  

marks an exceptional moment not only for the restaurant team, but also for the wider hotel  and 

neighbourhood, reinforcing the depth and quality of the guest experience across every 

touchpoint from arrival and accommodation to dining, service and sense of place.  



 

kingi and The Hotel Britomart Executive Chef Andrew Lautenbach says the MICHELIN  

recognition is an extraordinary honour for the restaurant team.  

“To receive a place in the MICHELIN guide  is an incredibly special moment for everyone at 

kingi. This recognition belongs to the whole team in the kitchen, on the floor, and across The 

Hotel Britomart who bring so much care, skill and heart to what we do every day.  

At kingi, our focus has always been on thoughtful, seasonal food that reflects Aotearoa and the 

people who grow, catch, farm and produce it. We are proud to champion local ingredients, 

responsible sourcing and a style of dining that feels warm, generous an d connected to place. To 

have that recognised by MICHELIN  is a huge honour, and one we are deeply grateful for.”  

General Manager Clinton Farley says the three accolades are a testament to the consistency, 

care and talent of the entire team.  

“To receive recognition from guests, from our peers in the hospitality industry, and now from 

MICHELIN  through kingi is an incredibly proud moment for everyone connected to The Hotel 

Britomart. Each accolade speaks to a different part of what we do, but together they reflect the 

same thing: a team that genuinely cares about creating exceptional experiences.  

We have always believed that true hospitality is found in the details -  in thoughtful service, 

considered design, memorable food and drink, and the warmth of the people delivering it. This 

trifecta is a wonderful acknowledgement of that philosophy, and of the passion and commitment 

our team brings to the hotel every day.”  

Since opening in October 2020, The Hotel Britomart has earned a strong reputation for 

combining considered design, sustainability and heartfelt service in one of Auckland’s most 

vibrant neighbourhoods. The hotel is known for its calm, timber - lined rooms, s trong sense of 

place, warm team culture and commitment to creating memorable, distinctly local experiences 

for every guest. It is also New Zealand’s first 5 Green Star hotel, certified by the New Zealand 

Green Building Council.  

The latest recognition builds on a growing list of accolades for The Hotel Britomart  and kingi , 

reinforcing its position as one of New Zealand’s leading luxury hospitality experiences and a 

benchmark for thoughtful, sustainable urban accommodation  and cuisine .  

For The Hotel Britomart, the trifecta is more than a collection of accolades. It is a celebration of 

people: the guests whose reviews helped place the hotel at the top of Tripadvisor, the industry 

peers who recognised its excellence at the LION Hospitality New Zealand Awards, and the 

talented culinary and service teams whose work has brought MICHELIN  recognition to kingi.   
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The Hotel Britomart 

Web resolution images saved here: https://thehotelbritomart.smugmug.com/Hero-Shots/WEB-RES 

High-resolution images for print saved here: https://thehotelbritomart.smugmug.com/Hero-Shots/HI-RES 

Kingi  

High-resolution images for print saved here: https://thehotelbritomart.smugmug.com/Kingi1/Kingi/Media-

Imagery/n-FP7PVn/MICHELIN- 
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Website: https://thehotelbritomart.com 

Sustainability: https://thehotelbritomart.com/sustainable/  

——————— 

For more information, contact: 

Clinton Farley, General Manager | cfarley@thehotelbritomart.com | +64 9 300 9595 ext 7101 | +64 21 572005  
Rochelle Gray, Head of Marketing | rgray@thehotelbritomart.com | +64 9 300 9595 ext 7105 | +64 27 

2291719  

About The Hotel Britomart:  

Located in downtown waterfront Auckland’s Britomart precinct. The Hotel Britomart has 99 guest rooms and five luxurious 

Landing Suites that offer an oasis of calm in the centre of the city. Designed by Cheshire Architects, it is New Zealand’s first 

5 Green Star hotel, certified by the NZ Green Building Council. Find out more at thehotelbritomart.com. 

About kingi 

kingi (short for kingfish) is a restaurant that offers fresh, locally sourced food in thoughtful, approachable ways. Located 

just steps from The Hotel Britomart lobby on the ground floor of the heritage Masonic Building (which has been 

refurbished as part of The Hotel Britomart project), kingi focuses on fresh, locally sourced food prepared in thoughtful, 

innovative and approachable ways, with a focus on the outstanding bounty of New Zealand’s ocean and land. Savour the 

terroir of New Zealand’s oceans, rivers, dunes, and forests and enjoy a good glass of wine. Life is sweeter in rhythm with 

the land and sea. 
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