
  
 

 

C O O K E ’ S 
- RESTAURANT & BAR - 

 
 

 

Cooke’s takes its name from the restaurant in the original Windsor House. Today Hotel Grand Windsor is an 

ideal meeting place with unmatched ambience. Our produce driven approach ensures we use the best, 

natural, free-range and organic ingredients where available.  

The menu is designed to be shared and enjoyed by the whole table. Food will be served 

when ready unless requested to be served together. 

 

BITES SMALL PLA TES 
 

 

 

 

 

                               OLIVES 

lemon|celery 12 
 

                     CRISPS 

onion dip 12 

 

DUCK FAT POTATO 

mustard crème fraiche 14 
 

 

              LAMB SLIDERS  

                   salsa verde 19                                                                                                

BUTTERMILK CHICKEN 

NIBBLES   

cornbread | galangal grapes 19 

 

 
 

 

 

SALADS  
                   

CHORIZO PATE PROFITEROLES cranberry chutney 19  

CURED SALMON avocado | zucchini pickle | crumbs 22 

ZANY ZEUS HALOUMI date | tomato chutney | gingerbread 19 

SMOKED DUCK orange | bitterballen |pomegranate 24   

1/3 POUNDER HAMBURGER brioche bun | cheese | pickles 22 

 
 

   

BIGGER PLATES       
 

 

GRILLED CAULIFLOWER pumpkin seed | pickled date | cumin parsnip 28 

PRAWN & CLAM RISOTTO bayleaf 33 

POACHED CHICKEN swede & miso | leaves 38 

GRASS FED BEEF potato pave | chimichurri | caramelized onion 47  

XO PORK BELLY scallops | fermented cabbage | candied macadamia 39 

SUSTAINABLE LOCAL FISH kiwi quinoa | pea puree | water chestnut 40 

 
 

LETTUCE & BACON  

                 caesar dressing 12    

                                        

                WARM BROCCOLI  

               garlic | furikake 10 

 

           DESSERTS 
           

 

ORGANIC C HEESE 
 

 

 
HAZELNUT SUNDAE 

chocolate | textures 16 
 

KAFFIR LIME & COCONUT 

   bayleaf ice cream | lychee 16 
 

LEMON & LAVENDER CUSTARD 

pumpkin ginger pudding 16 
 

SUMMER BERRIES & ROSE  

pavlova 16 

 

MAHOE BLUE ORGANIC BLEU (20 grams) northland | cow 15 

balanced fruity acidity without the bite 
 

THE CHEESE WITH NO NAME (20 grams) hawke’s bay | sheep 15 
petit lactic set cheese, central pith and big gusty farm flavors 

 

CWMGLYN FARMHOUSE CHEESE (20 grams) eketahuna | cow 15 

single origin, traditional rennet 
 

SELECTION OF THREE CHEESES 36 

all served with fig preserve | sesame & fennel lavosh | nuts

 

                                                                      PLEASE INFORM THE WAIT STAFF OF ANY ALLERGIES. CREDIT CARD TRANSACTIONS INCUR 2% SURCHARGE. 
 

BITES 2PM ONWARDS. DINNER MENU 5.30 PM - 10.00 PM. HOTEL GRAND WINDSOR 58 - 60 QUEEN ST, AUCKLAND 

 

SIGNA  T URE DISH 

 
This grill dish takes its inspiration from the original restaurant of Windsor House 

circa 1930’s, refined for the present day. 

 

GRILLED LAMB LOIN crumbed shoulder | wild wakame | goats’ cheese 42 


