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Restokit connects 
exceptional 

restaurants with you 
Bringing the restaurant dining experience to the kitchen table. From the 
simplicity of heating up nourishing, simple dishes to recreating premium 

Michelin-starred meals, Restokit offers something for  
home cooks of all levels.

 
How we started

Restokit was born in lockdown, during a time where it became entirely 
impossible to eat out at restaurants, and thus impossible to eat our 

favourite dishes and restaurant-quality food.

Restaurants have since diversified,  
fueled by much creativity, and out of this came Restokit.
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Drawing inspiration from the traditional cervejarias and tascas of Lisbon and 
Porto, this rustic restaurant offers a contemporary take on Portuguese cuisine 

alongside expertly sourced regional wines, beers and spirits. Founded by 
owner Max Graham, Bar Douro is built on the long-term relationship he and 
his family have with the Douro Valley – where they have been making wine 

and port for two centuries.

In 2017 Bar Douro London Bridge received critical acclaim when Marina 
O’Loughlin described it as ‘a little star’, stating ‘I have to restrain myself 

from licking the plate’. In January 2020 Bar Douro opened its second site 
in Broadgate, City of London, receiving a 4 star review by Fay Maschler and 
described by Giles Coren as ‘‘ the best Portuguese food to be found outside 

the home country”. 

A little bit 
about Bar Douro
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PATA NEGRA HAM 
Black pig ham from Alentejo, 

cured for 24 months
 

CROQUETES DE ALHEIRA  
Smoked Portuguese  

sausage croquetes with lemon mayo

BACALHAU À BRÁS 
Salt cod hash

BRAISED LAMB SHANK CHANFANA
served with 

Batatas a murro Garlic punched potatoes 
Grilled cabbage & soubise 

TOUCINHO DO CÉU 
Rich yolk almond cake with 

orange créme fraîche

BAR DOURO 
FEAST
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INSTRUCTIONS

Ingredients: Pata negra ham, croutons (flour, water, salt & yeast) 
Allergies: gluten (croutons)

Our Ibérico Pata Negra ham comes from the south of Portugal & is made from 
Alentejo’s Black Iberian Pig. The marbling is the product of breeding, free grazing 
& natural feeding on acorns & fresh herbs. Aged for 24 months.

PATA NEGRA HAM 
Black pig ham from Alentejo, cured for 24 months

1. Before starting, preheat your oven to 180C/350F/Gas Mark 4 degrees ready 
for the meat course.

2. Best enjoyed at room temperature, remove the Pata Negra from the fridge 15-
20 minutes before serving.

3. Serve with croutons.

Alheira is a type of smoked Portuguese sausage, traditionally made from meats 
other than pork. Invented in the 15th century by a Jewish community in the Trás-os-
Montes. Our croquetes are a mix of alheira, shredded chicken, parsley & onions, 
coated in breadcrumb.

INSTRUCTIONS

Ingredients: Alheira sausage (pork, chicken, duck, rabbit, bread, salt, garlic, paprika, parsley, onion, olive oil), 
chicken legs, blended olive oil, table salt, Spanish onions, flat parsley, pasteurised egg yolk, Dijon mustard, 

vegetable oil, lemon, whole free-range egg, panko breadcrumbs, plain flour. Allergies: Gluten, egg, mustard, 
sulphur dioxide

1. Pour the oil into a small saucepan & place on a medium-low heat.
2. To check if the temperature of the oil is correct sprinkle some of the 

breadcrumbs & if they gently sizzle the oil is at the correct temperature.
3. Carefully add the croquetes to the oil. Cook for 3-5 minutes until golden 

brown.
4. Place the croquetes onto a plate lined with paper towels to remove excess oil.
5. Serve with the lemon mayonnaise.

CROQUETES DE ALHEIRA 
Smoked Portuguese sausage croquetes with lemon mayo
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INSTRUCTIONS

Ingredients: Salted Cod, potatoes, vegetable oil, brown onions, blended olive oil, table 
salt, egg, black olives, green olives, chives. Allergies: fish, gluten (potatoes may be 

cooked in the same oil as gluten items), egg

1. Add the cod, onion & olive mix to a frying pan. Heat on medium for 2 minutes.
2. Add the straw potatoes & stir, warming the mix for a further 2 minutes.
3. Crack the eggs into a mixing bowl & whisk together with a fork until combined.
4. Add the eggs to the frying pan & fold with a spatula continuously for 30 

seconds to avoid the eggs scrambling.
5. Remove the pan from the heat & use the residual heat from the pan to cook 

the eggs. Keep moving the hash with a spatula, keeping it creamy.
6. Have a taste to check if it needs more seasoning.
7. Serve sprinkled with chives.

Scan me

BACALHAU À BRÁS  
Salt cod hash

Traditional Portuguese salted cod hash. Originally from Lisbon, the name “Brás” is 
supposedly the name of its creator. The “à Brás” technique is often used with other 
ingredients, such as vegetables & mushrooms.
Salted cod is desalted for 2 days, then steamed & flaked. The cod is then warmed 
up with caramelised onions, olives & straw fries. A rich egg yolk is added & lightly 
scrambled.

Drawing inspiration from the traditional dish “Chanfana”, our lamb shanks are cooked for 12 
hours in a red wine-based sauce with vegetables, spices & herbs. We serve with traditional 
garlic punched potatoes or batatas a murro in Portuguese (new potatoes roasted with confit 
garlic & served with a herb dressing & paprika, grilled hispi cabbage, soubise (onions slow 
cooked in butter & milk, blended into a smooth puree) & crispy shallots.

INSTRUCTIONS

Braised lamb shank: Lamb, spanish onions, carrots, bay leaf, garlic, clove, blended olive oil, rosemary, 
thyme, red wine, tomato paste, salt. Allergies: sulphur dioxide. Grilled cabbage with soubise: Cabbage, 

spanish onions, blended olive oil, unsalted butter, whole milk, lemon, xanthan gum, shallots, vegetable oil, 
table salt. Allergies: dairy. Garlic punched potatoes: New potatoes, table salt, garlic, blended oil, sweet 

smoked paprika, parsley. Allergies:-

1. Place the vacuum bag with the lamb shank in a saucepan with cold water. Bring to a 
simmer & leave for 20 minutes.

2. Decant the potatoes onto a baking tray & roast in the preheated oven at 180C/350F/
Gas Mark 4 for 20 minutes.

3. When the potatoes are halfway, place the grilled cabbage on a baking tray & roast in 
the oven at 180C/350F/Gas Mark 4 for 10 minutes.

4. In the meantime place the vacuum bag with the soubise in the same saucepan as the 
lamb & leave to warm for 2 minutes.

5. Decant the soubise onto a serving plate. Place the cabbage on top & sprinkle with 
crispy shallots.

6. When the potatoes are ready, drizzle with the herb oil & sprinkle with paprika.
7. Carefully remove the shank & place the lamb with the sauce on a serving plate, serve 

with the cabbage & potatoes.

BRAISED LAMB SHANK CHANFANA 
served with Batatas a murro Garlic punched potatoes and 

 Grilled cabbage & soubise
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INSTRUCTIONS

Ingredients: Whole egg, ground almond, caster sugar, salt, water, unsalted butter, pork lard, amendoa amarga 
(almond liqueur), orange, crème fraîche, icing sugar. Allergies: Gluten, egg, dairy, nuts 

1. Preheat the oven to 180C/350F/Gas Mark 4.
2. Place the mould with the cake in the oven for 4 minutes.
3. Snip the corner of the vacuum bag & squeeze the crème fraîche into a bowl, 

whisk until it thickens slightly.
4. Carefully remove the cake from the mould.
5. Dust the cake with the icing sugar & serve with the orange crème fraîche.

TOUCINHO DO CÉU 
Rich yolk almond cake with orange crème fraîche

Toucinho do céu is an almond cake made with a high amount of egg yolk. 
Translated as “bacon from heaven” not only because of how decadent it is but 
also because one of the ingredients is pork lard.

ADDITIONAL DISHES

OLIVES

PASTEL DE NATA 

CHEESE

DIY CHURCHILL’S WHITE PORT & TONIC
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INSTRUCTIONS

INSTRUCTIONS

1. The olives are ready to eat

1. Preheat the oven to 180C/350F/Gas Mark 4.
2. Remove the pie from the mould. 
3. Put it onto a baking tray lined with parchment paper & bake for 7 minutes.
4. Serve.

OLIVES

A mix of cured olives marinated with chilli flakes, lemon, orange, dried oregano & 
olive oil.

Empadas are a traditional salgado (snack) in Portugal, they are basically mini pies, 
typically, they are filled with chicken.
We make ours with puff pastry, filled with aubergine & Azeitao cheese.
The Queijo de Azeitão PDO cheese is made with raw sheep’s milk. It’s a cured 
semi-soft cheese with a buttery texture & a white or slightly yellowish colour. The 
flavour is medium & its slightly acidic in the end, with a minimum ageing time of 20 
days.

Ingredients: Olives, chilli flakes, dried oregano, lemon, orange, blended olive oil Ingredients: Aubergine, banana shallots, smoked paprika, blended olive oil, garlic, table salt, egg, Azeitão cheese, 
puff pastry (flour, butter, table salt, water). Allergens: Gluten, egg, dairy

EMPADA DE BERINJELA
Aubergine pie with Azeitão cheese
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INSTRUCTIONS

PASTEL DE NATA

1. The pastels are ready to eat but they can be served warm 

2. Preheat the oven to 180C/350F/Gas Mark 4 

3. Place the pastel de nata on a baking tray, place it in the oven for 6 minutes 

4. Remove from the oven, let it cool & serve warm

Pastel de nata is a Portuguese custard tart with a creamy, soft filling, a blistered 
top & a buttery, flaky crust.

Ingredients: Milk, sugar, pasteurised egg yolk, plain flour, maize starch, cinnamon stick, lemon extract, 
margarine, water, salt, food colouring, dextrose, acidifier, emulsifier. Allergens: gluten, egg, soy, milk. (May 
contain traces of crustacean, fish, peanuts, nuts, celery, mustard, sesame seeds, sulphur dioxide, shellfish, 

lupin) 

INSTRUCTIONS

1. Best enjoyed at room temperature, remove the cheese from the fridge 20 
minutes before serving 

2. Serve with the jam & biscuits

CHEESE

Ingredients: São Jorge Lourais Cheese, Beira Baixa Cheese, Cerrado do Vale Cheese, tomato jam (tomato, 
sugar, orange, lemon, cinnamon stick), oat biscuits (plain flour, baking powder, baking soda, egg, porridge 
oats, caster sugar, unsalted butter, white wine vinegar) Allergies: all our cheeses are unpasteurised and 

non-vegetarian, dairy, sulphur dioxide (oat biscuits), gluten (oat biscuits) 

Our cheese selection is composed of 3 different cheeses served with tomato jam & 
homemade oat biscuits. Queijo São Jorge - Semi-hard & firm cheese produced on 
the Açores Islands. Made from raw cow’s milk. Matured for a minimum of 2 months. 
Strong aroma & flavour & slightly spicy. Beira Baixa DOP - Semi-hard cheese. 
Produced in Fundão (north of Portugal) from raw sheep’s & goat’s milk. Cured for a 
minimum of 40 days. Strong aroma with a clean, slightly acidic taste. 
Cerrado do Vale, produced in the north of Portugal & made from sheep’s milk. It is 
semi-hard, has a strong aroma & a light spice as the skin is covered with paprika. It 
is cured for between 30 & 60 days.
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Allergies: sulphur dioxide

INSTRUCTIONS

DIY CHURCHILL’S WHITE PORT & TONIC

1. Pour the ingredients into glass with ice cubes, stir well 

2. Garnish with orange peel

Ingredients for 1: 100ml Fever-Tree tonic water 50ml Churchill’s dry white port



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


