
Delivers you the flavours of
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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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Arros QD is the result of multi-Michelin-Starred Spanish chef Quique 
Dacosta’s lifelong passion for paella and wood-fired cooking, brought to life 
in the heart of Fitzrovia. Everything revolves around the six-metre woodfire 

stove where the chefs weave their magic. The menu combines Mediterranean 
influences with locally sourced ingredients, accompanied by wines from 

around the world.

A little bit 
about Arros QD

ARROS QD FINISH AT HOME



OLIVE OIL COCA BREAD

TRADITIONAL AIOLI

KALE CITRUS SALAD 

BEEF CHEEKS 

RIBEYE, CHIMICHURRI

CHOCOLATE SLATES

OLIVE OIL COCA BREAD

TRADITIONAL AIOLI

TOMATO PICKLE

WHOLE MARINATED SEA 
BREAM

MASHED POTATO

WOOD-GRILLED BABY GEM

OLIVE OIL COCA BREAD

TRADITIONAL AIOLI

TOMATO PICKLE

RACK OF PORK, KOREAN 
MARINATE

MARINATED CHICKEN 
WINGS 

MASHED POTATO

ARROS QD 
 FINISH AT 
HOME BOX

GRILL AT HOME 
RACK OF PORK

BOX

GRILL AT HOME 
FISH BOX 
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GRILL AT HOME RACK OF PORK
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OLIVE OIL COCA BREAD

TRADITIONAL AIOLI

TOMATO PICKLE

GRASS-FED CORNWALL 
RIBEYE, CHIMICHURRI

MEDITERRANEAN RED 
PRAWNS

RACK OF PORK, KOREAN 
MARINATE

MASHED POTATO

OLIVE OIL COCA BREAD

TRADITIONAL AIOLI

TOMATO PICKLE

SMOKED CHICKEN LEG

GRASS-FED CORNWALL 
RIBEYE, CHIMICHURRI

MASHED POTATO 

GRILL AT HOME 
RIBEYE STEAK 

BOX

GRILL AT HOME 
MIXED BOX

BBQ GRILL AT HOME MIXED
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INSTRUCTIONS

Ingredients: Olive oil, plain flour, fresh yeast, salt. Allergens: Gluten 

1. Pre-heat the oven at 180 degrees.
2. Place in the oven and bake for 4 minutes until you get a golden-brown crust.
3. Glaze with some extra virgin olive oil.

OLIVE OIL COCA BREAD

Ingredients: Chickpea water, garlic, olive oil, salt. Allergens: Gluten 

1. Serve in your favourite ramekin and enjoy!

TRADITIONAL AIOLI
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INSTRUCTIONS

1. Toss the chilled kale with two-thirds of the tamarillo dressing.
2. Season with sea salt.
3. Plate it in a shallow rimmed bowl in a ring shape, leaving the middle empty to 

add the tomato jelly.
4. Scatter the citrus mix and caramelised nuts over the kale.
5. Add the tomato jelly to the centre of the bowl.
6. Dress the salad with the remaining tamarillo sauce.

Ingredients: Kale: kale. Tamarillo dressing: tamarillo, olive oil, sugar, water, soy sauce. Caramelised cashew 
nuts: cashew nuts. Citrus segments: orange, satsuma, lime, kumquat. Tomato jelly: tomato, agar-agar. 

Allergens: Soy, nut

KALE CITRUS SALAD 

INSTRUCTIONS

Ingredients: Beef cheeks: Beef cheeks, soy, red wine, mirin, brown sugar, garlic, leeks, Oporto wine, thyme, 
onion, butter, red curry, garlic. Coconut bechamel: Flour, coconut, sugar, milk, butter. Mix of herbs: Corian-
der, parsley, mint. Allergens: Dairy, soya, milk, fish/shellfish, sulphites, peanut & nuts* (peanuts removable)

1. Heat a large pot with hot water.
2. Place the bag with beef cheeks in hot water and simmer for 10 minutes on low 

heat.
3. Place coconut bechamel in the bag in hot water and simmer for 3 minutes on 

low heat.
4. After 10 minutes, take out the beef cheeks, being careful not to scold yourself.
5. Cut open the beef cheeks bag and place the meat and the sauce in a small pot 

for 3 minutes, cooking on medium heat.
6. Plate the beef cheeks in a shallow bowl, add the salted peanuts around the 

plate and place the herbs on top.
7. Plate the coconut bechamel separately in a small ramekin - or pour it on top if 

you prefer!

BEEF CHEEKS, COCONUT BECHAMEL 

Beef cheeks, red curry stew, coriander, mint, coconut foam (GF)Kale salad, mixed Valencian citruses, three tomato dressing, nuts
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INSTRUCTIONS

Ingredients: Grass-fed Cornwall Ribeye: Ribeye. Chimichurri: Parsley, dry oregano, sweet and sour paprika, 
cayenne pepper, white onion, white wine vinegar, vegetable oil, water, salt, garlic.  Allergens: Chimichurri: 

sulphites.

1. Bring the rib eye to room temperature by taking it out from the fridge 45 
minutes before cooking.

2. Season it to your taste and massage a little olive oil on either side.
3. Preheat a grill pan to very high heat and cook the rib eye for 3 minutes on 

each side. Remove the meat and let it rest on a plate for 5 minutes.
4. For a medium-rare, turn the stove on high heat and cook for 45 seconds on 

each side. If you want it medium, cook it for 1 and a half minutes on each side.

GRASS-FED CORNWALL RIBEYE, 
CHIMICHURRI 

1. Use the praline as a base and sprinkle the hazelnuts on top.
2. Place the brownie pieces and bourbon jelly next.
3. To finish the dish off, place the chocolate and carbon slates and the mint 

leaves on top.

Ingredients: Mint, hazelnuts, Bourbon jelly: gold leaf gelatine, Woodford reserve bourbon, caster sugar 
Brownie: butter, vanilla, egg, flour, sugar, salt, cocoa powder, hazelnuts. Hazelnut praline: hazelnut, olive 

oil. Chocolate mousse:  cocoa butter, chocolate pistols 70%, hazelnut, egg, milk, gold leaf gelatine Coffee 
meringue: cocoa powder, ground coffee, albumin, icing sugar, caster sugar, water.  Allergens: Dairy, gluten, 

nuts, egg.

INSTRUCTIONS

CHOCOLATE SLATES
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Ingredients: Potato, butter.  Allergens: Dairy.

1. Pour the mashed potato in a saucepan to heat it up. Stir frequently to avoid it 
sticking to the bottom of the saucepan.

MASHED POTATO

INSTRUCTIONS

Ingredients: Chickpea water, garlic, olive oil, salt.  Allergens: n/a

1. Serve in your favourite dish and enjoy! 

TOMATO PICKLE

INSTRUCTIONS
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INSTRUCTIONS

Ingredients: Sea bream: sea bream. Marinade: Parsley, basil, coriander, fresh oregano, garlic, rice vinegar, 
vegetable oil, salt. Allergens: fish: Seafood Marinade: sulphites. 

1. Place fish on an oven tray lined with baking paper.
2. Pre-heat the oven at 190º, preferably on grill mode.
3. Cook the fish for 12 minutes.

WHOLE MARINATED SEA BREAM 

INSTRUCTIONS

Ingredients: Baby gem lettuce Chili butter: Butter, chilli, garlic.  
Allergens: Chili Butter: Dairy.

1. Bring the butter to room temperature before starting to cook. 
2. Pre-heat a frying pan on high heat.
3. Add a teaspoon of olive oil and place the baby gem in the pan, cook for 1 ½ 

minutes on each side, starting from the outer side.
4. Once they’re hot, remove from the pan and with a basting brush, add the 

butter on the inner side of each. Plate on your favourite dish and enjoy! 

WOOD-GRILLED BABY GEM 
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1. Preheat the oven at 200°, place the rack of pork in a tray and put it in the oven.
2. Cook for 7 minutes. 
3. Remove from the oven without turning it off. Glaze with the marinate, place it 

back in the oven and cook for another 4 minutes. 

RACK OF PORK 
KOREAN MARINATE

Ingredients:  Rack of pork: pork. Korean marinate: Garlic, leeks, celery, caster sugar, brown sugar, honey, 
soy, chilli, cinnamon, fennel seeds, ginger, water, oranges, black pepper, salt, bay leaves. Allergens: fish, 

celery, soy.

INSTRUCTIONS

1. Preheat the oven at 200°, place the wings on a tray lined with baking paper 
and put them in the oven.

2. Cook for 25 minutes until golden brown.  

Ingredients:  Chicken wings, cumin, sweet and sour smoke paprika, cayenne pepper, tomato, sugar.  
Allergens: N/A.

MARINATED CHICKEN WINGS

INSTRUCTIONS
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1. Preheat the oven at 200°, place the chicken legs on a tray lined with baking paper 
and put them in the oven.

2. Cook for 25 minutes until golden brown.  

Ingredients: chicken leg, salt, black peppercorn, lemon. Allergens: N/A.

SMOKED CHICKEN LEG

INSTRUCTIONS

 
Ingredients: Mediterranean red prawns. Allergens: Crustaceans.

1. Preheat a grilling pan without adding any oil. 
2. While the grilling pan gets hot, season the prawns with salt and coat them in 

olive oil.
3. Place the prawns on the pan and cook for 2 minutes on each side.  

MEDITERRANEAN RED PRAWNS 

INSTRUCTIONS



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


