
ON THE MENUABOUT CUBITT HOUSE

EASTER FEAST BOX

THE MAIN EVENT 

500G ROLLED SADDLE OF SALT 
MARSH LAMB JOINT stuffed with 

an apricot and herb centre

ROAST POTATOES 

BUTTERED PARSNIPS 

CARROTS IN THYME 

KEEN’S CHEDDAR CAULIFLOWER 
CHEESE

SEASONAL GREENS - greens 
beans, tenderstem broccoli and 

hispi cabbage

YORKSHIRE PUDDINGS

MINT SAUCE

GRAVY 

THE PUDDING  
Bramley Apple Pie each with 

salted caramel sauce, pecans and 
clotted cream 

LUXURY CHOCOLATES  
Rococo Chocolates Milk and Dark 
Truffles Easter Gift Box (worth £30)

www.restokit.co.uk@restokit.uk

ALLERGENS: Lamb: Milk, Sulphur dioxide - Parsnips and Carrots: Milk - Seasonal Greens: 
Eggs, Milk, Gluten - Yorkshire pudding: Gluten - Mint Sauce: Sulphur Dioxide - Apple pie: 

Nuts, Milk, Gluten - Cauliflower Cheese: Milk, Dairy, Gluten 

Delivers you the flavours of

From Cubitt House, a collection of unique public houses 
proudly serving the Central London neighbourhoods 
of Belgravia, Knightsbridge, Pimlico and Marylebone. 

Bringing you the best British produce from their kitchens 
to your home, packaged up so you can re-create your 

favourite pub dining experiences at a time when comfort 
and familiarity has never been so important. 

Cubitt House Sunday Roast boxes provide all the benefits 
of a home-cooked roast, with the best locally sourced 
produce but none of the hassle. From whole corn-fed 

chicken, grass-fed traditional breed beef sirloin or their 
Vegan Wellington. All of the ingredients have been 

lovingly pre-prepared in their kitchens by Cubitt House 
amazing chefs from butchering and marinating the meat, 

peeling and prepping the veg to perfectly baking the 
Yorkies so all you have to do is pop them in the oven.

In partnership with our friends at Rococo Chocolates 

Rococo Chocolates have been making British chocolate in the heart 
of London for over thirty-five years with their first shop opening on the 
King’s Road in 1983. The attention to detail they put into every single 
one of their chocolates is evident from the exquisite taste, all hand 

made in small batches in their London kitchen by expert chocolatiers. 

The Milk and Dark Truffles have a velvety chocolate ganache centre 
surrounded by a rich outer shell in a selection of milk and dark truffles. 
For Easter, these classic truffles have been housed in a teal Rococo gift 

box, decorated with a golden bunny rabbit. 



ABOUT RESTOKIT

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.

www.restokit.co.uk@restokit.uk

INSTRUCTIONS

THE MAIN
SADDLE OF LAMB 
• Heat oven to 200°c/fan or 180°c/gas. 
• Heat a little oil or fat in a large roasting tin in the oven for 5-10 

mins. 
• Rub the lamb joint generously with some olive oil, salt and 

pepper. 
• Place the joint fat-side down in the roasting tin and put it on 

the hob. Sizzle to release some of the fat, then turn the lamb 
in the fat to seal and colour it all over. This will take about 5 
mins. 

• The joint can now be roasted, fat-side up, allowing 15 mins per 
500g for medium-rare.

• A joint for two people is around 500g so add 15 minutes for 
every multiple of 2 i.e for 4 people cook for 30 mins, for 6 45 
mins and so on 

• At the same time as placing the lamb in the oven also add an 
empty/dry (no oil or fat) deep tray in alongside it to get hot 
(this will be for the roast potatoes)

• Turn the joint halfway through its cooking time for an even 
roast. 

• Once roasted, remove the lamb from the roasting tray and 
leave to one side, loosely covered with foil, to rest for 15-20 
mins while you cook the rest. 

 
THE SIDES  

IN THE OVEN:
• ROAST POTATOES (Approximate cooking time 30 minutes): 

Once your tray in the oven is hot, add your fat (or oil for 
veggie) and pop in the oven for 2 minutes before adding the 
potatoes. Cook until crispy (about 30 minutes) and be sure to 
move them around to get an even coating. 

• CAULIFLOWER CHEESE: Cook in the foil tray on a roasting tray 
for 15 minutes until golden and bubbling 

• CARROTS AND PARSNIPS: Place carrots in one side of a shallow 
pan with the thyme and in the other half add the parsnips 
placing butter across the top of each piece. Heat at 180°c for 
8-10 mins alongside the roast potato tray. 

• YORKSHIRE PUDDINGS: Place in the oven for the last minute of 
cooking to warm through.  

ON THE HOB:
• TENDERSTEM BROCCOLI & GREEN BEANS: Blanch in boiling 

salted water for a couple of minutes (1 minute will be ‘al dente’ 
which is how we like them!). Strain and place back in the pot and 
finish with a little butter. 

• HISPI CABBAGE: Heat a frying pan and add a little oil, add the 
quarters of the cabbage to the pan and season, colour one side 
until nicely caramelised flip it over and finish in the oven set at 
180°c for 8-10 min.

• Top Tip: for extra flavour cook the cabbage in the same pan the 
lamb was cooked in after removing the lamb for resting. It will 
pick up all those lovely cooking juices.  

• GRAVY: Heat in a pot gently until it starts to boil, then transfer 
to a jug. 

DESSERT
APPLE PIE
• Heat oven to 190°c with an over tray on the middle shelf. 
• Place the apple pie in the oven and cook for 10mins. 
• Remove from the oven and carefully place on a plate. 
• Pour the caramel over the pie and sprinkle with nuts. 


