
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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FARMACY’s flagship restaurant opened in the heart of Notting Hill in 2016, 
then expanded to east London in early 2021. They are a plant-based 

organic restaurant, serving seasonal, local produce free from additives and 
chemicals. Everything they grow, make and serve is transformational. 

Organically and biodynamically prepared between the soil and the sun, every 
element of every recipe connects us back to our conscious way of eating. 

Just as nature intended. 

They grow their own biodynamic vegetables on their farm in Kent, and this 
produce gets delivered fresh in FARMACY’s electric van directly to the 

restaurant, as soon as it is picked. 

Farmacy pride themselves on their ever-evolving knowledge of nutrition 
and research into plant-based foods, making them a leader of nutritional 

innovations; constantly creating and evolving their delectable menu...

@farmacyuk

A little bit 
about FARMACY



CHILLI MEXICAN DISH
Chilli Mexican beans, 

coriander green rice, pico 
de gallo, sweetcorn sauce, 

pickled shallots

LOADED NACHOS
Tortilla chips loaded 

with Got No Beef Burger 
crumble, our famous 

vegan cheese sauce and      
tomato salsa

ELOTE
Chargrilled corn on the 

cob with garlic oil, vegan 
herbed feta, coriander, 

paprika & lime

SPICY CHOCOLATE CAKE

ASIAN SALAD
Leaves mixed with 
seaweed, broccoli, 

cucumber, mushrooms 
& sesame seeds in our 

Farmacy Sesame Ginger 
Dressing 

FARMACY ROLLS
Rice papers filled with an 
abundance of vegetables, 

herbs, vermicelli rice 
noodles & apple smoked 
tofu. Served with a spicy 

peanut dip

SEASONAL THAI 
PUMPKIN LASKA

Rice noodles, pumpkin 
and greens from the farm, 

beansprouts, red chillies, in 
a creamy thai laksa sauce

MATCHA YUZU 
CHEESECAKE

with a seeded ginger crust, 
topped with fresh and 

dehydrated berries

ADDITIONAL
DISHES

 FARMACY
KIT

ASIAN INSPIRED 
KIT
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PROBIOTIC VANILLA POT
Coconut yogurt, Rawnola 

and caramel sauce

GOT NO BEEF BURGER
Burger bun, Got No 

Beef burger patty, goji 
ketchup, Thousand Island 
Sauce, pickled shallots,       

lettuce, tomato.

MAC & CHEESE
Macaroni pasta, cheese 

sauce, sage crumb
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Follow the green food stickers Follow the blue food stickers

INSTRUCTIONS INSTRUCTIONS

Allergens: Mustard Allergens: Soy, Mustard & Nuts

Mexican Chilli Beans:  
Remove beans from packaging, add to a pot and heat through gently on low heat. 
Transfer to a serving dish.  
Garnish with sweetcorn sauce, pickled shallots,  jalapeños and fresh lime

Coriander Rice:  
Remove rice from packaging, add to a pot and gently warm through, add 1tbsp of 
water. Transfer to serving dish.

Pico De Gallo:  
Ready to plate.

 

Got No Beef Crumble: 
Can be enjoyed hot or cold. If you prefer to warm add to a baking tray and place in 
a preheated oven at 180°C for 4-5 minutes.

Cheese Sauce: 
Remove from packaging and heat in a pot on low heat until warm.

To assemble the Loaded Nachos, add the tortilla chips to a serving plate/bowl and 
add the Got No Beef Crumble, pickled shallots, jalapeños, spring onion and cheese 
sauce over them. Serve with the tomato salsa on the side. 

CHILLI MEXICAN DISH LOADED NACHOS
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ELOTE SPICY CHOCOLATE CAKE

Follow the yellow food stickers Follow the brown food stickers

INSTRUCTIONS INSTRUCTIONS

Allergens: Sulphites, Mustard & Soy Allergens: N/A

Corn on the Cob:  
Remove from packaging, place the Corn on a baking tray and add to a pre-heated 
oven at 180°C for 5-7 minutes.

When the Corn is ready, remove from oven, add the mayo to a bowl and roll the 
Corn in it to cover all sides.

Add to your serving plate and dust with paprika, season with salt and add a tsp of 
the feta on each piece. Garnish with fresh coriander and a squeeze of lime juice. 
Ready to serve.

Keep the cake and sauce outside of the fridge while you prepare the rest of your 
meal, we recommend serving at room temperature. When you are ready to serve, 
transfer the cake to your serving plate and drizzle with the White Chocolate & Lime 
Sauce.
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INSTRUCTIONS

INSTRUCTIONS

Allergens: sesame, soy
Allergens: peanut, soy, sulphites, sesame

Remove the lettuce leaves, broccoli florets, seaweed and cucumber from the 
packaging, place in a salad bowl and toss with the sesame & ginger dressing.

To serve, garnish with the nori seaweed, enoki mushrooms and sesame seeds.

 

Remove the rice noodles from the packaging, then soak the rice noodles in a bowl 
of cold water for approximately 15 minutes until soft.

When the noodles are ready, start by dipping one of the rice papers in a bowl of 
warm water for approximately 15-20 seconds. Then gently remove shaking off any 
excess water, laying the wrap on a flat surface.

At the bottom of the wrapper, layer the ingredients, adding the mint leaves, lettuce, 
followed by some noodles, a few strips of cucumber, peppers and the roasted tofu. 
Don’t overfill or they will be hard to roll.

When filled, lift the edge of the rice paper wrapper nearest to you over the filling 
and holding the filling in position with your fingers, start rolling up tightly.

When you’re about halfway, fold the ends of the rice paper in and over the filling so 
that it is completely enclosed.

Keep on rolling tightly until the whole rice paper wrapper is rolled up. To serve, cut 
the rolls in half diagonally or serve whole with the peanut dipping sauce.

ASIAN SALAD FARMACY ROLLS

Follow the blue food stickers

Follow the dark green food stickers
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THAI PUMPKIN LAKSA MATCHA YUZU CHEESECAKE

INSTRUCTIONS

INSTRUCTIONS

Allergens: n/a Allergens: nuts, soy

Remove the coconut curry sauce from the packaging and place in a small pot on 
medium heat until the sauce is warm.

In the meantime, remove the rice noodles from the packaging and place in a pot of 
boiling water to cook for 3-5 minutes.

Then, remove the roasted pumpkin from the packaging and warm up in a frying 
pan on medium heat, with a dash of cooking oil or water.

When the pumpkin is almost ready, add your seasonal greens to the same frying 
pan and cook for 1-2 minutes with the lid on.

When all the ingredients are cooked, pour the coconut curry sauce into a bowl, 
then layer with the roasted pumpkin and seasonal greens on one side of the bowl 
and the rice noodles on the other side.

To serve, garnish with the bean sprouts, spring onions, chillies, coriander and 
squeeze a dash of lime over the dish.

Remove the matcha yuzu cheesecake from the fridge, place on a dessert plate, 
then garnish with the dehydrated strawberries and drizzle with strawberry coulis. 
Serve cool.

Follow the light green food stickers Follow the brown food stickers
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PROBIOTIC VANILLA POT

INSTRUCTIONS

Allergens: Nuts

Add the caramel sauce to the yoghurt and top with the Rawnola.

GOT NO BEEF BURGER

INSTRUCTIONS

Allergens: Gluten, Nuts, Sulphites, Mustard & Soy

Heat the patty in the oven at 180°C for 10 minutes.

(Optional) toast the burger buns.

Build your burger with the goji ketchup, lettuce, patty, Thousand Island Sauce and 
fresh tomato.
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MAC & CHEESE

INSTRUCTIONS

Allergens: Mustard

Heat the cheese sauce in a pan, when hot, gently stir through the pasta.

Top with the sage crumb.



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


