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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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Goila’s founder, Saransh Goila, has single-handedly turned butter chicken into a 
religion in India. If that sounds far fetched, you obviously haven’t tried it yet.

It’s not just Saransh’s million-strong legion of social media followers who have lost 
their chaat over his signature take on India’s favourite dish, it’s everybody.

The secret to his magical recipe is the tomato to dairy ratio (80:20 as opposed to 
the usual 60:40), the all-important infusion of smoke and Saransh’s insistence that 

only the absolute best ingredients make it into the pot.

Everyone has a favourite curry. We hope Goila Butter Chicken will become yours.

A little bit about 
Goila Butter Chicken



GOILA BUTTER CHICKEN

DAL MAKHANI

 JEERA RICE

SOURDOUGH NAAN 

PICKLED SHALLOTS

CORIANDER CHUTNEY

GOILA BUTTER PANEER

DAL MAKHANI

 JEERA RICE

SOURDOUGH NAAN 

PICKLED SHALLOTS

CORIANDER CHUTNEY

GOILA BUTTER CHICKEN 
EXPERIENCE 

FOR TWO

GOILA BUTTER PANEER 
EXPERIENCE 

FOR TWO
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Sometimes less is more. There are six elements to the quintessential curry experience: Butter 
Chicken, Dal Makhani, Jeera Rice, Sourdough Naan, Pickled Shallots and Coriander Chutney. 

And you’re getting the lot... Choice is overrated.

It all begins with fantastic tasting, ethical ingredients. That means truly free range, slow-grown, 
herb-fed chickens from Yorkshire, rich and velvety French butter, the creamiest cream from 
Somerset and the finest dry spices money can buy. We also use eco-friendly charcoal from 

FSC-certified forests (for the grill, that is; not to eat).

With less butter than the classic recipe calls for, and absolutely no colouring, sugar or 
fluorescent orange whatever the hell that stuff is, your GBC is free of any nasties. Even our 

packaging is natural and eco-friendly...

Listen to  
Goila Butter Chicken’s 
playlist whilst you cook!
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INSTRUCTIONS INSTRUCTIONS

Allergens: Dairy, Nuts, Mustard Oil

1. Add the chicken tikka to the butter gravy in a saucepan and simmer with the 
lid on for 5 minutes, stirring as you go to avoid any sticking 

2. Before serving, drizzle over the cream and sprinkle on your kasuri methi leaves 
for the win

1. Add the paneer to the butter gravy in a saucepan and simmer with the lid on 
for 5 minutes, stirring as you go to avoid any sticking 

2. Before serving, drizzle over the cream and sprinkle on your kasuri methi leaves 
for the win

BUTTER CHICKEN BUTTER PANEER

Allergens: Dairy, Nuts, Mustard Oil
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INSTRUCTIONS

1. Add the dal to a saucepan and simmer with the lid on for 5 minutes, stirring 
regularly as you go to avoid it sticking to the bottom

2. If the dal starts to thicken, add a splash of water to loosen it up - you’re looking 
for a glossy sheen 

DAL MAKHANI

INSTRUCTIONS

Pierce the bag and microwave the rice for 2 minutes,  
(or boil in the bag for 15 minutes without piercing) 

JEERA RICE 

Allergens: Dairy Allergens: Dairy
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INSTRUCTIONS

1. Preheat the oven to 220°C with a flat baking tray inside
2. Pop the pot of smoked butter - lid off - in the oven (or microwave) for a minute 

until it starts to melt
3. Brush or spoon the melted butter onto the top side of the naan
4. Roughly chop the fresh coriander and sprinkle it on evenly
5. Flick a tiny bit of water over the top (no more than a few drops) then heat it on 

the baking tray for 2-3 minutes at 220°C 

SOURDOUGH NAAN 

INSTRUCTIONS

Ready to serve

PICKLED SHALLOTS  &
CORIANDER CHUTNEY

Allergens: Gluten, Dairy, Mustard Oil Allergens: Dairy, Nuts (Coriander Chutney)



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


