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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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Ibérica celebrates the beautiful food, wine and culture of contemporary 
Spain, taking guests on an inspirational journey through the authentic 

flavours, spirit and style of their beloved homeland. 

Their Michelin-starred Executive Chef, Nacho Manzano, grew up in the tiny 
village of La Salgar in the northern Asturias mountains, where he learnt to 
cook with his grandmother and mother. Bringing his cooking and influence 
to London over 10 years ago, Nachos’ gastronomy is proudly showcased in 

Marylebone, Victoria, Canary Wharf, Farringdon and Leeds, Yorkshire.

A little bit 
about Ibérica



BREAD & EXTRA VIRGIN OLIVE OIL 

TORREZNOS & MANZANILLA OLIVES

TOASTED BREAD WITH TOMATO 

SELECTION OF FIVE DIFFERENT CHEESES

JUAN PEDRO DOMECQ, 100% IBÉRICO BELLOTA HAM 

TOMATO, AVOCADO AND BASIL 

ROASTED ONION PETALS & CANTABRIAN SEA ANCHOVIES 

GAMBA BLANCA DE HUELVA 

IBÉRICA PULPO

LEG OF MILK FED LAMB

GLORIA CHEESECAKE

FEAST AT HOME
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JUAN PEDRO DOMECQ, 100% IBÉRICO BELLOTA HAM 

CECINA DE LEÓN

IBÉRICO HAM CROQUETTES 

PITU CHICKEN RICE

SPANISH RICE PUDDING  

NACHO MANZANO AT HOME
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TOASTED BREAD WITH TOMATO

ARTICHOKE WITH LEMON ZEST

TOMATO, BASIL AND AVOCADO

BIERZO PEPPERS

AUBERGINE STEAK  

ESCALIVADA

PATATAS BRAVAS

PISTO MURCIANO WITH POTATO  
AND SPINACH FOAM

VEGAN  AT HOME
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INSTRUCTIONS

Ciabatta bread: Wheat flour (Calcium, Iron, Niacin, Thiamin), water, Wholemeal Wheat Flour, Rye flour, Salt, 
Fresh Yeast. Allergens: Wheat, Rye (made in a bakery that handles Nuts, Sesame, Egg, Milk, Rye, Barley, 

Oats, Spelt, Soya, Mustard) Olive oil: Extra Virgin Olive Oil

1. Ready to eat.

BREAD WITH EXTRA VIRGIN OLIVE OIL, 
MANZANILLA OLIVES, TORREZNOS

Torrezno: Pork belly, Salt, Paprika, (E-250 and E-252). Allergens: none

INSTRUCTIONS

1. Toast your bread in the oven, or in a toaster as you like it.
2. Top with the tomato using a spoon.
3. Season with a dash of extra virgin olive oil and crystal salt.

Bread: Wheat flour (Calcium, Iron, Niacin, Thiamin), Rapeseed oil, water, salt. Allergens: Wheat 
(made in a bakery that handles Nuts, Sesame, Egg, Milk, Rye, Barley, Oats, Spelt, Soya, Mustard)

Tomato: Tomato, salt, olive oil. Allergens: none. 

TOASTED BREAD WITH TOMATO
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INSTRUCTIONS

Juan Pedro Domecq: Pork leg, salt. Allergens: sulphites. 

Manchego (Milk and Egg).  San Simon (Milk and Egg). Massimo Rey Silo (Milk). Peralzola (Milk). Sujaira 
(Milk) 

1. If you have stored your ham in the fridge, bring the ham up to room 
temperature, or gently run the bag under luke-warm water, until the ham starts 
to feel a little more flexible in the packet.

2. Cut off one side of the bag and make a window on the top to easily remove 
the ham and the paper, taking care not to pull the slices with the plastic.

3. Serve directly on the Iberica paper.

 ARTISAN CHEESE SELECTION: MANCHEGO, SUJAIRA 
PERALZOLA, MASSIMO REY SILO & SAN SIMON

 JUAN PEDRO DOMECQ, JAMÓN IBÉRICO

INSTRUCTIONS

Basil and Tomato emulsion: tomato, basil, Olive oil, Salt, Sugar, Gelespesa. Allergens: Sulphur. 
Avocado: Avocado, lemon, dried tomato, Velvet horn seaweed, Coriander, Capers, black pepper, 
Olive oil Salt. Allergens: sulphur.  - May contain: Crustacean, Fish, Mollusc. Tomato: tomato, Olive 

oil, Salt. Allergens: Sulphur. 

1. Open the avocado mix, and plate in a bowl.
2. Cut the tomato in pieces and place it on top. 
3. Season with a sprinkling of sea crystal salt and drizzle of olive oil. 
4. Gently move the piping bag containing the emulsion between the hands, cut it 

open at the bottom and serve around the plate.

TOMATO, AVOCADO AND BASIL 
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1. Take the onions up to room temperature (you can give them a few seconds in 
the microwave to warm them to room temperature or 1-2 minutes in the oven).  

2. Plate them as desired, and dress with the anchovies on top.  
3. Finish with the seasoned watercress. 

Onions: Red onion, white onion, olive oil, salt Allergens: none Anchovies: Anchovies, olive oil, salt.
Allergens: Fish. Watercress Vinaigrette: Olive oil, Otrange, Cider vinegar. Allergens: Soy Sauce 

Almonds Allergens: Nuts (Almonds)

INSTRUCTIONS

ROASTED ONION PETALS & 
CANTABRIAN SEA ANCHOVIES 

INSTRUCTIONS

Prawns: salt. Allergens: Crustacean. Orange alioli: Orange, Garlic, Mayonnaise Hellmans (Rape-
seed oil, water, pasteurised free range egg and egg yolk, spirit vinegar sugar, salt, lemon juice, 

antioxidant (calcium disodium EDTA), Flavouring)) Allergens: Egg, sulphites. 

1. You can serve them chilled from the fridge, or at room temperature .
2. For room temperature we recommend removing from them from the fridge 

about 20 minutes before serving.
3. Cut the corner from the piping bag, squeeze the mayonnaise into a bowl. 

GAMBA BLANCA DE HUELVA 
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Octopus: Octopus, salt. Allergens: Mollusc, may contain Fish and Crustacean. Ajada sauce: Olive 
oil, Garlic, Onion, Mild paprika, Cider vinegar, bay leaf. Hellmans Mayonnaise (Rapeseed oil, water, 

pasteurised free-range egg and egg yolk, spirit vinegar sugar, salt, lemon juice, antioxidant (calcium 
disodium EDTA), Flavouring) Allergens: Sulphites, Eggs, Crustacean, Fish, Mollusc. Potato puree: 

Baby potato, Olive oil, Salt. 

1. Boil a large pot with water.  
2. Once the water starts to boil, place the sealed bag with the octopus and 

the potatoes inside, into the water. 
3. Immediately turn off the hob.  
4. Leave in the hot water a minimum of 5-6 minutes.  
5. Remove the bags from the water, taking care not to scold yourself.  
6. First open the potato with scissors from the top and plate in a warm 

plate. 
7. Serve the Ajada sauce on top in your preferred decorative style. 
8. With the octopus bag, replicate the same as the potato and plate it 

nicely on top of the potato and ajada sauce.   
9. Sprinkle some paprika and salt flakes. 
10. Finish it with a drizzle of olive oil if you fancy.

IBÉRICA OCTOPUS A LA GALLEGA

INSTRUCTIONS

Lamb: Lamb, Bay leaf, Thyme, Butter, Garlic, Salt, Black pepper. Allergens: Milk. Bierzo Peppers: 
Bierzo peppers, Salt, Citric acid, Olive oil, Garlic. Allergens: sulphites. Roasted potatoes: Potatoes, 

Olive oil, Butter, Garlic, Rosemary, Thyme, Black pepper, Salt. Allergens: Milk. Lettuce: Lettuce, 
Spring onion, Sherry vinegar, Olive oil, Salt. Allergens: Sulphites

FOR THE LAMB       
1. Preheat the oven at 180 degrees.
2. With the lamb in the vacuum bag, place in a large pot of boiling water, and keep 

on very low heat for about 10-15 minutes.
3. Carefully open the bag and place the lamb with the juices in an oven proof tray.
4. Cook at 180 degrees for about 20-30 minutes.
5. The skin should begin to look crunchy on the outside.
6. If you like a really crispy skin, you can do the last 5-10minutes on fan with 

grill, or normal fan at 200-210 degrees for the last 5-10 minutes. Every oven is 
different, so just keep your eye on it.

POTATOES
1. Add the potatoes to the oven for the final 10 minutes cooking time.
PEPPERS
2. Cut the vacuum pac at the top, and serve them at room temperature.
SALAD
3. Season with salt just before serving in your favourite salad dish!

LEG OF MILK FED LAMB

INSTRUCTIONS
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INSTRUCTIONS

Cheesecake: Double cream, sugar, pasteurised egg yolk, Philadelphia cheese (soft cheese, stabiliser, 
citric acid), cream, gelatine. quince. Allergens: Milk, Egg, Wheat,  Crumble: butter, sugar, plain wheat 
flour. Allergens: Milk, Wheat. Crispy Strawberry: (Glucose syrup, sugar, strawberries, Thickener (sodi-
um alginate E401)). Allergens: none. Sujaira cheese: Milk. Allergen: Milk. Quince: Almonds: Almonds, 

Salt. Allergens: Nuts

1. Individually portion the cheesecake into bowls.
2. Add the Sujaira cheese shavings.
3. Sprinkle the crumble mix.
4. Finish with a sprinkle of strawberry.

GLORIA CHEESECAKE

Cecina de Léon: Air cured beef G winner of 2 gold stars at Great Taste awards. 
Juan Pedro Domecq: D.O Jabugo winner of 3 gold stars at Great Taste awards for 

the sixth year

1. If you have stored your ham in the fridge, bring the ham up to room 
temperature, or gently run the bag under luke-warm water, until the ham starts 
to feel a little more flexible in the packet.

2. Cut off one side of the bag and make a window on the top to easily remove 
the ham and the paper, taking care not to pull the slices with the plastic.

3. Serve directly on the Iberica paper.

Cecina de León: Allergens: N/A 
Juan Pedro Domecq: Pork leg, salt. Allergens: Sulphites. 

CECINA DE LEÓN & JUAN PEDRO 
DOMECQ JAMÓN IBÉRICO

INSTRUCTIONS
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1. Our croquettes contain the re-heating instructions on the back of the packet.

 
Allergens: info can be found on packet

IBÉRICO HAM CROQUETTES 

INSTRUCTIONS

FOR THE CHICKEN:
1. To heat up the meat: Fill a large pot about 20-30cm high ¾ full with ambient 

temperature water.
2. Place the vacuum bags with the meat inside, and heat the water to boiling point.
3. Once the water is boiling, lower the temperature and simmer for about 20 minutes.
4. Remove the bags from the water, taking care not to scold yourself (we recommend 

using tongs).
5. Open the bag at the top with scissors and plate it on top of the rice.

FOR THE RICE:
1. Heat the stock in a pan of 20-25cm diameter.
2. Once the stock starts to boil add the rice, stir gently with a spoon to separate, and 

mix together.
3. Cook the rice with high temperature for 5minutes (not the highest setting available)
4. While cooking taste the rice and add any additional seasoning if you prefer. – Do 

try it first, as the stock already contains lots of flavour, this flavour will continue 
increasing as water reduces.

5. Reduce the heat to a medium to low temperature, and simmer for about 11-12 
minutes more. Serve in a large low rim bowl, or plate.

Pitu: Cockerel, Olive oil, Garlic, Onion, Green pepper, Sunflower oil, White wine, Cognac, Salt. Aller-
gens: Sulphites. Rice: Rice, Pitu sauce, Saffron, Piquillo pepper. Allergens: Sulphites. Chicken stock: 
Water, duck, chicken, hen, ham bone, veal, tomato, tomato concentrate, olive oil, onion, sugar, salt, 

carrot, onion, leek, ñora pepper, soy sauce, natural flavour and natural colorants. Allergens: Soy. 

PITU CHICKEN RICE

INSTRUCTIONS
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Ingredients: Milk, Cream, Rice, Sugar, Cinnamon, Orange. Allergens: Milk. 

Artichoke: artichoke, oil.  
Allergens: May contain Gluten 

1. Remove from the refrigerator approximately 20 minutes before serving (room 
temperature).

2. Cut a large triangle from the corner of the vacuum bag.
3. Pour it into a bowl.
4. If you have a kitchen torch at home, why not sprinkle some caster sugar on the 

top and caramelise for a lovely bruleed finish.

SPANISH RICE PUDDING 

INSTRUCTIONS INSTRUCTIONS

1. Preheat fan oven with the Grill option at 200 degrees.
2. Open the bag and place the artichoke without the oil onto an oven proof dish.
3. Open the petals of the artichoke looking like a flower.
4. Cook until the top of the petals starts to caramelise a bit. (Depending on the 

oven this will be around 7-10 minutes)
5. Season with lemon and salt.

ARTICHOKE WITH LEMON ZEST
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INSTRUCTIONS

Bierzo pepper: bierzo peppers, salt, citric acid, olive oil, garlic. 
Allergens: sulphites, garlic

1. Serve at room temperature.

BIERZO PEPPERS

INSTRUCTIONS

Aubergine: Aubergine, vegetable glace: Leeks, Carrots, Celery, Onion, Green pepper, Red pepper, Corn cob, 
Butternut squash, Mushrooms, Garlic, parsley, Thyme, Dry tomato, 100%, maize starch. Vegetables stock 

(Garlic, Celery, Carrots, Courgette, Spring onion, Cauliflower, Sugar snap peas, Tomato, Green pepper, Leeks, 
Onion, Parsley, Olive oil) Allergens: Celery, Parsley, garlic Parsley oil: parsley, oil olive. Rocket and Ceps: Porci-

ni mushroom, olive oil, salt. Allergens: mushroom. Walnuts, Nuts.      

1. Heat a frying pan on medium high heat with a little oil.
2. Season the aubergine with salt and black pepper.
3. Place the vegetable glaze vacuum bag inside the pan of boiling water. 

Immediately turn off the heat and leave the vacuum bag inside the water for 
about 4-5 minutes.

4. Whilst this is heating through, use one of the pans to fry the aubergine. Fry on 
both sides until it starts to caramelise. Keep it aside.

5. Take care when removing the vegetable glaze bag from the water (we 
recommend using some kitchen tongs).

6. Season the ceps with a little salt.
7. Pan fry them on both sides until they reach a nice golden brown colour, (or 

cook them under the grill in a oven proof dish for approximately 4-6 minutes if 
you prefer.)

8. Add the rocket to a little bowl, and dress with the parsley oil and a little salt 
and lemon zest, by lightly tossing.

9. Plate the aubergine in the centre of a plate.
10. Cover it with the vegetables glaze, place the ceps and walnuts on top.
11. Finish with the seasoned rocket.

AUBERGINE STEAK
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INSTRUCTIONS

1. Remove from the tapenade and the escalivada vacuum bags from the fridge 
approximately 20-30 minutes at room temperature. (Or pop in boiling water, off 
the heat for approximately 1 minute, to bring it to room temperature)

2. Gently move the piping bag containing the sauce between the hands, cut it 
open at the bottom and serve around the plate. 

3. Plate the Escalivada nicely in a bowl style plate.
4. Serve the Olive tapenade around it.
5. Finish with the cassava chips on top giving it a nice volume. Add a dash of 

olive oil and crystal salt.

ESCALIVADA

INSTRUCTIONS

1. Place them in an oven proof tray with a drizzle of olive oil.
2. Place them on the medium tier of a grill oven at around 200 degrees until they 

start to caramelise and roast a bit (approximately 7-10 minutes, every oven is 
slightly different, so make sure you keep an eye on them). (Or alternatively, 
sautee them in a hot pan with olive oil until looking crunchy and golden).

3. Place the vacuum bag with the brava sauce in the boiling water, off the heat for 
approximately 30 seconds.

4.  Take care when removing from the water.
5. Gently move the vacuum bag containing the sauce between the hands, cut it 

open at the bottom and serve around the plate. 
6. Serve the potatoes in a bowl style plate and finish with the warm brava sauce 

on top.

 PATATAS BRAVAS

Brava sauce: sunflower oil, cayenne pepper, mild paprika, hot paprika, tomato chopped, red pepper paste 
(gochujang pepper powder, salt, garlic, onion, soya beans, wheat, sweetener, glucose, gluttonise rise flour, 

yeast powder extract, malt, vegetables stock (garlic, celery, carrots, courgette,  spring onion, cauliflower, 
sugar snap peas, tomato, green pepper, leeks, onion, parsley, olive oil) salt, sugar, plain wheat flour. Aller-

gens: Sulphites, Celery, Gluten (Wheat), Soya Potatoes: Potatoes. Allergens: none.

Escalivada: Aubergine, Red onion, Bierzo pepper, Salt, Olive oil, Sherry vinegar, sugar, cumin ground, garlic. 
Allergens: sulphites. Tapenade: olives, parsley, spring onion, olive oil. pitted green olives, water, salt,  

acidulants, antioxidants and preservative. Allergens: may contains traces of celery, celeriac and mustard. 
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30

INSTRUCTIONS

Pisto Murciano: garlic, red pepper, green pepper, onion, aubergine, chopped tomato, olive oil, salt, sugar. 
Allergens: Sulphites. Potato and Spinach puree: potato, spinach, thyme, onion, bay leave, salt, black 

peppercorn. Allergens: may contain traces of celery, celeriac and mustard. Sweet potato: olive oil, salt. 
Allergens: May contain traces of celery, celeriac and mustard

1. Place the sealed bag with the pisto, and the sealed bag with the potato and 
spinach foam into the boiling water.

2. Immediately turn off the hob.  
3. Leave for approximately 5 minutes
4. Toast the bread in the oven until it becomes a little crunchy
5. Remove both from the water, being careful not to scold yourself.
6. Open the potato and spinach puree cutting a corner of the bag and pour it in a 

bowl style dish.
7. Cut a large corner from the pisto vacuum bag and place it on top, or in the 

centre, as you prefer.
8. Finish with the toasted bread on top.

PISTO MURCIANO WITH POTATO  
AND SPINACH FOAM



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


