
Delivers you the flavours of



@restokit.uk

 Bringing the 
best of the 
restaurant 

experience to 
your kitchen 

table
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Restokit connects 
exceptional 

restaurants with you 
From the simplicity of heating up a nourishing vegan curry from Kolamba, 
to imitating the Michelin star experience of Galvin at Home, with Restokit 

there is something for every level of home-cook.

 
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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Get ready for an explosion of flavours, spices and colours - all raided from 
the recipe books of friends and family members back in Colombo  

(or Kolamba to those in the know).

Kolamba hopes to bring the delicious  
multi-cultural delights of our sun-soaked island to London. Expect a vibrant 

blend of Sinhalese, Tamil, Moor, Dutch and Malay tastes and textures; a 
creative combo of iconic dishes, generous sharers and legendary street food 

made with love.

So, join us for a celebration of coconut and cardamom, curries, sambols tand 
more – plus a range of inspired vegetarian and vegan dishes. Experience the 
sweet, the spicy and sometimes just the simple family dishes we all miss… the 

warmest hug from our ever-smiling island home.

@kolamba.lnd

A little bit 
about Kolamba



 

ROASTED PORK CURRY 

AROMATIC BASMATI RICE

DHAL (LENTILS)
 

BEETROOT CURRY

GREEN BEAN CURRY

TOASTED POL SAMBOL 
(COCONUT CHILLI) 

MANGO CHUTNEY 

 

CEYLON CHICKEN CURRY 

AROMATIC BASMATI RICE

DHAL (LENTILS)
 

BEETROOT CURRY

GREEN BEAN CURRY

TOASTED POL SAMBOL 
(COCONUT CHILLI) 

MANGO CHUTNEY

 

CASHEW & PEA CURRY  

AROMATIC BASMATI RICE

DHAL (LENTILS)
 

BEETROOT CURRY

GREEN BEAN CURRY

TOASTED POL SAMBOL 
(COCONUT CHILLI)  

MANGO CHUTNEY

 

YOUNG JACKFRUIT CURRY 

AROMATIC BASMATI RICE

DHAL (LENTILS)
 

BEETROOT CURRY

GREEN BEAN CURRY

TOASTED POL SAMBOL  
(COCONUT CHILLI) 

MANGO CHUTNEY

MUTTON (LAMB) CURRY

AROMATIC BASMATI RICE

DHAL (LENTILS) 

BEETROOT CURRY

GREEN BEAN CURRY

TOASTED POL SAMBOL 
(COCONUT CHILLI) 

MANGO CHUTNEY

ROASTED PORK 
CURRY FEAST 

CEYLON 
CHICKEN 

CURRY FEAST*
CASHEW 

CURRY BOX**
JACKFRUIT 

CURRY FEAST**
MUTTON

CURRY BOX

8 9

* Hallal 
** vegan

* Hallal 
** vegan
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  RESTOKIT x KOLAMBA    RESTOKIT x KOLAMBA  

Ingredients: Pork belly (41%), white onion (14%) coconut milk (8%), green chilli, salt, black pepper, roasted 
chilli powder, turmeric, coconut vinegar, ginger, garlic, lemongrass, cardamom, cloves, curry leaf, pandan 

leaf, cinnamon, tamarind paste, rapeseed oil, water. No allergens

ROASTED PORK 
CURRY

INSTRUCTIONS

Decadent pork belly, slow cooked in cinnamon, lemongrass and tamarind.

1. For best results, empty contents into pan and cover with lid. Warm on medium 
heat for 10 minutes. 

2. Alternatively, remove from packet and microwave on medium heat for 3 - 4 
minutes. Ensure food is piping hot before serving

Ingredients: chicken thigh (H)(50%), coconut milk (10%), white onion (10%), water, tomato, rapeseed oil,  
lemongrass, tomato paste, tamarind, roasted  curry powder, garlic, ginger, lime juice, paprika,  chilli powder, 

cumin seeds, pandan leaf, green chilli, cardamom, turmeric, curry leaves, fenugreek

CEYLON 
CHICKEN CURRY

INSTRUCTIONS

Cooked on the bone with tangy tamarind and coconut milk. (Hallal)

1. For best results, empty contents into pan and cover with lid. Warm on medium 
heat for 10 minutes. 

2. Alternatively, remove from packet and microwave on medium heat for 3 - 4 
minutes. Ensure food is piping hot before serving
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  RESTOKIT x KOLAMBA    RESTOKIT x KOLAMBA  

YOUNG JACKFRUIT CURRYMUTTON CURRY

Ingredients: young jackfruit (20%), coconut milk (10%), white onion (9%), rapeseed oil, garlic, ginger, 
tamarind puree, goraka paste, salt, turmeric powder, roasted curry powder, green chilli, chilli powder, 

paprika, cinnamon, curry leaves, pandan leaf, cardamom, black pepper powder, water. 
 Allergens: mustard seeds

Ingredients: Mutton (86%), Onion (4%), Coconut milk (3%), Rapeseed oil, tomato, green chilli, garlic, ginger, 
curry leaves, cardamom, pandan leaf, cinnamon, tomato

INSTRUCTIONSINSTRUCTIONS

Jackfruit (aka Polos) with cinnamon and fried onion. (vegan)Tender mutton shoulder cooked in Sri Lankan spices with a rich gravy.

1. For best results, empty contents into pan and cover with lid. Warm on a low to 
medium heat for 5-7 minutes. 

2. Alternatively, remove from packet and microwave on medium heat for 2-3 
minutes. Ensure food is piping hot before serving

1. For best results, empty contents into pan and cover with lid. Warm on medium heat 
for 10 minutes 

2. Alternatively, remove from packet and  microwave on  medium heat for 3-4 minutes                                                                                                                                   
Ensure food is piping hot before serving
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  RESTOKIT x KOLAMBA    RESTOKIT x KOLAMBA  

CASHEW & PEA CURRY BEETROOT CURRY

Ingredients: beetroot (64%), white onion (19%), rapeseed oil (8%), salt, garlic, curry powder, turmeric, cumin 
seeds, curry leaves, chilli flakes, pandan leaf, green chilli, water. Allergens: mustard seeds

Ingredients: Cashew nuts (40%), green peas (40%), coconut milk (10%), rapeseed oil, pandan leaf, curry 
leaves, cardamom, garlic, white onion, turmeric, red chilli powder, salt. Allergens: Cashew nuts

INSTRUCTIONSINSTRUCTIONS

Beetroot cooked in sweet coconut milk, mustard seeds and fenugreek. (vegan)Sweet cashews gently cooked in coconut milk with pandan leaf and peas. (vegan)

1. For best results, empty contents into pan and cover with lid. Warm on a low to 
medium heat for 5-7 minutes 
 

2. Alternatively, remove from packet and microwave on medium heat for 2-3 
minutes. Ensure food is piping hot before serving

1. For best results, empty contents into pan and add 3tbsp of water, cover with 
lid. Warm on a low - medium heat for 5-7 minutes                                  

2. Alternatively, remove from packet, add 3tbsp of water and microwave on 
medium heat for 2-3 minutes
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  RESTOKIT x KOLAMBA    RESTOKIT x KOLAMBA  

INSTRUCTIONS

GREEN BEAN CURRY

Green beans cooked with turmeric, coconut, cumin and onion. (vegan)

Ingredients: green beans (41%), coconut milk (37%), white onion (14%), vegetable oil, cinnamon,  
fenugreek, tumeric powder, water, lime juice

1. For best results, empty contents into pan and cover with lid. Warm on a low to 
medium heat for 5-7 minutes 

2. Alternatively, remove from packet and microwave on medium heat for 2-3 
minutes. Ensure food is piping hot before serving

DHAL

INSTRUCTIONS

Red split lentils cooked in coconut milk and turmeric. (vegan)

1. For best results, empty contents into pan and cover with lid. Warm on a low to 
medium heat for 5-7 minutes 

2. Alternatively, remove from packet and microwave on medium heat for 2-3 
minutes. Ensure food is piping hot before serving

Ingredients: red split lentils (28%), coconut milk (8%), white onion (4%), rapeseed oil, salt, garlic, paprika, 
crushed chilli, turmeric, green chilli, cinnamon, curry leaves, pandan leaf, water. Allergens: mustard seeds
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  RESTOKIT x KOLAMBA    RESTOKIT x KOLAMBA  

Fried coconut with red chilli and onion—we use this to turn the heat up 
on our meals!  (vegan) 

INSTRUCTIONS

1. Served at room temperature 

Ingredients: coconut (40%), shallots (40%), lime juice (5%), paprika, black pepper, salt, dry chilli flakes, 
green chilli, curry leaves, garlic, coconut oil. Allergens: mustard seeds

TOASTED POL SAMBOL AROMATIC BASMATI RICE

INSTRUCTIONS

Cooked with cardamom and curry leaves. (vegan)

1. Empty rice into a bowl and soak in water for 20 minutes 
 

2. Drain and rinse rice 
 

3. Add to a pan with 440ml of water, a pinch of salt and aromatic spices  

4. Bring to the boil 

5. Then reduce to a low heat, cover and simmer for 10-12 minutes  

6. Remove lid and leave to stand for 5 minutes

Ingredients: basmati rice, pandan leaf, cardamon, curry leaves
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  RESTOKIT x KOLAMBA    RESTOKIT x KOLAMBA  

INSTRUCTIONS

MALAY PICKLE

1. Ready to serve

Ingredients: red onion, vinegar, dates, green chilli, sugar, salt, ginger, garlic, chilli, cardamom, cinnamon, 
black pepper.  Allergens: mustard

SEENI SAMBOL

INSTRUCTIONS

1. Ready to serve

Ingredients: b’onion, sugar, vegetable oil, tamarind, chilli, salt, ginger, curry leaves, cardamom, cinnamon, 
pandam leaf. Allergens: Maldive fish, potassium sorbate, sodium benzoate



2322

  RESTOKIT x KOLAMBA    RESTOKIT x KOLAMBA  

INSTRUCTIONS

DATE AND LIME CHUTNEY

1. Ready to serve

Ingredients: date, sugar, vinegar, garlic, ginger, salt, chilli, nutmeg, pickled lime pepper, cinnamon, 
cardamom, cloves. Allergens: mustard

1. We have partially cooked these and thus they simply need to be popped in the 
oven for 8 mins prior to serving!

INSTRUCTIONS

POL ROTI

Ingredients: Fresh coconut (37%), plain flour (37%), Thai shallots (16%), green chilli, curry leaves, coconut 
water, salt, sugar. Allergens: Gluten

A dense, rustic coconut flatbread, with hints of onion and green chilli.
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  RESTOKIT x KOLAMBA    RESTOKIT x KOLAMBA  

Ingredients: Coconut milk (75%), tomato (9%), onion (7%), Chilli, garlic, ginger, turmeric, cardamom, 
cinnamon, curry leaves, lemongrass, fenugreek, lime juice, water, salt. No allergens

Ingredients: Red rice flour (25%), wheat flour (12%), salt (2%), water 
Allergens: Weat flour

KIRI HODI STRING HOPPERS

INSTRUCTIONS INSTRUCTIONS

A mild turmeric-infused coconut gravy, loved by kids and adults; perfect for toning 
down the spice!

Delicate noodles made from a mix of rice and wheat flour, piped into discs and 
steamed. These are a brilliant and lighter alternative to rice. A classic pairing 
would be with chicken curry, kiri hodhi (turmeric coconut gravy) and toasted pol 
sambol.

1. For best results, empty contents into pan and cover with lid and warm on a 
low to medium heat for 5-7 minutes. Alternatively, remove from packet and 
microwave on medium heat for 2-3 minutes

1. For best results, place String hoppers flat on a plate and sprinkle with a few 
drops of water, then cover with damp kitchen paper towel or microwave lid.

2. Microwave on medium (650w) for 20 seconds or until warm.                                                                                                                       

3. Alternatively use a steamer, steam until noodles are hot to touch.                                                            
Ensure food is piping hot before serving    
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  RESTOKIT x KOLAMBA  

Ingredients: Semolina (16%), butter  (16%), cashew nuts  (16%), sugar, pumpkin, candid orange peel, candied 
lemon peel, egg, orange juice, lemon juice, honey, cardamom, cinnamon, nutmeg, vanilla essence, almond 

extract, rose essence. Allergens: Dairy, Nuts

LOVE CAKE

INSTRUCTIONS

Left to us by the Portuguese, this rich dense cake is a perfect combination of citrus 
peel, nuts and spices. Often gifted for special occasions, this is an ideal pairing 
with an afternoon cup of (Ceylon naturally) tea.

1. Ready to serve



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


