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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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Petersham Nurseries’ La Goccia is a vibrant Italian restaurant set within 
Covent Garden, the restaurant offers an open kitchen, wood-fired oven, large 
grill and dining bar. Dishes are prepared by chefs in front of guests adding an 

element of drama and theatre to the ambience.  

La Goccia offers Petersham Nurseries’ interpretation of the Italian aperitivo 
and small plates, known as cicchetti.  

  
An emphasis on seasonality is key to menus, which change regularly using 

the best produce of the time of year.   

A little bit about 
LA GOCCIA 
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TO SHARE

BURRATA WITH SQUASH AGRODOLCE

CAULIFLOWER WITH SUNDRIED TOMATO AIOLI

PEAR AND PECORINO TOSCANO

FRESH SPAGHETTI WITH WILD MUSHROOMS

LEEK GRATINATO

BORLOTTI BEANS WITH CAVOLO NERO

POTATOES AL FORNO WITH GARLIC AND ROSEMARY

DESSERT 

TIRAMISU

 
TO SHARE

BURRATA WITH SQUASH AGRODOLCE

CAULIFLOWER WITH SUNDRIED TOMATO AIOLI

PEAR AND PECORINO TOSCANO

FRESH RIGATONI WITH SLOW-COOKED BEEF RAGÙ

WOOD-FIRED CHICKEN AL BURRO

POTATOES AL FORNO WITH GARLIC AND ROSEMARY

BORLOTTI BEANS AND CAVOLO NERO

DESSERT 

TIRAMISU

MARCH 
VEGETARIAN MENU

MARCH MENU
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INSTRUCTIONS

Ingredients: burrata (cow’s milk, pasteurised cheese), agrodolce dressing (sultanas, chilli, vinegar, honey) 
roasted squash (Delica pumpkin, salt, pepper, sage, olive oil), dried chilli, fresh oregano. Allergens: dairy

1. Unwrap both the burrata and squash.
2. Place on a dish and dress with the agrodolce dressing.
3. Sprinkle the oregano leaves, dry chilli flakes on top and a drizzle of extra virgin 

olive oil to finish the dish.

BURRATA WITH SQUASH AGRODOLCE 

Preparing Time: 5 minutes
Includes: burrata cheese, roasted squash, fresh oregano, dried chilli, agrodolce 
dressing (Labelled 1)

March Vegetarian Menu March Vegetarian Menu

Cooking Time: 10 minutes 
Includes: cauliflower, Romanesco broccoli, chives, tomato aioli (Labelled 2)

INSTRUCTIONS

Ingredients: cauliflower, Romanesco broccoli, aioli (vegetable oil, Dijon mustard, lemon, salt, sundried tomato) 
chives. Allergens: eggs, mustard

1. Fill a frying pan half full of sunflower oil and heat to a moderate temperature 
(175°C degrees). 

2. Once the temperature is reached, gently add the cauliflower and broccoli 
florets, a few at a time.  

3. Deep-fry until they are golden brown and appear soft. Remove from the pan, 
place on kitchen paper and season with salt. 

4. Serve on a plate with a spoonful of aioli and sprinkle with chopped chives.

CAULIFLOWER WITH SUNDRIED TOMATO AIOLI 
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Ingredients: pecorino (sheep’s milk, semi-hard cheese), pear, lemon, olive oil 
Allergens: dairy 

PEAR AND PECORINO TOSCANO 

1. Rinse and halve the pear, removing the core. 
2. Slice the pear into thin strips, place in a bowl and add the pecorino cheese. 
3. Toss with the lemon dressing and add black pepper to taste.

Preparation Time: 5 minutes
Includes: pear, pecorino Toscano and lemon dressing (Labelled 3)

Ingredients: spaghetti (eggs, flour), wild mushroom sauce (mushrooms, olive oil, garlic, thyme, white wine, salt, 
pepper) butter, parmesan, parsley. Allergens: gluten, dairy, eggs

FRESH SPAGHETTI WITH WILD MUSHROOMS 

1. We suggest about 50gr of pasta for per person, so there is plenty here. Cook it 
all if you are feeling hungry.

2. Fill a medium saucepan with water, add salt and bring to the boil.  
3. Add the pasta to the water, stir a few times during cooking to prevent it from 

sticking together. Cook for approximately 4mins, until al dente (soft, but with a 
bite) 

4. Meanwhile re-heat the mushroom sauce in another saucepan. 
5. When the pasta is cooked, drain in a colander (saving some of the cooking 

water).
6. Toss the pasta with the warm sauce and add a ladle of the saved pasta water 

to the mixture.
7. Allow the pasta to absorb the sauce, if it starts getting thick add more water. 

Add the parmesan and the butter. 
8. Finish with chopped parsley, add salt and pepper to taste. 

Cooking Time: 10 minutes
Includes: fresh spaghetti, wild mushroom sauce, butter, parmesan,parsley (Labelled 4)

INSTRUCTIONS
INSTRUCTIONS

March Vegetarian Menu March Vegetarian Menu
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Ingredients: roast potato, rosemary, thyme, garlic, olive oil, salt 
Allergens: NA

POTATOES AL FORNO 
 WITH GARLIC AND ROSEMARY 

1. Preheat the oven to 180°C /gas mark 4. 
2. Line a baking tray with greaseproof paper. 
3. Remove the leaves of rosemary from the stalks and place with the potatoes on 

the baking tray. 
4. Bake in the oven for 10 minutes or until golden brown.  

Ingredients: braised borlotti (borlotti beans, olive oil, salt, rosemary), cavolo nero 
Allergens: NA

BORLOTTI BEANS WITH  
CAVOLO NERO 

1. Remove the leaves from the stem and rinse the cavolo nero under cold water. 
2. Empty the braised borlotti beans into a saucepan, add the cavolo nero leaves 

and warm over a low/medium heat for about 6 minutes. Season to taste and 
serve. 

Cooking Time: 10 minutes
Includes: roast potatoes, rosemary (Labelled 5)

Cooking Time: 8 minutes 
Includes: braised borlotti beans, cavolo nero (Labelled 6)

INSTRUCTIONS INSTRUCTIONS

March Vegetarian Menu March Vegetarian Menu



  RESTOKIT x LA GOCCIA    RESTOKIT x LA GOCCIA  

1716

Ingredients: leeks, Béchamel sauce (milk, butter, flour, salt pepper, Scamorza cheese), hazelnut 
Allergens: dairy, gluten, nuts

LEEK GRATINATO

1. Preheat the oven to 180°C degrees/gas mark 4. Generously butter a small 
oven proof dish and spread the leeks evenly.

2. Reheat the Béchamel sauce in a small saucepan, and once hot, pour over the 
leeks, sprinkle with grated parmesan, and bake for 10 minutes. 

3. Sprinkle the chopped chives and crushed hazelnuts over the leeks to finish.

Ingredients: tiramisu (eggs, mascarpone, sugar, cream, lady fingers), cocoa 
Allergens: eggs dairy, gluten

TIRAMISU 

1. Dust the tiramisu with cocoa powder.
2. Remove from the box, serve, and enjoy!

Cooking Time: 15 minutes
Includes: leeks, Scamorza flavored Béchamel sauce, hazelnuts, parmesan, chives 
(Labelled 7)

Preparing Time: 2 minutes
Includes: tiramisu, cocoa powder (Labelled 8)

INSTRUCTIONS INSTRUCTIONS

March Vegetarian Menu March Vegetarian Menu
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Ingredients: cauliflower, Romanesco broccoli, aioli (vegetable oil, Dijon mustard, lemon, salt, sundried 
tomato) chives. Allergens: eggs, mustard

Ingredients: burrata (cow’s milk, pasteurised cheese), agrodolce dressing (sultanas, chilli, vinegar, honey) 
roasted squash (Delica pumpkin, salt, pepper, sage, olive oil), dried chilli, fresh oregano.. Allergens: dairy

CAULIFLOWER WITH SUNDRIED TOMATO AIOLI BURRATA WITH SQUASH AGRODOLCE 

1. Fill a frying pan half full of sunflower oil and heat to a moderate temperature 
(175°C degrees). 

2. Once the temperature is reached, gently add the cauliflower and broccoli 
florets, a few at a time.  

3. Deep-fry until they are golden brown and appear soft. Remove from the pan, 
place on kitchen paper and season with salt. 

4. Serve on a plate with a spoonful of aioli and sprinkle with chopped chives.

1. Unwrap both the burrata and squash.
2. Place on a dish and dress with the agrodolce dressing.
3. Sprinkle the oregano leaves, dry chilli flakes on top and a drizzle of extra virgin 

olive oil to finish the dish.

Cooking Time: 10 minutes 
Includes: cauliflower, Romanesco broccoli, chives, tomato aioli (Labelled 2)

Preparing Time: 5 minutes
Includes: burrata cheese, roasted squash, fresh oregano, dried chilli, agrodolce 
dressing (Labelled 1)

INSTRUCTIONS
INSTRUCTIONS

March Menu March Menu 
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Ingredients: pecorino (sheep’s milk, semi-hard cheese), pear, lemon, olive oil.  
Allergens: dairy

PEAR AND PECORINO TOSCANO 

1. Rinse and halve the pear, removing the core. 
2. Slice the pear into thin strips, place in a bowl and add the pecorino cheese. 
3. Toss with the lemon dressing and add black pepper to taste.

Preparation Time: 5 minutes
Includes: pear, pecorino Toscano and lemon dressing (Labelled 3)

Ingredients: rigatoni (flour, eggs), beef ragù (beef, celery, carrot, onion, olive oil, salt pepper, tomato, chicken 
stock, red wine), butter, parmesan. Allergens: gluten, celery, sulphites, dairy, eggs

FRESH RIGATONI WITH  
SLOW-COOKED BEEF RAGÙ 

1. We suggest about 50gr of pasta for per person, so there is plenty here. Cook it 
all if you are feeling hungry.

2. Fill a medium saucepan with water, add salt and bring to the boil.  
3. Add the pasta to the water, stir a few times during cooking to prevent it from 

sticking together. Cook for approximately 4mins, until al dente (soft, but with a 
bite) 

4. Meanwhile re-heat the beef ragù in another saucepan. 
5. When the pasta is cooked, drain in a colander whilst saving a couple of ladles 

of the cooking water. 
6. Toss the pasta with the ragù and add a ladle of the cooking water to the 

mixture.
7. Allow the pasta to absorb the sauce, if it starts getting too thick add more of 

the cooking water 
8. Finish with chopped parsley, add salt and pepper to taste. 

Cooking Time: 10 minutes
Includes: fresh rigatoni pasta, beef ragù sauce, butter, parmesan (Labelled 4)

INSTRUCTIONS INSTRUCTIONS

March Menu March Menu 
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Ingredients: chicken breast (chicken, olive oil, salt, pepper, thyme), butter, lemon. 
Allergens: dairy.

WOOD-FIRED CHICKEN AL BURRO 

1. Fill a medium size saucepan half full of cold water and bring to a simmer. 
2. Place the unopened bag with the chicken into the water and simmer for five 

minutes. 
3. Remove the chicken from the bag, drain well and use kitchen paper to dry the 

chicken. 
4. Heat the frying pan on the stove, add a little olive oil. Place the chicken breast 

skin side down in the pan for 2-3 minutes until golden, add a knob of butter for 
extra flavour.

5. Turn the breast over and cook for another 2 minutes, basting the juices over 
the chicken while it cooks.

6. To serve, slice through the chicken on a diagonal, dress with the sauce and a 
wedge of lemon. 

Cooking Time: 15 minutes
Includes: chicken breast, butter, lemon (Labelled 5)

Ingredients: roast potato, rosemary, thyme, garlic, olive oil, salt 
Allergens: NA

POTATOES AL FORNO  
WITH GARLIC AND ROSEMARY 

1. Preheat the oven to 180°C /gas mark 4. 
2. Line a baking tray with greaseproof paper. 
3. Remove the leaves of rosemary from the stalks and place with the potatoes on 

the baking tray. 
4. Bake in the oven for 10 minutes or until golden brown.  

Cooking Time: 10 minutes
Includes: roast potatoes, rosemary (Labelled 6)

INSTRUCTIONS INSTRUCTIONS

March Menu March Menu 
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1. Remove the leaves from the stem and rinse the cavolo nero under cold water. 
2. Empty the braised borlotti beans into a saucepan, add the cavolo nero leaves 

and warm over a low/medium heat for about 6 minutes. Season to taste and 
serve. 

Cooking Time: 8 minutes 
Includes: braised borlotti beans, cavolo nero (Labelled 7)

Preparing Time: 2 minutes
Includes: tiramisu, cocoa powder (Labelled 8)

Ingredients: braised borlotti (borlotti beans, olive oil, salt, rosemary), cavolo nero. 
Allergens: NA

BORLOTTI BEANS WITH  
CAVOLO NERO 

1. Dust the tiramisu with cocoa powder.
2. Remove from the box, serve, and enjoy!

Ingredients: tiramisu (eggs, mascarpone, sugar, cream, lady fingers), cocoa 
Allergens: eggs dairy, gluten

TIRAMISU 

INSTRUCTIONS INSTRUCTIONS

March Menu March Menu 
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Help us to minimise our environmental footprint

We have taken great time and care to select packaging that works for both the safe 
delivery of your La Goccia meal and the environment. Everything that we have used is 

either re-usable, recyclable or compostable. 

Please help us to keep our environmental impact to a minimum by playing your part. The 
honey and dressing jars make useful storage containers and the pudding basins can be 
used time and time again. Everything else (including the vac pack bags) can be washed 

and recycled or composted.

Wool Cool Liners & Cooler Elements

We have used industry leading Woolcool liners to insulate your box. They are not only 
reusable and fully recyclable, but they biodegrade at the end of their useful life. 

While the processes that manufacture man-made insulators impact on the planet, the wool 
used in these thermal bags is an abundant natural material which outperforms man-made 
insulating materials such as polystyrene. So, while polystyrene and other non-sustainable 
alternatives clog up landfill sites, taking centuries to break down, these natural wool liners 

biodegrade quickly, releasing valuable minerals into the earth. 

The wool insulation within the recyclable bags is totally compostable and biodegradable, 
releasing valuable nitrates back into the soil - so simply throw it into your garden compost. 

Alternatively, you can reuse the liners as added insulation in your own picnic hamper or 
even repurpose it by placing it in a pet bed to provide an extra layer of cozy padding. 

Alternatively, why not line your car boot with the absorbent wool to protect it from muddy 
wellington boots or even use it to insulate garden plants from the frost? 

The chill elements provided can also be re-frozen and re-used, or the liquid within is 
perfectly safe to be poured down your kitchen sink. The outer lining is grade 4 recyclable, 
which is the easiest to dispose of and most widely recycled. If you are unsure, check with 
local authority to see if this can be collected as part of your normal recycling collection. If 

not, your local supermarket carrier bag recycling point will. 

For further information about Wool Cool please see their website. 
www.woolcool.com
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www.restokit.co.uk

Go on, spill the beans


