
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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Randall & Aubin is a Anglo French brasserie with a focus on  
premium fresh seafood.

A little bit 
about Randall & Aubin



LOBSTER 
THERMIDOR

2 x 500g 
dressed lobsters

Thermidor sauce

Grated Comte cheese

Prepared Parmentier 
potatoes

Bag of micro 
watercress

Truffle dressing

Fresh lemon

ASSIETTEPLATS FRUIT  
DE MER
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Whole Native lobster 
(500g)

Dressed Weymouth crab 

Atlantic shrimps

Tuna carpaccio,

Smoked salmon

Whelks

Mixed clams

Cockles

Poole mussels

Mediterranean prawns
 

Randall & Aubin 
potato salad

Mixed French leaves

House dressing

organic lemons
 

Dijonnaise

Fresh bread & butter

Dressed Weymouth crab
 

Atlantic shrimps

 Tuna carpaccio
 

Smoked salmon

Whelks

 Cockles

 Poole mussels
 

Randall & Aubin 
potato salad

Mixed French leaves
 

House dressing

Organic lemons

Dijonnaise

Fresh bread & butter

All products must be consumed within 3 days of delivery
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INSTRUCTIONS

Allergens: Crusteaceans, fish, molluscs, eggs, mustard, gluten Allergens: Crusteaceans, dairy, gluten

1. Preheat oven to 180 degrees.
2. Lay grease proof paper on to an oven tray.
3. Place the lobsters (shell side down) on to the tray.
4. Pour over the extra Thermidor sauce provided & then sprinkle over the grated 

Comte cheese.
5. Remove the film from the black container with the parmentier potatoes & place 

the container with the parmentier potatoes on to the same oven tray as the 
lobster Thermidor.

6. Place the tray in to the preheated oven for 12 minutes.
7. Put the watercress in a bowl & pour over the truffle dressing & mix well.
8. Cut the lemon in to quarters.
9. Remove the lobsters & parmentier pototes from the oven after 12 minutes & 

place on to a serving plate.
10. Add the dressed watercress & the quartered lemon & serve.

PLATS FRUIT DE MER LOBSTER THERMIDOR

INSTRUCTIONS

Store the seafood box in the fridge until used.
 
Take all the ingredients out of the box and place on a large platter.

Garnish with fresh cut lemon & serve.

All products must be consumed within 3 days of delivery All products must be consumed within 3 days of delivery
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ASSIETTE

Allergens: Crusteaceans, fish, molluscs, eggs, mustard, gluten

All products must be consumed within 3 days of delivery

INSTRUCTIONS

Store the seafood box in the fridge until used.
 
Take all the ingredients out of the box and place on a large platter.

Garnish with fresh cut lemon & serve.



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


