
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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Delamina was opened by husband and wife team Amir and Limor Chen, 
following a journey that began with a residency at Shoreditch House and 
then the opening of their first restaurant, Delamina EAST, in Shoreditch, 

followed by Delamina in Marylebone.  
 

 Limor is the driving force behind the menu, drawing on her eclectic heritage 
— she was born in Tel Aviv to a family of middle eastern and European 

origin — and inspired by her father, a passionate cook who exposed her 
to the myriad flavours, herbs and spices of the region. Limor’s recipes are 
influenced by her interest in healthy eating – grilling, roasting and using 

herbs and spices to celebrate the raw ingredients, including many vegetarian 
dishes. Her self-taught and intuitive approach results in dishes that are 

wholesome, healthy and with a unique flavour combination.

A little bit 
about Delamina
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EARTH
MENU

CRISPY SPICY CHICKPEAS

SMOKEY AUBERGINE
TAHINI & ZHOUG WITH FLUFFY PITA

PORTOBELLO MUSHROOMS ROASTED 
WITH SWEET & SPICY HARISSA, CASHEWS, 

PARMESAN & SOURDOUGH CRUMBS

ROASTED ROUND AUBERGINE
COURGETTE SLICES, CHARGRILLED 

MARINATED PEPPERS, ZA’ATAR LABNEH, 
ROASTED PINE NUTS & BALSAMIC 

REDUCTION

CHARRED CAULIFLOWER CHUNK, 
LEMON-ZEST INFUSED CRÈME FRAICHE, 

POMEGRANATE MOLASSES & SEEDS

CRISPY ROSEMARY POTATOES  
ON GARLIC-INFUSED YOGHURT

CRISPY SPICY CHICKPEAS

PORTOBELLO MUSHROOMS ROASTED 
WITH SWEET & SPICY HARISSA, CASHEWS, 

PARMESAN & SOURDOUGH CRUMBS

CHARRED CAULIFLOWER CHUNK, 
LEMON-ZEST INFUSED CRÈME FRAICHE, 

POMEGRANATE MOLASSES & SEEDS

CRISPY ROSEMARY POTATOES 
ON GARLIC-INFUSED YOGHURT

ANGUS BEEF KOFTAS ON A BED OF 
AUBERGINE & BEETROOT YOGHURT WITH 

CHARCOALED ONIONS

HAND-PULLED SHAWARMA WITH DATES 
& PINE NUTS ON GRILLED PITA, SALAD OF 

MIXED HERBS, CHOPPED TOMATOES & 
HOUSE PICKLES, TAHINI DRIZZLE

LAND 
MENU 

CRISPY SPICY CHICKPEAS

SMOKEY AUBERGINE
TAHINI & ZHOUG WITH FLUFFY PITA

PORTOBELLO MUSHROOMS ROASTED 
WITH SWEET & SPICY HARISSA, CASHEWS, 

PARMESAN & SOURDOUGH CRUMBS

CHARRED CAULIFLOWER CHUNK, 
LEMON-ZEST INFUSED CRÈME FRAÎCHE, 

POMEGRANATE MOLASSES & SEEDS

KING PRAWNS
MARINATED IN ZA’ATAR, CRUSHED 

ROASTED TOMATOES & CRISPY CAVOLO 
NERO

WHOLE SEABASS MARINATED IN 
CHERMOULA AND GRILLED WITH A LEMON 

& HERB CRUST

SEA 
MENU
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SMOKEY AUBERGINE, TAHINI & ZHOUG WITH 
FLUFFY PITA

TAHINI
SMOKEY AUBERGINE
ZHOUG
PITA

 

PORTOBELLO MUSHROOMS ROASTED WITH 
SWEET & SPICY HARISSA, CASHEWS, PARMESAN & 
SOURDOUGH CRUMBS

SWEET & SPICY HARISSA PORTOBELLO MUSHROOMS
CASHEW PARMESAN & SOURDOUGH CRUMBS
HONEY

ROASTED ROUND AUBERGINE & 
COURGETTE SLICES

AUBERGINE & COURGETTE SLICES
CHARRED MARINATED PEPPERS
ZA’ATAR LABNEH
BALSAMIC REDUCTION 
PINE NUTS

 

CHARRED CAULIFLOWER CHUNK

CHARRED CAULIFLOWER CHUNK
LEMON-ZEST INFUSED CRÈME FRAICHE
POMEGRANATE MOLASSES
POMEGRANATE SEEDS

 

CRISPY ROSEMARY POTATOES

POTATOES
PAPRIKA
GARLIC YOGHURT
ROSEMARY & GARLIC

 

ANGUS BEEF KOFTAS

ANGUS BEEF KOFTAS
CHARCOALED ONIONS
AUBERGINE & BEETROOT YOGHURT

Preparation tip: as our dishes comprise of many ingredients, we’ve listed below 
each dish its component containers. For the easiest preparation and best 
experience we recommend you group the containers for each dish before you 
start.

 

HAND-PULLED SHAWARMA

SHAWARMA
SHAWARMA SPICE MIX
DATES & PINE NUTS
HERBS, TOMATOES & PICKLES
PITA DISC
TAHINI (SMALL CONTAINER)

 

KING PRAWNS

KING PRAWNS MARINATED IN ZA’ATAR, 
CRUSHED ROASTED TOMATOES
CRISPY CAVOLO NERO 

 

WHOLE SEABASS 

SEABASS
LEMON & HERB CRUST

GRILLED HISPI CABBAGE 

GRILLED HISPY CABBAGE
PUMPKIN SEED & CHILI DUKKAH

 

KADAYIF NEST

KADAYIF
VANILLA CHEESECAKE CREAM
CARAMELISED PECANS
ORANGE PEEL SYRUP

 

DATE & PISTACHIO CAKE

DATE & PISTACHIO CAKE
WITH TOFFEE DRIZZLE
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INSTRUCTIONS

Ingredients: Aubergine: aubergine, lemon, extra virgin olive oil. Tahini: sesame, lemon, olive oil, garlic.  
Zhoug: coriander, chilli, garlic, olive oil. Allergens: Aubergine: none. Tahini: sesame. Zhoug: none. Pita: Gluten 

1. Leave the dips at room temperature for 30 min
2. Place the pita in a hot oven under the grill or on a small frying pan or gridle for 

2 min on each side
3. Spoon the tahini and smokey aubergine onto separate plates
4. Add the zhoug to the tahini (remember it’s spicy, so adjust quantity 

accordingly)
5. It is recommended to mix the tahini and aubergine and scoop it with  

the warm pita

SMOKEY AUBERGINE, TAHINI & ZHOUG 
WITH FLUFFY PITA PITA

INSTRUCTIONS

 
Allergens: gluten

1. Place the pita in a hot oven under the grill or on a small frying pan or gridle for 
2 min on each side 

11
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 Roasted with sweet & spicy harrisa, cashews, parmesan & sourdough crumbs

INSTRUCTIONS

Ingredients: mushrooms, harissa, honey, cashews, parmesan, sourdough 
Allergens: gluten, dairy, nuts

1. Place the marinated mushrooms on a small over-proof dish
2. Sprinkle the parmesan & sourdough crumbs on top and place in a hot oven 

(180/200C) for 7-10 min until golden brown and crispy
3. Drizzle the honey on top

chargrilled marinated peppers, za’atar labneh, 
roasted pine nuts & balsamic reduction

INSTRUCTIONS

Ingredients: aubergine, courgette, peppers, strained yoghurt, za’atar, pine nuts, balsamic reduction 
Allergens: gluten, milk, sulphites, sesame, nuts

1. Leave the ingredients at room temperature for 30 minutes 

2. Place the aubergines & courgettes in an oven-proof dish in a hot oven 
(180/200c) for 5-7 min 

3. Place them on a serving plate with the marinated peppers around, spoon the 
za’atar labneh on top 

4. Drizzle the balsamic reduction and sprinkle the roasted pine nuts

ROASTED ROUND AUBERGINE
& COURGETTE SLICESPORTOBELLO MUSHROOMS
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INSTRUCTIONS

Ingredients: cauliflower, turmeric, extra virgin olive oil, crème fraiche, lemon zest,  
pomegranate molasses, pomegranate seeds 

Allergens: dairy, sulphitest

1. Place the cauliflower on an oven-proof dish and inside a hot oven (180/200c) 
for 5-10 min 

2. Place the cauliflower on a serving dish, spoon the lemon-infused crème fraîche 
on top of the cauliflower, drizzle with pomegranate molasses & sprinkle the 
pomegranate seeds

CHARRED CAULIFLOWER CHUNK

with lemon-zest infused crème fraîche, pomegranate molasses & seeds

INSTRUCTIONS

Ingredients: potatoes, yoghurt, garlic, rosemary 
Allergens: dairy

1. Place the potatoes on an oven-proof dish and inside a hot oven (180/200c) for 
7-10 min 

2. Move the roasted potatoes to a medium size bowl, sprinkle the paprika 
seasoning and mix well 

3. Spoon and spread the garlic yoghurt on a small serving plate, place the 
potatoes on top and sprinkle with the crispy rosemary and roasted garlic

CRISPY ROSEMARY POTATOES 

on garlic-infused yoghurt
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INSTRUCTIONS

Ingredients: minced beef, yoghurt, aubergine, onions  
Allergens: dairy

1. Leave the beetroot aubergine mix at room temperature for 30 min 

2. Place a frying pan on medium heat and drizzle a little oil  

3. Snip open the vac pac and place the koftas on the pan, sear for 2 min on each 
side, then cover with a lid and leave to cook through for 5 min 

4. Place the grilled onions on an oven-proof dish and inside a hot oven 
(180/200c) for 7-10 min 

5. Spoon the beetroot aubergine mix onto a serving plate, place the koftas and 
top with the grilled onions

ANGUS BEEF KOFTAS

on a bed of aubergine & beetroot yoghurt with charcoaled onions

INSTRUCTIONS

Ingredients: turkey, dates, pine nuts, herbs, tomatoes, pickled cucumber & turnip, tahini, pita 
Allergens: gluten, sulphites, sesame, nuts

1. Place a frying pan on high heat and drizzle a little oil
2. Snip open the vac pac and place the shawarma on the hot sizzling pan, toss 

for 3 min until slightly charred, lower the heat then add the spice mix, pine nuts 
and dates. Mix together and toss for 2 min

3. Place the tomatoes, pickles and herbs in a salad bowl and mix with a touch of 
salt and olive oil

4. Heat the pita disc under the grill or on a hot pan for 2 min, place on a plate 
(with the smooth side down) and drizzle with half the tahini 

5. Place the seasoned meat on the pita and top with the mixed tomatoes,  
pickles & herbs

6. Drizzle the rest of the tahini on top

HAND-PULLED SHAWARMA

with dates & pine nuts on grilled pita, salad of mixed herbs,  
chopped tomatoes & house pickles, tahini drizzle



INSTRUCTIONS

Ingredients: prawns, za’atar, tomatoes, cavolo nero  
Allergens: crustaceans, gluten, sesame

1. Place a frying pan on medium heat and drizzle with a little oil
2. Snip open the vac pac and place the marinated prawns for 2 min on each side 

until they change colour and are nicely charred
3. Place the tomatoes in a hot oven (180/200c) for 3 min
4. Place the tomatoes on a plate, then the prawns and any crispy za’atar bits from 

the pan, add the crispy cavolo nero on top

KING PRAWNS

marinated in za’atar, crushed roasted tomatoes & crispy cavolo nero
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INSTRUCTIONS

Ingredients: seabass, lemon zest, garlic, chilli, spices, herbs 
Allergens: fish

1. Snip open the vac pac and place the marinated seabass on an oven-proof dish 
and inside a hot oven (180/200c) for 20 min.

2. Carefully take the dish out of the oven, sprinkle the lemon & herb crumble on 
top of the seabass and return to the oven for 5 min until the crust is golden 
brown and crispy

WHOLE SEABASS

Marinated in chermoula and grilled with a lemon & herb crust
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INSTRUCTIONS

* This is an additional dish 
Ingredients: hispi cabbage, pumpkin seeds, sesame seeds, almonds, chilli, spices 

Allergens: nuts, sesame

1. Place the hispi cabbage on an oven-proof dish and inside a hot oven 
(180/200c) for 5 min

2. Place the hispi cabbage on a serving dish and drizzle the dukkah on top

GRILLED HISPI CABBAGE, PUMPKIN 
SEEDS & CHILLI DUKKAH*

INSTRUCTIONS

* This is an additional dish 
Ingredients: wheat strings, vanilla cheesecake cream, pecans, orange syrup 

Allergens: gluten, soya, dairy, nuts

1. Place the kadayif nest on a plate 

2. Scoop the cheesecake cream on top 

3. Drizzle the orange syrup and sprinkle the caramelised pecans

KADAYIF NEST*

of vanilla cheesecake cream, caramelised pecans & orange syrup 
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INSTRUCTIONS

* This is an additional dish 
Allergens: nuts, dairy, eggs

1. Leave the cake and toffee at room temperature for 30-45 minutes. If you prefer 
it warm (recommended), place the cake in an oven-proof dish in a hot oven 
(170C) for 3-4 minutes

2. Place the cake on a plate and drizzle the toffee on top

DATE & PISTACHIO CAKE*

with toffee drizzle



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


