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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,  
fuelled by their creativity, and out of this came Restokit.



54

Victor Garvey’s creative Californian cooking is served 
in an elegant, intimate dining room in the heart of Soho, 
where abundant plants and sculptural lighting evoke the 
lush greenery and sunshine of The Golden State. SOLA 
celebrates the modern cuisine of America’s Pacific West 

Coast, bringing a taste of California to Soho, via LA.

Photography: www.sonyametzler.com / @sonyametzler

A little bit 
about SOLA
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THE BURGER 

#THEBURGERINCIDENT BRIOCHE BUN, #THEBURGERINCIDENT BEEF 
PATTY: A5 KAGOSHIMA WAGYU / 60-DAY AGED DERBYSHIRE LONGHORN 
/ HIMALAYAN SALT-AGED ANTRIM RIB, TRUFFLE BUTTER, COMTÉ, GRILLED 

BABY GEM, PORCINI KETCHUP, WHOLE SPRING TRUFFLE WITH SLICER 

#THEBURGERINCIDENT SLAW 

NAPA CABBAGE / NASTURTIUM / WASABI / HORSERADISH / DILL / PICKLES 
RED ONION / N25 CAVIAR

CROQUETAS TOTS 

CULTURED JERSEY CREAM, N25 CAVIAR

#THEBURGERINCIDENT WINGS 

MIRIN-GLAZED, BONED, COGNAC-ENRICHED DUCK LIVER STUFFED

McGARVEY’S APPLE PIE 

CINNAMON LAQUERED ROUGH-PUFF, COX’S ORANGE PIPPIN

NOUVEAU LEBOWSKI 
 

VODKA / BUCKWHEAT ‘CREAM’ / MR. BLACK COLD BREW COFFEE LIQUEUR 
/ DEATH’S DOOR VODKA / MANJARI CHOCOLATE / OREO COOKIE

THE BURGER INCIDENT 

¡¡¡ PLEASE READ THE DIRECTIONS ALL THE WAY THROUGH BEFORE STARTING !!!

#THEBURGERINCIDENT is a collaboration between Sola – the modest, camera-shy Victor 
‘I don’t believe in Michelin-starred chefs’ Garvey and Joe Warwick, flambé artiste, sometime 

journalist and wannabe Svengali – and Sven-Hanson Britt of the upcoming Oxeye,  
who also likes to bang on incessantly about the time he won a rematch of 

MasterChef: The Professionals.
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Allergens: Gluten, eggs, milk, crustaceans, fish, molluscs, soybeans, sulphites

THE BURGER

COOKING INSTRUCTIONS

INSTRUCTIONS

1. Season the burgers with the Dried Porcini Salt (1). Brush them with a teaspoon 
of a neutral cooking oil (not olive oil) or some beef dripping to prevent them 
from sticking.

2. You can cook them on a barbecue grill or in a grill pan or iron skillet. If you only 
have a frying pan that will work too, but the heavier the pan the better. 

3. If using a barbecue please make sure your grill is clean. 
4. Preheat your grill or pan until it’s smoking hot. Turn down the heat to medium 

hot once the burgers hit the grill or pan.
5. To cook your burgers all the way through, as is the official advice when 

cooking burgers, give them 4 minutes on each side. Note that because of their 
fat content, our burgers will cook a lot faster than a leaner, less rich beef patty. 

6. Let them rest on a rack while you assemble the bun. 
7. Slice the brioche bun and gently toast the inside of each half under the grill. 

Do not use a toaster or the bun will burn.
8. Spread both halves of the toasted buns with the Truffle Butter (2).
9. Place the cooked burgers on the bottoms of the toasted buns. Spread some 

Porcini Ketchup (3) on top of the burger. Generously grate the Comté (4) on top 
and add the Baby Gem (5).

10. Finally, grab your truffle (6) and your slicer (7). Set the slicer to the thinnest 
possible setting that you can get it to slice with, and be generous with half a 
truffle going on each burger.  

11. Add the bun lid, step back and admire your handiwork.
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Allergens: Gluten, eggs, milk, fish (if caviar is added)

CROQUETAS TOTS

 
Allergens: Gluten, milk, mustard, soybeans, sulphites, fish (if caviar is added)

1. Add the red onion (8) to the slaw mix (9) and mix with the dressing (10). 
Add Caviar as you see fit (11). 

1. Place on a baking tray in a fan oven preheated to 180 degrees Celsius for  
8 minutes.

2. Serve with the Cultured Cream (10) and more Caviar (11) if you wish.

SLAW

COOKING INSTRUCTIONS
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Allergens: Gluten, crustaceans, sesame, soybeans, sulphites

WINGS 

 
Allergens: Gluten, eggs, milk,  

McGARVEY’S APPLE PIE

1. Place on a baking tray in a fan oven preheated to 180 degrees Celsius for  
8 minutes.

2. Put the cooked wings in a suitably-sized serving bowl and pour over the Mirin 
Glaze (12). Give them a gentle but considered toss to coat them evenly.

1. Place on a baking tray in a fan oven preheated to 180 degrees Celsius for 
8 minutes. BE CAREFUL AS THE FILLING MAY BE HOT. 
 
 
You can place the tots, wings and pie all in the oven at the same time if you 
want to make your life easier. 
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Allergens: Milk, Sulphites

NOUVEAU LEBOWSKI 

1. Fill a rocks glass with ice. Pour in the Vodka and Coffee Liqueur (14) and gently 
add the Cream (15). You can either leave it looking pretty in two layers or give it 
a mix with a spoon.

2. Grate the chocolate (16) over the top. You can use your truffle slicer for this 
if you’ve given it a rinse. Serve the Oreo on the side or if you’re up to the 
challenge, cut a slit and place it on the rim of the glass. This is VERY hard to 
do without destroying the Oreo and took us several attempts. But if you like a 
challenge… 
 
*We know there is no (13) - we’re superstitious like that. 
 
 
Please tell us what you think on your social media channel of choice 
#THEBURGERINCIDENT



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


