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

A little bit 
about SOLA



BEETROOT TARTARE 
Sourdough Crisp | Seaweed Caviar | 

Horseradish Bavarois

CHILLED ALMOND AND
ROASTED GARLIC SOUP

Garlic Tomato Confit | Cucumber | Tarragon

FONDUE SAVOYARDE
Preserved Morels | Truffle | 36 month Comte

JERUSALEM ARTICHOKE EN CROUTE 
Whole Grain Mustard Vegan Jus | Red 

Pepper Marmalade

YUKON GOLD POTATO SAINT-JOUVENT 
Gorgonzola | Chive

RADDICHIO AGRODOLCE
White Balsamic

 

MANJARI CHOCOLATE CROUSTILLANT
 Honeycomb | Rosemary | Sea Salt

 

HOUSE MADE CHOCOLATES 
Pistachio | Yuzu | Caramel
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CURED CHALK STREAM TROUT 
Sourdough Crisp | Keta Caviar | Dill Bavarois

CHILLED ALMOND AND
ROASTED GARLIC SOUP 

Garlic Tomato Confit | Smoked Mussels | 
Cucumber | Tarragon

SCALLOP DIPLOMAT
Baked in the Shell | Black Truffle | Lemon 

Thyme Crumb

A5 KAGOSHIMA WAGYU CHATEAUBRIAND 
Telicherry “Sauce Poivre”

YUKON GOLD POTATO SAINT-JOUVENT 
Gorgonzola | Chive

RADDICHIO AGRODOLCE
 White Balsamic

MANJARI CHOCOLATE CROUSTILLANT 
Honeycomb | Rosemary | Sea Salt

HOUSE MADE CHOCOLATES 
Pistachio | Yuzu | Caramel

VEGETARIAN OMNIVORE
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Sourdough Crisp | Keta Caviar | Dill Bavarois Tomato Confit | Smoked Mussels | Cucumber | Tarragon

 
Allergens: milk and molluscs

 
Allergens: gluten, fish, milk, mustard and sulphites

SERVED COLD

Arrange the tomato confit and smoked mussels in the centre of a small bowl, gently 
shake the bottle of soup and pour it around the mounded garnish.  

SERVED COLD

Arrange trout slices on a plate, place bavarois to the side and garnish with 
croutons, caviar and cucumber.

CURED CHALK STREAM TROUT CHILLED ALMOND AND  
ROASTED GARLIC SOUP

COOKING INSTRUCTIONS COOKING INSTRUCTIONS
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Allergens: milk, molluscs

 
 

Allergens: gluten, milk

SERVED HOT
We try and cut down on packaging where we can and so, depending on how many 
Omnivore menus you have ordered, you will either have a piece of Wagyu for one, two 
or – if you’ve ordered for 3, for example – one of each.
We allow 120g per person, so a piece of beef for one will be at least 120g and a piece 
of beef for two with be no less than 240g. We are generous sorts and so both will 
occasionally weigh a little more. If you are in any doubt as to what size your beef is 
please weigh it before cooking.  
 
Preheat your oven to 200 / 180 fan degrees Celsius. Place Wagyu in the middle of 
a baking tray and cook as follows: 

SCALLOP DIPLOMAT

SERVED HOT

Put the scallop, shell and all, in a baking dish and place on the lemon thyme. Bake 
in oven at 200 / 180 fan degrees Celsius for 12 minutes. Cut the string that holds 
shells together, remove the top shell and serve.

A5 KAGOSHIMA WAGYU 
CHATEAUBRIAND

Baked in the Shell | Black Truffle | Lemon Thyme Crumb

Telicherry “Sauce Poivre”

Rest for 5 minutes. Carve into four slices, two per person, and season with salt and
pepper. While the beef is resting, gently heat the sauce in a pan until it is 
simmering. Pour over the seasoned slices of beef.

120g 240g   
Blue - 8 minutes
Rare - 13 minutes
Medium rare - 18 minutes
Medium - 23 minutes
Medium well - 27  minutes
Well done - 32 minutes

Blue - 4 minutes
Rare - 6.5 minutes
Medium rare - 9 minutes
Medium - 11.5 minutes
Medium well - 13.5 minutes
Well done - 16 minutes
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Allergens: milk

SERVED HOT

Heat in a small saucepan on medium heat, stirring constantly until warmed through. 

SERVED HOT

Place potatoes on a baking tray in a preheated oven 200 / 180 fan degrees Celsius. 
Cook for 14 minutes or until the top is golden brown and crispy.

YUKON GOLD POTATO 
SAINT-JOUVENT

RADDICHIO AGRODOLCE

Gorgonzola | Chive White Balsamic
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SERVED AT ROOM TEMPERATURE

Remove from the packaging and plate, garnish with the honeycomb and tuile.

 
Allergens: gluten, eggs, milk, nuts and sulphites

 
Allergens: milk, nuts and sulphites

SERVED AT ROOM TEMPERATURE 
 
Ready to eat.

MANJARI CHOCOLATE CROUSTILLANT HOUSE-MADE CHOCOLATES

Honeycomb | Rosemary | Sea Salt Pistachio | Yuzu | Caramel
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SERVED COLD

Arrange the beetroot tartare on one side of a plate, on the other side place the 
horseradish bavarois. Garnish the beetroot tartare with the croutons and seaweed 
caviar.

 
Allergens: gluten, milk, sulphites

SERVED COLD

Arrange the tomato confit in the centre of a small bowl, gently shake the bottle of 
soup and pour it around the mounded garnish.  

Allergens: nuts and sulphites 
 

BEETROOT TARTARE CHILLED ALMOND 
AND ROASTED GARLIC SOUP

Sourdough Crisp | Seaweed Caviar | Horseradish Bavarois Tomato Confit | Cucumber | Tarragon



FONDUE SAVOYARDE JERUSALEM ARTICHOKE
EN CROUTE

Ratte Potatoes| Preserved Morels | Truffle | 36 month Comte Whole Grain Mustard Vegan Jus | Red Pepper Marmalade
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Allergens: gluten, milk 

 
Allergens: celery, gluten, eggs, milk, mustard and sulphites

SERVED HOT

Squeeze the fondue from the bag and place in an oven safe dish or bowl. Bake at 
200 / 180 fan degrees Celsius for 12 minutes or until golden brown.

SERVED HOT

Place on a baking tray in a oven preheated to 200 / 180 fan degrees Celsius for 8 
minutes or until the outside is golden brown and the centre is hot.

While it is cooking, heat sauce in a saucepan on medium heat until it is 
gently simmering.

Plate the artichoke, with the red pepper jam on the side and pour over 
the warmed sauce.



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


