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 Bringing the 
best of the 
restaurant 

experience to 
your kitchen 

table
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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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Despite the buzzy feel and glamorous surroundings, Bocca di Lupo is a 
family business, a small and humble trattoria at heart. They specialise in the 
obscure and the delicious highlights of food and wine from all across Italy. 

In 2020, in response to the pandemic, they launched their ‘at home’ service, 
where they prepare food to the highest standard, allowing their customers to 
cook, in a few simple steps at home, dishes exactly as they serve them in the 

restaurant, and exactly as they remember them from trips to all  
20 regions of Italy.

A little bit 
about Bocca Di Lupo
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BAKED SCALLOPS WITH 
PARMESAN, LEMON  

& THYME

RISOTTO NERO, 
WITH CUTTLEFISH & 

GREMOLATA

NATIVE LOBSTER WITH 
MERINDA TOMATO & 

AGRETTI SALAD

 

TIRAMISÙ

VENETO LOBSTER
SERVES 2 

BURRATA, CICORIA, 
DRIED BROAD BEAN 

PUREE & CHILLI

BAKED PEPPERS WITH 
DATTERINI TOMATO & 

BASIL

 

FOCACCIA BARESE

RICOTTA, ORANGE & 
HONEY CAKE WITH 
BAKED APRICOTS

PUGLIA CAMPO
SERVES 2 

BURRATA, CICORIA, 
DRIED BROAD BEAN 

PUREE & CHILLI

TWO BAKED LOBSTER 
WITH TOMATO & BASIL

 

FOCACCIA BARESE

RICOTTA, ORANGE & 
HONEY CAKE WITH 
BAKED APRICOTS

PUGLIA LOBSTER
SERVES 2 

BAKED SCALLOPS WITH 
PARMESAN, LEMON  

& THYME

RISOTTO NERO, 
WITH CUTTLEFISH & 

GREMOLATA 

MERINDA TOMATO & 
AGRETTI SALAD

TIRAMISÙ 
 

VENETO MARE
SERVES 2 
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ORECCHIETTE WITH 
‘NDUJA, TOMATO 

 & ROCKET
 

TAGLIATA (AGED BEEF 
SIRLOIN) WITH ROCKET, 
PARMESAN, ROSEMARY 

& BALSAMIC

GRILLED AUBERGINES, 
ROAST TOMATO,  

CHILI & MINT

TIRAMISÙ

AT HOME CLASSIC
SERVES 2 

ORECCHIETTE WITH 
‘NDUJA, TOMATO  

& ROCKET

TAGLIATA (AGED BEEF 
SIRLOIN) WITH ROCKET, 
PARMESAN, ROSEMARY  

& BALSAMIC

A WHOLE  
NATIVE LOBSTER  

& SORRENTO LEMON      

GRILLED AUBERGINES, 
ROAST TOMATO,  

CHILI & MINT 

TIRAMISÙ

MARE & MONTI
SERVES 2 
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ORECCHIETTE WITH 
‘NDUJA, TOMATO  

& ROCKET

TAGLIATA (AGED BEEF 
SIRLOIN) WITH ROCKET, 
PARMESAN, ROSEMARY, 
BALSAMIC & TRUFFLE

A WHOLE NATIVE 
LOBSTER & 

 BLACK TRUFFLE    

GRILLED AUBERGINES, 
ROAST TOMATO,  

CHILI & MINT 

 

TIRAMISÙ

MARE, MONTI & 
TRUFFLE

SERVES 2 

TROFIE WITH PESTO
SERVES 2 AS A MAIN

TAGLIATELLE 
BOLOGNESE

SERVES 2 AS A MAIN 
 

  
SPAGHETTI AL 
POMODORO 

SERVES 2 AS A MAIN 
 

 

ADDITIONAL 
DISHES

BBQ DISHES
The BBQ selection regularly changes based on seasonality and sourcing of fresh produce. 

For finishing instructions please see the last page.
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  RESTOKIT x BOCCA DI LUPO    RESTOKIT x BOCCA DI LUPO  

Allergens: Dairy

BURRATA, CICORIA, DRIED BROAD BEAN PUREE & 
CHILL

Puglia Lobster,  Puglia Campo Menu

1. Let all ingredients come to room temperature (a half hour or so before you 
wish to eat)

2. Snip the corner from the bag of puree, and squeeze it out onto two plates (like 
toothpaste)

3. Spread the broad bean puree out– in a nice disk, or a messy splodge
4. Season the cicoria with salt, and dress with some of the chilli oil (watch out – 

it’s spicy)
5. Heap this on top of the broad bean puree, and tuck the burrata in next to it

INSTRUCTIONS

CONTAINS: 
2 burrata
A bag of dried broad bean puree
Some boiled cicoria, chopped
A small bottle of chilli oil (caution – the chilli oil is rather hot; use it judiciously)

Allergens: n/a

BAKED PEPPERS WITH DATTERINI TOMATOES & 
BASIL

Puglia Campo Menu

INSTRUCTIONS

1. Preheat your oven to 180C (fan), or 200C (static)
2. Nestle the peppers next to one another in a tight fitting oven dish (or homemade 

tinfoil container)
3. Bake for 6-8 minutes, then remove from the oven and tear over the basil
4. Enjoy!

CONTAINS: 
2 beautiful dark red peppers, halved and stuffed with tomatoes, garlic & a little chilli, 
doused with oil and gently baked
A few leaves of basil
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  RESTOKIT x BOCCA DI LUPO    RESTOKIT x BOCCA DI LUPO  

Allergens: Crustaceans

BAKED LOBSTER WITH DATTERINI TOMATOES & 
BASIL

Puglia Lobster

INSTRUCTIONS

1. Preheat your oven to 230C (fan) or 240C (static
2. Place the lobsters in an oven tray, cut side up
3. Spoon over the datterini, then drizzle with the chilli, garlic & olive oil
4. Bake for 8 minutes, until just cooked (the flesh should feel firm to the touch, and 

come away easily from the sides of the shell – if not ready, pop back in for a minute 
or two)

5. Remove from the oven and tear over the basil
6. Enjoy!

CONTAINS: 
2 native lobsters, humanely dispatched and lightly blanched, halved and claws 
cracked
Datterini tomatoes
Chilli flakes, garlic & fine olive oil
A few leaves of fresh basil

Allergens: Gluten

FOCACCIA BARESE

Puglia Lobster,  Puglia Campo Menu

INSTRUCTIONS

1. Preheat your oven to 180C (fan), or 200C (static)
2. Pop the focaccia onto a tray and bake for 6-8 minutes, until crisp and golden

CONTAINS: 
A focaccia, studded with olives & datterini tomatoes, very lightly baked
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  RESTOKIT x BOCCA DI LUPO    RESTOKIT x BOCCA DI LUPO  

Allergens: Dairy, gluten, eggs

RICOTTA, ORANGE & HONEY CAKE WITH BAKED 
APRICOTS

Puglia Lobster,  Puglia Campo Menu

INSTRUCTIONS

1. Allow both apricots and cake to come to room temperature
2. Sit the cake on a plate, and nestle the apricots alongside
3. Enjoy!

CONTAINS: 
2 slices of ricotta, orange & honey cake
Some apricots, baked in their own juices, with a little honey

CONTAINS: 
Two fat scallops, on the half shell
A little butter
Some Breadcrumbs, flavoured with parmesan, lemon zest & thyme
Half a lemon

  
Ingredients: Scallops, breadcrumbs (wheat flour, salt, yeast), olive oil, parmesan (cow’s milk, salt, animal 

rennet), lemon zest, thyme, salt, pepper, butter Allergens: Dairy, gluten, molluscs

BAKED SCALLOPS WITH PARMESAN, LEMON & THYME

INSTRUCTIONS

1. Preheat the oven to 230C (fan) or 240C (static)
2. Season the scallops with salt & pepper, then dot with the butter
3. Loosely mound the breadcrumbs atop, then pop into the oven
4. Bake for 6-10 minutes, until the crumbs are crisp and golden, and the scallops 

lightly cooked
5. Serve with the lemon

Veneto Lobster Menu, Veneto Mare Menu
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  RESTOKIT x BOCCA DI LUPO    RESTOKIT x BOCCA DI LUPO  

1. Place the cuttlefish stew into a wide pan, and add 275ml water
2. On a medium heat, bring this to a simmer then add the rice, and break up any 

clumps with a wooden spoon
3. Increase the heat to high, and cook the rice and cuttlefish together until the rice is 

just cooked and still with bite, and stirring regularly, for 10 to 12 minutes (if too runny, 
or you want the rice particularly al dente, cook on a high heat to reduce the liquid; if 
too gloopy or you want the rice to become softer, add a little more water and cook 
to the desired texture)

4. When ready, remove from the heat, then beat in the butter, oil and half 
the gremolata

5. Taste and adjust the seasoning
6. Pour onto warmed plates, and sprinkle with the remaining gremolata

  
Ingredients: Vialone nano rice, cuttlefish, cuttlefish ink, onions, fennel, celery, olive oil, garlic, parsley, chilli 

flakes, white wine, butter, bay leaves, lemon zest. Allergens: Celery, dairy, molluscs, sulphur dioxide

RISOTTO NERO, WITH CUTTLEFISH & GREMOLATA

Veneto Lobster Menu, Veneto Mare Menu

INSTRUCTIONS

Ingredients: merinda tomatoes, agretti, salt, extra-virgin olive oil. Allergens: N/a.

MERINDA TOMATO & AGRETTI SALAD

Veneto Mare menu

INSTRUCTIONS

1. Remove from the fridge at least 30 minutes before eating
2. Chop the tomatoes into rough chunks
3. Season well with coarse salt, add the agretti, douse with some of the oil (you’ll 

probably have a little spare – use it for dunking bread), and mix well

CONTAINS: 
Some merinda tomatoes
Some blanched agretti
Some beautiful olive oil

CONTAINS: 
Vialone nano rice, par cooked by us with fennel, wine & ink
Cuttlefish, braised till meltingly tender in its own ink
Gremolata
Some good butter & even better oil
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  RESTOKIT x BOCCA DI LUPO    RESTOKIT x BOCCA DI LUPO  

  
Ingredients: Merinda tomatoes, agretti, salt, extra-virgin olive oil, native lobster, sorrento lemon 

 Allergens: Crustaceans

NATIVE LOBSTER WITH MERINDA TOMATO 
& AGRETTI SALAD

INSTRUCTIONS
1. Remove from the fridge at least 30 minutes before cooking
2. Chop the tomatoes into rough chunks
3. Season well with coarse salt, add the agretti, douse with some of the oil
4. Heat your BBQ, griddle pan or oven to smoking hot
5. Season the cut side of the lobster with salt & pepper, and drizzle with the  

remaining oil
6. Use the oil to lubricate the flesh, then season lightly with salt & pepper.
7. To grill: place the lobster cut side down, for 2 minutes over a high heat, until the 

flesh is golden, then turn over and cook for a further 2-3 minutes until the flesh 
feels just firm to the touch, and the liquid inside the shell is bubbling a little.

8. If grilling under an overhead grill: grill cut side up for 6 minutes or so, until starting 
to brown

9. Serve, surrounded by the merinda tomatoes & agretti, to rapturous applause.

Veneto Lobster Menu

1. Remove from the fridge 10-15 minutes before eating, to take the edge off
2. Spoon gently onto plates, then eat

  
Ingredients: Savoiardi biscuits (wheat flour, egg, sugar, raising agents)  coffee, sugar, rum, marsala, 

mascarpone, whipping cream, pasteurised egg yolk, gelatin, cocoa powder.  Allergens: Dairy, eggs, gluten

TIRAMISÙ

Veneto Mare Menu, Veneto Lobster Menu, Mare & Monti Menu, 
Mare & Monti & Truffle Menu, At Home Classic Menu

INSTRUCTIONS

CONTAINS: 
A whole native lobster, blanched, and claws cracked
Some merinda tomatoes
Some blanched agretti
Some beautiful olive oil
A whole sorrento lemon

CONTAINS: 
A tiramisù, to share
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  RESTOKIT x BOCCA DI LUPO    RESTOKIT x BOCCA DI LUPO  

1. Bring a large pan of well-salted (10g/lt) water to the boil
2. Decant your pasta sauce into a frying pan or wide saucepan, and gently warm
3. Add the orecchiette to the water, and cook for 7-8 minutes, until cooked but  

still toothsome
4. Drain well, reserving a little of the pasta cooking water, and add to the sauce
5. Cook together for 1-2 minutes, until the sauce is thickened and creamy (add the 

reserved pasta water if needed to loosen)
6. Toss the rocket through and allow it to just wilt a little in the pan
7. Decant onto a plate and top with grated pecorino 

  
Ingredients: Durum wheat semolina, red onion, extra-virgin olive oil, datterini tomatoes, ‘ndjua (pork, chilli, 
salt, fennel seeds, black pepper, E252, E250), double cream, rocket, pecorino (sheep’s milk, salt, rennet).  

Allergens: Dairy, gluten

ORECCHIETTE WITH ‘NDUJA, TOMATO & ROCKET

Mare & Monti Menu, Mare & Monti & Truffle Menu, At Home Classic Menu

INSTRUCTIONS

CONTAINS: 
Handmade orecchiette
A sauce of tropea onion, datterini tomatoes, ‘nduja & cream
A little rocket
A little grated pecorino

CONTAINS: 
Grilled aubergines, marinated with roasted datterini tomatoes, chilli, garlic, mint, 
wine vinegar and spectacular oil

1. Remove the aubergine from the fridge at least half an hour before you wish to eat 
them

2. Arrange the aubergine neatly on a plate,and serve alongside the tagliata

  
Ingredients: Aubergines, datterini tomatoes, mint, extra-virgin olive oil  

Allergens: garlic, fresh chilli

GRILLED AUBERGINES, ROAST TOMATO,  
CHILI & MINT

IMAGE IS COMING SOON! 

Mare & Monti Menu, Mare & Monti & Truffle Menu, At Home Classic Menu

INSTRUCTIONS
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  RESTOKIT x BOCCA DI LUPO    RESTOKIT x BOCCA DI LUPO  

  
Ingredients: UK ex-dairy cow sirloin, rocket, parmesan (cow’s milk, salt, rennet), rosemary, garlic, extra-virgin 

olive oil, balsamic vinegar (grape must, wine vinegar, sulphites). Allergens: dairy, sulphur dioxide

TAGLIATA (AGED BEEF SIRLOIN) WITH ROCKET, 
PARMESAN, ROSEMARY & BALSAMIC

INSTRUCTIONS

1. Heat your grill smoking hot. You should be able to hold your hand 5cm above it for 
5 seconds without burning yourself (don’t touch it, obviously)

2. Take the steak from the fridge at least 30 minutes before cooking
3. Season well with salt on both sides
4. Warm your serving platter
5. Grill the steak on 1 side for 2 minutes. Move it only if it starts to flare. Grill the other 

side, the same.
6. Then rest 2 minutes and the steak is blue.
7. Cook a further 1 minute each side and 1 minute rest for rare
8. Same again for medium rare
9. DO NOT BE AFRAID to carve your steak too raw – if it looks too bloody when you 

cut it, you can cook it more before or even after cutting
10. DO BE AFRAID of overcooking it. There is no ‘wrong’ in liking your steak well done 

– but if you cook it more than you like, there is no going back…
11. Carve the steak off the bone then slice thinly. If the bone is configured to permit 

standing it up in priapic glory, go for it. Arrange the meat slices carefully around.
12. Mound the rocket up next to the carved steak. Sprinkle some salt over the rocket 

(and maybe a bit over the carved beef)
13. Scatter the parmesan shavings, drizzle the rosemary oil and balsamic vinegar.

Mare & Monti Menu, Mare & Monti & Truffle Menu, At Home Classic Menu

CONTAINS: 
A bone-in slab of sirloin
Wild Rocket
24 month aged Parmesan shavings
Rosemary oil mixed with balsamic vinegar
You can cook the steak on a BBQ, on a griddle pan, in a frying pan or under an 
overhead grill (high up, and on high)

If you have a meat thermometer, internal temperatures are

Before resting Before restingHow do you like it
Blue   35-40C   40-45C
Rare   45C   50C
Medium-Rare  50C   55C
Medium   55C   60C
Medium-Well  60C   65C
Well Done  65C   70C
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  RESTOKIT x BOCCA DI LUPO    RESTOKIT x BOCCA DI LUPO  

  
Ingredients: native lobster, sorrento lemon, extra-virgin olive oil. Allergens: Crustaceans

A WHOLE NATIVE LOBSTER 
 & SORRENTO LEMON

INSTRUCTIONS

1. Heat your barbecue until the flames have died and the embers are white hot – or 
alternatively, heat a griddle pan until smoking, or fire up the overhead grill* in  
your oven.

2. Use a touch of the oil to lubricate the flesh, then season lightly with 
salt & pepper.

3. Grill, cut side down, for 2 minutes over a high heat, until the flesh is golden, then 
turn over and cook for a further 2-3 minutes until the flesh feels just firm to the 
touch, and the liquid inside the shell is bubbling a little.

4. Remove from the heat, douse with oil, and serve with lemon wedges alongside. 
 
*if cooking under an overhead grill, just grill the lobster cut-side up for 6-8 minutes 
or until starting to brown

Mare & Monti & Truffle Menu

1. Heat your barbecue until the flames have died and the embers are white hot – or 
alternatively, heat a griddle pan until smoking, or fire up the overhead grill* in 
your oven.

2. Use a touch of the oil to lubricate the flesh, then season lightly with salt & pepper.
3. Grill, cut side down, for 2 minutes over a high heat, until the flesh is golden, then 

turn over and cook for a further 2-3 minutes until the flesh feels just firm to the 
touch, and the liquid inside the shell is bubbling a little.

4. Remove from the heat, douse with oil, and shave over copious truffle 
 
*if cooking under an overhead grill, just grill the lobster cut-side up for 6-8 minutes 
or until starting to brown

  
Ingredients: Native lobster, sorrento lemon, extra-virgin olive oil, black winter truffle (tuber melanosporum)  

Allergens: Crustaceans

A WHOLE NATIVE LOBSTER & BLACK TRUFFLE

Mare, Monti & Truffle Menu

INSTRUCTIONS

CONTAINS: 
A native lobster, blanched and claws cracked
Some fine olive oil

CONTAINS: 
A native lobster, blanched and claws cracked
Some fine olive oil
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  RESTOKIT x BOCCA DI LUPO  

  
Ingredients: Pesto (basil, pecorino, Parmesan (cow’s milk, salt, rennet), garlic, pine nuts, butter, extra-virgin 

olive oil), 00 flour, green beans, potatoes. Allergens: Dairy, gluten

TROFIE WITH PESTO

INSTRUCTIONS

1. Bring a large pan of well-salted (10g/lt) water to the boil
2. Put the trofie into the boiling water. They will take about 10 minutes to cook
3. After the trofie have been cooking for 3-4 minutes, add the potatoes and green 

beans. Most likely, the potato will take the longest to cook if anything does – but as 
you near the end of the cooking time start tasting all three components and make 
sure none are raw

4. At some point in the process, decant the pesto into a bowl and set it above the 
pasta water for just a moment – not to warm the pesto, but to gently soften it

5. When ready, drain the trofie, potatoes and beans, reserving a little of the water. 
Add them to the pesto bowl and stir to mix, tasting for seasoning and adding just 
enough of the pasta water to moisten the dish and emulsify the sauce

6. Serve with a little grated Parmesan on top

Additional Dishes
Serves 2 as a main

29

  
Ingredients: eggs, 00 flour, milk, butter, beef, veal, pork, extra-virgin olive oil, celery, carrot, onion, garlic, 

white wine, chilli flakes, tomatoes, rosemary, thyme, bay, salt & pepper, parmesan cheese  
(cow’s milk, salt, rennet) Allergens: Dairy, eggs, gluten

TAGLIATELLE BOLOGNESE 

Additional Dishes
Serves 2 as a main.

1. Bring a large pan of well-salted water (10g/lt) to the boil
2. Warm the ragù on a medium heat
3. Add the pasta to the water, and cook for 2-3 minutes
4. Drain the pasta, reserving a little of its cooking water, and add both to  

the sauce
5. Cook together for a minute or two, until the sauce is glossy and clings to  

the pasta
6. Heap onto plates, and top with the parmesan.

INSTRUCTIONS
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  RESTOKIT x BOCCA DI LUPO  

 

Allergens: Dairy, eggs, gluten

SPAGHETTI AL POMODORO

INSTRUCTIONS

1. Bring a large pot of well salted (10g/lt) water to the boil
2. Add the pasta – it takes 12 minutes, you might drain it after 10-11
3. Add half a ladleful of the pasta water to your frying pan or casserole, along with all 

the tomatoes and tomato sauce
4. When the pasta is just a fraction less cooked than you like to eat it, add it to the 

sauce with a splash more water, and cook in the pan until the pasta is done, and the 
sauce just dry enough to coat the pasta

5. Decide if you want to put basil in your pasta. If you do, chop coarsely or tear the 
leaves and stir them through as you plate. Similarly, decide if you want to serve with 
the pecorino romano on top – if you do, sprinkle it on.

Additional Dishes
Serves 2 as a main

BBQ DISHES
The BBQ selection regularly changes based  

on seasonality and sourcing of fresh produce.

For finishing instructions for all Bocca Di Lupo BBQ dishes  
please scan the below code

Request a digital copy from orders@restokit.com 

or



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


