
Delivers you the flavours of



@restokit.uk

 Bringing the 
best of the 
restaurant 

experience to 
your kitchen 

table
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Restokit connects 
exceptional 

restaurants with you 
From the simplicity of heating up a nourishing vegan curry from Kolamba, 
to imitating the Michelin star experience of Galvin at Home, with Restokit 

there is something for every level of home-cook.

 
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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Bringing innovative flavours from Peru to London since 2012, LIMA offers a 
unique dining experience. Our menus are naturally vibrant with flavour and 
colour, celebrating the best of Peru’s world-renowned Andean delicacies, 

fresh ceviches, healthy superfoods and nikkei flavours. 

Head Chef Adrian has carefully crafted the Lima Box menus  
to be finished at home with easy to follow instructions. Enjoy!

A little bit 
about LIMA



PERUVIAN BREAD
Acai Berries Dip  

CANCHA CORN (TOASTED CORN)

TRUFFLED QUINOA SALAD
Shimeji Mushrooms and Truffle

Purée, Kiwicha and Quinoa  
(vegan) 

BAKED CELERIAC, ARTICHOKES,
Huacatay (Black Mint) & Coconut

Cream, Andean Sauce

PISTACHIO CHEESECAKE

PERUVIAN ANISEED AND OLIVE BREAD 
CANCHA CORN

PLANTAIN CRISPS.  Avocado mousse
 

SCALOP CEVICHE 
Puka tiger´s milk. Yellow chilli pepper sauce 
Tobiko caviar. Jerusalem artichoke crisps. 

MILK FED LAMB “SECO DE CORDERO”  
sweet potato and pumpkin puree. Black 

quinoa-broccoli. Brazil nut powder. ‘Botija’ olive 
shards.

SMOKED ‘PIÑA COLADA’   Slow cooked smoked pineapple. Coconut 
cream. Candied orange. Lemon verbena tuile.

VEGETARIAN 
LIMA BOX

LIMA 
BOX LUX

8 9

PERUVIAN BREAD
Acai Berries Dip 

CANCHA CORN (TOASTED CORN)

TUNA TARTAR ‘ACEVICHADO’
Avocado Mousse,
Mango Tiger’s Milk

SLOW COOKED SHORT RIBS
Corn Purée, Aubergines, Criolla Sauce 

PISTACHIO CHEESECAKE

LIMA 
BOX
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  RESTOKIT x LIMA    RESTOKIT x LIMA  

10

  
 Allergens: fish, celery

TUNA TARTAR ACEVICHADO

INSTRUCTIONS

1. Cut the narrow end of the avocado mousse piping bag, cut open the vacuum 
bags, set aside

2. In a small bowl, mix the tuna tartare with the dressing, place in the fridge
3. Use the avocado mousse piping bag to decorate a small section of your plate 

(be creative! The bag contains extra, you don’t need to use it all)
4. Gently dust cancha powder over the whole plate
5. Spoon out the tuna next to the avocado mousse, drizzle with mango tigers milk 

& gently place the shards of seaweed on top
6. Garnish with the coriander cress, on the avocado mousse

10

  
 Allergens: sesame

TRUFFLED QUINOA SALAD

INSTRUCTIONS

1. Cut the narrow end of the mushroom purée piping bag, cut open the vacuum 
bags, set aside

2. Spread the boletus mushroom purée at the bottom of a bowl
3. Layer with broccoli couscous, kiwicha and quinoa and shimeji mushrooms
4. Dust shichimi powder over the top
5. Garnish with the sliced truffle and the pea shoot herbs
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  RESTOKIT x LIMA    RESTOKIT x LIMA  

  
 Allergens: sulphur, soybeans

SLOW COOKED SHORT RIBS WITH
CORN PURÉE AND AUBERGINES

INSTRUCTIONS

1. Cut the narrow end of only the yellow chilli piping bag, cut open the vacuum 
bags, set aside and carefully place the beef short ribs on an oven tray

2. Bring water to a boil in a casserole and preheat the oven to 180ºC
3. Once boiling, add the closed corn purée piping bag for 10 minutes, to warm up
4. Once preheated, place the short ribs in the oven. Remove after 15 minutes to 

add the aubergines and leave for another 5 minutes
5. Leave the short ribs to rest for 3 minutes; take this time to warm up the demi-

glace sauce in a small saucepan, stirring over low heat
6. Use the yellow chilli piping bag to decorate your plate with a few dots
7. Gently dust cedron powder over the whole plate
8. Remove the corn purée piping bag from the water, cut the narrow end and 

pipe onto the plate, place the aubergines next to the purée and pour criolla 
sauce over the top

9. Gently place the short ribs on the side and drizzle over the warmed demi-glace 
sauce

10. Rest the mixed salad herbs on the top of the purée
  

 Allergens: nuts

BAKED CELERIAC AND ARTICHOKES

INSTRUCTIONS

1. Heat the oven to 180oC and add the celeriac vegetable on a tray for 15 
minutes

2. Remove from oven and with a spoon, carefully carve out the centre of the 
celeriac vegetable to leave a hollow structure (be careful to not break the skin!)

3. Chop the removed centre into small cubes
4. Pour the coconut velouté and huacatay sauces together into a saucepan and 

add the chopped celeriac cubes, bring to a boil and remove off heat
5. Brown the artichokes in a frying pan, with some olive oil
6. In a deep dish, place the sweet potato crisps and garnish with a few of the 

greens. Make a small hole in the centre for the celeriac
7. Carefully place the hollow celeriac in centre of the dish and pour in the heated 

coconut velouté, huacatay and chopped celeriac mixture
8. Add the browned artichokes
9. Carefully open the puka sauce bag and pour over the artichokes. Dust over 

with brazil nut powder, and decorate the plate with herbs to finish
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  RESTOKIT x LIMA    RESTOKIT x LIMA  

  
 Allergens: dairy, nuts

  
 Allergens: gluten, dairy, sulphites 

PISTACHIO CHEESE CAKE PERUVIAN ANISEED AND OLIVE BREAD 

INSTRUCTIONS INSTRUCTIONS

1. Keep the cheesecake outside the fridge while you prepar your meal, we 
recommend to eat it cool but not cold

1. Preheat the oven to 180ºC and heat the bread for 5 minutes
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  RESTOKIT x LIMA    RESTOKIT x LIMA  

PLANTAIN CRISPS, AVOCADO MOUSSE

INSTRUCTIONS

1. Cut the narrow end of the avocado mousse piping bag and decorate the 
bottom of a bowl. Carefully place the plantain crisps on top of the avocado 
mousse

Puka tiger´s milk. Yellow chilli pepper sauce. Tobiko caviar. 
Jerusalem artichoke crisps.

  
 Allergens: molluscs, celery, fish, sesame, nuts

SCALLOP CEVICHE

INSTRUCTIONS

1. Use a sharp knife to cut each scallop in 6 cubes
2. Place the scallop cubes into a small bowl, pour over 2/3 of the puka tiger’s 

milk* and the creole sauce, mix well until homogeneous (this process is called 
“acevichar” the fish). Keep the remaining 1/3 of the puka tiger’s milk to a side.

3. With the help of a spoon, place the ceviche mix carefully, add the remaining 
1/3 of the puka tiger’s milk on top of the scallops, and sprinkle with shichimi 
powder

4. Cut the narrow end of the yellow chilli piping bag and dot around the scallop 
ceviche 

5. With the help of a small spoon, dollop the tobiko caviar on top of the ceviche.  
6. Finish with the sprinkling of crunchy onion powder, add the coriander cress on 

top, and decorate with the Jerusalem artichoke crisps
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  RESTOKIT x LIMA    RESTOKIT x LIMA  

  
 Allergens: nuts, egg, sulphites

MILK FED LAMB “SECO DE CORDERO” 

INSTRUCTIONS

1. Preheat the oven to 180ºC. Fill a pot with enough water so that it covers the closed 
vacuum bags with the sweet potato puree, the Brussel sprouts, the black quinoa-
broccoli mix, and the demi-glace sauce. Heat the water (do not boil), and place all the 
closed vacuum bags inside the pot for around 15 minutes or until warm.

2. At the same time, remove the lamb and sauce from the packaging and place on a 
baking tray. Once the temperature reaches 180ºC place in the oven for about 20 
minutes.

3. Once warmed, remove the sweet potato and pumpkin puree piping bags from the 
water, cut the narrow ends and decorate half of your plate 

4. Remove the black quinoa broccoli and Brussels sprout piping bags from the water, 
cut the narrow ends and place on top of the puree sprinkling over with Brazil nut 
powder 

5. Sprinkle mushroom powder on the empty side of the plate, carefully place the heated 
lamb on top

6. Add the demi-glace sauce onto the tray where the lamb was heating up and with 
a spoon stir together with the sauce that remains in the oven tray. Drizzle over the 
lamb. 

7. Finish by decorating your dish with the lemon balm herbs and the ‘botija’ olive shards

Slow cooked smoked pineapple. Coconut cream. 
Candied orange. Lemon verbena tuile.

  
 Allergens: nuts, dairy

SMOKED PIÑA COLADA

INSTRUCTIONS

1. Cut the narrow end of the coconut cream piping bag, and make 3 generous 
dots on your dessert plate (keep about a quarter in the piping bag)

2. On top of the coconut cream, arrange the smoked pineapple, and spoon over 
some of the pineapple juice left in the bag.

3. Spoon the remaining coconut cream on top of the pineapple as a base to 
insert vertically the lemon verbena tuile

4. Add the candied orange and finish like a chef with the pistachio powder and 
the baby basil!



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


