
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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At Quilon, their philosophy is simple. They aim to convey their passion for 
South-West coastal Indian cuisine, through a quest for perfect ingredients 

and technique, plus a deep-seated desire to continue learning how to 
evolve and blend old traditions and modern tastes. 

Quilon opened in 1999 and quickly established South-west coastal Indian 
cuisine on the international food-lovers map, winning a Michelin star in 2008 

which we have retained ever since. Their menu embodies a unique blend 
of ethnic and progressive dishes with seafood at its heart but also offering 

meat, poultry and vegetarian dishes, mostly designed for sharing.

A little bit about
Quilon



COIN PAPADAMS MANGO CHUTNEY

POMEGRANATE, SWEET CORN 
COLOURED PEPPER KACHUMBER

 Olive oil hint of chilli dressing provided separately

MANGALOREAN CHICKEN CURRY 

TEMPERED ASPARAGUS 
AND MANGETOUT

 LEMON RICE

SAFFRON PULAO

MALABAR PARATHA SPHERE (PEDA)
ready to roll and cook on a pan or smooth griddle, 

 

CHOCOLATE BIBINCA
A scoop of vanilla ice cream, will enhance the 

experience!

SILVER MENU
SERVES 2 / SERVES 4 

6 7

DENOTES SPICY DISH
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Allergens: Mustard

COIN PAPADAMS MANGO CHUTNEY

INSTRUCTIONS

1. In a deep frying pan heat the cooking oil to 180’degree.
2. Put the papadam on a plate and separate them if it stuck together.
3. Put a few papadams about 20 at a time to the hot oil and once it pops up stir 

and remove to a dish lined with kitchen paper. Do the same with rest.

Silver Menu

LEMON RICE        

Silver Menu

1. Loosen the lid reheat in the box in a microwave (800w) for 80 seconds

INSTRUCTIONS

Allergens: Mustard, dairy, nuts
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MALABAR PARATHA SPHERE (PEDA)    

INSTRUCTIONS

1. Take out the dough from the box, place it on a working surface or  
kitchen table. 

2. With a rolling pin roll each pleated dough into a 5 inch disc, and keep aside. 
3. Place a flat non-stick pan or griddle, over the gas burner and heat, when hot 

place the rolled disc (paratha) one at a time, on the hot pan, 
4. Gently press the paratha with the turner or spatula and cook for 2 minutes then 

turn other side, cook for another 2 minutes, now add ¼ teaspoon of clarified 
butter or oil, turn and cook until golden brown.

5. Once the both side are cooked. Put the paratha on a working 
surface and with both hands on the sides of the paratha press 
gently inwards (like you are clapping) so that it opens up and 
becomes flaky. Serve hot.

Silver Menu

Scan for 
cooking tutorial

Allergens: Dairy, gluten, egg

POMEGRANATE, SWEET CORN 
COLOURED PEPPER KACHUMBER   

INSTRUCTIONS

1. Empty the container to mixing bowl and mix with the dressing.

Silver Menu

Allergens: n/a
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1. Empty the container (or packets) to a sauce pan and heat, stirring from time to 
time for 3 minutes.

2. Alternatively, slightly loosen the lid and reheat in the box in a microwave 
(800w) for 2 minutes.

MANGALOREAN CHICKEN CURRY

Silver Menu

INSTRUCTIONS

Allergens: n/a

TEMPERED ASPARAGUS 
AND MANGETOUT

INSTRUCTIONS

1. Slightly loosen the lid, reheat in the box in a microwave (800w) for 60 seconds.

Silver Menu

Allergens: Mustard
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CHOCOLATE BIBINCA

INSTRUCTIONS

1. Loosen the lid, reheat in the box in a microwave (800w) for 30 seconds.

Silver Menu

Allergens: Dairy, gluten, egg



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


