
Delivers you the flavours of



32

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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 ROKA is a meeting place where food and drinks are shared around the 
robata (Ro) and heat, warmth and an all-embracing energy surround (Ka).  

 
The principle cuisine is from the Robata grill a centuries old Japanese 

method of cooking, in which items of food are cooked at varying speeds over 
hot charcoal (binchōtan coals).

A little bit 
about Roka



beef fillet steaks in chilli ginger sauce

rack of baby back ribs with sesame glaze
 and sansho cashew nuts

lamb cutlets marinated in korean spices

whole baby chicken with garlic lemon, garlic 
miso

asparagus skewers with sweet soya and 
sesame

prebaked sweet potatoes with yuzu sour 
cream

australian wagyu ribeye with pepper season-
ing and wasabi ponzu sauce 

 
marinated black cod with yuzu miso and 

pickled radish 

 
baby back pork ribs with sesame glaze, 

sansho cashew nuts and lime 

 
baby chicken with lemon and garlic miso 

baked on cedar wood

 
ROKA signature lamb cutlets with korean 

spices

 
beef fillet medallions with ginger chilli sauce 

 
beef fillet medallions with bone marrow 

teriyaki sauce and soya garlic puree 

 
salmon fillet teriyaki with sansho salt and 

lemon

 
braised beef rice with pickled daikon, soya 

glaze and miso butter 

 
black cod rice with japanese chilli sauce and 

lemon 

 
japanese mushroom and truffle rice with 

mountain vegetable and shiso 

 

 
tenderstem broccoli with sesame and 

caramelised onion dressing 

 
baked sweet potato with yuzu sour cream 

and chilli 

 
baked aubergine with garlic & lemon miso 

 
portobello mushrooms with smoked chilli 

butter

 
yoghurt and almond cake, mango toffee and 

cashew crumble (serves 2) 

 
chocolate and green tea pudding, robata 

grilled nashi pears and vanilla custard 
(serves 2) 

 
sticky toffee pudding with miso caramel, twig 
tea custard and japanese granola (serves 4)

ROKA bbq box for 4

additional

finish at home rice

vegtablesmeat & fish

desserts
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instructions

allergens: soya, wheat, gluten, garlic, sesame, dairy, onion, chilli, spices, nuts (cashew nut seasoning) 

The ROKA master bbq box has been designed to bring a taste of ROKA to your 
home, with all the classics ready for you to grill at home.

before we get started, grab a cold one from the fridge and let’s get the fire going! 
it’s really important that the charcoal is well lit, has a nice even heat and is glowing 
red!!
next you’re going to want to remove the meat & veg from the packaging and leave 
at room temperature for at least 20-30 mins (this really helps to keep everything 
evenly cooked without drying out)
we know you most probably have this sorted but below are a few tips on the way 
we do things…

ROKA bbq box

1. first thing on the bbq will be the sweet potato 
wrap it in foil. it needs plenty of time to heat through. sit it on the edge of the 
grill and turn it regularly.  
remove from the foil just before you’re about to serve and let it char on the 
grill! 

2. next job is the baby chicken - this will take a lot of attention, and turning, as 
it needs even cooking on both sides and the marinade can burn if you don’t 
watch out!  
we normally cook the chicken first and then rest it while we finish off the rest of 
the meat; then stick the baby chicken back on the grill to warm up and get the 
skin super crispy and delicious 

3. get the ribs on now and warm slowly   
once you get a bit of colour on those ribs, start to brush on the glaze; now, 
the more glaze the better, just make sure you add it slowly and turn the ribs 
regularly  
you will get all the amazing aroma from the sauce dripping onto the charcoal! 
WARNING! if you add too much sauce, you can kill the charcoal underneath so 
baste with caution!  

4. next to go on are the lamb chops and beef fillet  
you need the fire proper hot for this stage!  
may be worth stoking the charcoal a bit, as a bit of flame always adds a nice 
flavour  
both lamb and beef need about 2 to 3 minutes each side to be medium rare 
and nicely caramelised  
brush the beef with the sauce as you turn it to add an extra boost of flavour   
once they’re cooked to your liking (we recommend medium rare) take them off 
the grill and put to one side to rest while you finish cooking the other items 

5. let’s finish off with the veggies so the party can start! 
season the asparagus with salt and pepper and brush with a little oil  
grill each side until nicely caramelized, remove from the heat and place onto a 
serving dish add the sweet soya and sesame seeds 
 

6. final tip!   
we always stick everything back on the BBQ to heat up one last time over a 
super-hot fire nice and quick for that last burst of flavour! 



  RESTOKIT x ROKA    RESTOKIT x ROKA  

1110

bbq instructions

pan instructions

allergens: gluten, soy. 
store in the fridge until ready to use, for best results allow the product to come up to room temperature 

before cooking. this product is suitable for freezing

1. preheat your bbq making sure you have a nice even heat 
2. season the ribeye with salt, 4 pepper seasoning and a little cooking oil
3. once the bbq is medium hot, sear for 2 minutes on each side for medium rare, 

brushing with the bone marrow teriyaki sauce while cooking
4. cook for a further 30 seconds on each side for medium
5. remove from the grill and rest for 3 minutes
6. serve with the wasabi ponzu sauce on the side

australian wagyu ribeye with pepper seasoning 
and wasabi ponzu sauce

1. preheat a non-stick frying pan on a high heat
2. season the beef ribeye with salt, 4 pepper seasoning and a little 

cooking oil
3. sear for 2 minutes on each side for medium rare, remove from the pan 

and brush with the teriyaki sauce
4. cook for a further 30 seconds on each side for medium
5. rest for 3 minutes then slice 
6. serve with the wasabi ponzu sauce on the side

instructions

allergens: gluten, fish, soy, suplhure dioxide. 
store in the fridge until ready to use, for best results allow the product to come up to room temperature 

before cooking. this product is not suitable for freezing

1. preheat your oven to 190 C 
2. place a baking tray of your choice on the middle shelf of the oven for 

approximately 5 minutes
3. remove the black cod from the packaging and place on to the preheated 

baking tray
4. allow the black cod to cook for 20 minutes and then check, the black cod 

should be starting to caramelise now 
5. place the cod onto the hoba leaf, fold and insert the pointed end back through 

the leaf as per the picture 
6. place back into the oven for a further 5 minutes 
7. using tweezers remove the bones before serving 

marinated black cod with yuzu miso and pickled 
radish
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bbq instructions

oven instructions

allergens: gluten, nuts, sesame, soy 
store in the fridge until ready to use, for best results allow the product to come up to room temperature before 

cooking. this product is not suitable for freezing

1. preheat your bbq making sure you have a nice even heat 
2. warm the ribs over the charcoal and allow to caramelise by basting with the 

sesame glaze turning every few minutes to create a thick sticky coating 
3. depending on the heat of your bbq this should take approximately 15minutes 
4. remove from the heat and cut between each bone 
5. serve with the cashew nut seasoning and finish with a squeeze of fresh lime 

juice

baby back pork ribs with sesame glaze,  
sansho cashew nuts and lime

1. preheat your oven to 190 degrees (fan) 
2. bake for 10 minutes 
3. remove from the oven and brush both sides with the sesame glaze
4. return to the oven to cook for a further 8 minutes 
5. repeat this process twice more
6. remove from the oven and cut between each bone 
7. serve with the cashew nut seasoning and finish with a squeeze of fresh 

lime juice

instructions

allergens: dairy, soy. 
store in the fridge until ready to use, for best results allow the product to come up to room temperature before 

cooking. this product is not suitable for freezing

1. preheat your oven to 180 C 
2. preheat a non-stick pan on high heat
3. remove the chicken from the vacuum bag
4. add a touch of oil to the pan and sear the chicken, skin side down for 2 

minutes
5. remove from the heat and place the chicken skin side up on top of the cedar 

wood 
6. place in the oven and bake for 10 minutes
7. add the miso butter and bake for a further 2 minutes, remove from the oven 
8. serve on the cedar wood and garnish with the korean chilli and crispy garlic
9. finish with freshly squeezed lemon juice 

baby chicken with lemon and garlic miso baked 
on cedar wood
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bbq instructions

pan instructions

 
allergens: gluten, soy. 

store in the fridge until ready to use, for best results allow the product to come up to room temperature 
before cooking. this product is suitable for freezing

1. remove the lamb from the vacuum pack and leave for 30 minutes at room 
temperature while your bbq warms up

2. preheat your bbq making sure you have a nice even heat with glowing red 
charcoals 

3. sear each side of the lamb for 1 minute and brush with a little sauce
4. turn every 30 seconds adding a light brush of sauce each turn
5. cook to your desired taste, we suggest medium-rare (5minute total cook time)
6. rest for 2 minutes before serving

ROKA signature lamb cutlets with korean spices

1. preheat a non-stick frying pan on a high heat
2. sear each side of the lamb for 1 minute
3. reduce to a low heat turning the lamb every 30seconds, adding a light brush of 

sauce each turn
4. cook to your desired taste, we suggest medium-rare (5minute total cook time)  
5. rest for 2 minutes before eating

bbq instructions

pan instructions

 
allergens: gluten, sesame, soy. 

store in the fridge until ready to use, for best results allow the product to come up to room temperature 
before cooking. this product is suitable for freezing

1. preheat your bbq making sure you have a nice even heat 
2. season the beef fillet with salt and pepper and a little cooking oil
3. once your bbq is hot, sear the beef for 2 minutes on each side brushing with 

the ginger sauce while the meat is cooking for medium rare
4. cook a further 30 seconds on each side for medium
5. rest the meat for 3 minutes, brushing with the sauce one last time before 

slicing to serve

beef fillet medallions with ginger chilli sauce

1. preheat a non-stick frying pan on a high heat
2. season the beef fillet with salt and pepper and a little cooking oil
3. sear for 2 minutes on each side, reduce to a low heat and brush with the 

sauce, for medium-rare
4. cook for a further 1 minute on each side for medium, lower the heat and brush 

with the sauce
5. remove from the pan and rest for 3 minutes before slicing 
6. serve with extra sauce on the side 
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bbq instructions

pan instructions

 
allergens: gluten, soy. store in the fridge until ready to use, for best results allow the product to come up to 

room temperature before cooking. this product is suitable for freezing

1. preheat your bbq making sure you have a nice even heat 
2. season the beef fillet with salt and 4 pepper seasoning and a little cooking oil
3. brush with the bone marrow teriyaki sauce, sear for 2 minutes on each side
4. cook to your desired taste, we suggest medium-rare (2 minutes each side then 

rest for 3 minutes) 
5. brush one last time before slicing 
6. spread the garlic puree onto your hoba leaf and place the beef on top 
7. return everything to the bbq for 1 minute before serving 

beef fillet medallions with bone marrow teriyaki 
sauce and soya garlic puree

1. preheat the oven to 190 degrees (fan) as well as a non-stick frying pan on a high 
heat

2. season the beef fillet with salt and 4 pepper seasoning and a little cooking oil
3. sear for 2 minutes on each side for medium rare, remove from the pan and 

brush with the teriyaki sauce, cook for a further 30 seconds on each side for 
medium, rest for 3 minutes 

4. while the beef is resting, spread the garlic puree onto the hoba leaf and heat this 
in the oven for 1 minute

5. slice the beef and place onto the garlic puree to serve

instructions

 
allergens: gluten, fish, soy, sulphur dioxide 

store in the fridge until ready to use, for best results allow the product to come up to room temperature 
before cooking. this product is not suitable for freezing

1. preheat your oven to 190 C 
2. preheat a frying pan on a high heat
3. remove the salmon from the packet 
4. place the parchment paper into the hot pan and add a little oil 
5. place the salmon on top of the parchment paper in the frying pan skin side 

down
6. cook for 1 minute, then turn over and cook the bottom side for a further 1 

minute, remove from the pan
7. place the salmon on the hoba leaf (shiny side up) and bake in the oven for 7 

minutes 
8. remove from the oven and season with the sansho salt
9. serve with the teriyaki sauce on the side  

salmon fillet teriyaki with sansho salt and lemon
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instructions

 
allergens: dairy, gluten, fish, soy 

store in the fridge until ready to use, this product is suitable for freezing

1. prepare a large pot with water and bring to the boil
2. place both bags in the boiling water for 15 minutes
3. once cooked open the rice bag and place in a mixing bowl, add the beef 

topping and stir until all is combined
4. add the miso butter and stir well
5. garnish with daikon cress and the daikon radish to serve

braised beef rice with pickled daikon,  
soya glaze and miso butter

instructions

 
allergens: gluten, fish, soy. 

store in the fridge until ready to use, for best results allow the product to come up to room temperature 
before cooking. this product is suitable for freezing

1. prepare a pot with water and bring to the boil
2. place both bags in the boiling water for 15 minutes
3. once cooked, open the rice bag and place in a mixing bowl, add the black cod 

topping and stir gently until all is combined
4. add the piri piri sauce, spring onion and a squeeze of lemon juice for a final stir 

before serving 

black cod rice with  
japanese chilli sauce and lemon



  RESTOKIT x ROKA    RESTOKIT x ROKA  

2120

instructions

 
allergens: dairy. 

store in the fridge until ready to use, for best results allow the product to come up to room temperature 
before cooking. this product is suitable for freezing

1. prepare a pot with water and bring to the boil
2. place both bags in the boiling water for 10 minutes
3. once cooked, open the rice bag and place in a mixing bowl
4. add the mushroom topping and stir until all is combined
5. add the shiso cress, truffle butter and fresh truffle before a final stir before 

serving  

japanese mushroom and truffle rice with mountain 
vegetable and shiso

instructions

allergens: celery, sesame, soya. 
store in the fridge until ready to use. for best results allow the product to come up to room temperature 

before cooking. this product is not suitable for freezing

1. preheat a pan of your choice until it’s really hot; at smoking point
2. once hot place the tenderstem broccoli in the pan
3. wait 5-6mins before turning it over, it should be starting to get a little charred  
4. turn it over, wait another 3 mins 
5. remove the pan from the heat 
6. add your caramelised onion dressing and sauté (it will become smoky) 
7. add sesame seeds then serve 

tenderstem broccoli with sesame and 
caramelised onion dressing
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instructions

 
allergens: dairy.  

store in the fridge until ready to use. for best results allow the product to come up to room temperature 
before cooking. this product is not suitable for freezing

1. preheat your oven to 200 degrees c 
2. place the sweet potato in the tray of your choice
3. bake for 20 mins
4. unwrap and deeply score the sweet potato to open it up
5. to serve top it with yuzu kosho sour cream, korean chilli flakes, crispy fried 

garlic and chives 

baked sweet potato with  
yuzu sour cream and chilli

instructions

 
allergens: soya. 

store in the fridge until ready to use. for best results allow the product to come up to room temperature 
before cooking. this product is not suitable for freezing

1. preheat your oven to 200 degrees c 
2. place the aubergine in the tray of your choice
3. bake for 25 mins
4. once cooked remove from the oven, the texture should be mushy
5. finish it with a squeeze of fresh lemon juice and spring onion
6. scoop out the flesh then serve

baked aubergine with garlic & lemon miso
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instructions

 
allergens: dairy, gluten, sesame soya. 

store in the fridge until ready to use. for best results allow the product to come up to room temperature 
before cooking. this product is not suitable for freezing

1. preheat your oven to 200 degrees c 
2. place the mushroom together with the smoked butter in a tray of your choice
3. allow the mushroom to cook for 10 mins
4. the moisture will draw out of the mushroom once its cooked
5. rest for 5 mins, cut into your preferred size
6. season with the crispy onion, shichimi and chives 

 

portobello mushrooms with smoked chilli butter

instructions

 
allergens: dairy, eggs, gluten, soya, nuts (cashew, almond). 

store in the fridge until ready to use for a maximum of 2 days. this product is not suitable for freezing

1. preheat the oven to 200 degrees c
2. bake the cake in the oval container with baking paper for 18mins
3. rest for 5mins
4. to serve garnish with the crumble, mango salsa and custard 

yoghurt and almond cake, mango toffee and 
cashew crumble (serves 2)
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instructions

 
allergens: dairy, eggs, nuts. 

store in the fridge until ready to use for a maximum of 2 days. this product is not suitable for freezing

1. preheat the oven to 200 degrees c
2. bake the pudding in the foil cup for 15mins
3. remove from the oven and rest for 3mins
4. turn the pudding over on a plate and top with the chocolate logo
5. to serve add the nashi pears and custard  

 
 

chocolate and green tea pudding, robata grilled nashi pears and 

vanilla custard (serves 2)

instructions

allergens: dairy, eggs, gluten, nuts, sesame, soya 
store in the fridge until ready to use for a maximum of 2 days. this product is not suitable for freezing

1. bring a pot of water to the boil
2. place the bag with the pudding in the water and simmer for 10mins
3. remove from the pot and rest for 3mins
4. carefully open the bag and remove the cake and caramel, place on a serving 

plate
5. garnish with custard and granola to serve 

 
 
 

sticky toffee pudding with miso caramel, twig tea custard and 

japanese granola (serves 4)



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


