
H O M E M A D E  I T A L I A N  F O O D

L O N D O N  /  S I N C E  2 0 1 3

C A N A P É S  /  S A M P L E  M E N U

Small bites. Big occasions.
For receptions, celebrations and conversations.

V Vegetarian / VG Vegan / GF Gluten free

Please discuss allergens and dietary requirements with our team before ordering.
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M I N I  F O C A C C I A  C U P S

Mediterranean Vegetables V
Roasted vegetables, cherry mozzarella and fresh basil.

Cherry Tomato & Kalamata Olive VG

Cherry tomatoes, Kalamata olives, extra virgin olive oil
and oregano.

Spicy Salami
Spicy salami, tomato sauce, cherry mozzarella and
basil.

Mortadella & Stracciatella
Mortadella, creamy stracciatella and crushed pistachio.

M I N I  A R A N C I N I

Saffron & Bolognese
Saffron risotto with Bolognese ragu and mozzarella.

Basil Pesto V
Basil pesto risotto with tomato, mozzarella and oregano.

Wild Mushroom & Truffle VG

Mushroom and truffle risotto with vegan mozzarella.

Tomato & Fried Aubergine V
Tomato risotto with fried aubergine and mozzarella.

Spinach & Garlic VG

Spinach and garlic risotto with sun-dried tomato.

M I N I  S A V O U R Y  T A R T L E T S

Parma Ham & Sun-Dried Tomato
Parma ham, sun-dried tomato and cherry mozzarella.

Smoked Salmon & Avocado
Soft cheese, smoked salmon and avocado.

Prawn, Bacon & Honey Mustard
Prawns, crispy bacon and honey mustard sauce.

Pulled Pork & Apple Mustard
Pulled pork in apple, mustard and honey sauce.

Ricotta & Spinach V
Ricotta, spinach, nutmeg and Parmigiano.

Roasted Potato & Mediterranean Vegetables VG

Roasted potato mash, sun-dried tomato, grilled
courgette and olive.

Crispy Octopus & Stracciatella
Pan-fried octopus, stracciatella and sweet & sour red
onion.

Salt Cod & Green Apple
Whipped salt cod with green apple and fresh herbs.

https://www.soffrittoldn.co.uk/contact-us/
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A little more to share.
Polenta cups and our signature savoury bites.

V Vegetarian / VG Vegan / GF Gluten free

Please discuss allergens and dietary requirements with our team before ordering.
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M I N I  P O L E N T A  C U P S

Truffle Pecorino V / GF

Polenta with ricotta and pecorino cream, topped with
shaved black truffle.

Slow-Cooked Ragu GF

Polenta with slow-cooked beef ragu and melted
Parmigiano.

Porcini & Thyme V / GF

Polenta with sautéed porcini mushrooms, thyme and
black pepper.

Gorgonzola, Pear & Walnut V / GF

Polenta with Gorgonzola cream, pear and crushed
walnut.

S I G N A T U R E  S A V O U R Y  B I T E S

Aubergine & Parma Ham GF

Grilled aubergine, Parma ham and smoked provola
cheese.

Bresaola Parcel GF

Bresaola filled with ricotta, sun-dried tomato and
pistachio.

Coppa & Stracciatella GF

Coppa, stracciatella, lemon zest and pink pepper.

Mini Croquettes - Jamón
Crispy Spanish croquettes with ham.

Mini Croquettes - Manchego V
Crispy croquettes with Manchego cheese.

Crispy Chorizo & Honey GF*

Crispy chorizo, soft cheese and honey.

Mini Chicken Shawarma Pita
Spiced chicken, mini pita and tzatziki sauce.

Baba Ganoush Crostini VG

Smoked aubergine cream, pomegranate and pumpkin
seeds.

Chicken Caesar Crostini
Caesar salad crostini with chicken and Parmigiano.

Made for your occasion
Gluten-free tartlet bases are available on
request.

GF* Gluten-free chorizo is available on
request.

Please tell us about any allergies or dietary
requirements.

https://www.soffrittoldn.co.uk/contact-us/

