


Welcome to Ludo’s where our aim is to help you relax, have fun and enjoy
your mealtime together. Our delicious menu features a variety
of traditional Italian dishes with a gorgeous selection of

Italian flavours. Our team are here to look after you,

so sit back, and enjoy Butlin’s twist on a taste of Italy.

Rustic mixed olives

Kalamata olives marinated in olive oil with garlic,
lemon and rosemary served with Roquito® peppers.

Breads and oils

Rosemary infused focaccia, sundried
tomato bread and Mediterranean

olive bread, served with balsamic
oil and garlic butter.

Tomato and basil soup

Freshly homemade and served with tomato bread.

Tear and share garlic bread

Hand thrown dough topped with a garlic,
parsley and thyme butter and freshly baked
in our stone based pizza oven.

Tear and share garlic bread
with cheese and chutney

Hand thrown dough topped with a garlic, parsley and
thyme butter, and mozzarella cheese, freshly baked
in our stone based pizza oven, served with

a red onion chutney on the side.

Meatballs in a garlic,
tomato and basil sauce

Authentic pork and beef meatballs cooked in a rich
tomato and basil sauce, served with olive bread.

Caprese

Mozzarella, cucumber, tomatoes, sun-blushed
tomatoes and crisp focaccia croutons, tossed
through mixed salad leaves and drizzled with

olive oil and balsamic glaze.

Chicken and chorizo

Mixed leaf salad, tossed with diced chicken,
chorizo sausage and drizzled with balsamic
glaze and topped with crisp focaccia croutons.

Anti pasti

A selection of olives, sweet bell peppers, goats cheese,
mozzarella balls and mushroom arancini balls, served with
red onion chutney and Mediterranean tomato bread.

Charcuti®

A collective mix of meats including prosciutto
crudo, spianata Romana and salami Milano,
Italian meatballs, mozzarella balls, sweet chilli
peppers, goats cheese, red onion chutney, olives,
pesto and Mediterranean tomato bread.

Crisp coated calamari

Strips of squid coated in crisp breadcrumbs, deep fried
and served with a creamy garlic mayonnaise dip.

Oyster mushrooms, pan fried in garlic butter, finished
in a white wine cream sauce and served over toasted

brioche bread.

Trio of crostini

Toasted ciabatta topped with one each of the following:
+ sun-blushed tomatoes and mozzarella

- green pesto, goats cheese and chargrilled vegetables
- mixed Charcuti® meats.

Caprese salad

Mozzarella, cucumber, tomatoes, sun-blushed tomatoes
and crisp focaccia croutons, tossed through mixed salad
leaves and drizzled with olive oil and balsamic glaze.

Rare beef with crispy onions

Sliced rare beef, tossed with a mixed leaf salad,
drizzled with a mustard dressing and topped
with crispy onions and crisp focaccia croutons.

Prawn with lemon and
. ®
Roquito” peppers
Mixed leaf salad, tossed with warm water prawns,

drizzled with lemon infused oil, and topped with
crisp focaccia croutons and Roquito® peppers.



Fresh dough, rolled, topped and cooked to perfection
in our stone based pizza oven.

Americana

Mozzarella, tomato, pepperoni and salisiccia piccante.

Mozzarella, tomato, grilled sliced chicken breast and sweet bell peppers,
drizzled with BBQ sauce.

Everything but the pan

Mozzarella, tomato, meatballs, sausage, bacon and salsiccia piccante.

Mozzarella, tomato, fresh goats cheese,
roasted butternut squash and grilled chorizo.

Vesuvius

Mozzarella and tomato, topped with grilled sliced chicken breast,
bacon, salsiccia piccante, Roquito® peppers and fresh green chillies.

Grigliata

Mediterranean grilled vegetables and goats cheese, with a pesto base.
Mozzarella and tomato, topped with grilled sliced chicken breast and

diced rosemary potatoes, drizzled with sweet chilli sauce.

Margherita

Mozzarella, tomato and fresh basil.

Ham and pineapple

Mozzarella and tomato, topped with Italian
ham and pineapple pieces.

In bianco

Mozzarella and Béchamel sauce, topped with ltalian
ham, bacon, button mushrooms and onion.

Meat calzone Customise your pizza with as many
Folded ltalian pizza filled with mozzarella, tomato, toppings as you Iikev only 1.35 each.
meatballs, sausage, bacon and salsiccia piccante.

Red onion Pepperoni
Seafood calzone

Mushroom Sausage
Folded ltalian pizza filled with mozzarella, Béchamel
sauce, onion, salmon, tuna and prawns. Mozzarella Meatballs

Sweetcorn Ham
Vegetable calzone o :

T ] Salsiccia piccante Chicken

Folded ltalian pizza filled with mozzarella, tomato
and grilled Mediterranean vegetables. Diced potatoes Bacon

Pineapple Tuna




Penne pomodoro

Classic penne, simply mixed with red and yellow
sun-blushed tomatoes, finished with a tomato sauce
and shavings of Grana Padano cheese.

Spinach and ricotta ravioli

Spinach and ricotta filled ravioli, simply served in a
rustic tomato sauce with fresh basil, roquette and
shavings of Grana Padano cheese.

Flakes of salmon and diced avocado, served in a smooth
white wine cream sauce and tossed through tagliatelle
pasta, with shavings of Grana Padano cheese.

Spaghetti Bolognese

Rich Bolognese sauce, served on a bed of spaghetti
s With shavings of Grana Padano cheese.

Penne meatballs

Authentic pork and beef meatballs,
cooked in a rich tomato and basil sauce,
tossed with penne pasta and topped with
shavings of Grana Padano cheese.

Oven roasted salmon fillet

Prawn and Roquito’ risotto

Warm water prawns cooked with risotto rice, spiked
with fresh chillies and infused with lemon oil, finished
with Roquito® peppers, double cream and shavings
of Grana Padano cheese.

Homemade lasagne

Delicious layers of pasta, Bolognese,
Béchamel sauce and Grana Padano cheese.

Garganelli carbonara

Garganelli pasta tossed in a cheese sauce with lardons
of smoked bacon and sliced boiled egg, topped with
Grana Padano cheese and cracked black pepper.

Chilli chicken pasta

Penne pasta in a spicy, creamy sauce with roasted
piquillo peppers, fresh chillies and grilled sliced
chicken breast, topped with Grana Padano cheese.

Chicken and chorizo tagliatelle

Tagliatelle pasta tossed with diced chicken breast,
red onion and chorizo in a creamy sauce with fresh
basil, topped with Grana Padano cheese.

Roast salmon fillet with a fragrant lemon, caper and parsley butter,

served on crushed new potatoes and spinach.

Prime rump of lamb oven roasted, served on a bed of crispy diced
potatoes and fine beans, with a redcurrant and rosemary sauce.

Chicken escalope Milanese

Flattened chicken breast, coated with crispy breadcrumbs and shallow fried,
served with spaghettiin an authentic tomato sauce and garnished with wild roquette.

Italian pork

Pork medallions cooked in a rich white wine, sundried tomato and sage sauce,
topped with prosciutto ham, served with fine beans and new potatoes.

Italian potatoes

Deep fried square potatoes seasoned
with sea salt and fresh rosemary needles.

Italian potatoes with
cheese and tomato

Deep fried square potatoes seasoned with sea salt
and fresh rosemary needles topped with authentic
tomato sauce and melted mozzarella cheese.

Tear and share garlic bread

Hand thrown dough topped with a garlic,
parsley and thyme butter and freshly baked
in our stone based pizza oven.

Mixed salad

Mixed leaf tossed with red onion, cucumber
and tomato wedges dressed with a balsamic glaze.

Rocket and Parmesan salad

Roquette leaves dressed with balsamic glaze
topped with shavings of Parmesan cheese.

Caesar salad

Crisp Cos lettuce tossed with crisp croutons,
Parmesan cheese shavings and a creamy
Caesar dressing.

The small print: € These meals do not contain meat or fish. If you require information regarding the presence of allergens in any of our food or drink please ask a
member of team, even if you have dined with us previously. Whilst a dish may not contain a specific allergen, due to the range of ingredients used in our kitchens, food
may be prepared in the presence of ingredients which do contain allergens. All weights quoted are approximate before cooking. All items are subject to availability. Prices
include VAT at the current rate. Promotions are subject to availability. Imagery is for advertising purposes only. BTN7467 12511 SKO120






