
TAKEOUT MENU
12PM-9PM

STON
E GROUND SOURDOUGH

49 LONG WHARF MALL, RHODE ISLAND
401.324.5500

MOTHERPIZZERIA.COM



MEATBALLS  
pork & beef, tomato, ricotta salata, basil

12 

GARLIC KNOTS CACIO E PEPE  
pecorino, black pepper   

8 

MOZZARELLA IN CARROZZA  
tomato, bonito  

8

CAESAR SALAD  
baby gem, sourdough chips, 24 month parm

14 

CHOP CHOP SALAD  
salame, pecorino fresco, pickled veg, creamy italian   

16

CURED & AGED BOARD  
chef’s selection of cured meats, local cheeses 

& housemade sourdough
sm 33 | lg 54

SN
AC

KS & SALADS

 

CANNED BEER & SELTZER
peroni, miller lite | whalers blueberry lemon seltzer, 

 original sin pineapple haze cider | greater good pulp daddy neipa
6 | 7 | 9

 PIZZA WINE (CAN)
like a lambrusco, fizzy and fun!

11

RAMONA (CAN)
ruby grapefruit wine spritz

11

  BISSON PROSECCO 
bright, bubbly and dangerously easy to drink  

50  

ERCOLE BIANCO (1 LITRE) 
italian white blend of cortese,chardonnay and sauvignon blanc  

36   

PIZZA PARTY BOTTLE (2 LITRE)
italian red blend, pairs great with pizza, serves a crowd

68 
  

Not seing a wine you like, ask us about 
additional wine choices when you call!

CANNED SODA 
coke, diet coke, sprite, ginger-ale 

3

WATER  
lurisia still or sparkling water

5 

ZERO PROOF  
st agrestis phony negroni

9

FLAVORS 
stracciatella, pistachio, olive oil, milk chocolate, 

poached pear sorbet, vanilla, greek froyo
5.50 PER SCOOP

TOPPINGS  
housemade sprinkles, chocolate magic shell, giandu-
ja hazelnut crunch, fennel & citrus honey drizzle, 

amaretti cookie, forest fruit jam
2 PER TOPPING

MOTHER’S SUNDAE
cookie dough gelato, brownie, whipped cream, 

dulce de leche, peanuts
16

GELATO

12” ROMAN STYLE SQUARE PIES MADE WITH OUR MOTHER

IT’S ALL GREEK TO ME
artichokes, sardinian feta, taggiasca olives, 
semi dried tomato, spinach, roasted garlic

19 
Q.F.P

mozz, fontina, provolone, parm, parsley, roasted garlic
18 

BUFFALO CHICKEN
roasted chicken, buffalo sauce, peppadew peppers, 

red onion, blue cheese, ranch
22 

MEATY BOY
sausage, meatball, pepperoni, coppa, mozzarella, tomato

24  

SASS SQUASH
honey nut squash, spiced pepitas, gorgonzola, 

caramelized onion, hot honey
20

SP

EC
IALTY PIES

 

BU

IL
D YOUR OWN

BUILD YOUR OWN PIE  
we start with a classic cheese pie and 
recommend a maximum of 3-4 toppings 

15

BE
VERAGES

WI
NE & BEER

anchovies 2
artichokes 3

baby spinach 3
basil 2

broccoli rabe 3
caramelized onion 3
cherry tomatoes 3 

peppadews 2 
pineapple 3
red onion 2

roasted garlic 2

roasted mushrooms 4
roasted peppers 3
semi-dried tomato 3
taggiasca olives 3

feta 3
gorgonzola 4
fresh mozz 3
ricotta 3

fennel sausage 4 
meatball 4
n’duja 4 

pepperoni 4
prosciutto 7

roasted chicken 4
soppressata 4

TOPPINGS  


