PIZZA

Stone Hearth Pizza Co. is dedicated to serving
authentic Neapolitan-style pizza. Our dough is
made with high protein, 100% organic flour;
our signature sauce is made with seasonally
picked, organic tomatoes; our pizzas are decorated
with organic/locally sourced ingredients (where
possible) and a special assortment of cheeses.
We feel these combinations create the perfect
palette of flavors.

Each pizza is individually sized (11 inches),
delicately dressed, and baked in an open flame,
stone hearth oven.

% The Classic $9
Signature sauce and mozzarella/provolone blend

% The Classic Jr. $6
Classic, sized just right for kids (8 inch)

% Farm Fresh $13

Roasted cherry tomatoes, charred red and
yellow peppers, garlic oil, Maple Brook Farms
mozzarella, potatoes, artichoke hearts, green
and black olives, topped with an arugula/red
onion/prosciutto salad

% Pepperoni $11

All beef, nitrate-free pepperoni, signature
sauce and mozzarella/provolone blend

%% Chicken Pesto $14

Bell & Evans oven roasted chicken, signature
sauce, mozzarella/provolone blend, goat
cheese-drizzled with pesto

¥ The Bean $12

White bean spread, garlic oil, sauteed
red onion and Maple Brook Farms mozzarella
topped with a spinach/red onion/pesto salad

Homemade sausage and caramelized onion $12

Combined with charred red and yellow
peppers, mozzarella/provolone blend
and signature sauce

Margherita $10

Signature sauce, Maple Brook Farms
mozzarella, and chopped basil

Prosciutto and pineapple $13

With signature sauce, mozzarella/provolone
blend and scallions

Four Cheese $12

Signature sauce, Maple Brook Farms
mozzarella, fontina, goat and parmesan
cheeses garnished with scallions

Bacon and blue cheese $13

With julienne zucchini, summer squash,
garlic oil, mozzarella/provolone blend, and
roasted cherry tomatoes finished with
chopped basil

Peperonata $13

Braised red and yellow peppers, onion,
rosemary, tomatoes and red wine vinegar
topped with fontina and parmesan

Spicy banana peppers and homemade sausage $12

With signature sauce, mozzarella/provolone
blend, and dollops of ricotta cheese, garnished
with scallions

Stone Hearth “Cheeseburger” $12

Locally sourced angus beef, two year aged
Grafton cheddar, caramelized onions, signature
sauce and mozzarella/provolone blend

CREATE YOUR OWN PIZZA

Starting at $8, you may select our signature tomato
sauce or garlic-infused olive oil and combine the
following toppings to meet your personal taste.

Cheeses $1.50

Mozzarella/Provolone blend
Maple Brook Farms mozzarella
Feta

Fontina

Parmesan

Goat

Blue

Ricotta

Cheddar

Veggies $1

Charred red and yellow peppers
Broccoli

Zucchini and summer squash blend
Roasted cherry tomatoes
Caramelized onions

Mushroom blend

Spicy banana peppers

Spinach

Arugula

Yukon gold potatoes

Artichoke hearts

Fresh garlic

Hot Thai peppers

Scallions

Protein $2

Homemade sausage

Angus beef

Bell & Evans oven roasted chicken
Prosciutto

All beef, nitrate-free pepperoni
Bacon

Anchovies

Other $1.50

Fresh pineapple
Pesto

Chopped basil
White bean spread
Black or green olives
Capers
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Local mixed field greens $5.50
Stone Hearth caesar $6

Shaved fennel, black olives and romaine $6.50
Fresh spinach, avocado, and red onion $6.50

Fresh arugula, roasted Portobello mushrooms
and a select New England cheese $6.50

Antipasto salad with Maple Brook Farms
mozzarella, green olives, prosciutto, and
shaved romaine $7

Add Bell & Evans roasted chicken to any salad $2

House made Dressings: Chardonnay tarragon
vinaigrette, Caesar, Creamy feta, Cabernet
oregano, Balsamic vinaigrette,
Lemon/thyme/olive oil, Pesto

DESSERTS

Stone Hearth Pizza is proud to offer
locally-sourced, authentic gelato made
by Angelato of Belmont, MA. Each flavor
is produced using ltalian know-how and
imported ingredients.

Chocolate

Vanilla

Hazelnut

Peanut Butter Cup
Mint Oreo

Mixed Berry
Lemon

All Flavors $4

BEVERAGES

Coke

Diet Coke
Sprite

Pink Lemonade
Ginger Ale

All soft drinks (160z.) $2

12 oz. kid sized soft drinks
available upon request $1.50

Unsweetened Iced Tea (160z.) $2
Pellegrino (1 liter) s4

Panna bottled still water (Half liter) $s4

Organic New England Milk (2% and chocolate $1.50

Espresso / decaf $2
Cappuccino / decaf $2.50
Latte / decaf $2.50

Tea $2.50

Hand se/ected beer and Wine
are available for dine-in service

PARKING

Parking is available on Leonard Street and
in the spacious parking lot behind the
restaurant (accessible via Channing Road
or Alexander Avenue).

Consuming raw or undercooked foods may increase the risk of
food borne illness. Some of our dishes contain nuts. People with

allergies should ask their server

We do not accept reservations

CARRY-OUT MENU

HOURS

Monday

Tuesday - Thursday
Friday & Saturday
Sunday

5pm -9 pm
11:30 am - 9 pm
11:30 am - 10 pm
11:30 am - 9 pm

57 Leonard Street Belmont, MA 02478
617.484.1700
www.stonehearthpizza.com



