
Desserts
Made in house daily by professional baker Karen Gumpel

	 2Wives chocolate buttermilk cake
	 It’s chocolate heaven, trust us	 $6.50

	 tiramisu cake	
	 Italian favorite turned into a cake, lady fingers soaked in espresso and rum 	
	 with creamy mascarpone cheese	 $6.50

	 golden carrot cake 
	 Classic carrot cake with a dash of pineapple and coconut, and 	
	 dreamy cream cheese frosting	 $6.50

	 cheesecake  
	 Please ask server for the flavor of the season	 $6.50

	 chocolate chip cookies 
	 A few cookies fresh from the oven	 $4.00

	 cupcakes 
	 Rich moist vanilla or chocolate cake topped with velvety smooth buttercream frosting	 $2.50

45 Huntington Street
New London, CT 06320

 

Let 2Wives 

cater your party or 

special event!

Be a 2Wives Pizza Chef!

Book a party and you and 

your friends can make your 

own pizza..

Restaurant Hours

Sunday-Wednesday 11am-9pm

Thursday-Saturday   11am-10pm

Open 7 days a week for lunch and dinner

Take-out/Local delivery/Catering/Parties

All major cre
dit cards accepted

2wivespizza.com

local delivery!
call now!
860.447.93372wivespizza.com

	 	 Create Your Own Pizza

cheese
Mozzarella, romano-parmesan blend, feta, smoked gouda, ricotta, gorgonzola, vegan/non-dairy

toppings 
Pepperoni, sausage, meatball, bacon, mushroom, broccoli, eggplant, grilled red onion, 	
baby spinach, plum tomato, fresh basil, roasted red pepper, sun-dried tomato, vinegar peppers

premium toppings
Prosciutto, grilled chicken, anchovy, chopped clams, wild mushrooms, kalamata olives, artichoke hearts, 	
grilled pineapple, fresh mozzarella, grilled shrimp  ($3.00/$6.00)
	

	 8 inch/14 inch 

plain pizza (red or white) 	 $6.50/$9.50	  

whole wheat crust 		  $1.00/$2.00 

gluten free 9” crust 	 $2.50 

add any topping 		  $.50/$1.00

premium toppings 	 $1.00/$2.00

We proudly offer gluten 

free, vegan and vegetarian 

options.



To Start
anitpasto
Prosciutto and pepperoni, artisan cheeses, and Mediterranean olives 	 $8.50

pan-fried asparagus
Fresh asparagus rolled in Panko crumbs and drizzled with our house made lemon aioli	 $6.00

bruschetta
Warm focaccia topped with plum tomato, extra virgin olive oil and garlic 	 $5.50

cheese & fruit plate
Selection of artisan cheeses, seasonal fruit, roasted almonds and cashews  	 $8.50

hummus plate
2Wives hummus served with focaccia and an assortment of fresh vegetables 	 $6.50

soup
We're cooking up seasonal soups all the time. Ask about the soup of the day. 	 $3.00

focaccia
Toasted and seasoned with herb-infused extra virgin olive oil  	 $3.50
	 With melted mozzarella cheese and a side of pomodoro	 $6.00

Salad
Caesar, Blue Cheese, Ranch and House Balsamic Vinaigrette

Grilled Chicken $4.00 Grilled Vegetables $3.50 Pan-seared Stonington Scallops $6.00 Grilled Shrimp $6.00

mixed green
Mesclun, plum tomato, cucumber, red onion, tossed with your choice of dressing 	 $4.00/$7.50

caesar
Romaine hearts, fresh croutons and parmesan cheese tossed with our	
own Caesar dressing 	 $8.00

blue iceberg
A generous wedge of iceburg lettuce, plum tomato, bacon 	
and Chef’s own bleu cheese dressing 	 $8.50

gorgonzola
Romaine, mesclun, plum tomato, kalamata olives, red onion and 	
gorgonzola cheese tossed with house dressing 	 $8.50

panzanella -italian bread salad
Our crusty focaccia or whole wheat bread tossed with romaine, plum tomato, red onion, 	
fresh mozzarella, parmesan cheese, garlic, basil and extra virgin olive oil 	 $8.50

Panini 
Served on 2Wives focaccia or whole grain bread, seasoned, stuffed and pressed to 

perfection. Served with a choice of chips or chef's salad of the day.
caprese
Baby spinach, plum tomato, fresh mozzarella, pomodoro sauce and basil 	 $8.50

grilled vegetable
Zucchini, yellow squash, eggplant, roasted red pepper, red onion, mushroom and feta 	 $9.00

turkey
Sliced roasted turkey, bacon, plum tomato, cheddar cheese and cranberry mustard 	 $9.00

the philly
Thin sliced steak, grilled red onion, mushroom, roasted red pepper and 	
a cheddar cheese sauce	 $9.00

the soprano
Meatballs, roasted red pepper, grilled red onion, pomodoro sauce and provolone 	 $9.00

buffalo chicken
Sliced chicken breast with 2Wives buffalo sauce, bacon, grilled red onion, 	
vinegar peppers and blue cheese 	 $9.00

italian
Sliced chicken breast, roasted red pepper, prosciutto and fresh mozzarella 	
with a basil-pesto mayonnaise 	 $9.00

Hand-Tossed Pizza 
Our dough is made daily and each pizza is prepared to order to ensure that your pie comes to you bubbly hot and fresh.  

Vegan Cheese, Whole Wheat or Gluten Free Dough Available Upon Request

margharita
Pomodoro sauce, fresh mozzarella, basil and extra virgin olive oil 	 $7.50/12.50

buffalo chicken
Chicken with 2Wives buffalo sauce, roasted red pepper and gorgonzola 	 $8.50/13.50

great white clam
Chopped clams, roasted garlic, extra virgin olive oil and parmesan-romano blend 	 $9.00/16.00

lasagna
Baby spinach, pomodoro sauce, ricotta and mozzarella  	 $8.50/13.50 
Add meatballs $.50/$1.00

trio of wild mushrooms
Grilled portobello, crimini, and shitaki mushrooms, plum tomato, grilled 	
red onion, garlic, extra virgin olive oil and a parmesan-romano blend 	 $9.00/16.00

bbq chicken
Chicken with 2Wives bbq sauce, grilled red onion, mozzarella and smoked gouda 	 $8.50/13.50

four cheese
Gorgonzola, mozzarella, parmesan and romano cheeses, grilled red onion	
and 2Wives pink vodka sauce 	 $8.50/13.50

garden pesto
Artichoke heart, broccoli, grilled mushroom, grilled red onion, roasted 	
red pepper, sundried tomato, mozzarella cheese and basil pesto  	 $8.50/13.50

hawaiian honeymoon
Grilled pineapple, prosciutto, pomodoro sauce and mozzarella 	 $8.50/13.50

mac and cheese	
Macaroni and our Chef's own béchamel sauce 	 $8.50/13.50

bistro
Pepperoni, meatball, sausage, and bacon with pomodoro sauce and mozzarella 	 $9.00/16.00

grilled vegetable
Eggplant, red onion, zucchini, yellow squash, red pepper and 	
mushroom with a spinach walnut pesto and feta  	 $8.50/13.50

matt's pear and gorgonzola
Sliced pears with provolone and gorgonzola cheese topped with 	
crushed walnuts and chives 	 $9.00/16.00

$1.00 from each 14” Matt’s pear and gorgonzola sold will be donated to the 
Community Foundation Matthew Chew Memorial Scholarship for the Arts.


