NEW YORK PIZZA Subway TOUR

When we did this we used the subway and got it done in one day. Look for the fun pass
or one day unlimited type pass to save money. You will be going in and out of the
subway a lot. Not all the places allow you to buy by the slice so bring friends.

Difara’s 718-258-1367
1424 Avenue J, Brooklyn, NY 11230-3702

This was our first stop of the day. If you are going on a weekend expect to
wait about 1.5 hours for your pizza. We did not think it was all that good
compared to some of the others on the itinerary but so many people told us
about it we had to check it out. We used the Q line for this stop.

Grimaldi’s
19 Old Fulton St. under the Brooklyn Bridge, Brooklyn, NY 718.858.4300

This is one of only two coal oven pizzerias left in New York. This place has
a long rivaled history with Lombardi’s. It is argued that the original cook
from Lombardi’s left there and opened up Grimaldi’s in the early part of the
20" century. If the line is long call the number, order takeout and sit under
the Brooklyn Bridge and eat it if you feel safe enough to do it.

Lombardi’s
32 Spring St, New York, NY 10012-4173 (212) 941-7994

Touted as THE original pizza place in America. It is coal oven and was the
best pizza we ever ate. All of us agreed on that. The second tour we went up
on we actually brought it back on the train back home to Bucks County. We
used the 6 line for this.



Totonno’s
1544 2nd Ave, New York, NY 10028-3915 212.213.8800

This place has three locations and we used this one because of its proximity
to the others on the tour. This was right off the 6 line as well as John’s and
Lombardi’s. We were not that impressed with this but Richie Johnson
assures us the one in Coney Island is the real deal.

Nick’s
1814 2nd Ave, New York, NY 10128-5601

This is also another good stop along the 6 line. This did not stand out but
once again when in New York you should try all the pizza you can.

John’s
260 W 44th St, New York, NY 10036-3900

Again off the 6 line. This was our second best pizza we have had to date. A
great example of thin crust New York Style Pizza.

We are currently putting a tour together with Patsy’s and all the Ray’s for
this fall.



