
Not Your Typical Za 

 
 

What can be said about a pizza place that has pies called “Wutang” and “Italian Stallion?” 

Fried shrimp, mashed potatoes, and steak fries are not run-of-the-mill pizza toppings. But Nunzio’s 

Kitchen doesn’t seem to be a run-of-the-mill pizza place. When you live in New Jersey, you become 

somewhat of a pizza expert. Your pallet may not be accustomed to real pizza that you would get in 

Naples, but New Jerseyans have their own style and generally doesn't include corned beef, 

jalapenos, candied bacon and sour cream on the slice.  

Nunzio’s Kitchen was founded in 1979. Their main focus is creating tasty food that is 

produced in humane and environmentally sound ways. Marco Colandrea, co-owner of the 

restaurant, has been labelled a “mad scientist of neo-Italian cuisine.” His father opened up 

Nunzio’s Kitchen back in 1979. Although his family’s routes are in Naples, Colandrea has created 

atypical pizza and food. Colandrea took his father’s business and decided to put his own spin on 

everything.  

After our 18/12 visit to the location, you can definitely see the personality oozing out of the 

place. Everything in the small restaurant in Sayreville is set up with a purpose. It’s not the typical 

Italian restaurant tucked away in a strip mall. When you walk in, you see the glass case of 

absolutely random, and a bit strange, pizza pies. It took the group about 15 solid minutes of pacing 

back and forth before any of us were ready to decide on a slice. I thought Annie was pretty close to 

tears by the end of it. 

We all decided we would get two slices each. This would prove to be a pivotal mistake. I got 



the Wutang (sweet & sour coconut shrimp) and the chicken barbecue ranch. Nicolle ordered the 

Reuben (corned beef, sauerkraut, thousand island & Swiss cheese) and the Scooby Snacks (fire 

braised pork shoulder, sweet sesame glazed popcorn shrimp and lemon zest). Agatha ordered the 

Scooby Snack and a penne vodka slice. Annie finally decided on the calamari slice and The Garfield 

(ground pork and beef/ricotta and mozzarella). The overall critique was that this was some good 

pizza! We really enjoyed the crazy slices and the atmosphere. Unlike most “novelty” pizza places, 

Nunzio’s has definitely figured out how to incorporate a delicious but sturdy dough. The small 

touches proved to be really great. For instance, when we ordered some water, we were given a 

pitcher of cucumber and lemon-infused water. That’s not very typical of a New Jersey Italian 

restaurant. The service was quick and friendly.  

Our biggest mistake, however, was eating too much! We were too full for dessert. The dessert 

pizzas included peanut butter & jelly, Nutella & cannoli cream, sweet potato & marshmallows and 

pizza di pasta (spaghetti pasta baked with a secret sweet & rich batter. I guess this means we have 

to go again for dessert! 

 Our experience was wonderful, and we gave this place 5 - 18/12 Review Stars! 

  

 


