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Going Beyond Delivery
Ned Burchfiel
Managing Editor
For five nights in a row, I ate at some of the region’s best-
known gourmet pizza eateries. A few didn’t match up, 
but all delivered a taste superior to what you would 
find at a mainstream delivery store. 
The next time you’re in the mood for a slice of 
pepperoni, consider one of these five des-
tinations. You might just discover your 
new favorite pizzeria. 
*Ratings are based on 
an eight-slice scale.
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When the heads of Pizze-
ria Paradiso set out to create 
an authentic pizza menu, 
they went straight to the 
source: Italy, of course.

“[The] owners spent two 
weeks in Italy tasting, trying 
all sorts of different pizzas 

and really getting a sense 
for the Neapolitan style,” 
floor manager Chris 
Buckley said. 

The outcome of that 
trip? A light, crusty pizza 
that tastes as traditional 
as the wood oven that 
bakes it. Pizzeria Paradiso 
does a fine job at keeping 
even their most complex 
pizzas light and crisp, a 
rarity in the pizza world.

“You’ve got to try it to 

taste the difference,” Buck-
ley said. 

Having read a number of 
glowing reviews online, how-
ever, I was a little disappointed 
with my “Bosco,” a pizza topped 
with so many ingredients that I 
could have mistaken it for a veg-
etable garden. My slices weren’t as 
flavorful as I would have hoped, 
though it may have had to do with 
my selection. That being said, if 
you find yourself in Northwest 
D.C or Georgetown (where a sec-
ond branch is located), it’s worth 
giving Pizzeria Paradiso a look.

Rating:
4 Slices

Pizzeria Paradiso

Even if national 
pizza company ZPiz-
za puts an emphasis on 
delivery, their product 
rivals that of specialty 
restaurants regionwide.

“Our main thing’s our 
cheese. It’s a very special cheese,” Falls 
Church manager Tony Gomez said. Gomez 

also cited ZPizza’s organic sauce 

and optional 
soy cheese as 

reasons why “our pizza 
is different.”
Hoping to get a taste for some 

of those organic ingredients, I 
chose the “American” style. That 

may have been a mistake on 
my part, seeing as the slices 

had so many toppings on 
them that I could barely 

taste the (excellent) 
sauce, cheese and crust. 

Although ZPizza offers 
over 30 toppings to choose from 

at its Falls Church location, too many 
toppings can often result in a soggy-
tasting dish.

ZPizza might not be a premier Italian 
restaurant, but it’s certainly a creative one. 
After all, what other store offers truffle oil 
and spiced veggie burger as toppings?

Rating:
5 Slices
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ing pizza,” General Manager Jennifer 
Lawrence said. She added that the Nea-
politan-style crust, sauce, dough and cheese 

pie-tanza uses creates a “to-
tally different flavor, differ-
ent taste.”

I gave pie-tanza’s onion and 
gorgonzola pizza a try. Instead 
of the usual thick sauce and 
heaps of toppings, it was the 
caramelized onion and assorted 
cheeses that gave the pizza its 
taste. I did feel that the crust 
could have been crisper and 

the individual cheese flavors more pronounced.
Pie-tanza opened just this year, and Lawrence 

is trying to spread the word. 
“We’re still trying to tell the communities 

about us,” she said.

Pie-tanza is just a 
walk away from ZPiz-

za, but it approaches Ital-
ian food in a whole differ-

ent way. The restaurant not 
only features brick archways 
and Italy-themed murals, but 
a wood-burning oven in its center.

 “It’s the old school Italian way of cook-

Rating:
5 Slices
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To get to 2AMYS using the Metro, 
I had to walk 1.2 
miles from the 
Tenleytown-AU 
station. One bite 
of their pizza, 
though, and I 
knew it was a trip 
worth taking. 

2 AMYS has 
the certificate to 
prove their au-
thenticity. Three 
of their pizzas were approved by the 
Italian Government in 1998 as “De-
nominazione di Origine Controllata,” 
meaning they meet the guidelines for 
traditional Neapolitan cooking.

“We try to be super-careful 
about our ingredients and how 

we make things,” own-
er Peter Pastan 

s a i d . 

“ We ’r e 
pretty fussy 
about every-
thing.”

I took the 
government 
of Italy up 
on their rec-
ognition and 
tried out the 
no-frills Mar-

gherita. A few bites into the 
meal, I realized that I 
was eating some-
thing spe-

cial. 2 
AMYS’ Margherita may 
be a simple dish, but ev-
ery ingredient—the sauce, 
the mozzarella, the crust—
is flavorful, rich and pure. 
This was the dining 
experience I had 
been waiting 
for.

Rating:
7 Slices

2AMYS 3715 Macomb St. NWWashington, DC 20016202-885-5700

In many ways, the food at Matchbox mimics its 
architecture. The restaurant is stuffed with tables and 

built over three floors, yet retains a sense of charm. Like-
wise, Matchbox’s pizza is stuffed with cheese, sauce and 
toppings, but plays a double role of trendy meal and com-
fort food. 

“In a nutshell, our pizza is New York style,” chef John 
McArthur explains. “There’s not too many places in town 
that do it the way we do it.”

Although “Matchbox Meat” is one of the restaurant’s 
most popular pizzas, you need not be a carnivore to en-
joy the restaurant. McArthur cited the restaurant’s garlic 
and oven-roasted peppers as some of its best toppings.

“You can’t get much better than freshly roasted gar-
lic,” he said. 

My order of Matchbox Meat had a smoky and 
spicy taste from the sausage, bacon and import-
ed pepperoni, perfect for a chilly night. 
I could have done without 
the grease on top, 
though . 

After four slices, I was worried 
that I might not be able to walk 
back to the Metro station.

In short, Matchbox’s cozy 
interior and hearty pizza would 
make a great way to spend a 
winter afternoon. Don’t be sur-
prised to see me here on 
our first snow day. 

Rating:
6 Slices

Matchbox Pizza 713 H St NW,Washington, D.C. 20001202-289-4441
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