
Introducing "Fortini” - A Slice of Rome in NYC! 

                                 Meet Chef Alessandro Fortini                                  

In the heart of New York City, a culinary sensation is brewing. Meet Chef Alessandro Fortini, a third-generation 

baker from Rome, Italy. He's on a mission to bring the true essence of Roman pizza to the streets of NYC. 

 

     The Secret to Our Pizza      

At Fortini Pizza Romana, our secret is in the dough. Made with a Roman starter and fermented for 48 hours, it 

yields a light and crispy crust, just like in Rome. 

      The Finest Ingredients       

We use the freshest ingredients and imported Italian cheeses and meats to create an authentic Roman taste. 

      The Pizzas       

From classic Margherita to bold Roman-style creations, Fortini Pizza Romana offers a variety of pizzas to transport 

your taste buds to the streets of Rome. 

              Join the Fortini Pizza Romana Journey               

Embark on a culinary adventure with us, and experience the flavors of Rome!. Your journey to Italy begins with one 

slice. Buon appetito!         


