
MENU 1253 W El Camino Real
Sunnyvale, CA

(BevMo Plaza)
Ph: 650.938.NYNY

(650.938.6969)

Hours:
Closed Monday
11 - 9pm Tues - Thurs
11 - 10pm Fri - Sat

1 - 9pm Sunday
* Last order 30 min  
   before closing

Specialty Pies

The City:            pepperoni, Italian sausage, fresh mushrooms, sliced onions,  
                              bell peppers, black olives, fresh chopped garlic - Sm $2150, Lg $28 
 

Rockefeller:      pepperoni, Italian sausage, salami, meatballs, fresh chopped 
garlic - Sm $20, Lg $26Center 

 

Times Square:   bell peppers, fresh mushrooms, sliced onions, black olives,
fresh chopped garlic - Sm  $20, Lg $26  

Bensonhurst:    seasoned chicken breast, pesto, fresh mushrooms, fresh chopped  

 

Coney Island:   pineapple, Canadian bacon - Sm $17, Lg $22

fresh mushrooms, Italian sausage - Sm $17, Lg $22

Sicilian:             17 x 17 pan pizza, extra mozzarella, extra sauce - $23 (add a topping: $3 ea) 

Meat Lover:     
                             smoked ham - $35

14” 18”Sm Lg

Cut into 8 slices

www.asony.com *All prices include sales tax*

Sicilian 17”

Build A Pie

* Lunch Special

(11 - 2pm everyday)
Any 2 slices  = free soda

®

Catering:
Private & Corporate

Plain (cheese)  Sm $14   Lg $18
1 Topping   Sm $1550   Lg $20
2 Toppings   Sm $17   Lg $22 
3+ Toppings  Sm $150 per topping Lg $2 per topping
Toppings: pepperoni, Italian sausage, salami, meatball, chorizo, meatball, smoked ham, bacon, 
Canadian bacon, fresh chopped garlic, fresh mushroom, sliced onion, bell pepper,  black olive,
pineapple, fresh basil, jalapeño
Premium Toppings: (counts as 2 toppings) extra cheese, pesto, seasoned chicken breast 

½ Pie Toppings?
No Problem!

(one size)

fresh chopped garlic - Sm  $20, Lg $26  

Sutton Place:

17 x 17 pan pizza, pepperoni, spicy Italian Suasage, sliced meatball, salami



Our Story 
 

I was going to miss my daily dose of za. Whenever asked what I missed most about New York, it was always, 
“A slice!” The more I said it, the more I knew I would open my own New York pizza shop. Our goal is to bring a 

slice of home to other transplanted New Yorkers.
 

We only use the highest quality ingredients, freshest produce, and most of all, the best cheese in the world.  

 

Come in and enjoy the taste, sights, and sounds of New York

1253 W El Camino Real, Sunnyvale, CA 

Meatball Parm Sub Sandwich - $8

mozzarella cheese, our marinara, & topped with 
parmesan

Calzone - $  (Extra topping 50¢ ea)

& a side of our marinara sauce 
Made to order (10-15 minutes)

Stromboli - House / Veggie  $950 (Extra topping 50¢ ea)
Mozzarella, marinara sauce, smoked ham, salami, bell 
peppers and onions, rolled like a pastry, brushed with 
extra virgin olive oil, & a side of our marinara sauce 
Made to order (10-15 minutes)

Garlic Knots - 
special garlic, parsley, basil and olive oil blend, topped 
with fresh parmesan cheese.  Served with a side of our 
marinara sauce   
6 knots - $4  or  ½ order - $2

Slices - All Day!  (25¢ per topping)
Plain (cheese)     - $325

Pepperoni     - $350

Mushroom                       - $350

Meat Lover (Sicilian)      - $475

Ranch Dressing                    - 25¢ ea

House Salad - $5
Iceberg & spring mix, black olive, fresh mushroom, 
diced roma tomato, sliced red onion 

Desserts 
Cannoli - $3

powdered sugar. From NYC & made to order

Tiramisu - $425

Individual cup of creamy heaven from NYC
Drakes Cakes - $2 - 3 each

Devil Dogs, Yodels, Ring Dings, Funny Bones,   

Drinks
$150

$2
$350

$425 pint / $16 pitcher
  Groups of 4: free soda for designated driver  

       (please be responsible)

T-Shirts
SM - XL:  $16   --   2-XL:  $18   --   3-XL:  $20

®
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Pepperoni, mushroom  - $375

Our homemade dough stuffed with meatballs,

Folded with smoked ham and the finest mozzarella
and ricotta cheeses, brushed with extra virgin olive oil,

Traditional chocolate chip filling, topped with light

Coffee Cakes

Fountain (bottomless)
Bottled Water
Manhattan Special Coffee Soda
Draft Craft Beer

Light puffs of our dough, tossed in our

Many more combinations

After moving from NYC to San Jose in 1998 to work at a big hi-tech company, little did I know how much

With each bote you’ll see why New York pizza has the reputation it does.


