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BON APPÉTIT
By Janet Curran Perlman, photos by Dan Epstein

On a recent blustery evening in Little Falls, a chilly wind 
propelled us through Bivio’s picturesque little entrance 
and into a warm world of Zen pizza. As owner Tomasso 

Colao fed the blazing wood-fi red oven and his wife Jackie greeted 
us with a big smile, we shed our coats and the cares of the day and 
prepared to savor what we had been told was a unique world of 
boutique pizza.

Years ago, during visits to Naples, the couple fell in love with 
the city and particularly its pizza, which they found to be distinc-
tively diff erent in taste. As they pursued their “pizza passion,” they 
realized that they had reached “un bivio”—a fork in the road, lead-
ing them toward their goal of bringing authentic old-world pizza to 
New Jersey.

Th eir fi rst step was hiring Italian master Nobile Atti to build a 
gorgeously tiled, beehive-shaped oven, which serves as Bivio’s eye-
catching centerpiece. “Th ere is no stove here,” Jackie explained. “Ev-
erything is cooked in the oven.”

“We’re going back to a time when simplicity ruled,” she added, 
pointing to the walls, where museum-quality, black-and-white pho-
tos of Naples, taken in 1971 by Tomasso’s brother John, capture the 
mood of that earlier time.

Don’t be misled by Bivio’s intimate size and tiny menu. Five 
mouthwateringly delicious, handcrafted pizzas are featured, as well 
as three appetizers—two salads and a mozzarella/roasted pepper dish. 
But among the treasures here are the wonderful off -menu specials .

Our $10 fi re-roasted shrimp, fresh from the sea, were tender, 
lightly grilled and succulent. Orange zest enhanced our $8 fi re-
roasted marinated eggplant with a light breath of citrus, while the $8 
Calamari Salad, “a new customer favorite,” was a wake-up refresher.

Following the “all about the dough” philosophy that is the 
corner stone of the artisanal pizza they researched in Italy, the couple 
fashion their dough from “00” Neopolitan fl our, gently mixed in 
a spiral mixer. Naturally leavened and yeast-free, the dough begins 
with a six-year-old starter. “We feed the starter every day—it’s like 
one of the family,” laughs Jackie.

Th e fi ve-star pizza attractions, hand-
crafted and baked at high temperatures for 
90 seconds, include a classic $9 Marinara piz-
za enhanced by San Marzano tomatoes, im-
ported mozzarella, fresh basil and extra virgin 
olive oil, an $11 Margherita pizza made with 
bufala mozzarella, and the $13 Bianca white 
pizza, “a surprise hit with diners,” according 
to Jackie.

Our own top choices were the $12 Por-
cini, rich and woodsy, and the evening’s special 
pizza, a $14 sausage and potato delight that 
won the “wow” award of the evening. “Th ese 
pizzas have the best crust,” raved my guest.

Desserts range from a $5 cannoli to the 
$6 tiramisu, but don’t miss the $7 Sicilian or-
ange ricotta cheesecake, infused with a touch of 
tangy orange fl avor.

“We want our customers to feel as though they are coming into 
our kitchen,” says Jackie, who invites you to relax in Bivio’s warmly 
decorated space and enjoy some of the couple’s Neopolitan off er-
ings. Because of this newcomer’s popularity and size, reservations for 
larger parties are recommended. s

Bivio Brings Authentic, 
Old-World Pizza to Little Falls
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BIVIO
7A Paterson Avenue

Little Falls
973-256-0050

www.Biviopizza.com

Hours of operation:
Tues-Sat: 5pm-10pm

BYOB


