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VARUNI NAPOLI ADDS POPULAR KROG MARKET SANDWICHES TO MIDTOWN MENU + MARKETPLACE
Award-Winning Pizzeria Now Serving Four Handheld Options at Its Flagship Location + New Online Market, Varuni Casa

ATLANTA: Who says you can’t always get what you want? Atlantans asked, and Varuni Napoli delivered. Maestro pizzaiolo Chef Luca Varuni
of Varuni Napoli has announced that beginning Tuesday, April 4, the Neapolitan pizzeria will offer its sought-after sandwiches for the first
time at Varuni Napoli’s flagship location in Midtown. For added convenience, the sandwiches will soon also be offered via the restaurant’s
newly launched online Italian Marketplace, Varuni Casa, available for pick up and local delivery, through Chow Now, within a 6-mile radius.

Varuni Napoli first launched a sandwich selection at its Krog Street Market location back in the summer of 2020, giving Krog Street
customers an easy-to-handle food item to grab-and-go or enjoy as they explored the nearby BeltLine. The sandwiches have remained a
popular Krog location-exclusive offering up until now.

“For almost 3 years now, our customers have raved about our Neapolitan sandwiches at the Krog location. We knew that it was time to
expand their availability,” said Chef Luca Varuni. “With the same high-quality ingredients and traditional Varuni Napoli flair as our pies, |
know our sandwiches will continue to be a hit now with our Midtown and Varuni Casa customers!”

Varuni Napoli will now offer all four of its signature sandwiches at Varuni Napoli Midtown and on Varuni Casa, including the Eggplant
Parmesan, Meatball Parmesan, The Goodfella, and The Zingara, all served on a toasted hoagie roll. Read on for the delicious details:

e The Eggplant Parmesan sandwich features lightly fried eggplant, buffalo mozzarella, basil, and San Marzano tomato sauce ($13).

e The Meatball Parmesan sandwich features homemade meatballs, buffalo mozzarella, basil, and San Marzano tomato sauce ($14).

e The Goodfella features mortadella, coppa, salami, soppressata, shredded lettuce, tomato, provolone, oregano, hot cherry
peppers, extra virgin olive oil, and vinaigrette ($15).

e The Zingara features buffalo mozzarella, Prosciutto di Parma, tomatoes, romaine, oregano, and mayonnaise ($14).

Varuni Napoli Midtown is located at 1540 Monroe Dr. NE, Atlanta, Ga. 30324 and open Tuesday-Thursday 5-9 p.m., Friday 5-9:30 p.m.,
Saturday 12-9:30 p.m., Sunday 12-9 p.m. and closed on Mondays. Varuni Casa is open on ChowNow Tuesday-Friday: 12-4:45 p.m. and
closed Saturday-Monday. Photos and interviews with Chef Luca Varuni are available upon request. Stay in the know by following Varuni
Napoli on Instagram, Facebook, and Twitter and by subscribing to the pizzeria’s newsletter.

Sandwich images, tasting opportunities as well as interviews available upon request.

About Chef Luca Varuni: As the mind behind Varuni Napoli, veteran maestro pizzaiolo Luca Varuni brings his passion for Italian heritage,
vast culinary experience and extensive Neapolitan training to Atlanta’s favorite pizzeria.

An Italian native from Naples, Italy, Varuni was born with Neapolitan food and culture in his blood and has developed a passion for cooking
through the years. Varuni began his life in the kitchen at age 14, and early in his professional career trained under the renowned maestro
pizzaiolo Enzo Coccia of La Notizia — the first Michelin-rated pizzeria in the world. After studying traditional Mediterranean and Neapolitan
cooking in Sorrento, Varuni brought his talents to the United States, later opening the first Varuni Napoli location in 2014 in Midtown
Atlanta, followed by a second location in Krog Street Market in 2017.

Throughout the years, Chef Luca and Varuni Napoli have garnered nationwide attention from partnering with Breville, the world leader in
kitchen appliances, as one of its top pizzaiolos to being featured on and included in outlets such as CNN, Food Network, “Good Morning
America,” Pizza Today, PMQ Pizza Magazine, Thrillist, and more.

About Varuni Napoli: Varuni Napoli is an authentic, award-winning Neapolitan pizzeria from veteran maestro pizzaiolo Luca Varuni with
locations in Midtown and at Krog Street Market in Atlanta, Georgia. The eatery serves traditional southern Italian pizzas, desserts, and
antipasti, as well as a selection of premium Italian wine, local and Italian beers, and Italian-inspired cocktails. The open kitchen allows
guests to become a part of the pizza-making experience and enjoy the world-renown Italian hospitality of Chef Luca and his team. For
patrons near and far, Varuni Napoli’s three most popular pies (the Margherita, the Oro Bianco, and the Bastardo) are now available via
nationwide shipping on Goldbelly. For more information, please visit the website or connect on Instagram, Facebook, and Twitter.

Media Contacts: Abby Watkins + De’Andra Gaston | 360 Media, Inc. | 404-577-8686 or abby@360media.net
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