To: Professor Abreu
From: Gina Gao
Date: Mar.1, 2018
Re: The New York Times Restaurant Review
The restaurant review, “Masa’s Chef Comes Out From Behind the Truffles, at Tetsu”, by Pete Well shows us one of the most expensive restaurants in New York City. This restaurant owns two stars from NYT Critic's Pick,  and this means it is an very good restaurant. 
Pete's two paragraphs are devoted to describe the setting and atmosphere of this Japanese restaurant, he says it has an industry style setting: the steel seats, iron columns, and wood floor boards. The funny part of this review appears when he describes “grills set into big half-moon tables that cooks stood behind, like blackjack dealers”. This description didn’t bring me any appetite, in contrast, it really spoiled my appetite. It made me feel like it is another unsuccessful Vegas ‘s gimmick trying to make it in NYC. Maybe that’s the reason of his saying “what happens in Vegas should usually stay in Vegas” it’s true. 
The author also points out that Tetsu specializes in small plates in order to make less expensive seafood. But if you think in other way "only a handful of items on the two-page dinner menu cost more than $20". It is expensive as usual, price stays the same.Wells likes especially the salad, which is called 'slaws' in the menu and raw seafood. For the desert, he really enjoyed the grilled olive oil cake, he also impressed by the amazing flavor made its way into the miso ramen with chashu and the shoyu ramen with braised short rib. Besides that, Pete liked to order beef burger with Cheddar again. He would like to recommend duck with cabbage slaw; tako with cilantro; chili pork sausage skewers; quail egg skewers; shungiku tempura to the readers of his review. However, he mentions “The kitchen may also need more practice on the skinny fries”. So, ordering the fries is not a good choice.
[bookmark: _GoBack]All in all, after looking through Pete Well's review I feel like to have no desire for visiting this restaurant, everything is  over priced including  wine. The food doesn't seem to be special at all, and doesn't worth the money. I am not planning to eat there.
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