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Pete Wells night at Shoji on 69 Leonard street during summer was a night of learning about sushi in Tokyo. Most people tend to stay away from sushi during the summer according to the owner, Derek Wilcox. Wells’ assume during summer most people are at the beach that’s why there are empty seats at Shoji.

Wells’ complimented that Wilcox as being a great chef and his art as a sushi artist. Wells’ stated that the time Wilcox spent in Tokyo is like an equivalent to earning a master’s degree. Wells’ didn’t mind getting a short education for two hours on sushi. Wilcox is a well experience chef working with sushi for ten years plus.

While Wilcox prepares his meals, he would engage his customers in conversation. Wilcox would tell about the potters in the town of Shigaraki. Wills’ said that Wilcox menu wasn’t always the same, but seasonal. The prices at Shoji was catered to a higher clientele due to high prices for a meal.

I personality wouldn’t visit Shoji due the high price for a meal and also, I am not a sushi lover. I would definitely recommend this place to some of my friends who eat sushi.
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