[bookmark: _GoBack]New York City College of Technology, CUNY
Department of Hospitality Management
Janet Lefler Dining Room
MEMORANDUM
To: Professor Abreu, Director of Service
From: Julissa Ramirez, Student
Date: February 25, 2019 

Re: Bistro Pierre Lapin 

In this week’s New York Times restaurant review “Serving All the Food Nouvelle Cuisine Couldn’t Kill” Pete Wells reviews Bistro Pierre Lapin. The restaurant is in West Village, Manhattan. Pete begins his review informing readers of the lifespan of French restaurants. He mentions that they don’t last long. At Bistro Pierre Lapin Pete went to dine with others. He goes on to tell readers that the menu has a large variety and goes on more than it should. This restaurant gives customers a view or sample of what it is they have ordered.

During his dining experience Pete orders Brie, while others dining with him ordered frog legs and “balle de matzo en consommé”. He mentions that he and his guests only scratched the surface of the menu, as there are a large variety of choices. He critiques the menu stating that it could be trimmed by about a third. He also seems unhappy about the wine menu as well, stating that it looks like one from four decades ago, very few bottles under $75. For the dessert part of his dining experience coconut cake, chocolate mousse, and crème brulee. He seemed to have enjoyed the coconut cake, however he critiques the chocolate mousse was not as airy as it should be and the crust on the crème Brulee was “burned to order”. 

Pete gave this restaurant one star. I believe he gave this restaurant one star because he didn’t completely dislike it, however he thinks the restaurant has potential. I would dine in this restaurant. I think giving guest a preview of what they have ordered is quite genius to me. We all have attempted to try something new, or at a new restaurant and unhappy with the meal.  During these case scenarios we have two choices, eat and be unhappy, or not eat it at all and waste money. Having a preview can most certainly avoid this issue and dining experience most likely to be a pleasant one. 
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