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MEMORANDUM  
 
To: Professor Abreu, Director of Service  
From: Tina Ou, Student  
Date: Oct. 7th. 2019 
 
Re: Restaurant Review - Frevo 
 
In this week’s review, Mr. Wells spends half of the article introducing Frevo to the readers as the 
most ideal representation of New York, in terms of atmosphere and taste. The location of Frevo 
is mysterious in a way. The entrance of the restaurant is camouflaged with paintings making it 
look like an art gallery. They only allow 18 guests at once. The essence of this restaurant is to 
find a quiet space within the busy Big Apple, while experiencing the real New York. New York 
is exclusive and full of surprises, and so is Frevo just starting with its location. The cuisines are a 
set of 5 courses at the price of $124. However, guests have the option to upgrade their 
ingredients to caviar and foie gras torchon with few more paper bills. The meal consists of 
quality and the luxury of this city, along with the private deluxe atmosphere. That is New York.  
  
I would visit this restaurant if I get the time to. Although I am still a student, the experience that 
guests get from this restaurant must best represent the high class private space that New Yorker’s 
love. We live in the most praised city in the country and this is the way to experience it in one 
night. Of course, the rent and the prices of everything else will also illustrate the expensive New 
Yorker experience. But, that for sure is not the most enjoyable way to know New York. 
Therefore, going to Frevo would probably be the better option of feeling this city in one night.  
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