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MEMORANDUM

To: Professor Abreu, Director of Service
From: Angela Li, Student
Date: 03/07/2019

Re: Oxalis

Pete Wells states that Oxalis has opened in November and the restaurant is facing the Brooklyn Museum. Chef Nico Russell makes a tasting menu that is affordable with his French influence. The menu has many vegetables in his dishes. Some dishes are repeats depending on the time of year. Chef Russell makes desserts with goat milk and surprisingly it is impressive. Mr. Wells feel that the interior can be changed up to be more lively and more opened for more air. He also thinks that the servers are stiff. Pete Wells rated Oxalis one star.

I would want to try Oxalis because of the affordable tasting menu that is very flavorful. I am a fan of tasting menus because it comes in small portions in 4-6 courses. This allows me to taste what the chef picked out for me. I do not mind how the interior is if the food is delicious. Reading this article, I feel that the tasting menu can be adjusted during different times of the year. This is good because some food items are seasonal. 

In conclusion, Oxalis was rated one star. Oxalis use to be a pop-up restaurant. Pete Wells wants Oxalis to have more of an open space for better airflow. He feels that the servers need a bit of work and the interior needs to look less plain. He is half-half with the tasting menu, I feel that he favors certain things off the menu. 




[bookmark: _GoBack]“Providing Over 70 Years of Quality Service to the Hospitality Industry”


o Vet b o o b e i
e e o L
o e e R

T oians ot o ot

v e Yo ity S e oty ™




