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RE: Can a Pop-Up Settle Down Without Losing Its Fizz?
 
Oxalis is a neighborhood bistro in the heart of Prospect Heights, just steps from the Brooklyn Museum. Executive chef Nico Russell, formerly of Restaurant Daniel and Mirazur, highlights seasonal produce and thoughtfully curated products from carefully selected from retailer. Oxalis is a restaurant located on 791 Washington Ave in Crown Height. The business hours are Wednesday to Sunday only for dinner. The set menu changes often, and allows no choices, $60 for a four- to six-course tasting menu and $8 to $22 for à la carte items. 

Beginning in 2016, Mr. Russell slalomed through a series of restaurants that would hand him the keys on off nights, so he could cook tasting menus of 10 courses or so. The chef also through selling ticket for his Oxalis dinners, and found some other investors were interested. And the fund allows for him to opened Oxalis in November. According to Pete, the meals begin with a couple of bite-size snacks, crisp potato cake dusted with bay-leaf powder and topped with a chip of nori. The other snack might be some lightly dehydrated beets brushed with marjoram-infused cream, or tiny grilled carrots that dip in chamomile sabayon. By just looking at the description, I can feel how delicious the foods are. 

In nutshell, these bite size snacks have attracted me to try their restaurant, I will go and try out this pop-up restaurant. I will recommend this restaurant to my friends.
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