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Pop-up restaurants can be very beneficial for an upcoming restaurant and chef. But when they move into a brick-and-mortar establishment it can harm the excitement. There are more decisions to make and it can be noted how décor can affect an eating experience. In one of Pete Wells’ latest restaurant reviews he points out how this has affected restaurant Oxalis run by Chef Nico Russell.

When describing the food at Oxalis, Pete Wells had mostly good things to say. His only negative on the menu was for repeat customers. When returning multiple times he found the tasting menu to be repetitive seeing the same flavor combinations. He major hang up is with the décor and set up of Oxalis. The bar, which is usually the life of a restaurant was set all the way in the back separated by a glass wall. The dining room has bare white walls with gray colored wainscoting. The only art work is hung in the bathroom.

[bookmark: _GoBack]I don’t think that this review was enough to entice me to make a visit to this restaurant. Going to a restaurant like that with a price point like that is all about the entire experience. The ambience together with the service and the fantastic food. This restaurant seemed to only have one of the three. With all the amazing places in New York City, I think I would spend my money somewhere with the whole package.
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