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RE: New York Times Restaurant Review
Restaurant review of Thai Cook from the experience of Pete Wells on January 07, 2020
In this restaurant review by Pete Wells at Thai Cook I love how he describes everything up to date this review is one of my favorites just because of how he describes every dish makes everything sound very interesting and am thinking about going with my Thai friend. In this review he points out specifically a Salsa Verde that we should I try and one that I want to try which the chef calls the millionaire sauce. I like how when Pete Wells was describing this restaurant he didn’t feel disturbed that is a shared space and that he can see the chef or that some equipment is missing he just played along and that to me means that what the chef prepared for his table was amazing. The way Pete expresses in the article about Manhattan Thai restaurants leads me to think that Manhattan restaurants that call themselves Thai aren’t. The way I felt it was like where we are going is where they have the real stuff when he referred “that the places in Manhattan haven’t learned yet.” 

[bookmark: _GoBack]Overall this restaurant review I feel it was chilled, relax and enjoyable from my standpoint and I would love to visit this restaurant.
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