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JdomosiHuTEIBLHAS JIMTEpPATYypAa:

NHuTtepHeT-pecypchl.

TOMAIIHEE 3AJIAHUE:

1. 3anuwiume u 3anomnume Hoeéwle cio6a:

Learn the Vocabulary:

list - ciucox

to receive - mojy4arhb

hors-d'oeuvre - 3akycka

entree - ropssyas 3aKycka

main courses - BTOpbie (OCHOBHBIE) OJto1a
dessert - necept

pate - manreT

oysters - yCTpUIIbI

potage - cymn-1rope

consomme - XKHUJIKAN CyTI

host - x03stMH

table d'hote menu - MeHI0 TA0IBAOT

carte du jour menu - MEHIO Ha JaHHBIN JICHb
cycle menu - HUKINYECKOE MEHIO

2. Ilpouumaiime, nepeseoume Ha pyccKuii A3blK mekcm (ycmuo), oopauian
GHUMAHUE HA HOBblE C106a:



The menu

The word menu means:

The dishes served in this restaurant

The list of dishes andwines. It is usually printed in the form of a card and
each guest receives a copy of the menu. In popular restaurants there are one
or two big menus on blackboards.

The structure of the menu

The classical French menu has more than twelve courses. Modern menus usually have:

Appetizers or snacks
Soups

Entrees

Main courses

Desserts

Many restaurants call the first three courses «startersy.

l.

Appetizers can be hors-d'oeuvres, pates, or natural oysters. These dishes are
usually cold. They stimulate the appetite and are served at the beginning of
the meal.

. Soups may be thick potage or thin consomme. Soups are usually served hot,

but can be served cold.

The entree in the classical French menu is a course served between the fish
and the main meat courses. In the modern menu it can be seafood dishes,
salads, small fried sausages or fish.

. The main course is the most substantial course of the meal. Guests usually

choose their main courses first and then select other courses. When chefs
design menus, they usually start with the main course and then plan the other
courses.

. Dessert is the sweet course at the end of a meal or before coffee. In Britain it

can be fruit and nuts, or a pudding. Coffee can be served with chocolates,
biscuits or fruits.

Types of menus



Most menus consist of courses, or parts of the dinner, which are served in a certain
order. First small, light dishes (appetizers) are served, then the main part of the meal is
served and at the end of a meal a dessert is served.

There are four basic types of menus:

e ala carte menu
e table d'hote menu
e carte du jour
e cycle menu
A la carte menu

A la carte means dishes «according to the card». This menu allows the customer to
choose the number and type of dishes. This menu has a list of all the dishes, arranged in
courses and each dish has its price. The dishes are «cooked to order», so the guests must
wait a little until the dish is ready, and then the dish is served to the guests.

Table d'hote menu

Table d'hote means «host's table». It usually offers a limited choice of dishes.
Three or four dishes are offered in each course and the guest pays a fixed price for the
whole meal.

In «business lunch», for example, there are only three or four dishes in each course
and the guest pays a fixed price for the whole meal.

Carte du jour

Carte du jour means «card of the day». The dishes in this menu are served on this
day only.

Cycle menu

A cycle menu is a group of menus, which are repeated in a certain cycle. Cycle
menus are usually used in hospitals, on airlines and in works canteens. The dishes in the
main course are new every day.

3. Answer the following questions according to the text:

How many courses are there in a modern menu?
What are starters?

When are the appetizers served?

What kinds of soups do you know?
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When are the entrees served?

What are the main course dishes?

What is the French name for a thin soup?

What is the French name for a thick soup?

Which course on a menu do guests usually choose first?

10.What can be served for dessert?

11.What is a la carte menu?

12.What is a table d'hote menu?

10.What does carte du jour mean in English?
11.Where is cycle menu usually used?
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Translate into English:

BOJBIIMHCTBO MEHIO COCTOMT W3 dYacTed o0ema, KOTOphIe IMOJAIOTCS B
OTIPEIICTICHHOM TTOPSIJIKE.

Chauana moJarTCs JIETKHE OJto[a, 3aTeéM OCHOBHBIE OJt0Ja, U B KOHIIC
o0eJa momaeTcs Aecepr.

brtona B MeHIO a J1s1 KapT TOTOBSTCS I10 3aKa3y.

MeHto TabnbpI0T OOBIYHO Tpe/IaraeT OrpaHUICHHBIN BHIOOP OO,

brtona B MeHro carte du jour moJ1at0TCsl TOJIBKO B 3TOT JICHb.

[uknnueckoe MEHIO OOBIYHO UCTIONB3YeTCs B OOIBHUIAX, HA aBUATTUHUSAX U
B CTOJIOBBIX Ha 3aBOjax.

BobIMHCTBO MEHIO COCTOMT W3 dYacTed o0ema, KOTOphIe IMOJAIOTCS B
OTIPEIICTICHHOM TTOPSIJIKE.

Chauana mojarTcsl JIeTKHE OJt0[a, 3aTeéM OCHOBHBIE OJt071a, U B KOHIIE
obeJa moaeTcs AeCepT.

brroma B MEHIO a JIS KapT TOTOBSTCS TI0 3aKa3y.

10.MeHto TababA0T OOBIYHO TIPEIIaraeT OrpaHUYEHHBIN BBIOOD OO,
11.bmtona B MeH10 carte du jour IOAAIOTCS TOJIBKO B STOT JICHb.
12.[{ukmu4eckoe MEHIO OOBIYHO MCIONB3yeTCs B OOJNbHUIAX, HA aBHATMHUSX U

B CTOJOBBIX Ha 3aBOAax.

Coenaiime cKpuH 6bINOJHEHHOU padomevl u npuwinume (He 3advieaiime
yKazamop amunuio, pynny, 4ucio 3a Komopoe coenanu oomauiHee
3a0anue):
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