French Vocabulary: Food (In the

Restaurant)

S

E O

LLEREATH

A UEPUOCUOSALLYVKEVPHB
CUCOMMANDIEROEEFRL

LJHFLACU

P E

R

OWVUMEVNPETEZBUPBG
RHDAXLTDCW

LAI EVAUYUWU

B RLEREKTJUKKTVERSEIXDO

K TLMRKEEOKRWPESVES

E E

R L A

LLTLLNCBOZCXNEJIFETETEIL

LETPAUUOLBKRS

I Q HNAONRS

GEAPER

ESTSCDO

EREECGSGUERRUEUETSOB

A

U E

YMHDVESOXFDPMYVL

LUVBQATEUSOAWE

L

P AV

ANRCSBDFWZEAUPQAVMENQ

KULEMLORA

I P Z2J F T I

O E E

NTSNNKAEOGEDKFGLOCTAQ

WOMXEMN

VDB SKNLOYV

WEAAEKHHMKZAQ

HAF
LXEBELMETTRELATABLEETE

B FPLESERVEUREIXONSG

QML HGGC

K B

THE TIP

TO POUR
TO SERVE
THE MENU

TO PAY

TO ORDER
THE TRAY

THE FORK
THE CHEF
THE KNIFE

THE PATRON

THE NAPKIN
THE SAUCER

THE HOSTESS

THE WAITER

THE TEASPOON THE BUSPERSON

THE KITCHEN

TO SET THE TABLE THE BREAD BASKET

THE SOUP BOWL

THE PLACE SETTING

THE DINNER PLATE
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