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Are you ready to order?
A LA TGy

What would you like to have today, madam?
L+ S RBEGSAA?

You order first, Jenny.
B, s

................................................................................................

I don’t know where to start! Could you show me, please?

A TR TR R

‘Which wine would you recommend?

kS %ﬁﬁ%ﬁz%@wv

I‘d like to have French red wine.
PR E R E LN,

‘How many ple@es are there in an order of chicken wings?

— A LK
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1 would like to try chicken cream soup.
A YNG4

I would like curry beef and Minced Pork Congee with Preserved Egg.
FRE—pyumng Ay, — LR AW

Could you repeat that, please?
ABE YL — WG ?

We need another minute.
BAEER—F(FAK) .

That’ll be it for now. We’ll order more later if it’s not enough.
FATE XL, RE P

How do you want your beef?

4 HEB L

1 would like rare/ medium rare/ medium/medium well/ well-done.
AT =B IR BB I\ ST 2

How do you like your egg cooked?
- BRMEEILGRT

Scramble/ Sunny side up/ Sunny side down.
&/ Rﬁi—*ﬁﬂgﬁiﬂﬁ/ PITE AR AT o

I want the tablewares to be very clear.
RA BRI IORE

Can I have some more bread?
B AT A LTI
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This steak is raw.
HHRAE

Let’s go Dutch.
A1 AA e,

 Service like this deserves a really good tip.
BORE 005 HLA SO /B

Here is the bill, keep the change, please.
R, T T RPN BRIE

C\; Good evening. Do you have a reserva- m Mo B4F . EREETT TG )
tion? :
B: Yes. The reservation is under Lin. B. 2, REEM,
A. Very good, Mr. Lin. Do you prefer A TFRRT MRS, SEBIIR AR
smoking or non — smoking seating? X3 2 TC M X 2
B. Smoking, please. : B R
A If you follow me, I will show you to e A THEIRIR AR,
your table.
B. Thank you. B it
A: You’re welcome. Can I take your order A ARESR. BUER LIE G
now? ‘Lm 3T g
B. What's today’s special? B SR OIERI A
KA: Here’s the menu for specialty, sir. JAS A XA, A, J
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(A: Are you ready to order?

B. Yeah, I think I am actually. Could I just
have the soup to start, please?

A . That’s minestrone, is that all right, sir?
B. Yeah, that’'s fine. And for the main
course, could I have the chicken, please?
A . Chicken.

B. And just some vegetables and some
boiled potatoes, please.

A . Boiled potatoes.

B. Thanks very much. Oh, and one spar-

® B R, AL, WRARE
131515 e e 7
A BRERFIHERG , 7T LAG?

B: ATLLGFH . BT E3R, BA

L) H—GSA, g
A : Xgm o

B FiR—KBRME L,

A: ﬁiﬁo

ﬁn; A — BRI R,
W,

Kkling water.
R )
(A; Our special tonight is Duck Chambord, A SRR R R N, E‘ﬂ\

which is roast duck served in a raspberry
sauce with fresh raspberries. It’s also served
with wild rice and a medley of vegetables.
That is $17.95 and it comes with soup or
salad.

B. What is your soup of the day?

A . Our soup of the day is French onion.
B. The duck sounds good. I will have it
and I will also have the filet mignon.

A . How would you like your filet mignon,
sir? Medium, medium well, or well-done?
B. Medium well.

A. And would you like soup or salad with
your meals?

B. I want salad.
\ .

Mtﬁﬁﬂﬁﬁ?%\iﬁ*ﬂﬁﬁo
AR 17 R0 95 K4, A
CRUZ A

B: & KEMHA1%?

jm;i A SRBRERHR .

B. MRSk AN, RE—4,
BB S 4HE

A BILGRAWR? BT A4
B BRER

B: &%,

P A REZERWH?

JAS B. REWHL,
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Setting the silver tablewares doesn’t re- . ERAREEBEMFT AR, R

quire a road map. Place the pieces in the or- R BN A, oA T A
der they'll be used, working from the outside ' 7], BI7E {15k H B X Lo & A&
in. Here’s how the items are traditionally E G rREAHAN., FTEENEX.
used. Cocktail fork: seafood or fruit cock- | WzMEff FF B 7K 5 . Jb 4R FH, W2 vl
tail, lobster, and for serving pickles or ol- : 3% i iy i B th vl LU & WL
ives. Salad fork: salads, fish, pies, pastries, | £ : Rz b Hi. £ P ABDE. SO B
and cold meats. Fish fork: in place of the E TV #t o BX  i f p EHfi , fa
dinner fork when fish is served. Dinner fork: E BXRARBREELNW, EE
all entrees except fish. Steak knife: for cut- E X.BETRaZAN EHTERAER
ting meats. Fish knife: in place of dinner ' 3. 4-HkJ] . FIRYIA., BT
knife or steak knife when fish is served. Din- | Wz ity B 1% Fi o 25 R 48 70 A 4 HE
ner knife: all entrees except fish. Soup- | JIf, IE&J]: &M TB T 24
spoon; desserts, cereal and soup. Teaspoon ; : HIFTA ISR, BA TS F R
LA JER R 2k
DKL RS, IR R —
taurant, don’t be nervous. Just learn from 2 WEEITHAE ik, BEHA
others. E SRR AT ! é
||||“|N""””““"""“““Hllll"”||||||||||||"|”||||”||||l“||||“l||||||||||||||“|llllllllllllll » /

coffee, tea, fruits, and some desserts. And if
it is your first time to dine in a western res-

L R AR

= L TR

";.;”‘;& ;

! appetizer [ '®pitaizo] n. FFH¥E G
* main course 3 ',"
b dip [dip] v. # n. VbR 5

:_ dessert [ di'zart] n. Fif -
& soup [swp] n. %

! napkin [ 'nepkin] n. %11

roast chicken #%3%
side dish Fg¥}

salad [ 'selod] n. L k‘.. s
spaghetti [ spo'geti] n. FRFIHEHR ;
roast beef ¥4~ A
potage [po'tars] [ In. HEW[A] ©
%, 3% ¥

b, .
-
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T R RSN A T 1903 4, 1955 SE BT A B . 1996 4 AR
B AR, A ARG A A, L) 2 R BV T B R
R, e EA SR E SR SRAER , LLE N0, T 1 2 [ R R BN , RS
OlESR, EARKNGEBUEHE AR 9 K, EMNAERSE 24 M EH. AR
X R BLL 6.1 TP K, BT BB 6800 A ,2002 4ESC LAY B S 5. 6 12T, |
 RRELH TRE-EENER, EREET SR SHRSEEALAN
S, SUR T AR B SO — S FER RO L, T AR 0 & L L LA (5
BB EE S A SR R, B AR RARR, A TR BRI, R R R,
R BBA L, A AR RNl FF B S AR ASL T 3
 PEEAETES— SR QIET 1864 4, L LR S REA KN I
AR TREMER. 1999 461 A LB HER TRBIAER AR 2R
SRS 2 R B A AR
C CRENRIRARFIL, R S RN EE | A AR B, SRR L R
BUHTRR TR AT DU B € 1 2 R S f Sk, B 2N R 400 B EE

We will have a Beijing Roast Duck.
ATEIC NS

Let me suggest a roast duck dinner.

REWZEMWER,

A roast duck for us, please.

AT — BN

I am very glad you like the roast duck, do have more.
FARF BTG AE S R0 DBk, IE 22—k,

Please dip the roast duck in some sweet soybean paste.

THE— AL A S TR L

Roll the duck and spring onion parts in the pancake.
TERS T MB B TE AP
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This sweet garlic is so crisp.

O RAREREM.

 The sauce was made of sesame and peanut, have atyy.
B BRI R, 2%,

They put ginger slices, garlic, dried shrimp and spring onion parts in the bottom
soup.

AT e e VK A BB S B

Put some parsley in the soup, it will be rather fragrant.
BB ER, GEERRE,

The mutton slice is as thin as paper.
FRR MM

The lean meat isn’t dry.

BT T

ST S

It is so delicious.

KEFHET o

That tasted as soft as cotton.
XWZ AR —REK

I ate the most excellent meat.

Iz T BAFZHIA

What a gourmet dinner it is!
SR — BB LA |
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A: You can’t say you’ve sampled the real
Beijing without eating Roast Duck. Here we
can get good Beijing cooking, but Chinese
cuisine is characterized not only by the fa-
mous dishes of Beijing, but also by local
specialties. I invite you both to my place for a
home cooked Chinese meal tomorrow morn-
ing.

B: That’s very kind of you. But please don’t
go to any trouble.

C: I told you Mr. Liu is an expert on Bei-
jing Roast Duck. He knows the skill of
roasting ducks and the preparation of the
side dishes.

A: Thank you for you compliment. Now let
me show you how this noble dish is eaten.
The simple procedure is as follows: firstly,
pick up a thin pancake in one hand, and use
a section of raw scallion as a brush, pain a
few splashes of bean sauce on the pancake.
Don’t paint too much bean sauce on the
pancake. Next, place the scallion in the
centre of the pancake, and pick a few pieces
of duck with your chopsticks, and then pack
them.

B: I can’t wait to go.

o

jT[B:&ﬂ%K&%fTQ

L"* WCKﬁE%ﬁ'ﬂ]B%@%TEE

T o

Wz EIb RS, ﬁlWMl’]\

AR . XA LA
SR AIEMILR LR H R E
A9 36 B A LA b 52 38 3 4 i L
LAt J7 5 5k R S HoRr s, B
KE b, REERITFIALE R K
ESMPRRE,

B: fRRERT, HAEFBAR
ARSI

C: WAEVFIR, X e 4 & — 7t
HEESTT BT R, Al T R
OB , R /N SR Y i

A R T BT, BREVRRN]
DXRP A SR ANTHE o 2 ot
WF.EE - RFEER ¥
RUBE, KR R R, 4 —
REBEERNP L AERKZ,
T — BB RODE Y ] I A
FIRILBNE B, SR 5 ik
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A . Wow, this duck is so delicious, what’s
the cuisine of the meal?

B. Well, let me say something about the
preparation of the dish. A skilled chef can
make more than 80 cold and hot dishes from
the duck’s innards, head, wings and webs
to suit different tastes. And he is able to cut
between 100 and 120 slices in four or five
minutes, each slice with an equal portion of
both skin and meat.

A . That sounds incredible!

B. Now the skill of roasting ducks. The
main points are to pay particular attention to
the quality of the duck and the type of wood
burned in the oven.

| A. What kind of duck do you use for roast-
ing?

B. Plump Beijing ducks weighing an aver-
age of two kilograms each.

A. What wood is used in the roasting
process?

B. Only fruit trees such as peach trees and
pear trees are used to give the meat its u-
nique fragrance.

A . Isee. Thank you for you detail explana-

ktion.
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A A AR RS ?

B: f, 1k UL T X il 3 1Y
ol o — A~ 2SR Y o U AT LA
S Fy P EE Sk R AN A A Ve AR
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