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Mpeaucnosue

CerogHs JIoOM aKTMBHO COTPYOHMYAlOT B pa3HBIX 0OJacTsIX
IEATENbHOCTH, 4acTO OTNPABJAIOTCS 3a TpaHULy, NpUIIAllaloT
K cebe KoJuler U3 Apyrux crpaH. IIpu 3ToM OHM MOCTOSIHHO UMEIOT
neno co chepoil TOCTUHUYHO-PECTOPaHHBIX YCIyT. XKelaHueM Mo-
MOYb UM B OOLICHHMM B 3TOI 00JaCTM M OOYCJIOBIEHO CO3[aHHE
JIaHHOTO PYCCKO-aHIJIMICKOTO clioBapsi-pasroBopHuka. OH coxep-
XUT GOJIBILYIO YaCTh JIEKCUMKU MO peCTOPaHHOMY IeiTy. Marepuan
CTPYIINMUPOBaH TaK, YTO YMUTaTeNlb Oe3 Tpyda HaiaeT Heobxoanmoe
CJIOBO WIM BBIpaQXEHHWE, MPUYEM HE3aBUCHMO OT TOTO, C PYCCKOro
Ha aHIIMICKUI WM HAa000poT eMy TpeOyeTcs NMepeBol.

Pa3roBOopHUK COCTOUT U3 CEMH OCHOBHBIX TEMAaTUYECKUX pa3/ie-
sioB. Kaxnwlii pasnen BkmoyaeT B ceOsl CIOBapb M Pa3TOBOPHBIE
dopmysl (06pasiel nocTpoeHus ¢ppas). Pasmen 3aBepiuaior npu-
ME€YaHMsl, COAepXallye NoJe3Hyl0 MHGOpMAaLMIO MO COOTBETCT-
BYIOLLEN TeMaTUKe (HanpuMep, pexXuM paboThl MpPEeaNnpUATUHA NMU-
TaHMs, K1accuUKailMio BUH U KOHbsIKa M Op.). B camocTtosTess-
HBIN pa3fes BbLIeJIEHB TEMaTUYeCKUE AUATOTH — MPUMEPBI CaMbIX
PacIrpoOCTPaHEHHBIX PEYEBbIX CUTYalMi. B nMputoxkeHsIX Bbl Hai-
JIeTe CXeMY CEpPBMPOBKM CTOJIa, 0Opa3ell MeHIO (TIPEACTaBIsIET 0CO-
OY10 1IEHHOCTb U1 CNIELIMATUCTOB NPEANPUATHI TIMTaHUS, CTAIKHU-
BaOLLMXCS C NMPOOJEMCH COCTAaBJIEHUS ABYSA3bIMHOIO MEHIO), a TaK-
Xe HauboJiee 4acTo YMoTpebssieMble MOCIOBHUIIbI, TTOTOBOPKU U
TOCTHI.

BHyTpM cii0Baps KaXI0ro pasjiesia TEMbI pacnoiaralorcs B JIo-
ruyeckoM nopszgke. Hanpumep, B pasnene «[lpeanpusitua nura-
HHUS» MOPSIIOK TeM chenywoumit: «IIpeanpusatus nuraHus», «Ilo-
MellleHus1», a B pasfene «bnoga» TeMBl CIEAYIOT ApYr 3a APYroM
B TOM Xe€ TMOPSIAKE, YTO U IPYNNHI 0104 B MEHIO: «XOJIOAHBIE 3a-
Kycku», «opsiune 3akycku», «Cymbi», «biiona u3 peiobl», «broga
U3 Msca», «baoga U3 oBolleil 1 rpu6oB», «[apHupkl», «baona u3
aull», «Baioga u3 TBopora», «Coychl», «X1e600yIOUHbIE U3AETUS»
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u «JecepTol». 15 6bICTPOro noucka MHTEPECYIOLEN TEMBI pa3ro-
BOPHMK CHa0XeH andaBUTHBIM YKa3aTeJIEM TEM.

CroBa ¥ BHIPAXEHUSI BHYTPU KaXAOW TEMBI PACIOJIAraloTcs
B a1aBUTHOM MopsiiKe. BripaxkeHHs C OOMHAKOBBIM KIIIOYEBHIM
CJIOBOM 0OBbeAuHEeHHbl B rHe3aa. CioBa, He obpasyroliye THe3l, U
KJIIOYEBEHIE CJIOBA HAOpaHbI MOJTYKMPHBIM IPHGTOM, a CI0Ba U BbI-
paxeHMs, BXOOAILIME B THE30, — CBETIIBIM LIPUPTOM CO BTIXK-
KOi1. BrlpaxeHus1, BXxoaduiye B FHe3[0, pacroyiaralorcs no anda-
BUTY C YYETOM IpEMLJIOroB, Hamp.:

BOJIOBaH vol-au-vent

KaHane canapé
accopT selection of canapés
Ha BbIOOp choice of canapés
OBOIIHOE vegetable canapé
C BETYMHOI ham canapé

Eciy BblpaXeHHe COOEPXMT B cebc 3HAKM MPENWHaHUA WIN
M3MEHEHHYIO GOPMY KIIIOYEBOTO CJI0Ba, TO KITIOYEBOE CIIOBO 3aMe-
HsAETCA TWIBAOM (~). Bo Bcex ocTanbHBIX Cllyyasix KJIIOYEBOE CIIO-
BO THE3/1a MPOMYCKAaeTCs, Hamp.:

oap bar
~, e nojaioT kode U nu- coffee lounge
POXHBIE
IPWIb-~ grill-bar
NMUBHOMN pub

IIpu 3TOM B CTOJIO1IE C MEPEBOAOM BBIpAXKEHUE BCETAA IIPUBO-
JIUTCS MOJTHOCTHIO.

dakynpTaTUBHAA YacTh BBIPAXEHMS 3aKJIIOYaeTCs B KpYIJibe
CKOOKHM, Hamp.:

KOHIUTepcKas confectioner’s (shop)
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OTO O3HAayaeT, YTO MpaBUIbHBIMU OyAayT oba BapuaHTa: U
confectioner’s, u confectioner’s shop.

Ecnu cnoBa ¥ BEIDAXEHUS UMEIOT CHHOHMMBI, TO OHU TPHUBO-
oaTcsa yepe3 kocylo 4epty (/). Ilpy 3TOM mnepBBEIM CTOMT CaMblii
pacrpoCTpaHeHHBI BapyaHT, Hamp.:

canderka napkin / place mat / serviette

B teme «CnocoObl 00paboTKM ¥ MPUTOTOBJIEHUS TTPOAYKTOB»
Ha3BaHHe crocoba 06paboTKM M ero pe3yjbTaTa MPUBOISLTCS Ye-
pe3 TOYKY € 3amsaToi (;), Hamp.:

BapMTh; BapeHbiit beil; boiled

HeoGxonnMble MOSICHEHMS JAIOTCsl B KPYTJIBIX CKOOKaXxX Kypcu-
60M, HaIp.:

cyn-napde (npo3pauHviii cyn parfait clear soup (clear soup
¢ Kycoykamu napoeozo omaema with royal omelette and
U manuokou) tapioca)

IIpu cocTaBneHUH pa3srOBOPHEBIX GOPMYIT OBLIO OTOOPAHO MaK-
CHMaJIbHOE KOJIMYECTBO LUMPOKO YMOTpeOideMbIX ppa3, MOSITOMY
MHOrMe npemiaraemble GopMyJIBl cofepxart B cebe HECKOJIBKO Ba-
PHAHTOB OMHOTUITHBIX MO CTPYKTYpE MpPeIOXeHUi. B Takux ciy-
yagx MOBTOPSIOLLAsICS YaCTh NPEITIOXEHUS BBIHOCUTCS OTAENBHO,
a BapMaHTHI NIPUBOAATCS C HOBOI CTPOKM CO BTSIXKKOM Tocie ae-
¢duca (-), Hanp.:

B ManoM 3ane nmogarot In the small hall they serve
- KOMIUIEKCHBIE OOCBI, - table d’hote,
- obennl a-1g Kapr, - dinners a la carte,

He TaK Ju? don’t they?

B naHHO#1 pa3roBopHoOil GopmMyste 00bedMHEHBI IBa MPEIOXKe-
Hus: «B ManoM 3ajie No#aloT KOMIUIEKCHBIE 00elbl, He TaK Nu?»
1 «B majioM 3aie nojaloT 00elsl a-is KapT, He Tak Tn?»
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AHTIO-pYCCKUH Cl10Baph BKITIOYAET B ce6s BCIO JIEKCUKY Iep-
Boit yacTu. Eciiy TepMUHBI MpEACTaBIAIOT co60i ClIOBOCOYETa-
HUs, B HUX MPUHAT NPSIMOM NMOPSAOK CJIOB, TO €CTh TaKOM, KaKOii
yNOTPEOIAIOT B YCTHOI peyd (Hamp., MpU COYETAaHUU CYILECTBU-
TEJBHOTO M NPWIATraTeJbHOro MEpPBBIM MAET MNMpUIaraTesibHOE:
glutinous kasha), 1 oHM pacnojaraioTcss B COOTBETCTBUM C aHI-
auitckuM angasutroM. Ecny TepMHH HMMeeT HECKONIBKO 3Haye-
HUM, oHK 0003HayalTCs apabCKuUMU LM paMU co CKOOKOM U OT-
IEJI0TCA APYT OT ApYyra TOYKOM € 3amsToM, Harmp.:

mug 1) XpyxKa; 2) NpoxjIaguTeib-
HBI1 HaNmUTOK
mulled wine MOIOIrpeTOe BUHO

XKenaeM BaM npusATHOro OOILIEHMS C TOMOLUBIO HALLIETO pa3ro-
BOPHMKA Y OyneM GyiarofapHbl 3a 3aMe4YaHUs U TPEMIOXEHUs Mo
€ro YCOBEPLUEHCTBOBAHMIO.



NPEANPUATUA NUTAHUA
EATING FACILITIES

CnoBapb

MpeanpuaTus NuTaHuA

Eating Facilities

b6ap
OaHKETHBIH
BECTUO10JIbHBII
BUHHBIA
TPWIb-~
JMUCKO-~
KOKTEWIb-~
MMHHN-~
MOJIOYHBIA
MUABHOK
npu GacceiiHe
YCTPUYHBIA
bpyxTOBBII
3aKyco4Has
Kade
Kaderepuit
KGHIMTEpCKast

Kodeitna
nad / MMBHOW pecTopaH

bar
banquet bar
foyer bar
wine bar
grill-bar / grill-room
disco-bar
cocktail bar
mini-bar
milk bar
brasserie
poolside bar
oyster bar
fruit bar
snack-bar
café / coffee shop
cafeteria

pastry shop / confectioner’s

(shop)
coffee house

pub
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pecTopaH restaurant
OBICTPOro NMUTAHMS - fast-food restaurant
B ropax mountain restaurant
BereTapuaHCKUi vegetarian restaurant
BUHHBIN wine-restaurant

BBICHICIO KJ1acca

~, TIe TNoAalT Kode U Mu-
POXHBIE

JUT OGBICTPOTO JIaHYa

/191 TYPMaHOB

JUISI 9KCKYPCAaHTOB
KITyOHBIA

Ha MaHOPaMHOMI 1UTolaaKe
Ha Teppace

HaUMOHAJIBHOI KyXHU

OOBIYHHIN
MOJ OTKPHITHIM HEOOM
DBIOHBIA

CaMOOOCTY>XKMBAHMA -

~, Ceuraau3upyroluics
Ha MSICHBIX Oromax

SATIOHCKOM KyXHU

TaBepHa (1HeboAbwW ol pecmopar

6 I'peyuu, Amanuu, lleeiiya-
puu)
YyaiHas

luxury restaurant
coffee lounge

quick-lunch restaurant

gourmet restaurant

excursion restaurant

club restaurant

panorama restaurant

terrace restaurant

restaurant with the national
cuisine

informal restaurant

open-air restaurant

fish restaurant / seafood
restaurant

sclf-service restaurant
chop house

Japanese restaurant

tavern

tea-room
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Nomeweruns

Service Rooms

fenbeBas / mpayeyHas

oyder

BECTHOIONIb (noMeujeHue 01
cbopa, oxcudanus u omodvixa
eocmeil)

rapaepoo
3an
OaHKETHBIN
JII1 TOPXECTB
00eneHHBIN
KaafoBas / OyderHas
KyXHs
noaBa

noMeilneHue njia oﬁcny)malo-
1iero nepcoHaa

CKJIaa
TyaJleT

JUI1 UHBAJIMAOB
XKEHCKMI
MYXCKOM

laundry
buffet
lounge / lobby / foyer

cloackroom / check-room
hall
banquet hall
festival hall
dining hall
pantry
kitchen
cellar
staff room

store

water closet (WC) / lavatory
/ toilet / rest-room

toilet for disabled people
ladies’ room
men’s room / gentelemen’s

PasrosopHble dpopmynbl

1. s maBHO coGupancg 3arid-

HYTb / YCTPOUTBCS Ha paboTy

B 3TOT YIOTHBIN

1. I’ve been planning to drop
/ get a job in this cosy
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- fap.
- xageTepuit.
- pecTopaH.

2. OTOT pecTopaH 3HaMEHUT
CBOUM

- OBICTPBIM OOCITYy>KMBaHUEM.

- OTIMYHON KyXHEH.
- OIIBITHBIM TEPCOHAIOM.

- BEJIMKOJICITHBIM OPKECTPOM.

- OPUTUHAIBHBIM UHTEPbe-
poM.

3. B manom 3asie nomaiot

- KOMIUIEKCHBIE 06ebl,

- obenpl a Jg KapT,

- WIBEICKMH CTOII,

He TaK tu?
4. TIpuroroBbTe OAHKETHbII
3aJ1 A

- rocrei u3-3a pybexa.

- YYaCTHUKOB KOHGEpPEH-

1145078

- TOCTeH 100WIEHHOTO Beyepa.

- CBafieOHBIX TOPXECTB.

5. MHe 6Bl XOTeJIOCh MO0~
Xmarb / Bel MoXeTe NMogoX-
IaTh CBOMX IPY3eil B

- KOKTenb-0ape.
- IMCKO-0ape.
- 6aHKeTHOM Oape.

- bar.
- cafeteria.
- restaurant for a long time.

2. This restaurant is famous
for its

- fast service.
- excellent cuisine.

- efficient and experienced
staff.

- superb orchestra.
- original interior.

3. In the small hall they serve
- table d’hote,
- dinners a la carte,
- the Swedish board,
don’t they?
4. Get ready the banquet hall
for
- the guests from abroad.

- the convention
participants.

- the jubilee party guests.
- wedding parties.

6. I would like to wait / You
may wait for your friends in

- the cocktail bar.
- the disco-bar.
- the banquet bar.
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- Tyaner
- BaHkeTHBII 3a

Haxomutcsl 3a Tu¢hToM
/ HampaBo/ HaneBo / mpsi-
MO / 110 KOpHUIOpY.
7. MeTtpmoTenb NMpoBeneT Bac K

- CTOJIUKY Y OKHa.
- YIJIOBOMY CTOJIUKY.
- CBOOOHOMY CTOJIUKY.

8. KakoBa BMECTUMOCTH pec-
TOPaHHOTO

- obegeHHoro 3aya?
- baHkeTHOro 3aja?
- 3aj1a U1 TOpXecTB?

9. K coxaneHuio, Mbl 3aKpbl-
THI

BEYEPOM T10 BOCKPECEHBSIM.
- YTPOM U BO Bpems obena.

- B MEXCE30HLE.

BPEMECHHO HAa pCMOHT.

10. ITo Beuepam B BBIXOAHBIE
y Hac OOBIYHO HE OBIBAET CBO-
OOMHBIX MECT, TO3TOMY JIyYllie
33Ka3bIBaTh MECTa 3apaHee.

Mpeanpuatns nutanns < 13

6. - The check-room
/ cloackroom

- The loo / WC
- The banquet hall

is behind the lift / to the
right / to the left / straight
ahead / along the corridor.

7. The Maitre d’hotel will show
you to

- the window table.
- the comer table.
- the vacant table.

8. What is the seating capacity
of

- the dining hall
- the banquet hall
- the festival hall
of the restaurant?
9. Sorry, we are closed

- Sunday evenings.

- mornings and at

lunchtime.

- between seasons / off peak

seasons.

- temporarily for renovation.
10. We are usually fully booked
in the evenings at week-ends,
that’s why it’s better to reserve
the tables beforehand.
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Mpumevarue

Pexum paboTbl npeAnpuUATUA NUTAHUA

Pexxum paboThl MPeANPUS TR TUTAHUS:

e BpeMs 3aKpHITUSI — closing time (o6b1yHO B 23.00);
BpeMs paboTel — work time (yKasbplBaeTcst Ipu BXOIE);
BhIXOOHOM neHb — weekly closure;

nepepbiB — break.

HekoTtopsie 3aBefeHNS BHIIEAIOT ClIEUMalIbHBIE Yachl Mpoaa-
KM CIMPTHLIX HANMMTKOB — licensing hours.

B 3aBUCHMOCTH OT crnieuM(pUKY mpeNpHATHE MUTAHHUA MOXET
OBITH 3aKPBITO:

e B OMH M3 AHEH HEOe/lM, HampuUMep B BOCKpeceHbe — closed
Sunday;

e B Mexce3oHbe — closed between seasons;

e BeuepoM — closed evening;

e YTPOM U Bo BpeMs o6ena — closed morning and at lunchtime.

B crpanax 3amaga NMpUHATO Cliedylolliee AeJieHHe NpHEeMOB
MUK N0 BPEMEHH: ’

e 7.00—10.00 — breakfast (3aBTpak);

e 12.00—14.00 — lunch (Bropoit 3aBTpak);

e 13.00—15.00 — brunch (rmo3gHui1 n1aHY);

e 17.00 — five o’clock (¢daiiB 0’KIOK — TpaaMIIMOHHOE IS
Benukobputanuu yaenurue B 17.00);

¢ 19.30-21.00 — dinner (oben);

e niocye 21.00 — supper / night (YXXuH / Be4epHHii yait).



OBCIYXWUBAHUE KNTUEHTOB
SERVING THE GUESTS

CnoBapb
Mepconan Service Staff
OapMeH bar steward / bartender
/ barman
KJIA0BUIMK storekeeper / storeman

~, OTBeYalolUi 3a XpaHe-
HUE CMIUPTHBIX HAalIUTKOB

KYXOHHbBII pa®oynii
MeTpIoTEb

OPraHu3aTop BbIE3THOrO 00CITy-

KMBAHUA (NUKHUKO8, 0oMAaui-
HUx mopxcecme u m.n.)

obuumanT / opuuMaHTKa
CcTapLIuvii
Mo BUHaM / coMenbe

noBap
HOMOIIHMK odMiMaHTa
NOMOIMHMK ied-noBapa

yHpaBJISIOIIHH
0aHKeTaMu
MEepCOHATIOM
Mo CHAaOXEeHUIo

cellarer

kitchen helper
Maitre d’hotel
catering manager

waiter / waitress
head waiter

wine waiter / wine steward
/ sommelier

cook
bus boy / bus girl

assistant chef / commis chef
/ junior chef

manager
banquet manager
personell manager
purchase manager
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MPOM3BOJCTBOM production manager

PECTOPaHOM restaurant manager
med-nosap chef

[JIaBHBII head chef

KOHIUTED pastry chef

MO OBOLIHBIM OJI0OIaM vegetable chef

10 coycaM M BTOpBIM Oronam sauce chef

Mo cynam soup chef

CHEeIUATUCT specialist chef
O6¢cnyxnBaHue Serving
JXKYpHaJ npHeMa 3aKa3oB appointment book
3aKa3 order / booking

MOBTOPHBIA repeat order
3aKa3bIBaTh order

6000 order the dish

CTOJIUK / PETUCTPUPOBATHCS
3aHATO
KJIHEHT
TIOCTOSTHHBIN
HaKpbIBATh CTOJ
0CB000KAATH CTOJI
NOCEeTHTEJIb
NOYETHBIN rocTh

pe3epBHPOBATH
nopuus
€amMo00CTyKMBaHHE
TpeboBaThb

book the table
occupied
client / guest
regular
lay the table
clear (away) the table
visitor
guest of honour / honourable
guest
reserve
helping / portion
self-service
demand
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PacueTbl ¢ kKnueHTamm Accounts

0aHKHOTBI bank-notes

3aNMMCBHIBATb HA 9.-J. CYeT charge to smb.’s room

Kacca paying office

HAJIMYHBIE cash / ready money

HIC value added tax (VAT)

npeaomiaTa prepayment

caaya change

eHa cost / price

yaeBble additional cover / extra charge

/ tip / extra tip
~BKJIIOYEHBI service included / charge

included

4yeK cheque / bill / sales slip

PasroBopHbie chopmynbl

1. Jo6pklit Beuep, naMbl U
rocrioga! MBI cYacT/IMBH BU-
JIeTh Bac.

2. Ho6po moxaaoBaTh B Halll
pecTopaH.

BaM crommuk Ha Tpoux?

3. ¥V Bac npeaBapuTeNIbHbBINA 3a-
ka3? Her? K coxanenuio, cBo-
OOMHBIX MECT HeET.

4. Ciona, noxaywcra.

CrnemyiiTe 3a MHOM, MOXATYHCTA.

1. Good evening, ladies and
gentlemen! We are happy to
receive you.

2. Welcome to our restaurant.

Would you like the table for
three?

3. Do you have a reservation?
No? I’'m sorry, we are fully
booked today.

4. Come this way, please.
Follow me, please.
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5. DTOT CTOJIMK BaM MoaoMaOeT?
OH cBOOOIEH.

6. BoTt cTos 19 OYETHBIX
TOCTEH.

7. Bbl He xoTenu OBl cecTh 3a
CTOJINK

- y okHa?

- B yriy?

- Hemaneko ot 6apa?

- PSIIOM C OpKeCTpOM?
8. Br1 He Moru OBl nepececTb
3a JIpyroi cTojuk?
DTOT CTONMK

- 3aHAT.

- 3aKa3aH.

- elle He yopaH.
9. Yto BaM npuHecTtu? £ Bac
CIIylIalo.

BaMm npuHecTH MeHIO / KapTy
BUH?

Bor, noxanyiicra.
HIC u yaeBble BKIIOYEHBI /

YacBbI€ Ha YCMOTPCHHE KIIMCHTA.

10. Bel roToBHI caenath 3aKas?
Bac yxe o6cmyxunn?

11. Yro 6ynere
- 3aKa3bIBaTh?
- eCTb?
- nUTh?

5. Is this table right for you?
It is vacant.
6. This is the honorary table.

7. Would you like to take the
table

- near the window?

at the corner?

- not far from the bar?
- near the orchestra?

8. Would you mind to move to
another table?

This table is
- occupied.
- reserved.
- not cleaned yet.
9. What can I get for you? Yes?

Would you like the menu card
/ the wine list?

Here it is.

VAT and service inclu led
/ service at your discreiion.
10. Are you ready to order?
Are you alright? / Have you
been served?
11. What would you like

- to order / to have?

- to eat?

- to drink?



12. C yero OBl BBl XOTEIN Ha-
1aTh?

Y Hac ceroaHs GOJIBILLION BHI-
OOp XOJIOMHBIX 3aKYCOK.

13. Yto ObI BBl XOTENIN 3aKa3aTh
- Ha nepBoe?
- Ha BTOpOE?
- Ha JgecepT / Ha ciamkoe?
Bui6upaiTe, rmoxanyicra.
14. YTO BBHI MpEANOYUTAETE U3
10pstunx 6mon?
Mory s1 IpeJUTIOXHUTD / Imope-
KOMEHIOBaTh BaM Halle ¢up-
MCHHOe 610107
15. 4 obecmyxy Bac MOMeH-
1UIbHO.

S| momoWmy X BaM 4yepe3 MUHYTY.

16. 4 X BauIMM yciyram, roc-
1oaa.

3am Gonblie HAYEro He HyX-
110? IIpusgTHOrO anmneTura.

17. ToxanyiicTa, BOT Ball
cuct. Bel Oynere paccyuThi-
1ATBCSI KPEAUTHOM KapTOYKOM
1I1 HUTMYHBIMU?

18. BaM BeImUCaTh OOLLMT
CUCT WIM KaXIbIN OyIeT ria-
{UTh OTAEJILHO?

jamucaTh Ha Ball cyet?
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12. What would you like to start
with?

There is a rich choice of cold
appetizers / starters in today’s
menu.

13. What would you like for
- the first course?
- the main course?
- dessert / the sweet?
Make your choice.

14. What do you prefer for the
hot dish?

May I suggest / recommend
you our today’s special /
speciality?

15. I’ll serve you in no time.
I’ll come up to you in a minute.

16. I’m at your service, sir,
madam.

Do you require anything more?
Enjoy your meal / Good
appetite.

17. Here is your cheque / bill,
please. Would you like to pay
by a credit card or in cash?

18. Will you have one or
separate bills? /

Will you halve / share the bill?
Shall I charge it to you?
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19. C Bac ...
Y Bac ecTb KyIIopbl noMesibye?
Bort Bamia cgava.

20. Pax, uto BaM y Hac 1o-
HpaBuwIoCh. [1o cKkopo#t
BCTpEYM.

21. 3axoaute B n1060€ BpeMsl.
HaneeMcst yBumeTh Bac CHOBa.
Mpb1 He npolaemcs.
3axomuTe elue.

MpbI Bceraa BaM pajsbl.

VYnayu BaM u Bosbluoe crna-
cubo.

19. Your bill is ...

Do you have smaller notes?
Here is your change.

20. I’m glad you enjoyed it.
See you soon.

21. Drop at any time you like.
Hope to meet you again.

We are not saying good-bye.
Come again.

You are always welcome.

Good luck to you and thank
you ever so much.

NMpumevaHuna

®dopmbl 06cNyXMBaHUA

[Ipu opraHu3anmy 3aBTPakoB, 06eJ0B U Y>KUHOB HCIOJIb3YIOT-
csl pa3nnyHble GOPMBI OOCITYXMBaHUS:

e «a g Kapr» (4 la carte) — BHIGOpD M3 KapThl-MeHIO OJI0x

M HAaITUTKOB,

e «a mapt» (a part) — oOCIyXMBaHME TOCTeil, KOTOpBIE Mpe-
BAapUTEIbHO CHENIAIM 3aKa3, B YCTAaHOBJIEHHBIA NMPOMEXYTOK Bpe-

MEHHU;

o «TababAOT» (table d’h6te) — obGCIyXKMBaHME BCEX rOCTEN Ol-
HOBPEMEHHO 10 OJHOMY U TOMY X€ MEHIO;
o mBeackuii croi (Swedish Board) — BeIGOp 61104 co cBOBOA-

HBIM JIOCTYTIOM;

o OydetHoe oGcayxuBanue (Buffet Service) — camooGcmyxu-

BaHHUE TOCTEH.
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Buabl o6¢cnyxuBanus / cepBuca

Hau6onee pacnpocTpaHeHHBIMM BHUOAMU CEpPBHUCAa CUYUTAIOTCA
()paHIY3CKMIA, aHIIMMCKMI, aMepUKaHCKUI 1 pyccKuii. IIpu Bcex
BUIax cepByca OOCTyXXMBaHHE OCYLIECTBIsIETCS] OULIMaHTaAMMU.

Ecnu 3to dpamiy3ckuii cepeuc, To obULMAHT IEMOHCTPUPYET
01010, a 3aTeM MOAXOAUT K KaKIOMY FOCTIO U HAKJIaAbIBAET NULLY
¢ 6mona B Tapesky. CyllecTByeT M TaKOM BapuaHT, Koraa opuLu-
AT Mpeiaraet 6J10aa rocTio, KOTOpHI 00cnyXuBaer cedst cam.

IIpu anramiickoM cepBuce opULIMaHT CEPBUPYET TAPEJIKY IOCTI
110 IPUCTABHOM CTOJIMKE, 3aT€M IOJAET €e.

AMepHUKaHCKMI{ CepBMC O3HayaeT, YyTO MUIlla TOTOBUTCA M pac-
KJIQIBIBAETCS 10 TapejakKaM HEMNOCPEACTBEHHO Ha KyXHE.

Pycckuii cepBuc Npeamnonaraer, YTo e1a NpUHOCUTCS Ha CEPBU-
]POBOYHOM OJttofie, a OpULIMAHT pa3fesseT ee Ha IOPLUMH.

YcnoBus nutaHus

B pectopanax (kade) roCTHHUYHBIX KOMIUIEKCOB OOBIYHO Ipef-
IATAIOTCS CIIEAYIOLIME YCIOBUS IIUTAaHUS:

e IOJIHBIA NMAHCHOH, T.€. TPEXPa30BOe MUTaHUE (3aBTpak, oben
n yxuH) — Full Board (FB);

¢ MOJIYNaHCHOH (3aBTpak IUIoCc oben win yxuH) — Half-Board
(11B);

o TosibKO 3aBTpaK — Bed and Breakfast (B&B).

OcoO0BIe YCIIOBMS CO3MAIOTCS B OTEJISIX, pabOTAIOLKX B CUCTEME
1KJiyGHOTO OTABIXa (KPOME TPEXPa30BOro MUTAHUS B TEYEHUE BCETO
nist TipeiaraeTcs 00Jb1IONM BHIOOp OGECIUIaTHBIX 3aKyCOK, aJIKO-
1OJIBHBIX U JAPYTMX HAlMTKOB) — BCe BKJIOYEHO B CTOMMOCTb (All
inclusive).



CEPBUPOBKA CTOIA
LAYING THE TABLE

CnoBapb

KyxoHHas yTBapb U nocyaa

Kitchen Utensils and Tableware

omono

~, B KOTOPOM IIHIIa COXpa-

HsETCS ropsyent
A xneba
omonue
ooka
[T BUHA
JUTd BUCKHU
IUIS1 KOHBSIKA, CY>KEHHBIA
KBEPXY
JUISL I1aMIIaHCKOTO

XPYCTIBHBIN
BeJlepKO /UIsl DIAaMIIAHCKOTO
BHJIKA

JlecepTHas

UL KOKTEIst

Uil MCHOTO (OCHOBHOTO)
ooma

IUTSI Hape3aHus msica
UL TIMPOXKHOTO
UL pakoB

dish
chafing dish

bread plate
saucer
tumbler / goblet
wine glass
whisky tumbler
snifter / brandy snifter

champagne goblet / tapered
glass

crystal goblet
champagne bucket
fork

dessert fork

cocktail fork

fork

carving fork
cake fork
crayfish fork



IUISE pHIOBI

IUTS1 YJIUTOK

VTSl YCTPULL

s ponmio
BOK (21y00Kas cK06opooa ¢ Gbi-
nykavim onom, Kumai)
rpadun

U IEKaHTUPOBaHMS (044

cauea euHa ¢ ocaoka)

JyypuLiar
Ka3aH / KOTeJIOK
KACTPIONIS
i Gonmo
MOPLUMOHHAs / TOpILIOYeK
KOJIbLO AJ1A caingeTKu

KOKOTHMUA (NOPYUOHHAS Kacm-
PI0As 0451 20psAMUX OA100)

ko eHHHUK
KpYXKKa
NUBHas

KYBEPT (cepeuposarHoe mMecmo
a5 kaxucdozo Kauewma)

KYBLIVH
IUTS BOZIBL
[UI1 MOJIOKA / MOJIOYHUK

Kyne (6a3zouka Ha HU3KOU HoMYCKe
ona decepmos)

1102KKa
JepeBgHHasd
aecepTHas
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fish fork

snail fork

oyster fork

fondue fork
wok

carafe
wine decanter

colander
cauldron
pan
fondue casserole
pot / casserole
serviette ring / napkin ring
cocotte

coffee-pot
mug

beer mug / stein
cover / place setting

jug / pitcher
water jug
milk jug
coupe
spoon

wooden spoon
dessert spoon
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kodeitHas

pa3fiMBHas / MOJIOBHUK
1A casarta
UL caxapa
UL cyma
U1 giua
CEpPBMPOBOYHAs
CTOJIOBast
yaifHas
JIONATOYKA 1)1 TOpTa
JIOTOK 1A MacJia
MacJleHKa ¢ KpbIKOi
Ha0op CTOJIOBBIX MPUOOPOB
nocepedpeHHbIH
HOX
JIeCEePTHBIN
UL Macnia

JIJ1s1 MSICHOTO (OCHOBHOTO)
6mona

JUIS pa3genky msica
JUIS pakoB
IUTS. pbIOBI
JUIA chipa
st GpykToB
CKJIagHOM
CTOJIOBHIM
NMAJIOYKH 1 eAbl
nmana

coffee spoon / demitasse
spoon
ladle
salad spoon
sugar spoon
soup spoon
egg-spoon
serving spoon
table spoon
tea-spoon
cake knife
butter tray
butter dish
cutlery
silver-plated cutlery
knife
dessert knife
butter knife
knife

carving-knife
crayfish knife
fish knife
cheese knife
fruit knife
clasp knife
table-knife
chopsticks
piala



NOAHOC
IUIS chlpa / chIpHas AOCKa
NOICTABKA

Bpaliaolasics st CToJIo-
BBIX MPUIIPaB

JUISL HOXEH M BWIOK
UId gina
MoA ropsyee
MOA MUBHYIO KPYXKY
nocyaa crojoBas
MEJIbXMOPOBasi
CTEeKJISIHHAS
¢apdopoBas
dasiHCcOBas
XpyCTajJibHas1
NMPOTHBEHD
pIOMKa
IUISI BULIHEBKU
IU1s1 TMKepa
I sgifua
CAJIATHUK
caxapHuua
cucon
CKOBOpOJa
UL IPUTOTOBJIEHUSI COYCOB
C pYyuYKoOi1
CJIMBOYHHK
COJIOHKA
C ABIPOYKAMU
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tray

cheese tray / cheese board
stand

Lazy Susan

knife-rest
egg stand
table mat
beer mat
tableware
German silver / cupronickel
glass-ware "
china / porcelain
crockery
crystal
dripping-pan
glass
kirsch glass
liqueur glass
egg-cup
salad bowl / salad basket
sugar basin / sugar bowl
siphon
frying pan
saucepan
griddle
cream pitcher
saltcellar
saltshaker
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COYCHHK
CTaKaH
JUTS. BOJBI
IUI KOKTEWIA

U1 TIABa
UL Yas
CTOJIOBOE cepedpo
CYAOK LIS CHeuMii
TOpYMLBI / TOPYMYHHLIA
nepua / repeyHuLa
CYNHHUA

TapeJKa
6yTepbponHas
rayookas
JlecepTHas
i ponmao
MeJKast
noJacTaBHast
cajlaTHast

XJIeOHHLIA / KOP3HHA 1)1 XJ1e6a

YaHHMK
3aBapOYHBIN

yaifHuua

yama

9amKa
U1 6ynboHa
KodeitHas

sauce boat / gravy boat
glass / drinking glass
water glass
cocktail glass / longdrink
glass
beer glass
tea glass
table silver / silver cutlery
cruet-stand
mustard-pot
pepper-box / pepper-castor
(soup) tureen / soup bowl
/ soup cup
plate
bread and butter plate
soup plate
dessert plate
fondue plate
dinner plate
side plate
salad plate
bread basket
tea-kettle
tea-pot
tea-caddy
bowl
cup
consomme cup
coffee cup



C BOJOM IS MbITbS MAJIbLIEB
yanHas
HIATTIBI
s nobecTepa
TSI OpEXOB

IUIS1 pacKJIafblBaHUs KOHIM-
TEPCKMX U3LECIUN

JUIS cajiata
U1 caxapa
IUISL YJIUTOK
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finger bowl
tea cup
tongs
lobster cracker
nut tongs
pastry-serving tongs

salad shears
sugar tongs
snail tongs

KyxoHHoe o6opynoBaHue
1 NpUHaANEeXHOCTH

Kitchen Equipment
and Articles

anmapar uUisi po3JiMBa CJIMBOK
Ooiinep
Bad)eJIbHMIIA
BEHYHK LI B3OMBRHHA
BepTel
BeChbI
JIOCKa
st pyOKM Msica
U YUCTKU HOXeH
pasaesioyHas
RYXOBKa
KAPOBHA
KodeBapka
KoeMosKa
JielKa U1 caXxapHoro cMpona
MalMHa NOCYAOMOETHAas

cream dispenser
boiler

waffle iron
whisk

spit

scales

board

butcher’s platter
knife-board
chopping board
heater/ oven
broiler

coffee maker
coffee-mill
sugar sprinkler
dish-washer
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MHKCEP 3JIeKTPHYECKMIA,
MsAcopyOKa

HOJXX KOHCEPBHBII

HOMKHMIDI 1)1 Pa3feJKH NTHIbI
OTKPBIBAJIKA 115 OYTBUIOK
napoBapka

CKaJIKa

CKpeOOK I1 YHCTKH OBOLIEH

COBOK M WIETKA 11 yAaJleHus
KpoleK

COKOBbDKMMAJIKA
CTaKaH MEPHBIH
TeJleXKa
IUIS1 AeCePTHBIX OJof
JUTS1 calaToB
CEepBHUPOBOYHAsA / CEPBUPO-
BOYHBIN CTOJIUK
TepKa
X0JIOHIbHAA KaMepa
XO0JIOAMIBHUK
U1 BUHa
YaiHMK JJIeKTPHYECKUI
9eCHOYHMIA

HIAMITYD
HITONOP

electric mixer

mincer / hasher

tin opener / can-opener
chicken cutter / chicken shears
bottle opener

bain-marie

rolling pin

peeler

scoop and brush

juice extractor
measuring jug
trolley
dessert trolley
salad trolley
serving trolley

grater

cold store

refrigerator

wine-cooler

electric kettle

garlic press

skewer

bottle-screw / corkscrew

CrtonoBoe 6enbe

Table Linen

canderka
OyMaxHas

napkin / plaée mat / serviette
paper-napkin



CKaTepTh
OymMakHast
CMEHHas

NoJIOTeHIe
OyMaxHoe
IS pyK
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table-cloth
paper table-cloth
napperon

towel
paper towel
hand towel

PasroBopHblie chopmynbl

1. CepBupyiiTe, MOXanyiicra,
0aHKETHBIN 31 XpYCTATbHON
MOCYIOM.
2. IIpuHecuTe co cknama / U3
0ebeBOM CMEHHBIE CKATEPTH.
3. Bynbre n106e3Hb1, 0obopMu-
Te cToa Ne 10 cBeyaMu.
4. He Moriu GBI BBl HAKPHITh
CTOJI U1 NOYETHBIX FOCTEN Ha
3TOT Beyep?
5. IMoxanyiicta, MOMeHSNTE Ha
HalllEM CTOJIE CKaTepPTh.
6. MU3BuHuTE, HO Ha HallleM
CTOJIE HEeT calndeTok.
7. Mory g nmonpocurh Bac yo-
paTh / MPUHECTH

- TeNneabHULY?

- Ba3y U1 11BETOB?
8. Bpl He TIpUHECeTe TMOMHBIH
CyHOOK IU1sl pumnpan?

1. Please, lay the banquet hall
with crystal.

2. Fetch the napperons from
the storehouse / laundry.

3. Could you decorate table
Ne 10 with candles, please?

4. Could you possibly lay the
honorary table for this
evening?
5. Please, replace the
table-cloth on our table.
6. Excuse me, we are short of
napkins.
7. May I ask you to take away
/ to bring

- an ashtray?

- a vase?

8. Could you bring a full
cruet-stand?
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9. OdbuumaHT, HaM HyXeH ewe 9. Waiter, we need an extra
OIVH

- npubop. - Cover.

- HOX. - knife.

- boka. - goblet.
NMpumevaHue

Habop oduumnanTa

B GonbliMHCTBE pecTOpaHOB OGUILIMAHTH TPU 00CITy>)KUBAaHUU
KJIMEHTOB JOJDKHBI UMETh NIpH cebe Tak Ha3blBaeMblil HaGop odu-
uxaHra (waiter’s set). Ero oGsi3aTesibHbBIE COCTaBJISIIOLIME MOTYT
BapbUPOBAThCSI B 3aBUCHUMOCTHM OT CTpaHHI, KJlacca pecTopaHa U
TIPUHATHIX B HeM npaBwi. Haubosnee TMMMYHBIN Habop odULMaH-
Ta BKJIIOYAET B cebs:

e BHHHbIE NMPHUHAMJIEKHOCTH (Wine accessories) — OTKpbIBaJIKa
[uis 6yThuToK (bottle opener); wromnop (corkscrew / bottle screw),
CKJIaiHOM HoX (clasp-knife);
os0KkHOT (notebook);

Kapanaam / pyuka (pencil / pen);
KambKyagrop (calculator);
nosoTenue 1A pyk (hand towel).



NPOAYKTbI TUTAHUA U UX OBPABOTKA
FOODSTUFFS AND PROCESSING

CnoBapb
WUHrpeameHTsbl Ingredients
arap agar
JIPOHCKU yeast
MKeJIATHH gelatin
KHUP fat
TOBSDKM beef fat
KYJMHapHBIA cooking butter
KYPUHBIi1 chicken fat
MULLEBOH edible fat
CBUHOI1 / sIp lard
TOTJIEHBII dripping
JaMeHHUTeJIb caxapa artificial sugar
KaKa0-IMOpPOLIOK cocoa powder
KpaxmaJ starch
KapTtodenbHbIi potato starch
KYKYPY3HBIi comn starch
MIIEHUYHBIA wheat starch
PUCOBBIN rice starch
JIMMOHHASA KHMCJIOTA citric acid
MacJjio oil
OJIMBKOBOE olive oil

MOJCOJTHEYHOE sunflower oil
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parcoBoe colza oil / rape oil
PacTUTEJIbBHOE plant oil / cooking oil
CJIMBOYHOE butter
COEBOE soybean oil
Mmen honey
MCKYCCTBEHHBII artificial honey
JIMTIOBBIA linden honey
MYEJTUHBII bee honey
COTOBBIH comb honey
MyKa flour
rpeyHeBas buckwheat flour
MIIeHUYHast wheat flour
pXaHas rye flour
pucoBas rice flour / rice meal
NAHHPOBKA bread crumbs
NeKapCKHH NMOPOMIOK baking powder
caxap sugar
BaHUJIbHBIN vanilla sugar
BUHOTPAIHBIN / DII0KO3a grape sugar
XKeJIMPOBAHHBIN jellying sugar
HOKEHBII burned sugar
MOJIOYHBIH / J1aKTo3a milk sugar
caxapHas myapa powdered sugar / confectioner’s
sugar
coaa sodium
coJiofl malt
CoJIb salt
HoarpoBaHHas jodated salt / jodized salt
MoBapeHHas common salt / kitchen salt



yKeyc
BUHHBIN
OYUIMCTBIA
SA6IOYHBIIT

TECTO
61MHHOE
JIPOXOKEBOE
3aBapHOe
MacsiHOe

NMECOYHOE HECIAOKOE

MEeCOYHOE CJIaAKOoe
cJIoeHoe

nexpa

qai

siua
6enok
XKENTOK

MpoaykTbl NMMTaHna U ux obpaboTka * 33

vinegar
wine vinegar
aromatic vinegar
cider vinegar
dough / paste / pastry
batter
yeast dough
chou pastry / cream puff pastry
butter pastry

short crust dough / short
paste

sugar pastry

puff paste / puff pastry dough
peel / zest
tea
eggs

egg white

(egg) yolk

3eneHb, NPAHOCTH
v npunpasBbl

Potherbs, Spices
and Seasoning

AlKC
OHa3nIHMK
hapdapuc
Oepramor
I'BO3MKA
ropYMIa
Kanepchbl
KOpHaHAP

anise

basil

barberry

bergamot

clove

mustard

capers

coriander / Chinese parsley
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KOpHIA
JIaBPOBBIA JIKCT
JIIOONCTOK
Maiiopan
MakK
mATa
JIMMOHHas
rnepeyHas
canosasi
operaHo
nanpuxa
nepen
Genblii
KaleHCKUI / XTy4uit
KpacCHBIA
MOJIOTHIA
YEpHBII
SIMalCKMA DyIIUCTHIA
SIMOHCKUM IyLUUCTBIA
neTpyuKa
KyApsiBast

nomepasel / TOPbKHIi ame/IbCHH

pyra
ceJibaepei
THMbSH
TMHH
YKpon
denxenn
XPeH

cinnamon

bay leaf

lovage

marjoram

poppy seeds

mint / balm-mint
bergamot mint

peppermint / brandy mint

garden mint

oregano

paprika

pepper
white pepper
Cayenne pepper
red pepper
ground pepper
black pepper
allspice pepper
anise pepper

parsley
curly-leaved parsley

bitter orange

rue

celery

thyme

caraway

dill

fennel

horse-radish
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Kpyni! Grits

ropox pease / yellow pease

rpeyHeBas buckwheat

MaHHasA semolina

OBCAHAsA grits / groats / oatmeal

nepJioBas pearl barley / French barley

INUeHMYHAas wheat barley

HiIEHHAS millet

puc rice
IUTMHHO3EPHUCTHIN long-grain rice
pOOJIEHBI T ground rice
KODUYHEBBIN brown rice
MEJIKO3€pHUCTHIH short-grain rice

(dacoan bean

siuHeBasd pot barley / peeled barley

Monoko n MONOYHbIe

Milk and Dairy Products

NPoAyKTbI
OpbIH3a brynza / sheep’s cheese
ilorypt yoghurt
SKMIKUN drinking yoghurt
K3 CHATOTO MOJIOKA skim milk yoghurt
~, ¢ budunobakTepuamMu bifidus yoghurt
C Pa3NMYHBIMY HAIOJHUATEISIMU yoghurt cocktail
kedup kefir
MOJIOKO milk
Kucjoe fermented milk / sour milk
CTYLLIEHHOE condensed milk
TOIJIEHOE baked milk
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MPOCTOKBAINA
PSDKeHKa

CJIMBKM

CMeTaHa

ChIp

" JoMalHMit
3pebId
KO3uM
KOIMYEHBI1
MSITKUKR
OBEYMUH
TJIaBJAECHBIA

MOBBILLIEHHON XUPHOCTH
TOJIyTBEPABII
CJIMBOYHBIA

C IUIECEHBIO

CpelHEN XUPHOCTU

sour clotted milk

baked fermented milk
/ ryazhenka

cream
sour-cream
cheese
cottage cheese / smeerkaas
mature cheese
goat’s cheese
smoked cheese
soft cheese
sheep’s cheese

cheese spread / processed
cheese

double-cream cheese
half-hard cheese
cream cheese
blue-mould cheese

cheese with a medium fat
content

TBEPAbIA hard cheese
TBOPOXHBIA curd cheese / cottage cheese
TEPTHIN chipped cheese / grated
cheese

Pbiba Fish

anyoyc anchovy

OesoppIOnIa white salmon

oenyra white sturgeon / beluga



ropoyma

kambana / kam0aa-pomo

~-JIMMaH[
MaJIeHbKas

Kapach
MOPCKOM

Kapn

Kera

kedamb

KOPIOLIKA

Jiemy

Jlococh / cemra

MepJIaHT

MHHOTa

MOpPCKOM 4epT

naJuM

OKYHb
MOPCKOM

ocerp

najaTyc

HHKLIA

caiga

cajaka

capaMHa

ceNblb

cKymOpus / Makpesb

com

cynak
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humpback salmon
plaice / flatfish
common dab
small turbot
crucian / red bream
sea bream
carp
Siberian salmon / calico salmon
/ chun salmon

mullet
smelt
bream
salmon
whiting
lampern
monkfish
burbot
perch
rosefish / haddock
sturgeon
sole / halibut
haddock
coalfish
sprat
sardine
herring
mackerel
sheat-fish
pike-perch
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TpecKa cod

TYHENl tuna

yropn eel

¢openn trout

XeK hake

myKa pike

Mopenpogykrbl Seafood

MKpa caviar
3epHUCTas soft caviar
KpacHast red caviar
narocHasi pressed caviar
yepHasi caviar / soft caviar

KaJibmap squid

Kpad crab

KpeBeTKa prawn / shrimp
TUraHTCKast jumbo shrimp
bontuas shrimp

JIAHTyCT langoustine

JobcTep / omap lobster

MuIus mussel

MHHOTa lamprey

MOJLTIOCK (C3e000HbLIL) shellfish / clam / cockle

paK crayfish / crawfish
MOpCKOt spiny lobster

Y/IMTKA snail

ycrpuua oyster
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Msico u nTuua

Meat and Poultry

dapaHuHa

Ir'OBSIMHA

I'ycATHHA / TyCh
MHIIOLIATHHA / MHJeHKA

mutton

beef

goose (meat)
turkey (meat)

KPOJIbYATHHA rabbit

KypATUHA / Kypuua chicken (meat)

CBMHHMHA pork

TeNIATHHA veal

yTATHHA / yTKa duck (meat)

JITHATHHA / ATHEHOK lamb

Onub Game

BAJIbITHEN woodcock

tasny / 3aivaTHHA hare

KyponaTka partridge

OJICHHHA venison

neperneJ quail

PA0YMK hazel grouse / hazel hen

TeTepes black cock

(pazan pheasant

Cy6npoaykrbl Offal

JKeJIYROK stomach
NTUYUA (MYCKYAbHbLIL) gizzard
KYpPUHBII chicken stomach

Jierkoe lung

MO3TH brains
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MO3r KOCTHBIH
CNIUHHOM (bapana, menenka)

marrow / bone-marrow
amourettes

nevyeHb liver

noyka kidney

pyben tripe

cepaue heart

Xpsin gristle

A3BIK tongue

Pa3py6 (o cBUHUHe,

roBaguHe) / Pazpenka Cutting

(o nTuue)

BbIpe3Ka tenderloin

roJioBa head

TpyAKa / rpyIMHKA brisket / breast
WHACHKHU turkey breast
KypHHas chicken brisket
CBMHag pork breast

3aHAa 4acTh (mywu) haunch

KocTpely rump / bottom side

KOCTb bone
MO3roBas marrow-bone
TeJSIYbA kernel of veal

KPbLIBIIIKO winglet

JionaTka shoulder

HOXKa (bapaHbs, ceuHas, meas-
Ybs)

TITHLBI
OKOpPOK

foot / leg / trotter

drumstick
gammon
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peOpBILIKH ribs
TOBSDKbU ribs of beef
CBUHBIE (C MOHKUM CA0eM spare ribs

Mmaca)

pyJibKa fore nap
CBUHas shin of pork

pbLIO palate
OBIybE ox palate / ox muzzle
CBUHOE pork palate

yXxo ear

(bune fillet

bunei loin

XBOCT tail

wes / mweika neck

FpubbI Mushrooms

Oeublii rpud / 60poBUK

BOJIHYIIKA / PBDKMK
rpy3ab

JICHYKA
MacCJIeHOK
MOXOBHK
ONEeHOK
1oa0epe3oBHK
110JI0CHHOBHK
CMOPYOK
ChIPOEXKKA
KpacHas

cep(e)s / (edible) boletus
safron milk cap

milk mushroom / peppery milk
cap

chanterelle / egg mushroom
slippery jack / boletus leteus
bay boletus
honey agaric
brown-cap boletus
orange-cap boletus
morel
russula

sickener
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Tprodess trufile
LIAMIMHbOH bottom mushroem / field
mushroom
OBowm Vegetables
OaKIaKaH eggplant / aubergine
OprokBa swede
ropoueK pease
3eJIeHBIN green pease
caxapHBbIi sugar pease / snow pease

K20a40K / IyKKMHM
KamycTa
OpOKKOJIH
OproccenbcKas
3eJIeHast
KUTaMcKas

KOJIbpabu
KpacHas
caBoMcKas
LIBeTHas
SIMOHCKAas
Kaprodesn
JUIMHHBIA
MOJIONOH

HyaseT (o4eHb MeiKull)

KOPHHIIOHBI
KYKypy3a / Mauc

courgette / vegetable marrow
cabbage

broccoli

Brussels sprouts

green cabbage

celery cabbage / Chinese
cabbage

kohlrabi
red cabbage
savoy cabbage
cauliflower
pak-choi

potatoes
cucumber potatoes

early potatoes / new
potatoes

noisette potatoes
gherkins
corn / Indian corn / maize



npobneHas
MoJioaast
cnagkas
JYK
3eJICHBIN
nepo
nopemu
pe3aHel
penyaTei
wanoT
MOPKOBD
oryperg
nepen ClaaKui
11OMHIOPLI / TOMATBI
rpo3JieBble MENKUE

peauc
|'CBEHb
peabKa
pena / TypHenc
cajar
3eJIeHBIN
JIaTyK
MACISHBII
CBeKja
con
cnapxa
I'bIKBA
cllanKas
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hominy

green corn

sweet corn
onion

spring onion

scallion

leek

chive

brown onion

shallot
carrot
cucumber
bell pepper / sweet pepper
tomatoes

currant tomatoes / cherry
tomatoes

radish
rhubarb
black radish
turnip / teltow turnip
salad
green salad
lettuce salad
butter lettuce
beets / beetroot
soya
asparagus
pumpkin / squash
pattypan / custard marrow
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dacomn

a3uarcKasl (¢ oYeHb OAUHHBIMU

cmpyukamu)
Oenas
Xenras
3eJieHast

OOBIKHOBEHHAd / CTpYYKOBast

crnapxeBasi
LIMKOpHi
OeNIbIMMCKU

KpacHBIN

CaJIaTHBIN
YEeCHOK
UIMMHAT
maseib

bean
mungo bean

white haricot bean
yellow bean
runner bean
French bean / string bean
dwarf bean
chicory / radicchio
Belgian chicory / Belgian
endives
red chicory
curled endives
garlic
spinach
sorrel

®pyKThI U AroabI

Fruits and Berries

abpukoc
aHaHac
anejbCHH
ap0ys3
OaHaH
OpycHuka
BHHOTPaZ,
BHIIHA
rpaHar
rpeingpyr
rpyua

apricot
pineapple
orange
watermelon
banana

red bilberries / cowberries
grapes
cherries
pomegranate
grape-fruit
pear
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ILIHSA melon
MenoBast / 3UMHSs honeydew melon
MyCKaTHasi musk melon
)KEBHKA blackberries
NIDKHD fig
1IyOHHKa / 3eMITHUKA strawberries
KJIIOKBA cranberries
KPbDKOBHHMK gooseberries
JIUMOH lemon
MAJTHHA raspberries
MAHIAPHH tangerine
IICPCHK peach
ps10MHa ashberries / sorb berries
¢JIBa plum
tMOPOJIMHA currants
Oenas white currants
KpacHasi red currants
yepHas black currants
(puHuK date
\ypMa date-plum
ncpeumHs sweet cherries
'ICPHOCJIHB prunes
10JI0KO apple
Opexu Nuts

VPa3WILCKMIi opex
NOASAHOM opex

I'PCLKUH Opex

ICMJISTHOM opeX / apaxuc

Brazil nut / cream nut
water chestnut

walnut

peanuts / ground-nuts
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KeJpoBbIH opex
KeuIblo

KOKOC

MHHIATb
MYCKaTHBbIH opex
ucTamku
bynnyx

cedar nut / pine-nut
cashew nut

coconut

almond

nutmeg

pistachios

hazelnut

Cnoco6bl 06paboTku
M NPUroToBNeHUs NPOAYKTOB

Ways of Cooking

B30MBaTb; B3OMTHIH (0 caueKax,
Macne, aiyax)
FOTOBHTD
JKapUTDb / 3aMeKaTh; JKapeHbli
B OOJIBIIOM KOJIMYECTBE Macjia
B ChIpE
B TeCTe
Ha BepTele
Ha rpuie
Ha OTKPBITOM OTHE
Ha pelleTKe / LeIUKOM
Ha yrsix

3aMOpaKMBaTh; [IyOOKOM 3aMo-
PO3KH

BapUTh / KHIATHTb; BapeHbIi
Ha mapy; napoBou
LIETUKOM

KOHCEpPBHPOBaTh; KOHCEPBUPO-
BaHHbIH

whip; whipped

cook

fry / roast; fried / roasted
deep-fry; deep-fried
gratin; gratinated
fry in dough
spit / skewer; skewered
grill; grilled
broil; broiled
barbecue; barbecued

charcoal-grill;
charcoal-grilled

freeze; deep-frozen

boil; boiled
steam; steamed
boil whole

tin / can; canned
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KONTHTDb; KOIMYEHbLi
ropsiyero KOMm4eHus
MOJIyKOMYEeHbII
XOJIOMHOTO KOITYEHUS

MapHHOBATh; MAPHHOBAHHBI

oGcaxapuBaTh / 3acaxapuBaThCA
ocylaTh
0TOMBaATH
0XJAXKAATb; OXJIAKIEHHbIH
OMMILATD (0M KOXCYDbl, Weayxu)
nape3arb / pasaejbiBaTh
KPYIHO
KyOukamu
JIOMTUKaMU
MEJIKO
COJIOMKO1
IPHIYCKATDb; NPHUITYIIEHHbIA
1105C/JAIHBATD
a3BOUTH / PACTBOPATH
PA3MOPAKMBATD
PYOUTL / MpONyCKaTh Yepe3 M-
COpYOKY; pyO.ieHbLi
¢Ma3bIBaTh
COJIMTh; COJICHBIH

CYHINTD
10J104b

1YUWIATb / TOMHTD; TYIIEHbIA
YBapHBaTh / BbINAPHBATH

smoke; smoked
hot-smoked
half-smoked
cold-smoked

marinate; marinated / pickled
/ salted / cured

sugar
drain
chop
chill; chilled / iced
peel
cut
cut large
dice
slice
cut small / chop
julienne
meunuere / sauté; sautéd
sweeten
dilute
defrost
mince; minced

grease
salt / cure; salted / pickled
/ cured
dry
pound
stew / braise; braised / stewed .
boil down
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YKpauarth / rapHHpoOBaTh
(o 6ar00ax)

¢apumposatsb; papumposaH-
HbIi

LIHHKOBATD

IIMKUroBaTh; MIMMMIrOBAHHBIMA

garnish
stuff; filled / stuffed

shred / chop
lard; larded

PasroBopHble chopmynbli

1. Kakyio KyxHI0 BbI NIPEIIO-
YUTaeTe:

- €BpOIEICKyI0?

- a3MaTCcKylo?

- CJIaBAHCKY10?
2. benopycckuii cyn KpynmHUK
TOTOBSIT U3 KPYIIHI € 100aBe-
HHMEM MEJKHX KYOMKOB CBHHO-
ro caja, o6XapeHHbIX C py6ire-
HBIM JIYKOM.
3. MayaHka — 3TO My4yHasl
TOIMBKA C CeJIbJepeeM, MOoMI-
>)KapeHHBIM pPEeITYaThIM JIYKOM,
CBUHUHOM WIHU KPECTbIHCKOM
konbacou.

4. KaprodenbHble onaabu
apLuMpyloTcs MsICOM M IrpH-
b6amu.

5. YTo Kacaercsi yKpauHCKOi
KYXHH, TO OHa BKJIIOYAET B ce0s
IIOBOJILHO XWPHBIE Oiiona.

1. Which cuisine do you prefer:

- European?

- Asian?

- Slavonic?
2. Belarusian soup «krupnik» is
made on a groats base with
chopped bacon roasted with
minced onion.

3. «Matchanka» is a flour sauce
with celery, roasted onion,
pork, or peasant sausages.

4. Potato pancakes are filled
with meat and mushrooms.

5. As far as the Ukranian
cuisine is concerned, it
includes some pretty fat dishes.
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0. Sliina ¢GapiKpyIoT CENbAbIO
WM MKDOIi.

7. Cpenu Giion GeIopyccKoi”
KYXHM MOXHO BCTPETHUTb KOJI-
facy KpecThAHCKYIO, XapeH-
11yI0 C KaITyCTOM.

8. A KaK BBl OTHOCHUTECH K OC-
TPBIM / XUPHBIM Omiogam?

Y. Hacrosiiuumit ykpauHcKuit
fopur emaT ¢ YeCHOYHBIMU
(1AMITYIIKaMH.

10. BapeHMKHM MOTYT OHITH
¢ HAaUMHKOM M3 JOMAUIHEro
TBOpOra WIX BUILIEH.

1. Muorue pycckue 6ona
I'OTOBSIT U3 PHIOHI.

12. ®apuipoBaHHBII Kapi U
puI6a, TylueHHas ¢ Kaptode-
JIcM, OYEHDb BKYCHBEIE.

13. ®upMeHHOE GIIOI0 MOXET
CTOUTh TOPOTO, HO KayeCTBO
Iceraa MpeBOCXOMHOE.

14. B HaiueM ropone MOXHO
110CETUTh

- donrapckuit
HMCMaHCKUMI
UTAIBSIHCKUM
- KMTalCKu
TTOJIbCKMIA

- SITOHCKUM
pccTopaH.

6. Eggs are stuffed with herring
or caviar.

7. Among the dishes of the
Belarusian cuisine you can find
country sausages fried with
cabbage.

8. What do you think about
spicy / fat food?

9. A real Ukranian borshch is
eaten with garlic pampushki.

10. Vareniky may be filled
with cottage cheese or cherries.

11. Many Russian dishes are
made from fish.

12. Stuffed carp and fish
stewed with potatoes taste
delicious.

13. Speciality may be
expensive but the quality is
always perfect.

14. You can visit

- Bulgarian

- Spanish

- Italian

- Chinese

- Polish

- Japanese
restaurant in our city.
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YnotpebneHue npeanoros

IIpennor with yka3spiBaeT Ha OpyaMe COBEPIIEHHUs OeHWCTBUS:
Bread is cut with a knife.
Lobster is eaten with a lobster cracker.

IMpemor from yka3slBaeT Ha COCTaB NMPOMYKTA!
The salad is made from vegetables.
Vareniky are made from curds.

IIpemnor of ykaspiBaeT Ha MaTepuall, U3 KOTOPOIO CeJiaH
MpeaMeET:
Goblets are made of crystal.
This salad bowl is made of porcelain.

IIpemtor by yka3biBaeT Ha esiTelis, COBEPLIAIOILIETO AEHCTBUE:
The menu is made up by the chef.
The tables are cleaned by the bus boy.



BIIOAA
DISHES

CnoBapb

XonopHble 3aKycku

Cold Dishes and Starters

NCCOPTH
pbIOGHOE

MSICHOE
IJIMHBI ¢ KPACHOM MKpO#
hy)KeHMHA
hyrepopon
NCTYMHA M MACHBIE M3/1Ee/IMA
nHIerpeT

OBOLLIHOM

¢ rpubamu

¢ KaJlbMapamu

¢ pbIOO# ropsiyero KOmyeHus

NOJIOBAH (OMKPbIMbLE NUPOHCOK
111 NPECHO20 Mecma ¢ HanOAHU-
menem)

¢ MKpOH
¢ MTULIEH

¢ caJlaToM
¢ ceMroi

assorty
fish assorted / assorted fish
/ fish assorty

assorted cold meat
bliny with red caviar
cold pork
buttered slice of bread
cold meat and sausages
vinaigrette
vegetable vinaigrette
mushroom vinaigrette
vinaigrette with squid

vinaigrette with hot-smoked
fish

vol-au-vent

vol-au-vent with caviar

vol-au-vent with poultry
meat

vol-au-vent with salad
vol-au-vent with salmon
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TAIAHTHH U3 PbIOb (Papuuposan-
Hble pynemukuy u3 polvl 6 xcene)

3aJIMBHasA OoCeTpHHA

32JIMBHOE U3 PbIOBI

KaHane (oueHb manreHoKul Gy-
mep6pod, 06biuHO Ha nodxca-
DeHHOM Xnebe)

accopTu

Ha BBIOOD

OBOLLHOE

C BETYMHOM

C UKpOW

C KOMMYEHBIM JIOCOCEM
C IallTeTOM

C ChIpOM

KapnaTuno (mMoHKO Hape3aHHoe

Mmaco, peiba (coipble, KOnveHble)
UAU 080UU C PA3HO06PA3HBIMU

coycamu)

MACHOH CTYyJeHb ¢ XPEHOM
MHHOTH B TOPIHYHOM coyce
OKYHb B MapuHaJe
OTBApHOH S3bIK
namreT

U3 IUYU

CBUHOM
neyeHb TPECKH

poasMonc (omeapHoe guae
cenvou ¢ npIHOCMAMU 6 eude
pyaema)

fish galantine (stuffed fish rolls
in jelly)

sturgeon in aspic / sturgeon in
jelly

jellied sturgeon / jellied fish

canapé

selection of canapés
choice of canapés
vegetable canapé

ham canapé

caviar canapé
smoked-salmon canapé
paté canapé

cheese canapé

carpaccio (thin raw / smoked
meat, fish or vegetables with
sauce)

meat jelly with horse-radish
lampreys in mustard sauce
perch in marinade

boiled tongue

terrine / pate

game paté

pork paté / pork terrine
cod liver

rollmops (7oll from boiled
herring fillet with spices)



ciJ1aT (0onoaHumenvHo cm. pasz-
denvt «Osoww», «Dpyxmor»)

rpubHoIt
M3 IUYH

W3 KYKypYy3bl
13 TITULBI
M3 paKkoB
MSICHOM
OBOLHOM
PHUCOBBIA
PBIOHBIM
CE30HHBIN
CMEIUaHHBIN

COEBBINI

C CBIpOM

SIMYHBIA
canat-6ap
¢iJ1aT-KOKTEWIb

M3 MEYEHU TPECKU U CBEXKMX

oBouieit
KpaOoBHIi
OBOLLHOH
PBIOHBIN
C BETYMHOM U CBIPOM

C NTULEeH

CapAMHBI B MacCJie
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salad

mushroom salad

game salad / salad hunter’s
style

sweetcorn salad

poultry salad

freshwater crayfish salad

meat salad

vegetable salad

rice salad

fish salad

salad in seasons

mixed salad / combined
salad

soya salad
cheese salad
egg salad

salad bar
cocktail-salad

cod liver cocktail-salad with
fresh vegetables

crab cocktail-salad

vegetable cocktail-salad

fish cocktail-salad

cocktail-salad with ham and
cheese

cocktail-salad with poultry
meat

sardines in oil
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CaHIBHY (3akpbimblli Gymep-
6pod)

KITyOHBII

C BETYMHOI

C casIMU

C CHIpOM

CBHHMHA OTBAapHasA XO0JI0AHaA
" C XpeHOM

cesibIb
KOImTyeHast
MapuHoBaHHas / bucmapk
C OBOLUAMHU

TAPTAJNETKA (KOP3UHOUKA
U3 mecma ¢ HanoaHumenem)

C T'YCUHOM INEeYEeHKOoMI

C KYPUHBIM MSCOM

C OBOLLAMH

C LIAMIUHBOHAMU
Yropb MapHHOBAHHBIA
UINPOTHI B Macie

myKa ¢apImMpoBaHHAsA

sandwich

club sandwich
ham sandwich
salami sandwich
cheese sandwich
boiled pork with horse-radish

herring
smoked herring
marinaded herring / Bismark
herring and vegetables
tartlet

goose-liver tartlet
chicken tartlet
vegetable tartlet
champignon tartlet

marinaded eel

sprats in oil

stuffed pike

Fopsume 3aKkycku

Hot Dishes and Starters

OMTOYKM B CMeTaHe

BETYMHA, KAPEHHAA HA JIOMTHKE
xjeba

KaJIbMapbl B TOMATHCM coycCe
KOP3MHOYKH C Kypulieit 1 rpaéamu
KpaObl ¢ PHCOM M COYCOM

bitochki in sour-cream
fried ham on bread slice

squids in tomato sauce
chicken tartlets witk mushrooms
crabs with rice and sauce



LPCBETKH, 3ameyeHHble B rop-
noYKe ¢ MacJioM H JIMMOHOM

LypHIIa, 3anedeHHas C MOMUIO0-
pamMu

IHCHYKH B CMETAHHOM COYcCe

¢ kaprodenem

|ViKH, BapeHHble B KBace

/ B nMBE

vypyie M3 qHIH

1ILIK TIO-HTATbSTHCKH
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potted shrimps with butter and
lemon

baked chicken with tomatoes

chanterelles with sour cream
sauce and potatoes

crawfishes boiled in kvass
/ in beer

game souffle
tongue Italian style

Cynb

Soups

('ynot eopavue

Hot Soups

hopug

¢ KabaykamMu / YEPHUTOB-
CKUM

¢ KJICLUKaMH U cajioM

¢ KOMm4eHOCTIMHM / oT-
CKUMH

¢ MICHBIMM (bpUKageabKaMu
/ CUOUPCKUIA

¢ COCHCKaMH / JIbBOBCKHIA

¢ TYIIEHOW CBUHMHOH / yK-
pauHCKUMI

¢ aconbio
¢ YEPHOCIUBOM M rpubamMu

borsch (beetroot soup)

borsch with marrows
/ borsch Chernigov style

borsch with dumplings and
fat pork

borsch with smoked foods
/ seaman’s borsch

borsch with meet balls
/ borsch Siberian style

borsch with sausages / borsch
Lvov style

borsch with stewed pork
/ borsch Ukranian style
borsch with beans

borsch with prunes and
mushrooms
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CO CBEKOJIbHBIM KBacOM
/ KUeBCKUH

CO LIaBesieM / 3eJIeHBIN

Oy/1bOH
TOBSDXHH
TOBSDXMHM KpenKui

U3 Kyp U UHOEEK Npo3pay-
HBIN

13 peIOBI, BUHA M OBOLUEH

KOHCOME

MSICHOM HaBapHUCTHIIA

C rpeHKaMu

¢ KJIenKaMu

C OBOLIAMHU

C AMALOM
IyCcTOii Cyn / BemoTe

U3 KPEBETOK

OBOLLHOM

PaKOBBI

PHIOHBIN
KaprodebHbliA cyn (¢ osouja-
Mmu, kpynou, 60606bimu u ma-
KApOHHbIMU U30enusmu)

MOJIOYHBINA Cyn
C KJIeIKaMH
C Kpymnou
C MakapoHamMu
C OBOLUAMHU
NMpO3payHbIA CyN

borsch with beetroot kvass
/ borsch Kiev style

borsch with sorrel / green
borsch

broth / bouillon / clear soup
beefstock
beef tea
chicken and turkey broth

fish court-bouillon
consomme
consomme double
clear soup with toast
clear dumpling soup
clear soup with vegetables
clear soup with egg

thick soup / velouté
shrimp bisque
potage
freshwater crayfish bisque
chowder

potato soup (with vegetables,
grits, beans and macaroni)

milk soup
milk soup with dumplings
milk soup with grits
milk soup with macaroni
milk soup with vegetables
clear soup



PACCOJILHHUK (Cyn ¢ hompoxamu,
CONEHBIMU 02YPUAMU, NepAo8ol
Kpynoll, oauekamu)

JOMalIHUK
MSICHOM
OBOIHOM

COJIIHKA (2ycmoli ocmpblid cyn

€ MACOM, KON4EHOCMAMU, Dbl-
oboli, conenvimu o2ypyamu, mac-
AUHAMU U Kanycmoti)

rpudHas

JOMaLUHSIs

cOopHas MsicHas

cbopHas pbIOHast
Cyn-ryJsum (cyn us maca
¢ KDACHbIM nepyem U AYKOM,
3anpaeneHHblll MyKoii)
cyn-Kpem (2ycmoli cyn, 3anpag-
NEHHbLU AUYHBIM Oenkom, dce-
AAMUHOM UAU A2aPOM)

Cym-Jianmma
rpubHas
KypuHasg
MOJIOYHast
cyn-napde (npospaunniii cyn
¢ KycouKamu napoeoeo omaema
u manuoxoi)

cyn-miope / NMPOTEPThIiA Cym
u3 6060BBIX
U3 KpaboB
U3 KypHULIBI
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rassolnik (soup with offals,
pickled cucumbers, pearl
barley, olives)

home-made rassolnik
meat rassolnik
vegetable rassolnik

solianka soup (thick sharp meat
soup with smoked foods, fish,
pickled cucumbers, olives,
cabbage)
mushroom solianka soup
home-made solianka soup
mixed-meat solianka soup
mixed-fish solianka soup

goulash soup (meat soup with
red pepper and onions,
liasoned with flour)

cream soup (thick soup liasoned
with egg-whites, gelatine or
agar)

noodle soup
mushroom noodle soup
chicken noodle soup
milk noodle soup

parfait clear soup (clear soup
with royal omellette and
tapioca)

puree soup
beans puree soup
crab bisque
chicken puree soup
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U3 TIeYEeHU
U3 TEJSTUHBI
OBOLIHOIA
CyN-Xap4o (2ycmoi momammbli
cyn ¢ 20830uUHOU, pucom, epey-
Kumu opexamu, 3anpasneHHblil
COyCOM U3 anbivi)
yxa
C paccrerasimu

C CyIakoM, HATMMOM M Kap-
TodeneM / peidalkas

lie
M3 KBalllEHOI KamnycThl
U3 CBEXEH KamnycThl
MSICHBIE
C KpYIOH / no-ypanbCcKu

CO LIaBeJIeM U LIMUHATOM
/ 3eNeHble

CYTOYHBIE

Cynbt x0100HbLe

liver puree soup
veal puree soup
vegetables puree soup

harcho soup (thick spicy tomato
soup with beef, rice, walnuts,
liasoned with sour plum sauce)

oukha (Russian fish soup)
oukha with rasstegai

pike-perch, burbot and
potatoes oukha
/ fisherman’s oukha

shchi
sauerkraut shchi
cabbage shchi
meat shchi

shchi with barley / shchi
Ural style

sorrel and spinach shchi
/ green shchi

one-day-old sauerkraut shchi

Cold Soups

GopI XOJI0aHbII

OKPOLIKA (X0/200HbLE Cyn U3
Keaca, cbipbix 08oueli, eape-
HbIX AUY, MAca U 3anpagKu

U3 CMemambl, 20pHULbL U XpeHa)

MsCHas
MsICHasl Ha kedupe

cold borsch

okroshka (cold kvass soup with
raw vegetables, boiled eggs,
meat, seasoned with
sour-cream sauce, mustard
and horse-radish)
meat okroshka

meat okroshka with kefir



OBOLLHAS
phIGHas
cOopHas MscHast

CBEKOBHUK (X0100HbLl cee-
KOAbHBIU CYN U3 02ypyo8, Auy
u keaca)

UM 3eeHble
C MsICOM
¢ pbiboit
C ALOM
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vegetable okroshka
fish okroshka
mixed-meat okroshka

svekolnik (cold beetroot soup
with cucumbers, eggs, kvass)

green shchi
green shchi with meat
green shchi with fish
green shchi with eggs

Bnioga u3 pbIGkLI
1 MOpenpoayKTos

Fish and Seafood Dishes

Potba u mopenpooyxmut
Jcapervle

Fried Fish and Seafood

ACCOPTH pPhIOHOE
3pa3bl u3 ¢usie poiobI
KaJbMap B KJsape
JI0COCh, JKAPEHHBIH HA IpUJIe
0ceTp, XKapPEeHHbIH Ha BepTene
pbI0a KapeHas

B MTaHUPOBKE

B TecTe

LIEJIKKOM
ceMra, JXxapeHHas B Cbipe
CyIaK, XKapeHHblii Bo ¢puTiope,
¢ 3eJieHbIM MacJioM

(hopesib KapeHas noa CoOeBbIM
coycom

mixed fried fish

fish paupiettes / zrazy

squid fried in puff pastry

grilled salmon

sturgeon fried on a spit

fried fish
fish fried in bread crumbs
fish fried in puff pastry
fish fried whole

fried salmon an gratin

deep-fried pike-perch with herb
butter

rout trout fried with soybean
sauce
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Poi6a u mopenpodyxmet
3anevenHole

Baked Fish and Seafood

Kapach, 3anedeHHbI B CMETaH-
HOM coyce

KpEBETKH B (eJioM coyce
pbifa, 3anmedeHHas

B benoM coyce

MO CEIPOM

¢ Kaptodenem

C AfLOM
COJIIHKA PbIOHAS HA CKOBOpoOJE
YCTpHIIbI, 3anedeHHble N CHIPOM
1yKa, 3aneYyeHHas ¢ rpudoamm

Poi6a u mopenpodyxmet
omeapHbte

crucian baked in sour-cream
sauce

prawns baked in white sauce
baked fish
fish baked in white sauce
fish baked gratinated
fish baked with potatoes
fish baked with eggs
fish solyanka in a frying pan
oysters baked gratinated
pike baked with mushrooms

Boiled Fish and Seafood

Kapn OTBapHOH KyCKOM
oceTp OTBAPHOM C XpPEeHOM
pbida oTBapHas

KYCKOM

coyieHas

e

LIETMKOM
pbi0a mapoBas

Puoib6a u mopenpodyxmot
myuensie

strip of boiled carp
boiled sturgeon with horse-radish
boiled fish
strip of boiled fish
boiled salted fish
fillet of boiled fish
fish boiled whole
steamed fish

Stewed Fish and Seafood

JIOCOCh B ropuioyke

OKYHb, TYILIEHHBIN B TOMaTe
C OBOMIAMH

salmon pot-stew

perch stewed in tomato with
vegetables



pbl0a MPUITyIIEeHHAS
B MacJie

B MOJIOKE

Potba u mopenpodyxmuot
dapuuposannvie
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meuniere fish / sautéd fish
sautéd fish
fish sautéd in milk

Stuffed Fish and Seafood

KaJIbMapbl, ()aplIMpOBaHHbIE
OBOLIAMH

kapn, apumMpoBaHHbIA aHI0-
ycamu

OKYHb, (papliMpoBaHHbIii pbI0-
HbIMH KJIEUKAMH

wyka, ¢apumpoBaHHas rpuda-
MH M IPeyHeBOM Kaulei

baroda u3 poibnoii komaemuoi
Maccol u Mopenpodykmos

squids stuffed with vegetables
carp stuffed with anchovy

perch stuffed with fish
dumplings

pike stuffed with mushrooms
and buckwheat kasha

Minced Fish Dishes and
Seafood

OMTOYKM pbIOHBIE (pyOaeHble
Komaembt Kpyeno gpopmbl)

raJIKH pbIOHbIE (KAeyku u3 polo-
Ho20 ghapwa)

3pa3bl pblOHBIE

KOTJIETBI PbIOHDbIE

KPOKeThbl pblOHBIE

PyJieT pbiOHbIH / OaJOTHH
cydie u3 KaabMapos

TeJibHOE PbIOHOE (pybaeHoe
une poi6vl)

‘redyre ppldHBIE (Wapoobpas-
Hble Komaemsl u3 gapwa)
(ppuKafeTbKH pHIOHbIE

fish bitochki / fish round rissoles
/ fish beefsteak Russian style

fish galki (minced fish
dumplings)

fish croquettes

minced-fish cutlets

stuffed fish rissoles

fish roll / ballotine

squid souffle

telnoye (minced fish fillet)

fish tefteli

fish fricandelles / fish dumplings
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XJ1e01pBI phIOHBIE (X1e0Ubl U3
DpblbHO20 papwa, npuzomoeneH-
Hble Ha napy)

UIHHLEIb PbIOHbIIH

steamed fish fingers

fish schnitzel

Bnwoaa u3 msaca

Meat Dishes

Msco u cy6npodyxmot xcapersie

Roasted Meat and Offal

AHTPEKOT

0acTypMa (walnbik U3 MapuHo-
6AHHOU 20830UHbL)

OecTporanos
oudrekc
C KPOBBIO
CpeOHENpOXapeHHbIA

IPyAMHKA, (papuIMpOBaHHASA pH-
COM H NeYeHbIo

Kapxoe

K0J16aca, COCHCKH, CaplebKu
KapeHsle

JIaHreT
MO3TH, JKapeHHble HA LaMIype
MSCO, XKAPeHHOe

BO (puTiope

Ha BepTese

Ha rpuie

Ha MaJIeHbKOM BepTelie

Ha OTKPBITOM OTHE

Ha yTJIIX

Ha LIaMmype

entrecote

basturma (pieces of marinated
beef roasted on a spit)

(beef)stroganov
beefsteak / steak

rare beefsteak

medium rare beefsteak
breast stuffed with rice and liver

roast meat / hot meat
fried sausages

languette

brain skewers

fried meat
deep-fried meat
meat roasted on the spit
grilled meat
brochettes
broiled meat
charcoal-grilled meat
meat skewers



OTOMBHAA KOTJIETA (Hamypanb-

Has)

Mo/mKapKa

IIOPOCEHOK KapeHbIi

POMILITEKC

pocToud

cepaue, xXapeHHoe Bo putiope
(bute MMHbLOH (ManeHbKULL Gug-
wmexc)

IALLIBIK (MSACO ¢ canom u ay-
Kom)

IHHLETh

onurpam (ombéueHas Ha peb-
pbliKke U epyOuHKa 8 NaHupos-
Ke, COmUpoeaHHsle UnU HcapeH-
Ivle Ha epune)

)CKAJION

Msco u cyénpodyxmot
janeyenHvle
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chop

grilled beef dish

fried piglet

rumpsteak

roast beef

deep-fried heart

fillet mignons (small fillet steak)

shashlik (meat skewers with
bacon and onions)

schnitzel

epigram (7ib chop and a piece of
breast, bread-crumbed, sauted
or grilled)

escalope / minute steak / meat
slice

Baked Meat and Offal

r'oBSIMHA, TeJIATHHA WK Oapa-
1IMHA, 3aneYyeHHas B coyce

3aneKaHka kaprodeibHas ¢ M-
coM

MAKApPOHHHK C MACOM

1I0YKH, 3anedeHHbie N0 CLIPOM
CoJITHKAa cOOpHas Ha CKOBOpoJe
(pune, 3ameyenHoe ¢ rppbaMmu
JI3BIK B COYyCe, 3anedeHHbIA

beef, veal or mutton, baked in
sauce

hashed brown potatoes / golden
potatoes with meat

makaronnik / macaroon
pudding with meat

kidney gratin

mixed solyanka in a frying pan
baked fillet with mushrooms
baked tongue in sauce
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Msco u cybnpodyxmut
omeapHsle

Boiled Meat and Offal

Oembapmak (6apanuna omeapras)
KOpedKa, rpyAMHKAa OTBapHbIe
KOTJIEThbI NAPOBbIE

MSCO OTBApHOE aCCOPTH

pyJaeT u3 pyoua

COCHCKHM, capleJIbKi OTBapHble
Xxarruc (gpapuuposanneiii 6apa-
Hull pybey)

AI3bIK OTBAPHON C COYCOM

boiled mutton / beshbarmak
boiled loin, breast
steamed rissoles

mixed boiled meat / assorted
boiled meat

tripe roll
boiled sausages, frankfurters
haggis (stuffed mutton tripe)

boiled tongue with sauce

Msco u cybnpodyxmos Stewed / Braised Meat and
mywenble Offal

To.TyO1BI stuffed cabbage rolls
ryJas goulash

MSICHOE JKapKoe C KaIyCTOH
H Kaprodeiiem

MSICO C KapTOIIKOM, TylIEeHHOe
B 1yXOBKe

MsACO TYlIEHO€ B ropumo4ke
MsACO LINMMIroBaHHOE
0B

pary

baroda uz pybaenozo maca

bubble-and-squeak
jugged meat / pot-stew

hot-pot
larded meat
pilaf / pilaw
stew / ragout

Minced Meat Dishes

OMTOYKM MapoBbIe
OUTOYKH pybJeHble
OudrTekc pyosneHbli

steamed round rissoles
stuffed rissoles
minced beefsteak



3pa3bl py0JieHble
KIIeJIH
KOTJIETHI pyOJieHbIe

KYNaTbl (nA0CKUe COCUCKU
¢ 060104Ke U3 c8UH020 pybya)

mons-ked6ad (wawnvik uz 6a-
paunvezo apwa)

redremm
(ppuKanenbKu
WnHLeNb pyo6aeHbIi
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round rissoles

quenelles / small dumplings

rissoles / minced-meat cutlets

crepinettes / kupaty (meat in
pig’s caul)

lulia-kebab (minced mutton
shashlik)

meat balls / tefteli

fricandelles / meat dumplings

minced schnitzel

bnioaa U3 NTUUbl, NepHaTon
AAV4U U KpOonuKa

Dishes from Poultry,
Feathered Game and Rabbit

(GUTOYKHM pyOJeHble, apimpo-
BAHHbIE IIAMITMHLOHAMH

ychb, YTKa (hapiumMpoBaHHbIE
KIOIbEH M3 MTHIIbI

3pa3bl pyOJieHble M3 HHIEHKH
KIICJIM M3 UBIUIAT

KOTJIETbI O-KHEBCKH

KOTJIeTbI W3 (Hile MITHILBI WIN
JMYH

ATy H3 NTHLbI, JMYH, KPOJIMKA
WIH CyONmpoaYKTOB

CAIIMBH (nmuya 6 opexoeom co-
vee)

cydae U3 UBILIAT

ILIIUIEHOK Tabaka (ybinaexok,
JcapeHHblll Ha ckoeopode nod
npeccom)

round rissoles stuffed with
champignons

stuffed goose or duck

poultry julienne

stuffed turkey rissoles

chick quenelles

chicken Kiev

fillet rissoles of poultry or game

poultry, game, rabbit or offal
stew

satsivi (cold boiled chicken dish
with walnut sauce)

chick soufflé / young poulard
soufflé

chicken-tabaka (chicken
flattened, pressed and grilled
on a pan)
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9axOXGHIM (MACO hmuypl, my-
WeHHoe 8 2YyCMOM MOMAMHOM
coyce ¢ npsHOCMAMU)

UIHHIICJIb H3 IITHLbI

chahohbili (chicken meat stewed
in spicy tomato sauce)

poultry schnitzel

Bnioaa u3 osolen u rpu6os

Dishes from Vegetables and
Mushrooms

0aKiIaKaHbl, 3aMeYeHHbIE MO
chIpoM

~, (baplLMpoBaHHBIE OBOILAMU

TpUOBI
XapeHble
XapeHHIe B TeCTe

3alC€YC€HHBIC B CMETAHE

TylLIEHEIE

HKpa
6akiaxaHHas
rpubHas
KabaykoBas

Ka0aukH, 0aKiaxaHsl, nepen
WJIM HOMHMAOPBI, (apUIMPOBAH-
Hble MsICOM H PHCOM
NOMHIOPBI, (hapUIMPOBAHHbIE
TpudaMu

pary OBOIIHOE

aubergines gratin

aubergines gratin, stuffed
with vegetables

mushrooms
fried mushrooms
mushrooms fried in puff
pastry
mushrooms baked
in sour-cream

stewed mushrooms
paste

aubergine paste

mushrooms paste

marrow paste

marrows, aubergines, pepper or
tomatoes stuffed with meat
and rice

tomatoes stuffed with mushrooms

vegetable ragout / vegetable
stew
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I apHupbl’ Side Dishes
GolioBbie beans
(YrBapHBIE boiled beans
¢ OBOLLIAMU beans with vegetables
TICIKH croutons / toasts
JNIIHKH draniki (grated potatoes fritters)
Kanycra cabbage
lIpOBaHCAIb pickled cabbage with salad-oil

KBauieHas / Kucias

MApUHOBaHHAs
Kaprodennb

KAPEHBIN

XapeHbIX Bo ¢puTiope

KIMEYEHHBIA B MyHIUDE

O''BapHOM

11ApOBOM
KaprodeamHoe mope
KaprodesmHbie KPOKETbI

KApeHbIe

1101 CBIPOM

| yIICHBIE

Kama (JonosHumensHo cm. pas-
den «Kpynor»)

I3Kast

KUOKasT

|MiCCHIITYaTast
KJICIKH

sauerkraut

pickled cabbage
potatoes

roasted potatoes

French fries

baked potatoes / potatoes in
jackets

boiled potatoes
steamed potatoes
mashed potatoes
potato croquettes
fried potato croquettes
potato croquettes au gratin
stewed potato croquettes
kasha / porridge (dish from
cooked grain or groats)
glutinous kasha
thin kasha / gruel
fluffy kasha
balls / dumplings / quenelles

JlononHUTENBHO cM. pasaen «OBOLUU».
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KHeJIH quenelles
MaKapOHbI macaroni
>KapeHble fried macaroni
3aMe4YeHHBIE MO CHIPOM macaroni gratin
OTBapHHIE boiled macaroni
C OBOLIaMHU macaroni with vegetables
Jlamna AOMaLIHAA home-made noodle
nacra (MakapoHHbvle uzoeaus pasta
U3 meepdbix COpMo8 NuleHUybl)
Bnioga us any Egg Dishes
OoMJIET omellette
MapoBOif royal omellette
C JIYKOM onion omellette
¢ NMOMUIOpPaMU tomato omellette
C CHIpOM cheese omellette
AMIHMIIA eggs
¢ 6eKoHOM bacon and eggs
c Kojbacoit sausage and eggs
~-00ATyHBS scrambled eggs
~-TJ1a3yHbs eggs up / sun-like eggs / fric

fifua, ¢apumposannbie UKo
/ TpHOaMH / CbIPOM / CeJIbAblo
/ JyKom
AiLo

BKpYTY1O

B MeIIOYeK

BCMSATKY

MalIoT

eges

eggs stuffed with caviar
/ mushrooms / cheese
/ herring / onion

egg
hard-boiled egg
well-boiled
soft-boiled egg
poached egg
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lrnopaa U3 TBOpOra

Curds Dishes

WIPCHHKH

IICHUBBIE
IMIEKAHKa H3 TBOpOra
“JICM TBOPOXKHBIA
ny/IMHT H3 TBOpOra
" MPHHKH
C 3€JIEHBIO
¢ CBIpOM
1nOPOT C MOJIOKOM / CMETaHOIi
/ cMBKaMH / caxapoM

I10POJKHasi Macca C AT0JaMH
/ napensem / opexamu / 3ene-
NLIM JIYKOM

vareniki / pasta pouches with
different fillings

vareniki lenivye

baked pudding of curds

curd cream

curd pudding

curd pancakes
curd pancakes with herbs
curd pancakes with cheese

curds with milk / sour-cream
/ cream / sugar

curd spread with berries / jam
/ nuts / green onion

t.oychbl

Sauces

(nycet 2opavue

Hot Sauces

iblii / CIMBOYHBIH COYC
112 MSICHOM OyJIbOHE
OCHOBHOM
¢ BUHOM

11mOHOI coyc

IBAPHOH coyc

w|MACHBI cOyC
11a MSICHOM OyJIbOHE
OCHOBHOU
¢ BUHOM

white sauce / cream sauce
meat white sauce
white basic sauce
white-wine sauce
mushroom sauce
custard sauce
red sauce
meat red sauce
red basic meat / red sauce
red-wine sauce
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MacJIsAHblI / TOJLUIAHACKHIA coyc

MOJIOYHbI coyc / coyc Oema-
MeJb

butter sauce / Hollandaise saucc
milk sauce / bechamel sauce

COYC Ha pbIOHOM 0YJILOHE fish sauce
CMETaHHBIA CoyC sour-cream sauce
SIMYHBIA coyc egg sauce

Coycot xoa00Hbte Cold Sauces
ropuMua mustard

3AJIMBHOH COYyC

3anpaBKa cajaTHast

MaiioHe3

MapHHaj

COEBBIH coyC

COyC BHHErpeT
YKCYCHBII C TpaBaMu

XpeH

Cmecu macasnvte

chaud-froid sauce / coating
sauce

salad dressing

mayonnaise

marinade

soybean sauce

vinegar sauce
vinegar herb sauce

horse-radish sauce

Butter Mixtures

Maciio
3€JIEHOe
MKOpHOe
¢ ropumiuei
ceeJo4yHoe
CBIpHOE

nacra
ropuYMYyHas
XKENTKOBas

butter
herb butter
caviar butter
mustard butter
herring butter
cheese butter
spread
mustard spread / mustard past
egg spread / egg paste
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Xne6o6ynouHblie usnenua

Pastry

©aba pomoBas

e (nupoxcox U3 opoxcxce-
#4020 mecma ¢ MACHOU HAYUH-
1Kcoii)

(MCKBHT ¢ KpeMoM H (pyKTamH,
HPONMHMTAHHBLIA BHHOM

(ynouka cnodHas
C Kopuuen
C MakoM
POXIECTBEHCKAS ClIanKasi

BATPYUIKA (6yA04Ka U3 OpOXHC-
JHcegoeo mecma ¢ HAYUHKOU
13 nogudna uau meopoea)

nads
KCKC
Kynedska (nupoe uz dpoxcce-
1020 c00bHO20 mecma ¢ HAYUH-
Kou)
JICTelxa
McpeHra
licyeHbe
B KOpOOKax
M3 MacJIIHOTO TecTa
MMOMpPHOE MaJIEHBKOE
MUHIATEHOE
~, TIPONUTAHHOE 1IeppH,
¢ ppykramu
OBCSIHOE

C HAaYMHKOM

baba (raisin cake)

belyash (yeast dough patty with
meat filling)

tipsy-cake

bun
cinnamon bun
poppy seeds bun
hot cross bun

vatrushka / cheese cake (yeast
dough roll filled with jam or
curds)

waffle
plum-cake
Russian paté / kulebyaka

scone
meringue
biscuit / gateau
baked fancy case
rich biscuit
ginger nut
macaroon / almond cookies
sherry trifle

oatcake
filled biscuit
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ciagxoe
CyXO€ CJIaaKoe
CyX0€ C CHIpOM
¢ dpyKTtaMu
nMpor
MSICHOM
OTKPBITHIA
C HaYMHKOM
THPOKHOE
OMCKBUTHOE
oylie
KOpP3MHOYKA
Ha noprepe ¢ U3IOMOM
C U3IOMOM
¢ KodeitHbIM KpeMoM
C KpeMOM
C Mac/ISHbIM KpeEMOM
cJIoOeHOe
C LIOKOJIaAHBIM KPEMOM
SKJIEp
THPOKOK
JIPOXCKEBOM C KanmycToi

CJIOEHBIN TOTYKPYIJIBIA
¢ sA010KaMu
TIOHYMK
npoduTpoM
paccrerail (omkpoimuiii nupo-
JHCOK ¢ HAYUHKOU)

fancy biscuits
cookies / American cookies
cheese cracknels
fruit cake
pie / tart
meat Russian paté
flan
crust
cake
sponge cake
cream puff
cupcake
porter cake
Danish pastry
mocha-cream cake
cream cake / sponge
butter cream cake
layer cake
chocolate-cream cake
éclairé
patty
yeast dough patty with
cabbage
crescent pirozhok
apple turnover
doughnut
profiteroles
rasstegai (open-topped patty)



TOPT
~-6e3e ¢ MOPOXEHBIM
KapaMeJIbHBII
JIMMOHHBIA
~-MOpOXEHOE
OpEeXOBBIA
¢ aOpMKOCOBBIM JDKEMOM
C 3aBapHbIM KPEMOM
C KpeMOM
¢ dpykTamu
LIOKOMaAHBIN
pyJser
C IDKEMOM
wBeHapcKuit
xJed
Genbiit
BUTOI / Xasia
M3 MyKM rpyboro nomoina
M3 P>XKaHOM HENpOCESHHOMN
MYyKM Irpyboro nomosna
KYKYPY3HBIit / MHAENCKUI
MOAOBBIN
MIUEHUYHBIA
pXaHOH
¢ OTpyOsaMU
YEpHBIN
xJiebell XpyCTAIUMI JUIMHHBIA

uedypek (nupoxicox ¢ MacHou
HAYUHKOU, HcapeHHbIT 80 Ppu-
mrope)
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cake / tart
vacherin glacé
caramel cake
lemon tart
ice-cream cake
nut cake
apricot-jam cake
custard pie
cream tart
fruit flan
chocolate gateau

roll
jam roll
Swiss roll

bread
white bread
twist bread
whole-wheat bread
pumpernickel

corn bread / Indian bread
farmer’s bread
wheat-bread
rye-bread
bran bread
brown bread / black bread
grissini

cheburek (meat patty fried in

fay)
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mAapJoTKa charlotte
¢ s16;10KaMu apple charlotte
OecepTbl Desserts

OJIMHBI ¢ HAYMHKAMH

xKejie
MOJIOYHOC

dpykToBOE (donosnumensvho
cm. pasden «Dpykmor)

lmy6mn(a CO CJIMBKaMH

KoH(eTsbI
UpUC
JIEEHIIBI
LLIOKOJIaAHBIE

KpeM
BaHWIbHHIHA
3aBapHOM
KodeitHbIIt
LLIOKOJIaAHbIA
SATOOHBINA

MOpOKEHOoe
BaHWJIBLHOE
MSTKOe
OpexoBoe
TUIOMOUp

oMobup ¢ bpykramu

1 ope€xaMHn

CO B3OMUTHIMM OeKaMu

pancakes with fillings / bliny
with fillings

jelly
milk jelly
fruit jelly

strawberries with cream
bonbons / candies
butterscotch
sweetmeats
chocolates
cream
vanilla cream
custard cream
coffee cream
chocolate cream
berries cream
ice-cream
vanilla ice-cream
soft-ice
walnut ice-cream
plombiere
sundae

ice-sponge



ducramkoBoe
dpykToBoe (Ha 6o0e)
LLIOKOJIaZHOE
Mycc
napde (621000 u3 636umsix cau-
60K, AUY U HanoaHumeneli)
MYMHT
a0pUKOCOBHIM
MAQJIMHOBBII
MOJIOYHO-CYXapHbIil OeJblit
PUCOBBIH
~-cydne (npucomoenennbiii
Ha napy)

GpYKTOBBIit
CJIMBKH

B30UTHIE

T'YCTBIE MOJIOYHBIE

cyduie

JIMMOHHOE

~-MOpPOXEHOe

s67104HOE
¢dbpykTOBBIi canat (donoanu-
menvHo cM. pazden «Dpykmbi»)

¢pyxTBHI
KHUCJIO-CIaIKM€e CO B3OUTHI-
MU CJIMBKaMH

MeJIKHUEe B caxape
paHHUE
TPOMUYECKHUE C MOPOXEHBIM
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pistachio ice-cream

water ice

chocolate ice-cream
mousse

parfait (whipped cream with
eggs, fruits and nuts)

pudding
apricot pudding
raspberry pudding
white pot
rice pudding
pudding soufflé / steamed

pudding

fruit pudding

cream
whipped cream
clotted cream
soufflé / light pudding
lemon soufflé
ice-soufflé
apple soufflé

fruit salad

fruits
sour-sweet fruits with
whipped cream
small fruits in sugar
early fruits
tropic(al) fruits with
ice-cream
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mepoer / copbde (836umsie u 3a-
MOpOdHCEHHblE PPYKMbL, COK,
opexu)
1MOKOJIA]

Genblit

MOJIOYHBIN

HeclTaaKuit

CJIIMBOYHBIA

TEPTHIA

sherbet / sorbe (whipped and
iced fruits, juice and nuts)

chocolate
white chocolate
milk chocolate
unsweetened chocolate
cream chocolate
chocolate raspings

PasroBopHbie ¢hopmynbl

1. MBI yynThIBa€M BKYC JI1060-
ro KJIMEHTAa.

2. B Hallem pecTopaHe opra-
HH30BaHO

- MUTaHWE UIA TpymIl,
BKJIIOYasi KOMIUICKCHBIC
obensbl.

- MUTAaHUEC 1O MCHIO.

- MUTaHKE MO HPUKCUPOBAH-
HBIM L€HaM.

3. IIpeaycMOTpeHH! JIM B MEHIO
- BereTapMaHcKue
- IUETUYECKUE
- KOLIEepHEIE
- HallMOHAJIbHbIE
omona?

1. We consider tastes of any
client.
2. Our restaurant can offer

- meals for groups, including
table d’hote.

- meal a la carte.
- fixed-price meal.

3. Does the menu provide
- vegetarian
- dietary
- kosher
- ethnic
dishes?



4. Mb1 yOMpaeM U3 CEerogHsII-
HEro MEHIO OTBapHOE MSICO.

5. 4 nymaro, dupmeHHoe 610-
10 wed-noBapa MOXHO OCTa-
BUTb B MEHIO.

6. KoTyiera no-K1eBcku — Ho-
BOe 0100 B MEH10 / 61010
IOHA.

7. MoxHo n00aBUTh Ha 3aB-
TpakK B JUETUYECKOE MEHIO
TBOPOXHYIO 3aMEKAHKY.

8. Hy>XHO NpemIoXuTs Ha BbI-
0op OoJsbllie COPTOB X1eba.

9. Ha oben MOXHO 3aMEHHUTH
PBIOHBIE 3aKYCKM MOpPEIpPO-
NYKTaMU.

10. MeHI0 npa3sgHUYHOTO
YXHMHa yXe roToBo. [aBaiite
elle MPOCMOTPUM [IeCEPTHl U
KapTy BHUH.
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4. We are taking off from
today’s menu boiled meat.

5. I think, we can leave chef’s
special in the menu.

6. The Chicken Kiev is a new
dish in the menu / today’s
special.

7. We can add to the dietary
menu baked pudding of curds
for breakfast.

8. We should offer a richer
choice of bread.

9. We can replace fish starters
with seafood for lunch.

10. The festive dinner menu is
completed. Let’s just run
through the desserts and wine
list.

MpumevaHun

Buabl 3aBTpakoB

BoNBIUIMHCTBO TOCTHHUIL YX€ IECpeUUIO HAa BECbMa IMOIYJIAP-
HBIM ILUBEACKUN CTOJ, HO BO MHOTUX OTEJsIX 3aBTpPaK OCTaeTCs
CTaHAAPTHBIM, U BaM Ha Bbl60p MOTYT NOPEKOMCHOOBATh ABa-TPpU

csocoﬁpammx «KOMIUICKCa»:

o aMepHKaHCKMii 3aBTpaKk (American breakfast) — xjonbs ¢ MO-
nokoM (flakes with milk), 6ekoH (bacon), Kode (coffee); oBcssHKa
(porridge), konbaca (sausages), BeTUMHa U stitiia (ham and eggs); Oy-
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noyky (buns), xapeHas kaptomka (French fries), TocTsl (toasts),
KJIEHOBBII cupon (maple syrup), kode (coffee); Badpnu (waffles),
6muHbI (pancakes), kode (coffee);

o anramiickmii 3aBTpak (English breakfast) — sumunuua ¢ 6exo-
HOM WM cocuckamu (scrambled eggs with bacon or boiled
sausages), TOCTbl C MacJIoM Y JXeMoM M / mnu ceipoM (buttered
toasts with jam and / or cheese), yait win Koge (tea or coffee);

¢ «KOHTHHEHTAJbHBIH» 3aBTpaK (Continental breakfast) — kode,
Yyail WIM TOpsYMii 1I0KOJMaa ¢ OyJ0YKoil U KOHMUTIOpOM U / Wi
MaciioM (coffee, tea or baking chocolate and buttered croissants with
or without jam).

Fpapauunn npoxapku maca

Jlio6uTeaM U 3HATOKM MSICHBIX OJIIO OYEeHb LUEMETWIBHO OT-
HOCATCS K BOMPOCY NMpOXapkyd Mmsica. TpagMUMOHHO BBLOENSIOT
YeThipe CTEeNEeHU ero TOTOBHOCTH:

e roayooe (blue) — Msco, o6XkapeHHOE Ha CWIBHO HarpeTroi
CKOBOpOJIE, BHYTPH MPAKTHUYECKH CHIPOE;

e C KPOBBIO (saignant) — COYHOE XXapeHoe MSCO, NPU pa3pe3a-
HUM WIM HAXAaTUU BBLIEISIETCS] KPOBSIHOM COK;

¢ TOTOBOE (2 point) — POBHO MPOXapeHHOE MSICO, NMPHU pas3pe-
3aHUM HE MMEET PO30BOTO LIBETA U BHIAEIISIETCS] TPO3PAYHbIi COK;

Xopouio 3axkapeHHoe (cuit / bien cuit) — OTIMYHO MpOXapeH-
HOE MSCO, MPH pa3pe3aHMM WIXM HaXaTUM COK He BHITEKAeT.



HAMUTKWN

DRINKS

CnoBapb
BuHo Wine
benoe white wine
BEepMYT vermouth
BHHOTPaJiHOE grape wine
BbIIEPKAHHOE old wine / mellow wine
JlecepTHoe dessert wine
JIoMaliHee house wine
HIPHCTOE sparkling wine / prickling wine
Karop cahors
Kpachoe red wine
KpemnjeHoe strong wine / fortified wine
manepa madera
MapoYHoe vintage wine / labeled wine
MyCKaTHOe muscatel wine
OpAMHapHOe full-bodied wine
11010TpeToe mulled wine
nosycyxoe semi-dry wine
1I0PTBEHH portwine
cuap (6urHo u3 1640k) cider
caagkoe sweet wine
CTOJIOBOE table wine
cyxoe dry wine
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xepec sherry
YHH3AHO cinzano
IAMIIAHCKOE champagne
KokTtennu Cocktails
IJIMHTBEHH hot wine

KOKTeJIH-anepUTHBBI
KOKTeJIH-/1e[3KECTHBbI
«MaHx3TTan»
MapTHHH

caysp

cMIII

v

¢pane

aperitive cocktails
digestive cocktails
manhattan
martini

sour

smash

flip

frappe

erﬂKMe anKkoronbHble
HanUTKu

Strong (Hard) Drinks

f0am3am

Openam

BUCKH
IBOMHOM
CO JIbAOM
C COIOBOM
YUCTBIN

BOJKA

JKMH

-KOHBSAK
apMSIHCKUI
BBLIEPXXAHHbIN

balm

brandy

whisk(e)y
double whisky
whisky on the rocks
whisky and soda
neat whisky / straight whisky

vodka

gin

cognac
Armenian cognac
vintage cognac



PY3UHCKUIA
MapOYHBII
MOJIIaBCKU A
«[1atp 3BE3MOYEK»
«Tpu 3BE3M0UYKM»
JIHKep
IJTHBKA
BHULLIHEBasI
KJIIOKBEHHas
C/IUBSHKA
nacToMKa
BUILIHEBas

psibMHOBas / psabuHa Ha
KOHBSIKE

pom
CAMOTOH HPJIAHICKUM
ICKMJIA
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Georgian cognac
eau-de-vie de marc cognac
Moldavian cognac
cognac «Five Stars»
cognac «Three Stars»

liqueur

cordial / liqueur / nalivka
cherry-ratafia
nalivka of cranberries
plum-liqueur

fruit brandy / nastoyka
cherry fruit brandy

ashberry brandy / ashberry in
cognac

rum
poteen
tequila

CnaboankoronbHble HaNUTKu

Weak Alcoholic Drinks

MCIOBYXa (XMenbHOU Medoablli
Hanumoxk)

IMBO
0aHOYHOE
0e3aJIKOTOJILHOE

604KOBOE
OyTBUIOYHOE

ropbKO€ TMOJIYyTEMHOE
KpeIKoe

medovukha (fermented honey
beverage)

beer
canned beer / tinned beer

non-alcoholic beer / alcohol
free beer

draught beer / draft beer
bottled beer

bitter

barley wine
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MATKOC

Pa3JIMBHOEC

CBE€TIIOE

TEMHOC
3JIb

mild beer

draught beer

lager

brown beer
ale

BesankoronbHble HaNUTKK

Soft Drinks / Non-Alcoholic
Drinks

BOJA
rasypoBaHHas

MHUHEpaTbHast
HerasupoBaHHas
cooBas
CO JIBIOM

KBAC

KOKTeIIb
MOJIOYHBIH
dbpykTOBBII

KOMIIOT (00noaHumenvHo
cm. pazden «Dpykmow)

U3 BapeHbIX PPYKTOB
U3 KOHCEPBUPOBAaHHBIX
dbpykToB

U3 cyXxodpyKTOB
JIMMOHAJ

rasupoBaHHBIA
HAJIMBKA 0€3aJIKOrobHas

water

aerated water / carbonated
water / sparkling water

mineral water
still water
soda (water)
ice-water
kvass (beverage made from rye
bread and water fermented by
yeast)
cocktail
milk shake
fruit cocktail
compote

stewed fruit
fruit-salad

stewed dried fruits
lemonade

fizzy lemonade
fruit cordial



HANHTOK
1:11:3MPOBaHHBIN

0CBEXaoun
11POXJIATUTEbHBIN
[¥\CTBOPUMBII

¢ MEJIKO IMTOKPOLICHHBIM
JIBAOM
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beverage / drink

aerated beverage
/ carbonated beverage / pop

refreshment
mug

instant drink
squash

€0 JILAOM slush puppie
() pyKTOBBI beverage on the rocks
apaIDKa orangeade
\reHb (2opavull medoswili Ha-  sbiten (hot honey spicy
HHINOK €O Cheyusmu) beverage)
‘0K (JonosanumenvHo cm. pasden  juice
Dpyxmuw, «Ogowgu»)
NOJIOUHBIA apple juice
I opsiYMe HanUTKN Hot Drinks
LIKAO cocoa
1oipe coffee
bead kodenHa decaf
110-UPJIAaHACKH (C 8UcKU, ca- Irish coffee

Xapom u 636UumelMu cAUBKA-
mu)
¢ MOJIOKOM
(0 CJIUBKaMM
'ICPHBIA
MJIOKO ropsiyee
cnagkKoe

white coffee
coffee with cream
black coffee

hot milk
chaudeau
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yaif
3€JICHBIA
Ha TpaBax
C JTMMOHOM
C MOJIOKOM
YEPHBINA
IOKOJIAJ TOpsYMit

tea
green tea
herb(al) tea
tea with lemon
tea with milk
black tea

hot chocolate

PasroBopHble chopmynbl

1. 1o6pslit Beuep, rocrnoaa!
He xotenu Ob1 BHIINTH
YyTO-HUOYAL nepen exoit? Bor
KapTa BUH.

2. MoxeM MpemToXUTh KOK-
TeIb-allepUTHB U XOpolllee
MapoyHO€e BHHO.

3. 4 nmopekoMeHI0BaJl OB BaM
GUPMEHHBII KOKTEILTb.

4. 'Y Hac 6onbllIO# BBIOOD 6€3-
JTKOTOJIBHBIX HAIlUTKOB.

5. MoxeM BaM IIpeUIOXUTh
MPOXJIAANTEIbHBIE KOKTEIIH.
6. Bbl 3aKka3anu 604KOBOE WK
6GaHOYHOE MMUBO?

7. BaM npUHeCTH NMUHTY WIK
MOJIMUHTHI M1Ba?

8. Bel nmpeanoynraeTe BUHO

B OyTbUIKE WK rpacduHe?

1. Good evening, ladies and
gentlemen! Would you like to
have a drink before the meals:
Here’s the wine list.

2. We can offer some aperitivc
cocktails and good old wine.

3. I'd recommend you our
special cocktail.

4. We have a rich choice of
soft drinks.

5. We can offer cooling
cocktails.

6. Have you ordered draught
or canned beer?

7. Would you like pint or a
half pint of beer?

8. Do you prefer your wine in
a bottle or in a carafe?
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9. Uto npennoyuTtaere K Kode: 9. What would you prefer to

noM WM 6anb3am? drink with coffee: rum or
balm?
10. BaM nogarts Bucku ogHoro  10. Would you like malt or
upTa WIM CMECh COPTOB? blend whisky?
NMpumeyaHus

Knaccudmkauma BUHOrpagHbIx BUH

BMHOI‘paJIHbIe BHHa KJIaCCPI(l)PH.IPIpy}OTCﬂ Mo MHOTMM IIOKa3a-
1 IsIM? IBETY, COCTAaBYy, BO3PAaCTy, MECTY U Iroay «pOXKIACHUA» U T. .

B 3aBMCHMMOCTM OT HBETa BBUIC/IIOT BUHA:

e Oesible — IS UX M3rOTOBJIEHUS MCHONB3YIOT Oejble copra
shiorpafia (Wik COK KpacHBIX COPTOB);

e KpacHble — UIS M3rOTOBJIICHMS MCIIOJIb3YIOT KPacHBIE COpTa
ninorpana (00s13aTeIbHO C KOXUIIEH M CEMEHaMM);

e DO30BBHIE.

ITo cocTaBy BMHA NPUHSATO MOAPA3NC/IAT:
e Ha crojioBble (9—14 % 00. cnipra), KOTOphIe B CBOIO OYe-
Pt JEJIATCS:
Ha cyxue (mo 0,3 r/100 mn caxapa);
noixycyxue (0,3—2,5 r/100 M1 caxapa);
noxycnaakue (2,5—8,0 r/100 mi caxapa);
kperuteHsle (17—20 % 06. cniupra; 1,5—12,0 r/100 mn caxapa);
neceptHbie (12—17 % 06. criupra):
nosrycnaakue (5—12 r/100 M caxapa);
sukepHbie (21—35 r/100 mn caxapa);
e Urpucteie (¢ u36riTKOM CO,);
¢ apOMaTH3HMPOBAaHHBEIE.
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ITamnaHckoe B ctpaHax GeiBiero Coeerckoro Coro3a mo co
JIEPXaHUIO caxapa TPaAMLIMOHHO NEeJUTCS Ha CJeAYIOLIHE COPTi

e 6piot (0,3 r/100 mu);

e oyeHsb cyxoe (0,8 r/100 mn);
cyxoe (3 r/100 mi);
noiycyxoe (5 r/100 mn);

e nonycnankoe (10 r/100 m).

Kitaccuueckoe ppaHIry3cKoe LIaMIIaHCKOE MMEET CJIeIYIoLL
rpagaluuu:

e brut — 6pIoT, OYEHB CYXOE;

e sec — IOJYCIAIKOe;

e doux — ciaakoe.

[To Bo3pacTy BUHA HENATCS:

e Ha MoJjiogbie (MeHee 1 roma);
e BblAEpXaHHbIe (bonee 1 roma);
e CTaphble.

Kpome Toro, Bce BiiHa NMoOApa3AensOTCS:

e Ha MapoyHble — IS UX U3TOTOBJIEHUS] MCIOJAB3YIOT TOMbh::
onpeAeNieHHbIe COPTa BUHOTPaZia, BBIAEPXKUBAIOT HE MEHeEe 2 Jir
(neceptHule — He MeHee 3 yiet). [To3TOMy OHM U3 rona B rof, B Kii
>KIOM BBINyCKE, COXPAHSIOT BCE XapaKTepHble BKyCOBBIE U apoMil
TUYECKUE CBOMCTBA, MPUCYLIME JaHHOI MapKe BUHA;

e OpAMHApHBle — BCE OCTaJbHbIE BUHA (BBIAEPXKAaHHBIE MeEllcs
1 rona).

Knaccudmkauun konssakos

B ctpaHax 6niBlIero CoBeTckoro Cor3a KOHBSIKU B COOTBC!
CTBMM C BBLIEPXKO TPATULIMOHHO AEJSATCS Ha OPAMHAPHEIE U Mil
pouHsle. Ilpu Bhimepxke oT 1 roma mo 5 ner (opAMHaApHMil
KOHBSIK) BO3pacT 0003HAYaeTCsl Ha 3TUKETKE COOTBETCTBYIOLIHN
KoJMyecTBOM 3Be3noyeK. IIpu BeiaepXxke Gosee S5 €T KOHBAKN



Hanutkn - 87

11a3bIBalOT MAPOYHbIMH M NIPMCBAaUBAIOT UM ClleLIMaJbHbIE Ha3Ba-
st (MapKu):

o KB — KOHBSIK BBIIEPXaHHBIN (6—7 J€ET);

o KBBK — koHBsIK BeIIEpKaHHBIN BBICIIETO KayecTBa (8—10
ner);

e KC — xoHbsik crapsiit (10 neT);

e OC — KOHBSIK OYEHB CTaphlii (Gosee 10 yeT).

B apyrux ctpaHax BbIEpXKa KOHbsSKa YKa3blBaeTCsl Ha 3THU-
KCTKE CJIEAYIOLIUM 00pa3oMm:

o V.S. (Very Special) — cMech CrTipTOB BBIIEPXKH OT 2 10 10 sieT;

e V.S.0.P. (Very Superior Old Pale) — ot 4 mo 25 ner;

e X.0. (Extra Old) — 3n1MTHBINA KOHBSK BHIIEPXKKHU OT 10 mo
10 nert;

e Paradise — ot 15 mo 100 ner.

Mepbl xxnakoctu

OobeM
Mepa XUAKOCTH
B BenukoObputanun B CIIIA
l'aton (gallon, gal) 4,546 1 (1) 3,785 n (1)
IluHTa (pint, pt) 0,57 n (1) 0,47 n (1)
Kvnkas yHUust
(lluid ounce, fl 0z) 28,4 M (ml) 29,57 mu (ml)
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MpOoropkias / mpoTyxiuas
OTJIMYHAS

QUALITY OF SERVICE
CnoBapb
ena food
6e3BKycHas tasteless food
BEJIUKOJIENHAs excellent food
BKyCHas tasty food / nice food
BOASIHUCTAs watery food
XKecTKas tough food
MsIrKasi / HeXHast tender food
HeJ0XapeHHast underdone food
HEXOCOJIEeHHas undersalted food
HecBexas not-fresh food
Hecbheno0Has uneatable food
nepexapeHHas overdone food
nepecojieHHas oversalted food

rancid food / rank food
fine food

cBeXast fresh food
CoYHas juicy food
chlpast raw food
yepcTBas stale food
xKajnoda complaint / grievance

2KaJI0BaTbCA HA YTO-JIMOO0
KHUTA JKaJI00 M mpe10XKeHuit

complain of smth.
log-book
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HAHTOK drink
BBLOOXIIUHACS flat drink
ropbKUi bitter taste
KMCIBIA sour taste
KPEenKHit strong drink
CNaaKui sweet drink
C IMPUBKYCOM TpPOOKH cork aftertaste drink
MPUATHBII pleasant drink
TePIKUiA astringent drink
TOHKUH delicate drink
1EI0CYHTATHCA 9€ro-JIuoo miss smth. / lack smth.
obCyKHBaHHe service
OBICTpOE fast service
BEXJIUBOE polite service
BHUMAaTEJIbHOE attentive service
rpyboe rude service
Io0poxXeaTeabHOe friendly service
MeUIEHHOE slow service
Heng6poxenaTenbﬂoe unfriendly service
OTJIMYHOE excellent service
ourMoKa mistake
omnbaTbCs be mistaken
B 3aKase confuse the order
B pacyeTe be mistaken in calculations
noMelneHue room

aKKypaTHO yOpaHHOe tidy room

~, B KOTOPOM CKBO3HSIK draughty room
rpsi3HOE filthy room
IYLUIHOE stuffy room
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MepenoJHeEHHoe
MPOCTOPHOE
CBeTIOE
TEMHoOE
Teruioe
YIOTHOE

. XOJIOMHOE
LIYMHOE

CTO0JIOBOE Oebe
BJIZXHOE
B MATHaX
BBICTUpaHHOE
IpSA3HOE
KpacuBOe
MSTOE
HOBOE
crapoe
YUCTOE

overcrowded room
spacious room
light room
dark room
warm room
cosy room
cold room
noisy room

table linen
damp table linen
spotted table linen
washed table linen
dirty table linen
beautiful table linen
crumpled table linen
new table linen
old table linen
clean table linen

PasroBopHble hopmynbli

1. — MB&I nipocuv npasgHUY-
HO 0OpMUTH OAHKETHBII 3aJ1.
— H3BuHuTE, MBI TIEpemy-
TaJu 3aibl. MoXeT OBITh, Bac
YCTPOUT MaJIBlil 3a)1, WIM NPU-
JIETCSI HEMHOTO MOAOXIATh.

1. — We asked for the banquet
hall to be festively decorated.

— Sorry, we have confused
the halls. Maybe, you’ll take
the small hall, or you’ll have to
wait.



2. — OdunuaHT, 34eCh TaK
CKBO3UT. Bbl HE MOIIM OB
MHE HallTW ApYroy CTOIUK?

— OnHYy MUHYTKY, 51 TIO-
CMOTPIO, YTO MOXHO CHEJIaTh.
3. — IToyeMy y Bac HeT MOCT-
Hoit muim? Ceityac xe 1ocT.

— W3BuHMTE, B HallleM
MEHIO 3TO HE MPEAYCMOTPEHO.
MBI yuTeM Bally MpochOy.

4. — V Bac HeT JeTCKOro
MEHI0?

— MHe oYeHb Xallb,

HO JETCKOE MEHIO ¥ Hac TOJIb-
KO IO Mpa3gHUKaM.

5. — OduunaHT, MBI 3aKa3aiu
HanuTku 20 MUHYT Ha3al.

— Ipoury npoiueHus.

4 cefiyac yTOYHIO Baul 3aKa3
y obMLIMaHTa 10 BUHaAM
(coMenbe).

6. — INocMoTpuTe Ha 3TOT
CTakaH, Ha HeM Iomana.

— W3BMHMTE, S NIPUHECY
IpYTOM.

7. — Moii 6GudluTeKC nepexa-
PeH, a s MPOCWI C KPOBBIO.

— OnmHy MUHYTKY, 51 3aMe-
HIO €ro.

8. 51 Mory moroBopuTh ¢ Me-
HemKepom?
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2. — Waiter, this is the
draughtiest spot in the
restaurant. Can you find me
another table?

— One moment, I’ll see
what I can do for you.
3. — Why is there no lean food
on the menu? It’s the fast now.

— I’m sorry, but our menu
doesn’t provide it. We’ll take your
wish into account/consideration.
4. — Don’t you have any
children’s menu?

— Sorry, we have it only on
holidays.

5. — Waiter, we ordered our
drinks 20 minutes ago.

— I’'m sorry. I’ll ask the
wine waiter about your order.

6. — Look at this glass, there is
lipstick on it.

— My apologies, I'll get
a new one.

7. — My steak is overdone,
and I asked for it rare.

— One minute, I'll replace it.

8. Could I talk to the manager,
please?
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9. — He Morimu 611 Bol npu-
HECTH KHMUTY Xai00 M Mpemio-
XeHUit?
— OnmHy MMHYTY. A B 4eM

neno?
10. — Ham y Bac moHpaBu-
Jock. Cniacu6o 3a Bce.

— He crout 6narogapHoCTH.

— Bcerna BaM panpbl.
11. 5 meficTBUTENBHO 3aMeya-
TenabHO Toen. Bee Giioga ObLu1H
BEJIMKOJIETHbI, HE TaK JIK?
12. bojiee BOCXUTUTEIBHOTO
obena / yXuHa 1 HUKOraa
He en. Crracubo 3a JOCTaBJIEH-
HOE YIOBOJILCTBHE.
13. — Mp#I xopoluIo NpoBenu
BpeMs. bonelioe crnacu6o.

— Cnacu6o BaM. 3axoaure
euie.

9. — Could you bring the
log-book, please?

— Just a moment. What’s

the problem?
10. — We enjoyed every minute
here. Thank you for everything.

— Don’t mention it.

— You are always welcome.
11. I’ve really had a jolly meal.
All the dishes were excellent/
delicious, weren’t they?
12. It’s the most delicious
lunch / dinner I’ve ever eaten.
Thank you. It was a real
pleasure.
13. —We had a lovely time.
Thank you (ever) so much.
/ Thanks a lot.

— Thank you. Come again.

MpumeyaHue

W3BuHeHun

«SorTy» yrotpeoseTcs, eCM YelI0BeK CAeNal YTO-TO He Tak.
«Excuse me» yroTpe6isieTcs, YTo6bl IpUBJIEYL BHUMaHME.
«Pardon me» yrotpe0iseTcs, €Cv BBl HE pacCibILIAIU U NPO-

CUTE ITOBTOPUTb.

IMocne coB U3BUHEHUs «please» YIIOTPEBIIATL He ClexyerT.
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K crimuctmaeckuM ¢opmaM U3BUHEHMS OTHOCSITCS CIIEAYIOLLE:
1. [IpocTUTE MOIO OILTOLIHOCTE.

Excuse my omission. / Sorry. My fault.

2. IIpocTute MHE cKa3aHHOE.

I do apologize. I didn’t really mean what I said.

I really meant no harm. Do forget my saying so.

3. BuHosar.

(I’m) sorry. Excuse me my fault.

4. 5l BUHOBAT B TOM, YTO ...

It’s my fault that ...

OTBeTaMM Ha U3BUHEHUS MOTYT ObITh ¢pa3bl:

1. Ioxairyitcta (HeHTpaIbHOE).

It’s quite all right. Oh, that’s all right.

2. He cTouT U3BUHATHCS.

No harm done. / No need to be sorry.

3. He oropuaiftech / He MpUHUMAIiTE GIM3KO K CEPALLY.
Don’t take it to heart.

4. Bcsikoe ObIBaer.

Things do happen.



TEMATUYECKWUE AWANOIAN
TOPICAL DIALOGUES

BcTtpeua rocrten

Meeting Guests

Mempdomens: [106pHIit Beyep,
cap.

Kauenm: CTonuk Ha Tpoux,
MoXaJyicra.

M.: Bel 3aka3bIBaIu 3apaHee?

K.: Ia.
M.: Bamia ¢pamuiug?
K.: TubcoH.

M.: Cilona, moxanyiicra, s mo-
Kaxy Bam Baw cronuk.
K.: Cnacu6o.

Maitre d’hotel: Good evening,
sir.

Guest: A table for three, please.

M.d.: Do you have a
reservation?

G.: Yes.
M.d.: What name, please?
G.: Gibson.

M.d.: Come this way, please,
and I’ll show you to your table.

G.: Thank you.

PecTtopaH «Y ®parennu»

Fratelli’s Restaurant

Knuenmxa: Bol He MOTJIN GBI
IaTh MHe MHdopMauuio o 6ape
U pectopaHe «Y ®paremwnmn»?
Cmapwuti ogpuyuanm: Pecto-
paH Haxomutcsa Ha KuHr-
cTput, 16. B obeneHHoe Bpems
TaM MOJAalOT KOMIUIEKCHbIE
obenpl U3 Tpex 6of.

Client: Could you tell me about
Fratelli’s bar and restaurant?

Head Waiter: The restaurant is
at 16 Kings Street.

At lunchtime there’s a special
three course table d’héte
menu.



K.: CKOJIBKO CTOMT KOMILIEKC-
1blil oden?

C.0.: 17 dyHTOB C yenoBeka.

K.: Cnacu6o 3a nuHdopmaluio,
HI3BUHUTE 3a OECITOKOICTBO.

K.: Pan moMous.
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C.: How much is the table
d’héte menu?

H.W.. 1t’s £17 per person.

C.: Thank you for the
information, sorry for bothering
you.

H.W.. My pleasure.

3aka3 no tenegony

Reserving on the Telephone

Cmapwuii ogpuyuanm: Pecto-
paH «Y JIMHO», YeM MOTY Cly-
KUTB?

Kiuenmxa: Mory s1 IoroBopurb
¢o crapiuuM odpuuranrom?
C.0.: 4 Bac ciaymato. Yem
MOTY TTOMOYb?

K.: 51 6B1 xOTENa 3aKa3aTh CTO-
JvK. B KOTOpoM yacy BbI TO-
JlaeTe oben?

C.0.: Mbl nnogaeM oben
¢ 12.00 mo 2.30.

K.: OK... y Bac OTKpBITO KaX-
JIblit IeHB?

C.0.: Co BTOpHMKA IO BOC-
KpeceHbe. 3UMOH y Hac 3a-
KPBHITO 110 MOHEETbHUKAM.
K.: Mory s 3aka3aTbh CTOJIMK
11a BockpeceHbe? Ha vac nHs?
C.0.: KoHeuHo, ManaMm.

Ha ckospko nepcoH?

K.: Ha wectsb.

Head Waiter: Dino’s, can |
help you?

Client: Can I speak to the
Head Waiter, please?

H.W.. Speaking. How can

I help you?

C.: Id like to book a table.
What time do you serve lunch?

H.W.. We serve lunch from
12.00 to 2.30.

C.: OK ... are you open every
day?

H.W.: From Tuesday to
Sunday. We are closed on
Mondays in winter.

C.: Can I book a table for
Sunday, please? For 1 o’clock?
H. W Certainly, madam. How
many in the party?

C.: 6 people.



96 « TemaTuyeckue guanoru

C.0.: Bamia dammnus, noxa-
nyiicra?

K.: Muccuc Puyapnc.

C.0.: Cronuk Ha 6 MepcoH Ha
BOCKpeCeHbe, yac qHs. Cnacu-
00 3a 3aka3, Muccuc Puyapac.
Bcero Hawrtyyuero.

K.: lo cBumanwus.

H.W.: What name is it, please?

C.: Mrs. Richards.

H.W.: Table for 6 on Sunday
at 1 p.m. Thank you very
much, Mrs. Richards.
Goodbye.

C.: Goodbye.

Beuep B pecTopaHe

Evening in the Restaurant

Ogpuyuarnm: J106pHIit Beuep,
rocnoga. Ilo3BonbTe B3Th
BalllY MaJIbTO.

Kauenmui: Cniacu6o.

O.: BoT MeHIO U KapTa BHH.
Bynere 3aka3piBaTh anepUTUB?

K.: la, MHe KaMMnapH C cofo-
BOH. A Tebe, moporas?

K.: Tlomycyxoit meppu, noxa-
JIyHCTA.

O.: Bor Baiu 3aka3. OguH 60-
KaJl TIOJTyCYyXOro 1eppy U
OIMH OOKaJl KaMIapH C COMO-
BO#i. BBl rOTOBH cAenaTh 3aKa3s
omon?

K.: Tloxanyii, na.

O.: C yero BH XOTeJIM OBl Ha-
yarp?

Waiter: Good evening, madam,
evening, sir. Can I take your
coats?

Guests: Thank you.

W.: Here are the menu and the
wine list.

Would you like to order an
aperitif?

G.: Yes, I’'ll have a Campari
and soda. What about you,
dear?

G.: A medium dry sherry,
please.

W.: Here we are. One medium
dry sherry and a Campari and
soda. Are you ready to order
now?

G.: Yes, I think so.

W.: What would you like to
start with?



K.: Kakoii y Bac cerogHs ¢up-
MCHHBIH cyn?

().: T'pubHOI cyn-mope.

K.: MHe, noxaiyicra, 3aKyCK1
ICCOPTH.

K.: A MHe mapMCKY10 BETYMHY
¢ IbIHEH U elle xned, OynpTe
1n06pe1. Cnacu6o.
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G.: What’s the soup of the
day?

W.: Cream of mushroom.

G.: ’ll have the mixed hors
d’oeuvres, please.

G.: The melon and Parma ham
for me, please and can we have
some bread, please? Thank
you.

Bbi6op 6o

Choosing Dishes

Ocpuyuanm: Yto ewe 6ynere
1\Ka3bIBaTh?

Nauenm: CnoeHslil mupor
¢ DakyiakaHaMu U 6apaHUHOM
110l CBIDHBIM COYCOM M CTEMHK.

().: PoMiurekc win 6udiurtekc
i3 dune?

A.: PoMiurekc, moxanyicra.
().: Kak BaM ero npuroroButb?

A.: CpeaHenpoXapeHHBIM.

().: Kakoit rapuup Bl npen-
1HounuTaeTe ¢ Macom?

K. Kaprodens, rpubsl 1 caiar.

().: bnarogapio 3a 3akas.

().: Yto-HUOYNL U3 HATUTKOB?
A.: MuHepajibHy10 BOLy, IMO-
KATYHCTA.

Waiter: What would you like to
follow?

Guest: Pie with layers of
aubergine and lamb, topped
with cheese sauce and a steak.

W.: Rump or fillet, sir?

G.: Rump, please.

W.: And how would you like it
cooked?

G.: Medium rare.

W.: What garnish would you
like with the meat?

G.: Potatoes, mushrooms, and
some salad, please.

W.: Thank you.
W.: Any drinks?
G.: Mineral water, please.
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CepBupoBKka ctona

Laying the Table

Cmapwuii ogpuyuarnm: Vtak,
Muiens, MBI 34€Ch NMOJB3YEM-
csl OOBIYHBIMM CTOJIOBBIMU
npubopaMu, HO g xouy ybe-
IUThCS, YyTo BBl 3Haere, Kak
TIPOBEPUTD, BCE JIM JIEXXUT Ha
CBOMX MecTaX. Xopoliuo?

Oguyuarnm: KoHeuyHo.

C.0.: CHayana HyXHO yOeaUThb-
cs, uTO cadeTKa HaXOOUTCA Ha
MecCTe TapejKU M NMPaBWIBHO
cnoxeHa. Hox M Bwika mis oc-
HOBHOrO (MsICHOro) omoga —
CrpaBa M cJieBa OT Hee.

O.: A HOX U BWIKA ISl pHIOBI
Haxo#aTCs 3a HUMU.

C.0O.: Bce BepHO, a JIoXKa WIS
cyrna — CIpaBa OT HOXa Ui
pbIOBIL. [JecepTHas JIOXKa U
BWIKa — Hap candeTkoin. 3a-
TEM yOeauTech, YTO MOACTAB-
Has Tapejika — cJIieBa OT cal-
dbetku, a 6okan W1 BUHA —
HaJl CYTOBO JIOXKOM.

O.: A TaKXe TaM JOJDKHBI
OBITh COJIb, TIEPELl U NEeneb-
HMLa, TaK Beab?

C.0.: Bce BepHO. OHHU pacro-
JIaraloTcsl nocepeanHe CToJIa.

Head Waiter: Right, Michel,
we use the normal cover here
but I want to make sure you
know how to check that
everything is there, and that
everything’s in the right place.
OK?

Waiter: Yes.

H.W.: The first thing to do is
to check that the napkin is in
the plate position and correctly
folded. The knife and fork are
on the right and left of it.

W.: And the fish knife and fork
outside them.

H.W.: That’s right, with the
soup spoon to the right of the
fish knife. And the dessert
spoon and fork above the
napkin. Then check that there
is a side plate to the left, and

a wine glass above the :oup
spoon.

W.: And there’ll be salt, pepper
and an ashtray, I suppose?

H.W.: That’s right. They’re in
the middle of the table.
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0bcyxaeHne MeHI0

Discussing the Menu

llleg-noeap: 51 youpaio KOK-
'eitIb U3 KPEBETOK U3 BYe-
MILHETO MEHIO.

Vuenuk: Tak, 3TO 3aKyCKM.

Ill.-n.; Yto KacaeTcs pHIOHI,
noBoe 611000 — MOPCKOIA
11bIK, TIPUMYLIEHHBI B MacJie.
|11 MSICHBIX OJIOH, XapKoe

151 — CBUHHMHA CO BCEMM rap-
anpaMu. bedcrporaHoB u

1 uIJIeTa MO-KUEBCKH CHOBa
“RJIIOYEHBI B MEHIO.

V": Tak, a 4TO ¢ oBOlIAMM?
Ill.-n.: Topouiek, dacons u
piratyit. HacueT kaprodens —
¢I'b XapeHbli, Gpu 1 MoJ0-
it oTBapHOM. Tak, moxanyi,
nee, JlaBait eille MpOCMOTPUM
1'CCPTHI.

Chef: I’'m taking off the prawn
cocktail from yesterday’s
menu.

Trainee: OK, that’s the starters.

C.: Then for fish, the new item
is Sole Meuniere — that’s just
grilled sole with melted butter.
For the meat, the roast of the
day is pork, with all the
trimmings. Beef Stroganoff and
the Chicken Kiev are included
in the menu again.

T.: Fine, and the vegetables?
C.: Pease, French beans, and
ratatouille. Then for potatoes,
there’s roast, French fries and
new boiled. Right, that’s
everything, then. Let’s just run
through the desserts.

KnpTa BUH

The Wine Card

hapmen: [JoOphIf Beuep, c3p.
'1'o BaM npuHectn?

lum: TINHTY MUBa, MOXaTyii-
«1il. A THI yTO Oymeius, AsHuU3?
‘{mu3: [IXKNH ¢ TOHUKOM.

Iv: TlomaTh CO JIBAOM W JIMMO-
oM, Magam?

. Ja, noxaryicra.

I": A BoT 1 Maiiki. Yto Oyne-
I MUTB?

Barman: Good evening, sir.
What can I get you?

Tim: A pint of beer, please.
What would you like, Denise?
Denise: A gin and tonic, please.

B.: Would you like ice and
lemon in that, madam?

D.: Yes, please.

T.: Ah, here’s Michael. What’ll
you have, Mike?
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Maiixa: Cyxoi meppu i
JXun ¥ cBeTsioe MUBO UIS
MeHs, TuM.

b.: Cap, Bam nuHTY WM no-
JIOBUHY?

T.: Ilycts Oymer nuHTA.
b.: Cnacu6o 3a 3akas.

Michael: Oh, a dry sherry for
Jill, and a lager for me, Tim.

B.: Would you like a pint or
a half, sir?

T.: Make it a pint.

B.: Thank you, sir.

Bbibop BUHa

Choosing the Wine

Mysxcuuna: Kakue anepuTussl,
MO-TBOEMY, CaMble JIy4luue?

Kenwuna: B pa3HBIX cTpaHax
MO-pPa3sHOMY, HO s OBl CKa3aia:
CyXO€ UIPUCTOE, cyXxoe Oenoe
BUHO WIU KUP, U CyX0e WIH
MOJYCYX0€ KpEeIUIEHOE€ BHHO.
M.: A ¢ MsICcOM, TOBOPST, Kpac-
HOE K KpacHoMy, a 6esoe k 6e-
JioMy. Twl ¢ 3TUM cornacHa?
X.: 1a, opaiHapHOE KpacHoe
JIy4llI€ BCEro ¢ roBsauHoOM,

a OpAMHApHOE WU JIETKOe
KpacHoe — ¢ 6apaHuHoii. Ho,
s1 fyMalo, cO CBUHMHOM M Te-
JIATUHOM JIETKOe KpacHoe WIH
cyxoe Oeyoe MIeT JIyyle Bce-
ro. A po3oBoe BUHO XOPOILIO
CO CBMHUHOM.

M.: A npeanouuraio cyxoe Ge-
Jloe BUHO ¢ pBI0OIA, a Momycy-
XO€ C OTBapHOM PBIOOI. A ThI?

Man: What are the best
aperitifs do you think?
Woman: 1t varies from country
to country, but I’d say dry
sparkling wine, dry white winc
or Kir, and dry or medium-dny
fortified wine.

M.: With meat they say red
with red and white with whitc.
Do you think so, too?

W.: Yes, a full-bodied red is
best with beef and a full-bodic:
or light red with lamb. But I
think with pork and veal a ligh
red or a dry white is best. And
rose wine can be very good
with pork.

M. 1 like a dry white wine
with fish best, or perhaps

a semi-dry with poached fish.
You too?



W.: a, s Toxe.

A.: A nerkoe KpacHOe C Chl-
1'OM WIM OpPAMHAapHOe, eCIU
WP BBIAEPXXKaHHBINA.

A.: Bce BepHO, a cnankoe Ge-
10¢ WK KPEIUIEHOE BUHO

' JICCEPTOM WJIM MOPOXEHBIM.

AM.: TouHo.
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W.: Yes, 1 do.

M.: And then a light red with
the cheese or a full-bodied one
if the cheese is strong.

W.. That’s right, and then

a sweet white or fortified wine
with the dessert or ice-cream.

M.: Yes.

lloBbIM y4yeHUK ocduumaHTa

A New Trainee

Vyenuk oguyuanma: Kak npa-
NIBHO NPUTOTOBUTH CYXOM
\IPTUHU?

(dpuyuanm no eunam: CHavana
1IPOBEPBTE, BCE JIU HEOOXOAM-
vioe 'y Bac ectb. 3aTeM BO3b-
MIITE CTaKaH, OTIOJUPYIiTe
*10 U HaMOJHHUTE JIBAOM.

V.. A Kakoi (opMbI TOJIXEH
LUIITh CTaKaH?

().: CrieuMaIbHBIM CTaKaH LA
1 YXOTO MapTHHH.

V.: TIoOHATHO, YTO Jajblie?

().: Nanee 6epeM OoJblI0i
¢rakaH M Ha YeTBEPTh HAMoJI-
115ICM €T0 JILAOM. 3aTeM AO-
1BJISIEM HEMHOTO CYXOTO JIOH-
IIOHCKOTO JDKMHA.

V. SlcHo.

().: A 3aTeM BJIMBaeM HEMHOTO
¢yxoro Bepmyta. M1 HakoHel,

Trainee: How do you mix a dry
Martini?

Wine Steward: First, check you
have everything you need.
Then, take a glass, polish it,
and fill it with ice.

T.: Which shape glass?

W.S.: A special dry Martini
glass.

T.: OK, what’s next?

W.S.: Next, take a large glass
and a quarter fill it with ice
and add some London dry gin.

T.: OK.

W.S.: And then pour in a small
measure of dry vermouth.
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BCE 3TO XOPOILEHBKO MepeMe-
1wBaeM 6apHOM JIOXKOIA, YTO-
OBl XXMIKOCTU CMELIAIUCH U
OXJIAAWIINCD.

Y.: 910 BCe?

O.: Het, noToM BbIOpacsiBaeM
Y3 CTaKaHa Jiel U MOTUXOHBKY
BIMBaeM B HErO CyXoi MapTHHMU.
Y.: A Bl yKpauiaete crakaH?
O.: I1a, HO HE IOMTUKOM JIN-
MOHa WIM 30HTHKOM, a OJINB-
KOM Ha WNaXkKe 1 KOKTe-
JIEH.

Finally, give it a good stir with
a bar spoon to mix and chill
the liquids.

T.: Is that all?

W.S.: No, throw out the ice
from the glass, and then strain
the dry Martini into the glass.
T.: Do you decorate it?

W.S.: Yes, but not with slices
of lemon or parasols. You
always have an olive on

a cocktail stick.

HoBbI noMowHuK
wecp-noBapa

A New Commis

Tomownux weg-nosapa: C ue-
IO MHE HauMHaTh?
1llegh-nosap: CHayana 3aitMeM-
cs xapkuM. Bkimoun nmyxoBku
U pa3orpem Ux A0 HYXXHOM
Temmepatypsl. CeromHs B Me-
HIO CBMHMHA U 6apaHUHa, 1o-
5TOMY MOATOTOBb HOPMBI ISt
3anekaHus U xup. S 3aiiMych
MSCOM.

I1.: A 510 Ana yero?

III.-n.: D10 CUCOK OBOLIEH
Ha cerogHsA. CXoaM B KJIaIOBKY
Y MPUHECH UX, a 5 MOATOTOB-
mo Msico. IToToM s 0OBSICHIO,
YTO AeNaTh JAJIbILE...

Commis: So where do you wani
me to start?

Chef: First, we have to
organize the roasts. Light the
ovens and get them to the right
temperature. There’s pork and
lamb today so get the baking
tins and fat ready. I'll get the
meat.

C.: What'’s this for?

Ch.: That’s the list of
vegetables for the day. Can you
go to the cold store and get
them, and I’ll see to the meal.
Then I'll explain what to do...



I1.: Tak, s Bce npHHeC.

!I[I.-n.: Xopolllo, CHayana mno-
'IUCTH KapTo(deb U MOPDKOBb.

‘JaTeM HAlUMHKY MODPKOBb U
ccabaepeit ¥ MOAroToBb GPOK
konu. Ceityac Hago OJIAHIIU-
POBaTh OBOLUU U MPUITYCTUTH
11X IO TOTOBHOCTHU B OCBETJIEH-
110M CJIMBOYHOM Macie.

I1.: D10 BCe?

Ill.-n.. Het, TB1 HE Mor ObI TIO-
[)C3aTh TEJIITUHY M 3aHSATbCS
(h)MpPMEHHBIM CaaToOM
imed-nosapa?

IT.: A 4TO B HEro BXOAMT?
IIl.-n.. HyxeH XxpycTsuuii ca-
naT, BOOSHOM Kpecc-canar, pe-
nmcka U denxens. da, ewe
11Y)XHO OyIeT B3OMTb CBEXUIt
maitoHe3. CMmellait HEeMHOTO
JIINMOHHOIO COKa C OJIMBKO-
I’bIM MAacCJIOM M SIMYHBIMHU
xenrkamu. Ho He penaii 3to
CIMIIKOM OBICTPO, @ TO OH
(BCpHETCS.
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C.: OK, that’s the lot.

Ch.: Right, first peel the
potatoes and carrots.

Then julienne the carrots and
celery and prepare the
broccoli. We blanch all the
vegetables now and then saute
them to order in clarified
butter.

C.: Is that it?

Ch.: No, can you chop the
veal and then go on to the
Chef’s salad?

C.: What’s in that?

C.: Use the crisp lettuce,
watercress, radishes, and
fennel. Oh, and you’ll have to
whisk up some fresh
mayonnaise. Mix in a little
lemon juice with olive oil and
egg yolks. You mustn’t do it
too quickly or it curdles.

HeBKycHas pbiba

Tasteless Fish

Ogpuyuarnm: Y1o-TO HE Tak, cap?

Knauenm: J1a, HECOMHEHHO. JTa
pbIda coBEpIIEHHO OEe3BKYC-
nas.

Waiter: Is there anything
wrong, sir?

Guest: There certainly is. This
fish is absolutely tasteless.
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O.: YTo MMeHHO BaM He Hpa-
BUTCS / Bac He ycTpauBaeT?
K.: HauneMm c Toro, yto oHa
HEIOBapeHHas U CJIMILKOM XO-
JIOTHAS.

O.: MHe oueHb XaJb. ] ee 3a-
MEHIO.

Mory s npUHECTH YTO-HUOYIb
B3aMeH?

W.: What is wrong, sir?

G.: Well, to start with, it’s
undercooked and too cold.

W.: I’'m sorry about that. I’ll
have it replaced.

Can I bring you something elsc
instead?

Nnoxoe obcnyxuBaHne

Bad Service

Kauenm: OduumaHT, STOT HOX
TPA3HBIN.

Oguyuarnm: 3punure, c3p,

s1 IPUHECY BaM JIpYToM.

K.: 1 MmoxHO HaMm Macna?
3aech ero yxe He OCTaIOCh.
Mexny npouuM, y Bac OYEHb
MeIUIEHHOE 00CTy>XHBaHME.

O.: K coxajieHuio, y Hac cero-
IIHs1 He XBaTaeT 00CIyXUBalo-
wero nepcoHana. S nogoitxy
K BaM 4epe3 MUHYTY.

Guest: Waiter, this knife is
dirty.

Waiter: I’'m very sorry, sir. I’ll
get you another one.

G.: And can we have some
butter? There’s none left. By
the way, you have a very slow
service.

W.: I’m sorry to say we are
short-stuffed tonight. I’ll be
with you in a moment.

No6umbin 6ap

Favourite Bar

bapmen: Tloxanyiicta, Baliu
3aKyCKH, OyTepOpoabl U MUHE-
panbHas Boxa. BoT BUHO u
KokTeiutn. IlpuarHoro amnme-
THTA.

Barman: Here are the snacks,

sandwiches and mineral water,
please. Here is your wine and

cocktails. Enjoy your meal.



Kauenm: 3pech npocro 3ame-
uaresibHOo. MHe HpaBUTCS BCe:
3aKycku, GupMeHHBIe Otona,
BUHA.

A KOKTeIIH TaKyie apoOMaTHBbIe!

Jpyzoi kauenm: 51 Toro xe
MHeHus. U 3xece Bcerna mnpe-
BOCXOIHBII CEpPBUC.
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Client: 1t’s wonderful here.
I like everything: snacks, dishes
and drinks.

The cocktails are so aromatic!
Another client: I’m of the same
opinion. Besides, the service is
always splendid here too.

B pycckom pecTopaHe

In the Russian Restaurant

Ogpuyuarm: 51 6p1 BaM Mope-
KOMEHAOBaI 0yTepOpoabl

C YEpPHOM U KPAaCHOMN UKPOW,
CEMTIY C JMMOHOM M Hallu
(bupmeHHBIE Omi01a: OIMHBI

C UKpO# M OJI0N0 U3 IUYM.
Kauenm: Ilo-MoeMy, HET HU-
Yero JIyylie pyccKoil KyxHu!
O.: OTHOCUTEIBLHO HAIIUTKOB:
BBl MOXETe B3ITh DPYKTOBBII
WK AATOOHBIA MODPC WU COU-
T€Hb Y PYCCKYIO BOIKY.

K.: MBI TTOJTHOCTBIO TIOJIaraeM-
¢s Ha Balll BKYC. Y Balllero
pecTopaHa MpeKpacHas perny-
Tauus.

0.: Cnnacu6o. Bel MHe JbCTHTE.

K.: Huyero nomo6Horo. 310
npaBnua.

Waiter: I’'d recommend you
soft and red caviar sandwiches,
salmon with lemon and our
specialties: bliny with caviar
and fancy game dish.

Client: 1 think there is nothing
like the Russian cuisine!

W.: As for drinks, you can take
fruit and berry beverages:
morse (fruit drink) or sbiten
and Russian vodka.

C.: We completely rely on your
taste. You restaurant has an
excellent reputation.

W.: Thank you. You flatter me.

C.: Nothing of the kind. That’s
true.




AHIMO-PYCCKWUW CNOBAPB
ENGLISH-RUSSIAN DICTIONARY

A

accounts
additional cover
aerated beverage
aerated water
agar

alcohol free beer
ale

allspice pepper
almond

almond cookies
American cookies
amourettes
anchovy

anise

anise pepper
aperitive cocktails
apple

apple charlotte
apple juice

apple soufflé
apple turnover
appointment book
apricot
apricot-jam cake
apricot pudding

pacyeThl ¢ KIMEHTaMU
YyaeBble

ra3upoBaHHBIMA HaNUTOK
ra3upoBaHHasl Boaa

arap

0e3aIKOroibHOEe NUBO

31b

SIMaCKUMA OyIUUCTBIN Tepel
MUHOQTb / MUHAQIBHBIA Opex
MMHJQIBHOE MEeYEeHbE

CyXO€ CIaIKo€ MeYeHbe
CIOUHHOM MO3T

aH4yoyc

aHuC

SITOHCKUA TyIIUCTBIN Nepen
KOKTEIIN-aIrepUTUBLI
s10JI0KO

niapaoTka ¢ s1610KaMu
sI0JIOYHBINA COK

si6i0yHOE cydie

MUPOXOK C sI0J10KaMHU
JKypHaJl IIpYeMa 3aKa3oB
abpukoc

TOPT ¢ aOPUKOCOBHIM JIXXEMOM
a0pUKOCOBBIA MYAUHT



Armenian cognac
aromatic vinegar
artificial honey
artificial sugar
ashberries
ashberry brandy

ashberry in cognac

asparagus

assistant chef
assorted boiled meat
assorted cold meat
assorted fish
assorty

astringent drink
attentive service
aubergine
aubergine paste
aubergines gratin

aubergines gratin, stuffed with
vegetables
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ApMSHCKHUI KOHBSK
OYLIXCTBHIA YKCYC
HUCKYCCTBEHHBIN Mef[
3aMEHUTENb caxapa
psabuHa

psiOMHA Ha KOHbsKe / psIOUHO-
Basl HacToMKa

psAGHMHOBasA HacToiiKa / psOuHa
Ha KOHbsIKE

cnapxa

MOMOLIHMK lied-noBapa

MsSICO OTBapHOE acCOpTHU

MSICHOE accopTH

pbIOHOE accopTu

accoptu

TEPIKUI1 HAITUTOK

BHUMaTeJIbHOE 00CTy>XXBaHUE

GaxkiaxaH

GakJiaxxaHHasi MKpa

GakJiaXkaHbl, 3alleYeHHbIE MOJ
CBIpOM

OakiaxaHbl, (haplIMpOBaHHbIE
OBOLIAMM U 3aTleYyeHHbIE
MOJ CHIPOM

B
baba 6aba pomoBast
bacon and eggs SIMYHULA ¢ 6EKOHOM
bain-marie rnapoBapka

baked chicken with tomatoes

KypMla, 3areyeHHasi ¢ TIOMU-
JopaMu
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baked fancy case

baked fermented milk
baked fillet with mushrooms
baked fish

baked milk

baked potatoes

baked pudding of curds
baked tongue in sauce
baking powder
ballotine

balls

balm

balm-mint

banana

bank-notes

banquet bar

banquet hall

banquet manager

bar

barbecue; barbecued

barberry
barley wine
barman

bar steward
bartender
basic red sauce
basil

basturma

neYeHbe B KOPOOKax
pSXKEeHKa
due, 3ameyeHHoe ¢ rpubamMu
3ameyeHHas pniba
TOTUIEHOE MOJIOKO
kaprodeb, 3aNeYeHHHII

B MYHIMpE
3areKaHka M3 TBOpora
S3BIK B COycCe, 3aleyeHHbIA
MeKapCKUi MOPOLIOK
pYJIET PHIOHHI / GaIOTUMH
KJIELKHU
Oanb3am
MsiTa
6aHaH
0aHKHOTHI
GaHKETHHII Oap
OaHKETHBIN 3a1
yrpaBigiouii 6aHKeTaMu
6ap

KapyTh; XapeHEIi Ha pelleTKe
/ LIeJIMKOM

6apbapuc

KpEerKoe M1UBO

6apMeH

6apMeH

GapMeH

OCHOBHOI1 KpacCHBIi coyc
6a3mnuk

GactypMa



batter

bay boletus

bay leaf

bean

beans

beans puree soup

beans with vegetables
beautiful table linen

bechamel sauce

bee honey
beef

beef baked in sauce

beef fat
beefsteak
beefstock

beef stroganov
beef tea

beer

beer glass

beer mat

beer mug
beetroot

beets

Belgian chicory
Belgian endives
bell pepper
beluga

belyash
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OJIMHHOE TECTO

MOXOBMK

JIaBpOBBIN JINCT

daconb

6000BHBIE

cyn-niope u3 6060BbIX
6000BBIE C OBOLLIAMHU
KpacuBOE CTOJIOBOE Oeibe

MOJIOYHBII coyc / coyc Gelua-
Melb

ITYETIUHBIA Men

roBsiInHA

rOBsiIMHA, 3alleYeHHas B coyce
TOBSKUA XHUD

oudrekc

TOBSDXUI OyJIbOH
6edcrporaHos

TOBSDKUI Kpenkuii OynboH
NHBO

CTakaH i NuBa

MOJCTaBKa MOJ MUBHYIO KPYXKKY
MMBHasl KpyXXKa

cBeksIa

cBeKIa

O6ebrMNCKUN TUKOPU i
OeNbruicKuil IMKOpUit

nepel clnankui

Genyra

Gensi
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be mistaken
bergamot

bergamot mint
berries

berries cream
beshbarmak

beverage

beverage on the rocks
bifidus yoghurt

bill
biscuit
Bismark

bitochki in sour-cream
bitter

bitter drink

bitter orange
blackberries

black bread

black cock

black coffee

black currants

black pepper

black radish

black tea

bliny with fillings
bliny with red caviar
blue-mould cheese
board

omMnodaThCs
6epraMot

JIMMOHHAas MsTa
SITOJIBI

ATOOHBIN KpeM
bemdapmak
HaMnuTOK
GPYKTOBBI HAITUTOK

HOTYypT, MOJYYEHHBIN C ITOMO-
1blo OakTepuit

YyekK

NeyeHbe

MapuHOBaHHas cenbab / buc-
Mapk

OUTOYKH B CMETaHE

TOpPbKOE IMOJIyTEMHOE MUBO

TOPbKHI HalIUTOK

ToMepaHell / TOPbKHUI aneJIb.cuH

€XeBHKa

YyepHBI xy1e6

TETEPEB

YepHbI Kode

YyepHasi CMOpPOAMHA

YepHBIN nepel

penbka

YEepHBINA Yyar

OJMHBI C HAYUHKAMU

OJIMHBI C KPAaCHOW UKpPOH

CBHIP C TUIECEHBIO

JOoCKa



boil; boiled

boil down

boiled beans

boiled fish

boiled loin, breast

boiled macaroni

boiled mutton

boiled pork with horse-radish

boiled potatoes

boiled salted fish

boiled sausages, frankfurters
boiled sturgeon with horse-radish
boiled tongue

boiled tongue with sauce
boiler

boil whole

boletus

boletus leteus

bonbons

bone

bone-marrow

booking

book the table

borsch
borsch Chernigov style

borsch Kiev style
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BapUTh / KUIATUTh; BapEHBIM
yBapuBaTh / BHIIIADUBATh
oTBapHbIe 6000BBIE

OTBapHas priba

KOpe#Ka, rpylIMHKa OTBapHbIe
OTBapHblE MaKapOHHI
oeubapMak

XOJIOAHAs OTBapHas CBMHWHA
-C XpeHOM

OTBapHO# Kaptodenb

pbI0a OoTBapHas, cojieHas

COCHCKH, CapAe/JIbKY OTBapHbIe

OCETp OTBAPHOM C XpEHOM

OTBapHOM S3bIK

SI3bIK OTBApHOI1 C COycOM

ooiinep

BapUTh; BapeHbI UEIMKOM

Oeblit rpub / 60poBUK

MacJIEHOK

KOHOETHI

KOCTb

KOCTHBI MO3r

3aka3

3aKa3bIBaTh CTOJIMK / PETUCT-
pUpOBaThCs

6opiy

6opl11l YEPHUTOBCKMH / C Ka-
6aykaMu

6op1| KUEBCKMI1 / CO CBEKOJIb-
HBIM KBacOM
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borsch Lvov style
borsch Siberian style

borsch Ukranian style

borsch with beans
borsch with beetroot kvass

borsch with dumplings and fat
pork
borsch with marrows

borsch with meet balls

borsch with prunes and
mushrooms

borsch with sausages
borsch with smoked foods

borsch with sorrel
borsch with stewed pork

bottled beer

bottle opener
bottle-screw
bottom mushroom
bottom side
bouillon

bowl

brains

brain skewers
braise; braised

6op111 ILBOBCKUI / C COCICKAaMM

6op11 CMOUPCKUIL / ¢ MACHBI-
MU PpHUKaaeIbKaMu

6op1ll € TYlLIEHOW CBUHMHOMN
/ YKDauHCKU

6op1u ¢ dacomnblo

60pIL CO CBEKOJILHBIM KBacoOM
/ KMEBCKUI

6oplll ¢ KJIEeLKaMH U CajioM

6opu ¢ kabaykamu / YepHU-
TOBCKUH

6opl ¢ MACHBIMY QPUKAIETDb-
KaMH / CUOMpPCKUM

6op1L C YEPHOCIMBOM U I'PU-
6aMu

60pIL C COCUCKaMH / JIbBOBCKMIA

6opl1 ¢ KonmyeHoCTIMH / GJIoT-
CKMH

6oplL co 1aBeneM / 3eJeHbIi

0opll ¢ TylIeHOW CBUHHHOI
/ YKPauHCKHIt

6YTBUIOYHOE NTHBO
OTKPBIBAIKA I OyTHUIOK
LUTOINOP

LIaMITUHBOH

KOCTpeL

Oy/IBOH

yalia

MO3TH

MO3TH, XapeHHbIE Ha LLaMITypC
TYLIUTh / TOMUTH; TYWIEHBIA



bran bread
brandy
brandy mint
brandy snifter

brasserie

Brazil nut

bread

bread and butter plate
bread basket

bread crumbs

bread plate

bream

breast

breast stuffed with rice and
liver

brisket
broccoli
brochettes

broil; broiled
broiled meat

broiler

broth

brown beer

brown bread
brown-cap boletus
brown onion
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x1e6 ¢ oTpybsMu

6penan

rnepeyHasi MsTa

6okain Uil KOHbSIKA, CY>KEHHBIH
KBEpXY

NUBHOM Oap

6paswibckuit opex

xned

6yrepbponHas Tapenka

x1ebHM1Ia / KOp3UHa WA XJeba

MaHMUPOBKa

6mono ma xneba

Jieng

TPYAKa / TPyAMHKa

rpyAuHKa, ¢hapluMpoBaHHas
PHCOM U MEYeHbIo

Ipyaxa / TpyAuHKa

6pokkonu

M5ICO, XAapEeHHOE Ha MaJIEHbKOM
Bepree

XapHTh; XapeHbIit Ha OTKPbI-
TOM OTrHe

MSCO, XapeHHOe Ha OTKPHITOM
OTHe

XapOoBHS
OyIBOH
TEMHOE MHUBO
YepHHI x71e0
noabepe30BUK
penyaThiid JyK
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brown rice
Brussels sprouts
brynza
bubble-and-squeak

buckwheat
buckwheat flour
buffet

bun

burbot

burned sugar

bus boy

bus girl

butcher’s platter
butter

butter cream cake
butter dish
buttered slice of bread
butter knife
butter lettuce
butter mixtures
butter pastry
butter sauce
butterscotch
butter tray

KOPUYHEBBIA pUC
Oproccenbckas Kamnycra
OppIH3a

MSICHOE XapKoe C KaIyCcToil u
KapTodeneM

rpeyHeBasi Kpyna

rpeyHeBas MyKa

oyder

caobHasi Oynoyka

HaJIUM

JOKEHBIN caxap

MOMOLUHMK odHULIMaHTa
nomoluHuua opuLraHTa
IOCKa JUId pyOKu Msaca
CJIMBOYHOE Macjio

MUPOXHOE C MACJIHBIM KPEMOM
MacJieHKa C KPBILIKOI
O6yTepbpon

HOX IUI Macya

MacJISSTHBIM canar

MacJIsIHble CMeCH

MAacCJITHOE TECTO

MACJISTHBIN / TOJUTAaHACKUIA coyc
HpHUC

JIOTOK 11 Macia

Cc

cabbage
cabbage shchi

Kamnycra
LM U3 CBEXEe! KaIyCThl



calé

cafeteria
cahors

cake

cake fork
cake knife
calico salmon
can; canned

canapé

candies

canned beer
can-opener

capers

carafe

caramel cake
caraway

carbonated beverage
carbonated water
carpaccio

carp

carp stuffed with anchovy

carrot
carving fork
carving-knife
cash

cashew nut
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Kade

KadeTrepuit

Karop

1) nupoxHoe; 2) TOpT
BWIKA U1 IMPOXHOIO
JIONATOYKa I TOpTa
KeTa

KOHCEPBUPOBATh; KOHCEPBUPO-
BaHHBIA

KaHare

KOH®ETHI

6aHOYHOE MUBO

KOHCEPBHBIM HOX

Kamnepchl

rpapuH

KapaMeJIbHbII TOpT

TMUH

rasvpoBaHHBIA HaIUTOK

ra3upoBaHHasl Boaa

Kaprnayyuo

KapIn

Kapn, dapuiMmpoBaHHBIH aHYO-
ycaMu

MODKOBb

BWIKA [UIS Hape3aHus Msica

HOX JUIA pa3fesIKu Msca

HUIMYHBIE

OpeX KeUIbIo
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casserole
catering manager

cauldron
cauliflower
caviar

caviar butter
caviar canapé
Cayenne pepper
cedar nut
celery

celery cabbage
cellar

cellarer

cep(e)s
chafing dish

chahohbili
champagne
champagne bucket
champagne goblet
champignon tartlet
change

chanterelle

chanterelles with sour-cream
sauce and potatoes

charcoal-grill; charcoal-grilled

MOPLIMOHHAsT KaCTpIoJs / rop
LLIOYEK

OPraHU3aTop BBIE3THOTO 00-
CITyXXVBaHMA

Ka3aH / KOTeJIOoK

LIBETHas1 Kalycra

1) ukpa; 2) yepHasa UKpa

HMKOPHOE Macjyo

KaHarme ¢ UKpou

KaWeHCKU mepel / XIy4un

KEIAPOBBII1 Opex

ceabpaepen

KUTalCcKasl Karrycra

MoABal

KJIaOBIIWK, OTBEYAIOIIMHI 31
XpaHEHHWE CIIMPTHBIX HalM|
KOB)

Genblit Tpub / GOpPOBHK

6J11010, B KOTOPOM IMILA CO
XpaHsETCs ropsiyeit

Yyaxoxowimn

LLIAMITAHCKOE

BeIEePKO UIS 11aMITaHCKOro
GoKaJl I 1AMIIAHCKOTO
TapTajeTKa C IaMIIMHbOHAMI
claya

JIMCHYKaA

JIMICUYKH B CMETaHHOM coyct
¢ KaprodeneM

XapHThb; XapeHbli Ha YIJIsIX



charcoal-grilled meat
charge included
charge to smb.’s room
charlotte

chaudeau

chaud-froid sauce
cheburek

check-room

cheese

cheese board

cheese butter
cheese cake
cheese canapé
cheese cracknels
cheese knife
cheese omellette
cheese salad
cheese sandwich
cheese spread
cheese tray

cheese with a medium fat
content

chef

cheque

cherries

cherry fruit brandy
cherry-ratafia
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MSICO, XKapeHHOE Ha YTJIsIX
YyaeBble BKIIIOYEHHI
3allMCBIBATh Ha 4.-JI. CYET
LIApJIOTKA

CIaKO€ ropsyee MOJIOKO
3aJIMBHOM COycC

yeOypek

rapaepob

CHIp

TIOIHOC ISl Chipa / CBIpHAas
JocKa

CBIDHOE MacJio
BaTpyllKa

KaHare ¢ ChIpoM

CyXoe TeYEeHbE C CHIPOM
HOX JUIA ChIpa

OMJIET C CHIDOM

cajar C ChIpOM
CaHIBMY C CBIDOM
TUIaBJICHHI CBHIP

MOJHOC JUIS ChIpa / CHIpHaA
JIocKa

CBID CPENHEN XMPHOCTU

wed-noBap

Yyek

BUILHS

BHILIHEBask HaCTOMKa
BUILIHEBasl HAIMBKA
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cherry tomatoes
chicken (meat)
chicken and turkey broth

chicken brisket
chicken cutter
chicken fat

chicken Kiev
chicken noodle soup
chicken puree soup
chicken shears
chicken stomach
chicken tartlet

chicken tartlets with
mushrooms

chicken-tabaka
chick quenelles
chick soufflé
chicory

chill; chilled
china

Chinese cabbage
Chinese parsley
chipped cheese
chive

chocolate
chocolate cream
chocolate-cream cake

rpo3aeBbIe MEJIKME TOMAThI

KypsATHHAa / Kypula

OyJILOH U3 Kyp U MHIEEK Ipo-
3payHBbIi

KypHHas rpyaka

HOXHMLBI AJIS1 pa3fesiKy ITTHLL

KYPUHBII XUD

KOTJIETa M0-KHUEBCKHU

KYPUHBIM Cym-Jamniia

CYTI-MIOpE U3 KYPUILIB

HOXHMLBI IJTS1 pa3NesIKU MTHLI

KYPUHBII XeTyaoK

TapTaneTka ¢ KYpUHBIM M-
coM

KOP3UHOYKM C KYpHIIEH U IpH
6aMu

LIBITJIEHOK Tabaka

KHEJU U3 UBITUIAT

cydie U3 LBIIUIAT

LIUKOPUH

OXJIAXIaTh; OXJIAXICHHBIA

dapdopoBas cronoBasa mocyua

KHATalCcKasl Kanycra

KOpHaHAp

TEPTHIA CBID

JIyK-pe3aHel

LLIOKOJIa

LLIOKOJIaAHBI KpeM

MUPOXHOE C IOKOJATHBIM
KpEMOM



chocolate gateau
chocolate ice-cream
chocolate raspings
chocolates

choice of canapés
chop

chop house

chopping board
chopsticks

chou pastry
chowder

chun salmon

cider

cider vinegar
cinnamon

cinnamon bun
cinzanao

citric acid

clam

clasp knife

clean table linen
clear (away) the table
clear dumpling soup
clear soup

clear soup with egg
clear soup with toast

clear soup with vegetables

client
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LLIOKOJIAAHBIA TOPT
LLIOKOJIAMHOE MOPOXEHOE
TEPTHIM 1OKOIAL
LIOKOJIaAHbIE KOHGETHI
KaHamne Ha BbIOOp

1) orOuBarp; 2) oTOMBHAsI KOT-
JieTa

pecTopaH, CIielMaIM3UpyIo-
1IMica Ha MACHBIX Oyomax

pa3nenoyHasl ocka
MAJIOYKU VIS ebl

3aBapHOE TECTO

PBIOHBIN TYCTOM Cym

KeTa

cuap

SI0JIOYHBIN YKCYyC

Kopula

caobOHas Oyyiouka ¢ KOpHLeit
YMH3aHO

JIMIMOHHAs1 KMCJIOTa
MOJUTIOCK

CKJIaJTHOM HOX

YJICTOE CTOJIOBOE Geibe
0cBO6OXIATh CTOJ

OY/IbOH C KJIEUKaMH

1) OynboH; 2) Mpo3pavHbIii CYTI
OYJIbOH C SIMLIOM

OY/IbOH € rPEHKaMu

OyJIbOH C OBOILLIAMH

KJIMEHT
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cloackroom
clotted cream
clove

club restaurant
club sandwich
coalfish
coating sauce
cockle
cocktail
cocktail bar
cocktail fork
cocktail glass
cocktail-salad

cocktail-salad with ham and
cheese

cocktail-salad with poultry meat
cocoa

cocoa powder

coconut

cocotte

cod

cod liver

cod liver cocktail-salad with
fresh vegetables

coffee

coffee cream
coffee cup
coffee house
coffee lounge

rapaepob

TYCThI€ MOJIOYHBIE CIIMBKU
rBO3AMKa

KITyOHBII1 pecTopaH
KITyOHBII CaHABUY
caifia

3aJIMBHOM COYyC
MOJUTIOCK

KOKTEWIb
KOKTeIb-0ap

BWIKa U1 KOKTEWIS
CTaKaH JUIsl KOKTEeWIs
Ca1aT-KOKTEWIb

canaT-KOKTEIb ¢ BETYMHOM
M CHIPOM

caylaT-KOKTeIb ¢ NTULER
KakKao

KakKao-TopolIoK

KOKOC / KOKOCOBBII opex
KOKOTHHUIA

Tpecka

MeYeHb TPECKU

caJlaT-KOKTEWIb U3 MEYEHU
TPECKM M CBEXMX OBOLIEH

kode

Ko(erHHBbIA KpeM

KodeitHas yaluka

KodenHs

pecropaH, rue nogawTt kode
Y MUPOXHbIE



coffee maker
coffee-mill
coffee-pot

coffee shop

coffee spoon

coffee with cream
cognac

cognac «Five Stars»
cognac «Three Stars»
colander

cold borsch

cold dishes and starters
cold meat and sausages
cold pork

cold room

cold sauce
cold-smoked

cold soup

cold store

colza oil

comb honey
combined salad
commis chef
common dab
common salt
complain of smth.
complaint

compote

condensed milk
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KodeBapka

KodeMoKa

KogeitHUK

Kade

KogeiHadg JIoXKa

Kode co cniuBKaMM
KOHBSIK

KOHBSIK «[IaTh 3Be310YEK»
KOHbSIK «TpH 3B€310YKH»
JypluIar

Gopiil XOJOAHBIA
XOJIOAHBIE 3aKYyCKH
BETYMHA U MSICHBIE U3AEIUSA
OyXeHHHa

XOJIOMHOE TTOMELICHUE
XOJIOOHBIM COyC
XOJIOMHOTO KOTYEHMS
XOJIOOHBII cyn
XOJIOOWIbHAsA KaMepa
pancoBoe Macjo
COTOBBHIHA Mef
CMEIaHHBIN canat
MOMOUIHMK 11ed-noBapa
Kambata- TMMaHA
MoBapeHHas COJib
XaJIOBaTbCs Ha 4YTO-IUOO
Xanoba

KOMIIOT

CTYILIEHHOE MOJIOKO
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confectioner’s (shop)
confectioner’s sugar
confuse the order
consomme
consomme cup
consomme double
cook

cookies

cooking butter
cooking oil

cordial

coriander
corkscrew

corn

corn bread

corn starch

cost

cosy room

cottage cheese
coupe

courgette

cover

cowberries

crab

crab bisque

crab cocktail-salad
crabs with rice and sauce
cranberries

crawfish

KOHIMUTEPCKAast
caxapHas nyapa

OLIMOUTBCS B 3aKase
KOHCOMe

yamka i 6yi1boHa

MSICHOM HaBapMCTHIi1 OyJIbOH
1) roTOBUTH; 2) MoOBap

CyXoe CJIaIkoe TeYyeHbe
KyJIMHApHBIN XUP
pPacTUTENbHOE Macio
HaJIUBKa

KOPHaHAD

LITOIIOP

KYyKypy3a / Mauc
KYKYPY3HBIil / MHAEHCKUIT X1e6
KyKYpPY3HBI Kpaxmai

LeHa

VIOTHOE NTOMeELIeHHE
JOMAIllHUH CBIp

KyTie

KabayoK / LyKKMHU

KyBepT

OpycHuMKa

Kpab

CyI-Tope U3 KpaboB
KpaOoBBIi caylaT-KOKTEIWIb
Kpabbl C pUCOM U COYCOM
KJTIOKBa

pak



crawfishes boiled in kvass / in
beer

crayfish

crayfish fork
crayfish knife
cream

cream cake
cream cheese
cream chocolate
cream dispenser
cream nut

cream pitcher
cream puff
cream puff pastry
cream sauce
cream soup
cream tart
crepinettes
crescent pirozhok

crockery
croutons
crucian

crucian baked in sour-cream
sauce

cruet-stand
crumpled table linen
crust

crystal

crystal goblet
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paku, BapeHHbIE B KBace
/ B TIMBE

pak

BIWIKa [UI1 paKoOB

HOX U1 pakoB

1) cauBkuy; 2) Kpem
MMUPOXHOE C KPEMOM
CJIIMBOYHBIN CHIP
CJIVBOYHBINA 1IOKOJNAM
anmnapar Il po3JIMBa CIIMBOK
Opa3WwIbCKUil Opex
CIIMBOYHUK

MMMPOXHOE Oylle
3aBapHOe TeCTO

Oenblit / CTMBOYHBIN COYC
CyTI-KpeM

TOPT C KPEMOM

Kynathl

CJIOEHBII MOYKPYTJIBI MUPO-
2KOK

dasiHcOBas cToNOBas nMocyna
TPEHKHU
Kapach

Kapach, 3alle4eHHBINA B CMETaH-
HOM coyce

CYIOK UL CIEeLHit

MSTOE CTOJIOBOE OeJibe

MUPOT C HAYUHKOMN
XpYCTaJIbHasi CTOJIOBasl mocyaa
XpYCTJIbHBIA OOKal
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cucumber
cucumber potatoes
cup

cupcake
cupronickel

curd cheese

curd cream

curd pancakes

curd pancakes with cheese
curd pancakes with herbs
curd pudding

curd spread with berries / jam
/ nuts / green onion

curds with milk / sour-cream
/ cream / sugar

cure; cured

curled endives
curly-leaved parsley
currant

currant tomatoes
currants

custard cream
custard marrow
custard pie
custard sauce
cut

cut large

orypen

IJIMHHBIA KapTodenb

yauka

NMUPOXKHOE KOP3MHOYKA

MeJIbXUOpOBasi CTOJIOBas IO-
cyna

TBOPOXHBII CBIp

KpeM TBOPOXHBII

CBIDHUKH

CBIDHUKH C CBIDOM

CHIDHHMKM C 3eJIeHbIO

IMyJUHT U3 TBOpOra

TBOPOXHasi Macca ¢ sirogaMu
/ BapeHbeM / opexaMu / 3e-
JIEHBIM JIYKOM

TBOPOT' C MOJIOKOM / CMETaHoIiA
/ cnuBKaMM / caxapoM

COJINTD; COJIEHBI / MapUHO-
BaHHBIA

CajJlaTHBI LIMKOpHU#A
KyApsiBasl MeTpyluKa
caobHas 6y04Kka ¢ U3IOMOM
rpo3feBble MeJIKHE TOMaThl
CMOpOIMHa

3aBapHOM KpeM

cnagkasl ThIKBa

TOPT € 3aBapHBIM KPEMOM
3aBapHOM coyc

Hape3aTh / pa3ne/blBaTh
Hape3aTb KPYyIHO
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cutlery Habop CTOJIOBBIX MpHUGOPOB
cutting pa3py6 (0 CBMHHMHE, TOBSOUHE)
/ paszgenka (o nTHLe)
cut small Hape3aTh MEJIKO
D
dairy products MOJIOYHBIE NPOTYKTHI

damp table linen
Danish pastry
dark room

date

date-plum

decaf coffee
deep-fried heart
deep-fried meat

deep-fried pike-perch with

herb butter

deep-fry; deep-fried

defrost
delicate drink
demand
demitasse spoon
dessert fork
dessert knife
dessert plate
desserts
dessert spoon
dessert trolley
dessert wine

BJIQXXHOE CTOJIOBOE Oesbe

NMUPOXHOE C U3IOMOM

TEMHOE NOMelIeHue

buHuK

XypMa

xode 6e3 kodpenHa

ceplue, XapeHHoe Bo GpuUTIope

MSICO, XapeHHoe Bo ¢puTIope

Cylak, XapeHHbI1 BO (pHUTIO-
pe, C 3eJIeHBIM MacjioM

JKapUTh; XXapeHbIil B OOJIbILIOM
KOJIMYECTBE Maciia

pa3MopaXuBaTh
TOHKHUI HAIIUTOK

TpeGoBaTh

KodeitHas JIoXKa

JIecepTHas BWIKa

JIeCePTHBI HOX

JiecepTHasl Tapeska

JIeCepThl

JlecepTHas JIOXKKA

TEJIeXKA Ul AeCEePTHHIX OJI0x
JIeCEpPTHOE BUHO



126 - AHrno-pycckui cnosapb

dice

digestive cocktails
dill

dilute

dining hall
dinner plate

dirty table linen
disco-bar

dish

dish-washer
double-cream cheese
double whisky
dough

doughnut

draft beer

drain

draniki

draught beer

draughty room

drink

drinking glass

drinking yoghurt

drink with cork aftertaste
dripping

dripping-pan

drumstick

dry

dry wine

Hape3aTh KyOMKaMH
KOKTEWIN-AeIKECTUBBI
YKporn

Pa3BOAUTD / pacTBOPSTH
00eIeHHBII 3a1

MeJIKasl Tapeika

rpsiI3HOE CTOJIOBOE Oelibe
JIUCKO-6ap

6mono

MOCYyJOMOEYHasl MalllHa
ChIp MOBBIIIEHHONW XUPHOCTH
JABOWHOM BUCKH

TECTO

MOHYUK

60YKOBOE MMUBO

OCylIaTh

IpaHUKHU

00YKOBOE NMUBO / pa3IMBHOE
MUBO

NMOMCLICHUE, B KOTOPOM CKBO3-
HAK

HanuTOK

CTakaH

KUIKUAR HOTYypT

HaIMTOK C MPUBKYCOM NMpPOOKH
TOTUIEHBIN XUD

MPOTUBEHD

HOXKa NMTULBI

CYLUUTD

CyX0€ BUHO



duck (meat)
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YyTSITHHA / yTKa

dumplings KJIELIKM

dwarf bean crnapxeBas ¢acoJib
E

ear yXo

early fruits

early potatoes

eating facilities

eau-de-vie de marc cognac

éclairé

cdible boletus

edible fat

eel

€ge

egg-cup

cgg mushroom

cgg paste

cggplant

cggs

egg salad

egg sauce

egg-spoon

egg spread

egg stand

eggs stuffed with caviar
/ mushrooms / cheese
/ herring / onion

cggs up

cgg white

paHHHUE QPYKTHI
MOJIOAOI KapTodenb
MPEATIPUATHS MTUTAHUS
MapOYHbIN KOHBAK
3KJIEp

Genblit rpub / 60pOBUK
MULIEBOHA XUp

yropb

SIALO

pIOMKa JUld sifua
JIMCUYKA

JKEJITKOBasl Macra
6akimaxaH

SAVMYHHULIA

SWYHBIA cajiaT
SIMYHBIA COyC

JIOXKa Ui aiua
JKEJITKOBasl nmacra
MOJCTaBKa AJIs sAiLa

siua, GapiMpoBaHHBIE UKPOWA
/ rpubamu / cbIpoM / cenb-
IbIO / JIYKOM

SIMYHULIA-TJIa3yHbs

6emok
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(egg) yolk
electric kettle

electric mixer
entrecote

epigram

escalope

excellent food
excellent service
excursion restaurant
extra charge

extra tip

XKEJITOK
3JIEKTPUYECKUHA YaiTHUK
3JIEKTPUYECKUIA MUKCED
aHTPEKOT

3nurpam

3cKajion

BEJIMKOJIENHAs ela
OTJIMYHOE OOCITy>XHMBaHUE
pecTopaH 11 3KCKYPCaHTOB
yaeBble

yaeBble

F

fancy biscuits
farmer’s bread
fast-food restaurant
fast service

fat

fennel

fermented milk
festival hall

field mushroom

fig

filled

filled biscuit

fillet

fillet mignons

fillet of boiled fish
fillet rissoles of poultry or game

ClaKoe MeYeHbe
MOIOBBIN X/1e0
pecTopaH OBICTPOro NMUTaHUS
6bIcTpOE 0OCTYXKIBaHUE
XHp

(eHxenb

KHUCJI0€ MOJIOKO

31 11 TOPXKECTB
LIaMMUHBOH

WHXUD
(aplIMpOBaHBIbII
NneyeHbe C HAYUMHKOM
bme

¢ure MUHBOH

pbiba oTBapHas, ¢Guie

KOTJIETHI U3 (I)PUIC NTUUbI WIN
AN4YHU



lilthy room
line food
linger bowl

lish

lish assorted

lish assorty

lish baked gratinated

lish baked in white sauce

lish baked with eggs
lish baked with potatoes

fish beefsteak Russian style
lish bitochki

lish boiled whole

lish cocktail-salad

lish court-bouillon

lish croquettes
lish dumplings
lisherman’s oukha

lish fork

lish fricandelles

fish fried in bread crumbs
lish fried in puff pastry
fish fried whole

lish galantine

fish galki
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IPA3HOE NMOMEILUECHHNE
OTJIM4YHAasA €aa

yalika ¢ BOAOI MU MBITbS
NajJbLEB

priba

pBIOHOE accopTu

ppIOHOE accopTH

pbI0a, 3aneyeHHas Nnoj ChIpOM

pbiba, 3aneyeHHas B 6e0M
coyce

pb10a, 3aneyeHHas ¢ sIiuoM

phifa, 3aneyeHHas ¢ kapTode-
JieM

pBIOHEIE OMTOYKH

PHIOHBIE OUTOYKH

prIba OTBapHas LETUKOM

PHIOGHBIN cajlaT-KOKTEIIb

Oy/NbOH U3 PBIOBI, BUHA U OBO-
e

3pa3bl peIOHBIE

dpuKkagenbku prIOHbIE

yXa C CyIaKoM, HaJIMMOM
u KapTtodesneM / pribalkas

BWIKA UISL PBIOBI
dpukagensku prIOHBIE

pb10a, XXapeHHasA B MaHUPOBKE
pbiba, XKapeHHas B TeCTe
pb10a, XapeHHas LeJIUKOM
TAIAHTHUH U3 PBIOHI

TIKU PHIOHbIE
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fish knife

fish okroshka

fish paupiettes
fish restaurant
fish roll

fish round rissoles
fish salad

fish sauce

fish sautéd in milk
fish solyanka in a frying pan
fish tefteli

fizzy lemonade
flan

flat drink

flatfish

flip

flour

fluffy kasha
fondue casserole
fondue fork
fondue plate

food

foodstuffs

foot

fore nap

fork

fortified wine
foyer
foyer bar

HOX U1 PBIOBI

pbIOHAs1 OKpOLIKA

3pa3bl u3 puie pbrIOHI

PBIOHBIN pecTopaH

pYJIeT phIOHBI / GaIOTUH

pHIOHBIE GUTOYKM

PHIOHBII canar

coyc Ha prIOHOM OynbOHE

pbIOa, NMPUITYLLEHHAsA B MOJIOK(

COJIsIHKa phIOHass Ha CKOBOPOJL¢

TeTeN pHIGHEIE

ra3upoBaHHBIN JTMMOHAL

OTKDPBITBII MUpPOT

BBIIOXLIUIACSA HAMMTOK

KaMbaya / kaMbGana-poM6

Gbaun

MyKa

paccelnyaTasi Kaiua

Kactpions wis GoHao

BWIKa 411 GOHAIO

Tapeska Ui GOoHIIo

ena

MPOAYKTHl MUTAHUSA

HOXKa

py/ibKa

1) Buwika; 2) BWIKa LI Msc-
Horo (ocHOBHoOro) 6.ona

KpeIUIeHOe BUHO

BECTUOIOTb

BECTUOIONBHBIN Oap



frappe
freeze; deep-frozen

french barley
french bean

french fries

fresh food

freshwater crayfish bisque
freshwater crayfish salad
fricandelles

fried eggs

fried fish

fried ham on bread slice

fried macaroni

fried meat

fried mushrooms

fried piglet

fried potato croquettes

fried salmon an gratin
fried sausages

friendly service
fruit

fruit bar
fruit brandy
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¢pane
3aMOpaXXMBaTh; IITyOOKOM 3a-
MOPO3KH

nepJioBast Kpyrna

OOBIKHOBEHHas / CTPY4YKOBas
dacoJip

KapTodeb, XapeHHBIA BO ¢pu-
TIOpe

cBexas efa

PaKOBBIN I'yCTOM Cyml

cajaT U3 pakoB

dpukageasku

SIMYHMLA-TJIa3yHbs

JXapeHas pbiba

BETYMHA, XapeHHas1 Ha JIOMTH-
Ke xiueba

>KapeHble MaKapOHHI
JKapeHoe MsCOo
>KapeHble rpuoHI
>KapeHbI! TOPOCEHOK

XapeHble KapTodelbHbIE KPO-
KETHI

CEMra, XXap€HHasi B ChIpC

Koj10aca, COCUCKH, CapIe/IbKu
XapeHsle

JI00pOXeaTeIbHOE 06CTyX1-
BaHME

GpYyKTBI

dpykToBbIit 6ap

HacToMKa
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fruit cake
fruit cocktail
fruit cordial
fruit flan
fruit jelly
fruit knife
fruit pudding
fruits

fruit salad
fruit-salad

fry; fried

fry in dough; fried in dough
frying pan

full-bodied wine

rneyeHbe ¢ GpyKTamMu
QPYKTOBBI KOKTEWIb
HaJIUBKa 0e3aJIKOrojibHas
TOpT ¢ ¢pyKTaMu
GPYKTOBOE Xeje

HOX U1 GpPYKTOB
QPYKTOBBIA MyAUHT
GpyKTHl

GPYKTOBHIN canaT

KOMITIOT U3 KOHCEpBUPOBall

HbIX GpYKTOB
XKapuTh / 3aneKaTh; XapeH!

KapuTh; XapeHbIil B TECTE
CKOBOpOIa
OpIMHAPHOE BUHO

G
game IUYb
game paté CBMHOM MallTeT
game salad cajiaT U3 OU4Yu
game soufflé cydne U3 Qu4Yu
gammon OKOPOK
garden mint cagoBasd MsTa
garlic YeCHOK
garlic press YeCHOYHM1IA
garnish yKpauiath / rapHMpOBaTh
gateau neyeHbe
gelatin JKeJIJaTUH

gentelemen’s

MYXCKOM TyaseT



georgian cognac
German silver

gherkins

gin

ginger nut
gizzard

glass
glass-ware
glutinous kasha
goat’s cheese
goblet

golden potatoes with meat

goose (meat)
gooseberries
goose-liver tartlet

goulash

goulash soup
gourmet restaurant
grape-fruit
grapes

grape sugar
grape wine
grated cheese
grater

gratin; gratinated
gravy boat

grease
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TPY3UHCKUI1 KOHBSK

MEJIbXMOPOBasl CTOJIOBasl 1O-
cyna

KOPHMIIOHBI

JOKVH

MMOMpPHOE MaJIEHbKOE NeYEeHbe

NTAYUNA XKEeTyoaoK

1) crakaH; 2) ploMka

CTEKJIAHHAs CTOJIOBas IMocyaa

Bs3Kas Kalla

KO3UM CBHIp

6okan

3anekaHka KaptodeabHas
¢ MsICOM

TycsTHHA / TyCh
KPBIKOBHHK

TapTajIeTKa C TYCUHOU IeYeH-
KoM

TyJsi

CyN-TyJIA1l

PECTOPAH U1l TYpMaHOB
rpeinépyt

BUHOIpaq

BUHOTPAHBINA caxap / roko3a
BUHOIDAIHOE BUHO
TEPTHIA CHID

Tepka

JKapUTb; XXapeHblil B CbIpe
COYCHHUK

CMa3bIBaTh
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green borsch
green cabbage
green corn
green pease
green salad
green shchi

green shchi with eggs
green shchi with fish
green shchi with meat
green tea

griddle

grievance

grill; grilled

grill-bar

grilled beef dish
grilled meat

grilled salmon
grill-room

grissini

gristle

grits

groats

ground-nuts

ground pepper
ground rice

gruel

guest

guest of honour

6op11 co 1aBeneM / 3eJeHHlil
3eJIeHas Kamycra

MoJIoAasi KyKypy3a

3eJIEHBIN TrOpOLIEK

3eJIEHBIN canaT

1M CO WABEJIEM Y LUITMHATOM
/ 3eJeHbIe

3eJIEHBIE 1M C Ai1I0M
3eJICHbIE 1Y C PHIOOI
3eJIEHBIE 1M C MICOM
3eJIEHBIN Yal

CKOBOpOJA C PYYKOH
Xanoba

XKapUTb; XXapeHBlil Ha Tpuie
rpwib-6ap

MomxapKa

MSICO, XapeHHOE Ha rpuie
JIOCOCh, XXapeHHBII Ha BepTe)l
rpwis-6ap

JUIMHHBII XpYCTALUI xeben
XpsLU

1) kpynsl; 2) oBcsiHas Kpyma
OBCsIHasA Kpymna

3eMJITHOM opex / apaxuc
MOJIOTHIH Tepewn

ApoOJIeHbIN puUC

XKMIKad Kaua

KITUEHT

IMOYETHHII TOCTh
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H
haddock 1) MOpcKo# OKyHb; 2) MuUKILIa
haggis Xarruc
hake XeK
half-hard cheese MOJYTBEPABIA CBHIP
half-smoked MOJYKOITYEHbIN
halibut najTyc
hall 3a1
ham canapé KaHarne ¢ BETYMHOM
ham sandwich CaHABUY C BETYUHOM
hand towel MOJIOTEHLIE UI1 PYK

harcho soup
hard-boiled egg

hard cheese

hard drinks

hare

hashed brown potatoes

hasher
haunch
hazel grouse
hazel hen
hazelnut
head

head chef
head waiter
heart
heater
helping

Cymn-Xapuo

WO BKPYTYIO

TBEpOBIN ChIp

KpETK1e ATKOTOJIbHbIE HAIUTKN
3as1 / 3aifyaTHHa

3areKaHka KaprodenbHas
C MSICOM

MsiCopyOKa

3aHsIS1 YacTh
pIOUMK

pAOUMK

byHIyK

rojioBa

[JIaBHBIN wWed-noBap
cTapliuii opUIUAHT
cepaue

JyXOBKa

nopums
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herb butter

herb(al) tea

herring

herring and vegetables
herring butter
Hollandaise sauce
home-made noodle
home-made rassolnik
home-made solianka soup
hominy

honey

honey agaric
honeydew melon
honourable guest
horse-radish
horse-radish sauce
hot chocolate

hot cross bun

hot dishes and starters
hot drinks

hot meat

hot milk

hot-pot

hot sauce

hot-smoked

hot soup

hot wine

house wine
humpback salmon

3eJIEHOE Macjio

yaii Ha TpaBax

cenbab

ceNbAb C OBOLUAMM
ceJieIOYHOe Macio
MacCJISTHbIN / TOJUTAaHACKMI COyC
JOMallIHsA Jlanua
JIOMallIHUHA PacCOJIBHUK
JOMaLHSIS COJISTHKA
npo6yieHass KyKypy3a

Meld

OINEHOK

MenoBas / 3UMHSA AbIHS
MOYETHBII rOCTh

XpeH

coyc XpeH

TOpSIYMIA 1IOKOIak
poXIecTBeHCKas Oynouka
ropsiyve 3aKycku
ropsyve HalUuTKHU
Xapkoe

ropsiyee MOJIOKO

MSICO TYLLIEHOE B rOpLUOYKeE
TOpsIYMii coyc

ropsiyero KomnyeHus
ropaymii cyn

TJIMHTBENH

JIoOMalliHee BUHO
ropOyiua
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ice-cream
ice-cream cake
iced

ice-soufflé
ice-sponge

ice-water
Indian bread

MOpPOXEHOe
TOPT-MOPOXEHOE
OXJTAXIECHHBIA
cydbne-MopoxeHoe

MODOXEHOe CO B3OMTHIMU Oe-
KaMu

BOAa CO JIbAOM

KYKYPY3HBIi1 / MHAEHCKUI
xJ1e0

Indian comn KyKypy3a / Mauc
informal restaurant OOBIYHBIA pECTOPAaH
ingredients MHIPEIMEHTHI
instant drink pacTBOPUMBIII HalTMTOK
Irish coffee Kode Mo-upjaaHICKHU

J
jam roll PYJIET C JKEMOM

Japanese restaurant
jellied fish

jellied sturgeon
jelly

jellying sugar
jodated salt
jodized salt

jug

jugged meat

juice

peCTOpaH SITOHCKOM KyXHU

3IMBHOE U3 PBIOBI

3aJIMBHAasi OCETpHHA

XeJne

XXEJIMPOBaHHBIA caxap

oaupoBaHHas COJb

MoaMpoBaHHasA COJlb

KYBIUIWH

MSICO C KapTOWIKOi, TYLUEHHOE
B yXOBKE

COK
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juice extractor
juicy food
julienne
jumbo shrimp
junior chef

COKOBBDKMMaJIKa
coyHas ena

Hape3aTh COJIOMKOM
TUTaHTCKasl KpeBeTKa
TMIOMOIIHUK 11e¢-noBapa

K
kasha Kaia
kefir Kedup
kernel of veal TeJs1YbS KOCTh
kidney rnoyka
kidney gratin TIOYKM, 3areyeHHbIe Mo/ CHIPOM
kirsch glass PIOMKa U1 BUIIIHEBKYU
kitchen KYXHS

kitchen articles
kitchen equipment
kitchen helper
kitchen salt
kitchen utensils
knife

knife-board
knife-rest

kohlrabi
kulebyaka
kupaty
kvass

KYXOHHBbIE TIPUHAMIEXHOCTH

KyXOHHO€ 000pynoBaHHE

KYXOHHBIN pabounit

roBapeHHasi Cojib

KYXOHHasl yTBapb

1) HOX; 2) HOX TSI MSICHOTO
(ocHOBHOTrO) GinI0Aa

J[0CKa Ul YUCTKM HOXEl

MOJACTaBKa [UIS1 HOXEN U BU-
JIOK

KOJNbpabu
Kynebsika

KyTaThl
KBac
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L
lack smth. HEAOCYUTATBLCS Yero-audo
labeled wine MapoyHOe BUHO
ladies’ room KEHCKUIH TyaseT
ladle pa3iMBHas JIOXKaA / MOJIOBHUK
lager CBETJIOE MUBO
lamb SITHATUHA / ATHEHOK
lamprey MHHOTra
lampreys in mustard sauce MHHOTH B TOPYUYHOM COyCe
langoustine JIAHTYCT
languette JIAHTeT
lard CBUHOM XMp / napn
lard; larded IUIMKUTOBaTh; MIMUTOBaHHBIA
larded meat MSICO HITTUTOBAHHOE
laundry GenbeBas / npayeyHas
lavatory TyaseT
layer cake CJIOEHOE MUPOXHOE
lay the table HaKpbIBaTh CTOJ
Lazy Susan Bpallalollasacs MoACTaBKa IS
CTOJIOBBIX MPHUIIPAB
leek JIyK-TIopeit
leg HOXKa
lemon JINMOH
lemonade JIMMOHAJ
lemon soufflé JIMMOHHOE cydiie
lemon tart JIMIMOHHBIN TOPT
lettuce salad cajar-JIaTyK
light pudding cydine

light room ' CBETJIOC MOMeEIUEHUE
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linden honey
liqueur ‘
liqueur glass
liver

liver puree soup
lobby

lobster

lobster cracker
log-book

loin

longdrink glass
long-grain rice
lounge

lovage
lulia-kebab
lung

luxury restaurant

JIMTIOBBIA MeJ

1) nukep; 2) HaIMBKa
pIOMKa UL JIMKepa
NeYyeHb

CYTI-ITIIOpE U3 MEeYeHHU
BECTUOIONIb

Jnobcrep / omap
UMNLB! 11 nobcrepa
KHUra Xano0 ¥ npeyioXeHun
dbuneit

CTaKaH UL KOKTeWid
JUIMHHO3EPHUCTHII pUC
BECTHOI0/Ib

JIOOMCTOK

Jonsg-ke6ab

JIerKkoe

PECTOpaH BBICLIETO Kjiacca

macaroni
macaroni gratin

macaroni with vegetables
macaroon

macaroon pudding with meat
mackerel

madera

Maiitre d’hétel

maize

MaKapOHBI

MaKapoHBbI, 3areYeHHbIe TIOX
CBIPOM

MaKapoHBI C OBOLAMU
MHHAQIBHOE TEeYEHBEe
MaKapOHHHK C MSCOM
CKyMOpMs1 / Makpesnb
Maziepa

METPAOTENb

KYKypy3a / Mauc



makaronnik

malt

manager
manhattan
marinade
marinaded eel
marinaded herring

marinate; marinated
marjoram

marrow
marrow-bone
marrow paste

marrows, aubergines, pepper or
tomatoes stuffed with meat
and rice

martini

mashed potatoes

mature cheese
mayonnaise

measuring jug

meat

meat balls

meat dumplings

meat jelly with horse-radish
meat okroshka

meat okroshka with kefir
meat rassolnik

meat red sauce
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MaKapOHHMK C MSICOM

coJion

YIIpaBJISIOWUIA

MaHX3TTaH

MapHuHaa

MapHHOBaHHHI YyTopb

MapuHOBaHHas cebab / buc-
MapkK

MapuHOBaTh; MApMHOBAaHHBIN

ManopaH

KOCTHBIA MO3r

MO3roBasi KOCTb

KabaykoBas MKpa

Kabayku, 6aKiaxaHbl, nepew
WIM OMUAOPH, (aplinpo-
BaHHBIE MSICOM U PUCOM

MapTHUHHU

KapTodensHOe mope

3pesiblil ChIp

MaiioHe3

MEpHBI CTaKaH

MsCO

TedTenu

dbpukanenbKu

MSICHOM CTYHEHb C XPEHOM

MsICHasi OKpOLIKa

MsICHasl OKpollKa Ha kedupe

MSICHOM DacCONIbHUK

KPacHBIM COyC Ha MSICHOM
OynboHe
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meat roasted on the spit
meat Russian paté

meat salad

meat shchi

meat skewers

meat slice

meat white sauce
medium rare beefsteak

medovukha
mellow wine
melon

men’s room
meringue
meuniere
meuniere fish
mild beer
milk

milk bar
milk chocolate
milk jelly
milk jug

milk mushroom
milk noodle soup
milk sauce

milk shake
milk soup
milk soup with dumplings

MSCO, XapeHHO€E Ha BEpTeJie

MSCHOM MMUpPOT

MSICHOM canaT

MSCHbBIE LU

MSICO, XXapeHHOe Ha LIaMIType

3CKaION

6eJTbIi1 coyc Ha MSICHOM Oy/bOHe

CpeAHETIpoXXapeHHBIN 6ud-
LITEKC

MeIoByXa

BBIIEPXXAaHHOE BUHO

IBbIHSA

MYXCKOW TyasneTr

MepeHra

TIPUITYCKaTh

MpUIylleHHas phiba

MSTKOE MUBO

MOJIOKO

MOJIOYHBIN 6ap

MOJIOYHBIM 1IOKOJIaN

MOJIOYHOE KeJe

KYBLUIMH JJI1 MOJIOKa / MOJIOY-
HUK

rpys3ap

MOJIOYHBII Cym-Jarniia

MOJIOYHBII coyc / coyc Gela-
MeJb

MOJIOYHBIN KOKTEIWIb
MOJIOYHBIN CyTl
MOJIOYHBIM CYII C KJI€LUKaMU



milk soup with grits

milk soup with macaroni
milk soup with vegetables
milk sugar

millet

mince; minced

minced beefsteak
minced-fish cutlets
minced-meat cutlets
minced schnitzel

mincer

mineral water

mini-bar

mint

minute steak

miss smth.

mistake

mixed boiled meat
mixed-fish solianka soup
mixed fried fish
mixed-meat okroshka
mixed-meat solianka soup
mixed salad

mixed solyanka in a frying pan
mocha-cream cake

Moldavian cognac
monkfish
morel
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MOJIOYHBIN CyTI C Kpymno#
MOJIOYHBIH CyIl ¢ MaKapOHaMU
MOJIOYHBII CyTI C OBOLIAMU
MOJIOYHBIN caxap / JIaKTo3a
NiieHHasl Kpymna

pyouTh / mponyckarh yepes
MsICOPYOKY; pyOJIeHBIit

oudiTekc pybneHsIi
KOTJIETHI PBIOHbIE
KOTJIETHI pYGJIeHBIE
LIIHULIENb pYOIEeHbI
MsicopyOKa

MHHepalibHas BoAa
MHWHHU-6ap

MATa

3CKaIoNn

HEJOCYUTATHCS Yero-aubo
olnbka

MsSICO OTBapHOE acCOpPTH
pHIOHAs COJITHKA cOOpHas
pHIOHOE accopTH

MsICHasi OKpollKa cOOpHas
MsICHasl COJIsTHKa cOopHas
CMEIUIaHHBINA caat
cOopHasi CoJIsTHKa Ha CKOBOpOZIE

MUPOXHOE C KODENHbIM Kpe-
MOM

MOJIIaBCKUHA KOHBSAK
MODPCKOH 4YepT
CMOPYOK
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mountain restaurant
mousse
mug

mulled wine

mullet

mungo bean

muscatel wine
mushroom noodle soup
mushrooms

mushroom salad
mushroom sauce

mushrooms baked in
sour-cream

mushrooms fried in puff pastry
mushrooms paste

mushroom solianka soup
mushroom vinaigrette

musk melon

mussel

mustard

mustard butter

mustard paste

mustard-pot

mustard spread
mutton
mutton baked in sauce

pecTopaH B ropax

Mycc

1) kpyxKa; 2) mpoxXiIaguTeNnhb-
HBIA HalMTOK

MOXOrPETOE BUHO

Kedarb

asuarckasi ¢acoiib

MYCKaTHOE BHHO

rpUOHOII CyI-amniia

yo)’ (93]

rpuOHOIA canar

rpubHOI coyc

rpuobl, 3aMeYeHHBIE B CMETaHC

rpuokI, XapeHHbIE B TECTE

rpubHast uKpa

rpubHasl COISTHKA

BMHETPET ¢ rpubamMu

MyCKaTHasi AbIHS

MUIA

ropyvua

Macjo C ropyuuen

ropyMyHas nmacra

CYIOK JUIS1 TOPYMUBI / TOPYMY-
HMLA

ropyMyHas macra

OapaHMHa

06apaHHHa, 3aMeyeHHasl B coyce
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N
nalivka HaJINBKa
nalivka of cranberries KJIIOKBEHHasd HaJIMBKa
napkin caydeTka
napkin ring KOJIBLIO 1Al casiheTKH
napperon CMEHHas cKaTepTh
nastoyka HacToika
neat whisky YUCTBIA BUCKH
neck wes / weika

new potatoes

new table linen

nice food

noisette potatoes
noisy room
non-alcoholic beer
non-alcoholic drinks
noodle soup
not-fresh food

MoJiof0o# KapTodeinb
HOBOE CTOJIOBOE Oenbe
BKYCHas efia
KapTo(eib Hya3eT
LIYMHOE MOMeLIeHUe
6€31KOroJIbHOE MUBO

6€3IKOroJIbHbIE HAMUTKU

CyTI-Jariia
HecBexas efia

nut cake OpEXOBBII TOPT
nutmeg MYCKaTHBII1 opex
nut tongs LIUILBI IJI OPEXOB
nuts opexu

o
oatcake OBCSIHOE€ TNEYEHbE
oatmeal OBCSIHasi Kpyna
occupied 3aHATO
offal CyONpOAYKTBI
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oil

okroshka

old table linen

old wine

olive oil

omellette

one-day-old sauerkraut shchi
onion

onion omellette

open-air restaurant

orange

orangeade
orange-cap boletus
order

order the dish
oregano

oukha

oukha with rasstegai
oven

overcrowded room
overdone food
oversalted food

ox muzzle

ox palate

oyster

oyster bar

oyster fork

oysters baked gratinated

Macjo

OKpOILIKa

cTapoe CTOJIOBOoE OeJibe
BbLIEPXaHHOE BUHO
OJINBKOBOE Macjio
OMJIET

CYTOYHBIE LUHU

JIYK

OMIJIET C JIYKOM

pecTopaH MOJA OTKPHITHIM He-
ooMm

aneJbCUH
OpaHXa
MOJIOCHHOBUK
3aKa3; 3aKa3blBaThb
3aKa3biBaTh OO0
operaHo

yxa

yXa ¢ paccTerasiMu
IlyXOBKa
MEepPENOJIHEHHOE MOMELIEHHE
nepeXxapeHHas ena
TepecoyieHHas eaa
ObIYbE PBUIO
OBIYbE PHUIO
ycTpuLa
YCTPUYHBIN 6ap
BIJIKA [UIST YCTPULL

YCTPULIBI, 3areYeHHBIE T0] Chl-
poM
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P

pak-choi SIMOHCKas KanycTa
palate pBUIO

pan KacTpIoJIs

pancakes with fillings
panorama restaurant

pantry

paper-napkin

paper table-cloth

paper towel

paprika

parfait

parfait clear soup

parsley

partridge

pasta

pasta pouches with different
fillings

paste

|pastry

pastry chef
pastry-serving tongs

pastry shop
paté

paté canapé
patty
pattypan

OGJIMHBI C HAYMHKAMU

pecTopaH Ha MaHOpPaMHOM
TUIOILANKE

xianoBas / OydeTHas
OyMaxHasi cadeTKa
OyMaxHasl cKaTepTh
OyMaxXHOE IMOJIOTEHLIE
namnpuka

napde

cyn-napde
MeTpylKa

Kypormnarka

nacra

BapeHUKU

1) Tecto; 2) ukpa (6;11010)

1) Tecto; 2) x1e600yI0YHEIE
u3aenvs /Buineyka

weg-noBap KOHIUTEP

LUMIILBI I pacKIaablBaHUA
KOHIMTEPCKMUX U3IETNI

KOHIUTEpCKast
MaiTeT

KaHare C MalTeToM
MUPOXKOK

clankasi ThIKBa
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paying office
peach
peanuts

pear

pearl barley
pease

peel

peeled barley
peeler

pepper
pepper-box
pepper-castor
peppermint
peppery milk cap
perch

perch in marinade

perch stewed in tomato with
vegetables

perch stuffed with fish
dumplings

personell manager

pheasant

piala

pickled

pickled cabbage

pickled cabbage with salad-oil

pie

pike

pike baked with mushrooms

Kacca

MepCUK

3eMJITHO opex / apaxuc
rpyuia

nepyioBas Kpyrma

ropox / ropoiuek

1) uenpa; 2) oyniarb
sIlYHeBasi Kpyna

CKpeOOoK / MalllMHa VIS YUCTh I
OBOLLIEH

nepei
CYOK JUIA Tepla / MepeyHMit
CYNOK I Tepla / MepeyHMmil,
nepeyHast MsTa

rpy3ab

OKYHb

OKYHb B MapMHaze

OKYHb, TYLLICHHBIH B TOMAaTc
C OBOLLIAMU

OKYHb, (haplIpOBaHHbIN pbit
HBIMHU KJIELIKaMHU

YIIpaBJSIOLIUiIl TEPCOHANIOM
tdazan

nUana

1) MapUHOBaHHBIiA; 2) COJIEHbIN
MapuHOBaHHas Kamycrta
Karnycra NpoBaHCalb

MHUpPOT

1yKa

LIyKa, 3areyeHHasl C rpudami



pike-perch
pike-perch, burbot and
potatoes oukha

pike stuffed with mushrooms
and buckwheat kasha

pilaf

pilaw
pineapple
pine-nut
pistachio ice-cream
pistachios
pitcher

place mat
place setting
plaice

plant oil

plate

pleasant drink
plombiere
plum
plum-cake
plum-liqueur
poached egg
polite service
pomegranate
poolside bar
pop

poppy seeds
poppy seeds bun
porcelain
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cymak

yXa ¢ CyIakoM, HaJIMMOM
u KaptodeneM / pridankas

myKa, (apliupoBaHHasi rpu-
6aMU M rpeyHeBoOi Kaluei

IUIOB

IL1OB

aHaHac

KEAPOBHIA Opex

ducralmkoBoe MOpoXeHoe

ducramkn

KYBILUUH

candeTka

KyBEpT

Kambana / kambana-pom6b

pacTUTEJIbHOE Macjo

TapeJika

MPUATHBIA HATUTOK

IwIoMGHUp

cnauBa

KeKC

CIMBSHKA

SHLO NaloT

BEXJIMBOE OOGCITYyX1BaHUE

rpaHar

6ap npu OacceitHe

ra3aupoBaHHBIIl HaITUTOK

Mak

cnobHas 6y04YKa ¢ MaKoM

dapdopoBas croyioBas nocyna
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pork

pork breast
pork palate
pork paté
pork terrine
porridge
porter cake

portion
portwine
pot

pot barley

potage

potatoes

potatoes in jackets

potato croquettes
potato croquettes au gratin

potato soup
potato starch
poteen
potherbs
pot-stew

potted shrimps with butter and
lemon

poultry

CBUHMHA
CBMHas rpyAMHKa
CBMHOE pBUIO
CBMHOM MalUTeT
CBUHOM maumreT
Kalla

MIMPOXHOE Ha MOpPTEPE € U310
MOM

ropuus
NOPTBEMH
1) mopluMOHHasA KacTproyst
/ Topuiouek; 2) syHeBas
KpyTia
nepyioBast Kpyna
OBOIIIHOM TyCTOH cyn
KapTodenb
Kaprodeb, 3aneyeHHbIN
B MYHIUpeE
KapTodeIbHbIE KPOKEThI
KapTodebHble KPOKETHI MOA
CBIDOM
KapTodeNbHBINA CyTI
KapTodenbHbIi Kpaxma
UPJIAHJICKMIA CaMOTOH
3eJIeHb
MSICO C KapTOLUKOM, TYLIEHHOC
B IYXOBKE

KDPEeBETKH, 3aleyYeHHbIE B Irop-
LIOYKE C MacjioM Y JIMMOHOM

nruua



poultry julienne
poultry salad
poultry schnitzel

poultry, game, rabbit or offal
stew

pound

powdered sugar
prawn

prawns baked in white sauce
prepayment

pressed caviar

price

prickling wine
processing
processed cheese
production manager
profiteroles

prunes

pub

pudding

pudding soufflé
puff paste

puff pastry dough
pumpernickel

pumpkin
purchase manager
puree soup
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XIONBEH U3 MTULBI

cajiaT U3 MTULIbI

IIHULETb U3 TITULIBI

pary U3 OTHLBI, JUYU, KPOJIU-
Ka WIM CYOIIPOAYKTOB

TOJIOYb

caxapHas nyapa

KpeBeTKa

KpeBETKHM B OeIoM coyce

npegoruiara

nalocHasd MKpa

LieHa

WUIPUCTOE BUHO

obpaboTka

TUTaBEHBIA ChIp

YIIpaBJIAIOIUI TPOM3BOACTBOM

npodUTpoIn

YEepHOCJIUB

nab / NMBHOI pecTopaH

MyIUHT

NnyauHr-cyde

CJIOEHOE TECTO

CJIOEHOE TECTO

xJ1e0 M3 p>XKaHOM HerpocesiH-
HOW MyKM rpyboro nomosa

ThIKBa

'YIIpaBIsAIOIMK N0 CHaOXEHUIO

CyT-miope / MpOoTePTHIi CYTI
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Q
quail nepenen
quality of service KayecTBO OOCTY>XKMBaHUS
quenelles 1) kHenu; 2) KIeuKu

quick-lunch restaurant

pecTopaH Wi OBICTPOro JIaHu:

R
rabbit KpoJIbYaTHHa
radicchio LIMKOPUIi1
radish penuc
ragout pary
rancid food Mporopkias / mpoTyxiuas eaa
rank food MpOropKJiast / MpoTyXiluas eaa
rape oil parncoBoe Macjo
rare beefsteak 6udIITEKC C KPOBBIO
raspberries MaJMHa
raspberry pudding MaJIMHOBBIN ITyOUHT
rassolnik paccoJbHUK
rasstegai paccrerait
raw food chIpas ena
ready money HAJIMYHBIE

red basic meat
red bilberries
red bream

red cabbage
red caviar

red chicory
red currants

OCHOBHOM KpacCHBIi coyc
OpycHUKa

Kapach

KpacHas KarmycTta
KpacHas MKpa

KpacCHBIM LIMKOpUI
KpacHasi CMOpOAMHa



red pepper

red sauce

red wine

red-wine sauce

refreshment

refrigerator

regular

repeat order

reserve

restaurant

restaurant manager

restaurant with the national
cuisine

rest-room

rhubarb

ribs

ribs of beef

rice

rice flour

rice meal

rice pudding

rice salad

rice starch

rich biscuit

rissoles

roast; roasted

roast beef

roasted meat

roasted potatoes

roast meat
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KpacHBI1 nepen

KpPacHBI coyc

KpacHOe€ BUHO

KPacHBI COyC ¢ BUHOM
OCBEXaIOIUHA HAlUTOK
XOJIOAWIBHUK

MOCTOSSHHBIA KJIUEHT
MOBTOPHBINA 3aKa3
pe3epBUPOBATh

pecTopaH

YTIPaBJSIOLIMI pecTOpaHOM
pecTopaH HaUMOHAIBHOM KyXHU

TyaneT

peBeHb

peOpBILIKY

FOBSIXbU PEOPBILIKU

puc

pucoBas MykKa

pUcoBas Myka

PMCOBBIMA MYIUHT

PMCOBBIN cajaT

PMCOBBHIM Kpaxman

MeyeHbe U3 Mac/ISTHOTO TecTa
KOTJIETBI pyOJIeHbIE

XapuThb / 3anekaThb; XXapeHbIi
poctoud

XapeHoe MsICO

XapeHbli KapTodenb
XapKoe
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roll

rolling pin
rollmops
room

rosefish
round rissoles

round rissoles stuffed with
champignons

rout trout fried with soybean
sauce

royal omellette

pyseT
CKaJIKa
poJpMoIC
TIOMeEllLEHNE
MOPCKOI OKYHb
3pa3bl pyOJieHbIe

OMTOYKM pyOGiieHbIe, (apiun-
pPOBaHHbIE LIAMIIMHBOHAMHU

¢dopenb XapeHHas TOX COSBBIM
coycoM

NapoBOM OMJIET

rude service rpyboe obCyK1BaHUE
rue pyTa
rum poM
rump KOCTpeLl
rumpsteak POMIITEKC
runner bean 3esieHas ¢acoiib
Russian paté Kyne0sika
russula CHIpOEXKA
ryazhenka pPSXKEHKa
rye-bread PXaHoit xed
rye flour pXaHasl MyKa
S
safron milk cap BOJIHYLUKA / PBLKMK
salad cayiar
salad bar canaTt-6ap
salad basket CallaTHUK
salad bowl CallaTHUK



salad dressing

salad hunter’s style

salad in seasons
salad plate
salad shears
salad spoon
salad trolley
salami sandwich
sales slip
salmon

salmon pot-stew
salt

salt; salted
saltcellar

salted
saltshaker
sandwich
sardine
sardines in oil
satsivi

sauce

sauce boat
sauce chef

saucepan

saucer
sauerkraut
sauerkraut shchi
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cajlaTHasl 3ampaBKa
cajar u3 AU4Hu
CE30HHHIN canar
cajaTHas Tapejka
LIMNUBI IIA cajaTa
JIOXKa ISl cajiata
TeJeXKa U1 CajlaToB
CaHIBUY C CAISIMU
Yyek

Jiocochk / ceMra
JIOCOChb B TOPLIOYKE
coMb

COJIEHBIA

COJIOHKa
MapHHOBAaHHLBIN
COJIOHKA C JABIPOYKaAMU
CaHABWY

capavHa

capauvHBl B Macie
calBU

coyc

COYCHUK

wed-noBap Mo coycam U BTO-
pbIM Giogam

CKOBOpOIAA IJIA NMPUTOTOBJIC-
HHA COYCOB

omonue
KBallleHasl KaIrycTa / Kuciaas
IIM U3 KBallleHOM KamnycThnl
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sausage and eggs
sauté; sautéd
sautéd fish
sautéd fish in oil
savoy cabbage
sbiten

scales

scallion
schnitzel

scone

scoop and brush

scrambled eggs
sea bream
seafood

seafood restaurant
seaman’s borsch

seasoning

selection of canapés
self-service
self-service restaurant
semi-dry wine
semolina

service

service included
service rooms
service staff
serviette

serviette ring

SIMYHULIA C KOJI0acoit
TPUITYCKaTh; MPHUITYILIEHHBINA
pbi0a npumnyleHHas

phiba, MpuUmnylleHHas B Maciie
CaBOMCKasl Kanycrta

cOUTEHD

BECHI

JIyK-TIepo

LUHULIENb

JIeneumkKa

COBOK M 1€TKa [T YOIeHUs
KpOLUEK

SIMYHULa-00NTYHbS
MOPCKOI1 Kapach
MOPENPOIYKTHI
PHIOHBIA pecTopaH

60pII| C KOMYEHOCTSIMHU
/ daorckuit

MpUIPaBbI

KaHare acCopT
CcaMoO00CTy>KBaHUE
pecTopaH caMoOO0CTyXVBaHUS
MOJyCyX0€ BUHO
MaHHasl Kpyna
o0CITyX1BaHUE

yaeBble BKJIIOYEHDI
cnyxeOHble NMOMENIEHUSs
MepCcoHa

canderka

KOJIBLIO AJIs1 CallhETKH



serving
serving spoon
serving trolley

shallot

shashlik

shchi

shchi Ural style
shchi with barley
sheat-fish
sheep’s cheese
shellfish

sherbet

sherry
sherry trifle

shin of pork
short-grain rice
short crust dough
short paste
shoulder

shred

shrimp

shrimp bisque
Siberian salmon
sickener

side dish

side plate

silver cutlery
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o6CITyXUBaHuE
CEpBUPOBOYHAS JIOXKa

CEpPBUPOBOYHAS TENIEXKA
/ CEPBUPOBOYHBII CTOIUK

JIyK-1IQJIOT

LLALUTBIK

Jhigze

LY TO-YPAIBCKH / C KPYTIO

LY C KPYTIO# / MO-YPaIbCKH

coM

1) 6peIH3a; 2) oBeuMii Chip

MOJUTIOCK

wepbet / copbe

xepec

NneyeHbe, NMPOMUTAHHOE 1Iep-
py, ¢ bpyKTamu

CBMHas pyJibKa

MEJIKO3EPHUCTHIA pUC

MECOYHOE HECAOKOE TECTO

MECOYHOE HECIAOKOe TECTO

Jonarka

ILIMHKOBATh

KpeBeTKa / GoJblasi KpeBeTKa

TYCTOM CyN M3 KPEBETOK

KeTa

KpacHasi ChIpOexKa

rapHUp

MOACTaBHas Tapejka

CTOJIOBOE cepedpo
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silver-plated cutlery

siphon
skewer
skewer; skewered

skim milk yoghurt
slice

slippery jack

slow service

slush puppie

small dumplings
small fruits in sugar
small turbot

smash

smeerkaas

smelt

smoke; smoked
smoked cheese
smoked herring
smoked-salmon canapé
snack-bar

snail

snail fork

snail tongs

snifter

Snow pease
soda (water)
sodium

nocepedpeHHbIA HabOp CTOJIO-
BBIX NPUOOPOB

cudoH

1aMIyp

KapUTh; XapeHbI Ha LlaM-
nype

HAOTYpPT M3 CHATOrO MOJIOKA

Hape3aTh JIOMTUKaMH

MacJIEHOK

MeIeHHOe obCcTyX1uBaHue

HAluTOK CO JIBAOM

KHEJU

MelkKue QPpyKThl B caxape

MaJIeHbKas Kambana

CM31I

JOMalHUMK CBIp

KOpIolIKa

KOINTHUTD; KOIMYEHBIA

KOMYEHBINA CBIP

KOMYeHas1 CebAb

KaHare ¢ KOIYEHBIM JIOCOCEM

3aKyCOYHast

yJIUTKA

BWIKA JUIS YIUTOK

LUMANUBI [UI YIUTOK

60KaJ [UIst KOHBSIKA, CYXX€H-
HBI KBEPXY

caxapHbIif TOPOIIEK
comoBasi
coma



soft-boiled egg
soft caviar

soft cheese

soft drinks

soft-ice

sole

solianka soup
sommelier

sorb berries

sorbe

sorrel

sorrel and spinach shchi

soufflé

soup

soup bowl

soup chef

soup cup

soup plate

soup spoon
(soup) tureen
sour

sour clotted milk
sour-cream
sour-cream sauce
sour drink

sour milk

sour-sweet fruits with whipped
cream
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SO0 BCMSATKY

1) yepHas uKpa; 2) 3epHUCTasd
HKpa

MSATKMIA CBIp

0€e3aIKOroNbHbIE HAITUTKH

MSTKOE MOPOXEHOE

najaTyc

COJISTHKA

obHULIMAHT MO BUHAM / COMEIbE

psibuHa

uepber / copbe

1IaBeIb

101 CO LIABEJIEM U LIMUHATOM
/ 3eneHble

cydne

cyn

CyNHHULIA
wed-noBap no cynam
CYTHULA
r1yOoKasl Tapejika
JIOXKKA JUIA cyna
CyTIHULIA

caysp
MpOCTOKBAlIlIA
CMeTaHa
CMETaHHBIX coycC
KHCJIBI HalIUTOK
KHUCJIOE MOJIOKO

KHUCJIO-ClIankue GhpyKThHI
CO B3OMTHIMM CIIMBKaMM
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soya

soya salad
soybean oil
soybean sauce
spacious room
spare ribs
sparkling water
sparkling wine
specialist chef
spices

spinach

spiny lobster
spit

sponge

sponge cake
spoon

spotted table linen
sprat

sprats in oil
spread

spring onion
squash

squid

squid fried in puff pastry
squids in tomato sauce

squid soufflé

squids stuffed with vegetables

cost

COEBBIN cajar

COeBOE Macio

COEBBIN COYC

NMPOCTOPHOE MOMELLEHUE

CBHHBIE PEOPBILIKHA

rasupoBaHHas Boja

WUIPHUCTOE BUHO

wed-noBap cneuUaIUCT

MPSTHOCTH

IUMUHAT

MOPCKOM pak / JIaHTyCT

1) BepTen; 2) XapuTh; Xape-
HEBII Ha BepTese

MUPOXKHOE C KPEMOM

OUCKBUTHOE NMUPOXHOE

JIOXKa

CTOJIOBOE GeNbe B MSATHAX

cajiaka

LIMpPOTHl B Maciie

nacra

3€JICHBIN JIyK

1) TBIKBa; 2) HAUTOK C MEJIKO
MOKPOILIEHHBIM JIbIOM

KaJibMap
KaJibMap B KJIsipe

KaJibMapbl B TOMaTHOM coyce
cydie u3 KajlbMapoB

KabMaphl, ¢apliMpoBaHHbIE
OBOLLIAMMU



staff room

stale food

stand

starch

steak

steam; steamed
steamed fish
steamed fish fingers
steamed potatoes
steamed pudding
steamed rissoles
steamed round rissoles
stein

stew; stewed

stewed dried fruits
stewed fruit

stewed mushrooms
stewed potato croquettes

still water

stomach

store

storekeeper

storeman

stout

straight whisky
strawberries
strawberries with cream
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NnoMeLeHe W1 06CTyXuBalo-
LIEro nepcoHaaa

yepcTBas efa

MOJCTaBKa

Kpaxman

6ugIiuTeKC

BapUTh Ha Mapy; NapoBoit

pbiba naposast

WHULEIb PHIOHBIN

MapoBoii kapTodenb

MyAUHr-cydire

KOTJIETHI NapoOBbIe

OUTOYKM MapoBbIe

NMUBHasA KPyXKa

1) pary; 2) TyluuTh / TOMMTb;
TYLIEHBIA

KOMIIOT U3 CYyXO(MpPYKTOB

KOMIIOT U3 BapeHHBIX QPYKTOB

TpUOHI TylLUEHbIE

TyleHble KapTodeIbHbIE KPO-
KETHI

HerasMpoBaHHasl BoJa
XeTyooK

cKiIan

KJ1alOBLUMK
KIaAOBUIUK

CJIa@KOe MUBO / MOpTEP
YUCTHIA BUCKU
KITyOHMKa / 3eMJITHMKA
KITyOHVIKa CO CJIIMBKaMHU
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string bean

strip of boiled carp
strip of boiled fish
strong drink
strong wine

stuff; stuffed

stuffed cabbage rolls
stuffed fish

stuffed fish rissoles
stuffed goose or duck
stuffed pike

stuffed rissoles

stuffed turkey rissoles
stuffy room

sturgeon

sturgeon fried on a spit

sturgeon in aspic
sturgeon in jelly
sugar

sugar basin
sugar bowl
sugar pastry
sugar pease
sugar spoon
sugar sprinkler
sugar tongs

OOBIKHOBEHHAs1 / CTPY4YKOBasi
¢aconb

Kapil OTBapHOi KyCKOM

pbiba OTBapHasl KyCKOM

KpPENKWI HarmuToK

KpEIUIEHOE BMHO

¢dapuunposars; ¢papiurposan
HBIIA

roJTyoubl

¢dapmpoBaHHas pridba

PBIOHBIE KDOKETHI

Iych, yTKa ¢apliMpoBaHHbIE

¢apuiMpoBaHHas 1yKa

pybJyieHbIE OUTOUKM

pybJeHbIe 3pa3bl U3 UMHIEHKH

OYLIHOE TMOMeELIeHHUE

oceTp

oCeTp, XapeHHbIN Ha Bep-
Tene

3aJIMBHasA OCETPHHA
3aJIMBHasi OCETPUHA

1) caxap; 2) obcaxapuiraTh
/ 3acaxapyvBaThbCs

caxapHUUa

caxapHULa

MECOYHOE CJIAAKOE TECTO
CaxapHbIM ropoluexk

JIOXKa U1 caxapa

JIefiKa Uil caxapHorocuporna
LML VI caxapa



sundae

sunflower oil
sun-like eggs
svekolnik
swede

sweet cherries
sweet corn

sweetcorn salad
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IIoMOMp ¢ GpPyKTaMHu M ope-
XaMH

MOACOTHEYHOE MacCJIo
SIMYHULA-TJIa3yHbsI
CBEKOJIBHUK

OplokBa

YepelHs

clankast KyKypy3a
cajlaT U3 KyKypy3sl

sweet drink CJIalKUM HanmuTOK

sweeten MOAC/IalUBATh

sweetmeats JIEACHILIBI

sweet pepper nepeu ClaaKui

sweet wine CJIaAKO€ BUHO

Swiss roll IBEMLIAPCKUIA pyJIeT
T

table-cloth CKaTepTh

table-knife CTOJIOBBI HOX

table linen CTOJIOBOE OeJibe

table mat MoACTaBKa IO ropsiyee

table silver
table spoon
tableware

table wine
tail
tangerine
tapered glass
tart

CTOJIOBOE cepebpo
CTOJIOBas JIOXKKa

KyXOHHa#s mnocyaa / cTojoBas
nocyuga

CTOJIOBO€ BUHO

XBOCT

MaHIapuH

6oKan g 1aMIMaHCKOTo
1) nupor; 2) TopT



164 + AHrno-pycckuin cnosapb

tartlet
tasteless food
tasty food
tavern

tea
tea-caddy
tea cup

tea glass
tea-kettle
tea-pot
tea-room
tea-spoon
tea with lemon
tea with milk
tefteli
telnoye
teltow turnip
tender food
tenderloin
tequila
terrace restaurant
terrine

thick soup
thin kasha
thyme

tidy room

tin
tinned beer
tin opener

TapTajneTka
6e3BKyCHas eia
BKYCHas ena
TaBepHa

yait

yaifHu1La
yaifHas yalika
CTaKaH UIg yas
YalHUK

3aBapPOYHBII YaHHUK

yaiiHas

yaifHas JIOXKa
yail ¢ IMMOHOM
dait ¢ MosIOKOM

TedTenn

TEJIbHOE PBIGHOE
pemna / TypHenc

MsIrkas / HexHas eia

BBID€3Ka
TECKWIa

pecTopaH Ha Teppace

NMamTeT U3 ANYH

TyCTO# Cym / BemoTe

KMIKas Kalla
TUMbSH

aKKypaTHO yOpaHHOe mnoMmeut:

HUE
KOHCEPBUPOBATh
6aHOYHOE NMMBO
KOHCEPBHHI HOX



tip
tipsy-cake

toasts

toilet

toilet for disabled people
tomato omellette
tomatoes

tomatoes stuffed
with mushrooms

tongs

tongue

tongue Italian style

tough food

towel

tray

tripe

tripe roll

trolley

tropic(al) fruits with ice-cream

trotter

trout

truffle
tumbler

tuna

tureen

turkey (meat)
turkey breast
turnip

twist bread
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YaeBbIC

OMCKBUT ¢ KpeMOM U ¢pyKTa-
MU, TIPOMUTAHHBIA BUHOM

TPEHKHU

Tyajer

TyaJleT ISl VHBUIHUAOB
OMJIET C TOMUIOPaMH
TIOMMIOPH! / TOMATHI

MOMMIOPHI, (aplIpOBaHHbIE
rpubaMu

11020000851

SI3BIK

SI3BIK TO-UTAIBIHCKHU
XKeCTKasl efa
MOJIOTEHLIE

MOIHOC

pyoen

pyJleT U3 pyoua
TEJIeXKa

Tponuyeckue GPyKThl ¢ MOPO-
XEHBIM

HOXKa
¢opens

Tpiodens

6okan

TyHEH

CYTIHMLIA

MHIOLIATHHA / MHAEHKA
rpyaxKa MHIEHUKH

pena / TypHerc

BUTOM xJ1e6 / xana
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U

underdone food
undersalted food
uneatable food
unfriendly service

unsweetened chocolate

HEOOXap€HHadA €1a
HEAOCOJIEHHAaA €aa
HecbenoOHasg ena

HenoOpoxkenarenbHoe obcny
XHBaHHE

HECJIAaAKMM LLIOKOJaT

'

vacherin glacé
value added tax (VAT)
vanilla cream
vanilla ice-cream
vanilla sugar
vareniki

vareniki lenivye
vatrushka

veal

veal baked in sauce
veal puree soup
vegetable canapé
vegetable chef

vegetable cocktail-salad
vegetable marrow
vegetable okroshka
vegetable ragout
vegetable rassolnik
vegetables

TOpT-0€3€ C MOPOXEHBIM
HAC

BaHWIbHBII KpeM
BaHWIbHOE MOPOXEHOe
BaHWIBHBIN caxap
BapeHUKH

JIEHUBbIE BapE€HUKU
BaTpyluKa

TEJSATUHA

TeJSITUHA, 3aleyeHHas B coyce
CYII-MIOPE U3 TESITUHBI
OBOIL[HOE KaHare

1ed-noBap 1Mo OBOILIHBIM
Gmonam

OBOLLIHOM cajlaT-KOKTEeWIb
KabayoK / LlyKKHHH
OBOIHasi OKpollKa

pary OBOLIHOE

OBOLLIHOM pacCOJbHUK
OBOLLUA



vegetable salad
vegetable spoon
vegetables puree soup
vegetable stew
vegetable tartlet
vegetable vinaigrette
vegetarian restaurant
velouté

venison

vermouth
vinaigrette

vinaigrette with hot-smoked
fish

vinaigrette with squid
vinegar
vinegar herb sauce

vinegar sauce

vintage cognac

vintage wine

visitor

vodka

vol-au-vent

vol-au-vent with caviar
vol-au-vent with poultry meat
vol-au-vent with salad
vol-au-vent with salmon
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OBOIIIHOM canar
CEepBMPOBOYHAA JIOXKA
OBOLLHOM CYyTI-MIOpE
pary OBOLIIHOE
TapTajieTKa C OBOIUAMH
OBOLLIHOW BUHETPET
BEreTapMaHCKUM pecTopaH
IYCTOM cymn / BeloTe
OJIEHMHA

BEPMYT

BUHEIPET

BUHETPET C PBIOOI TOpAYEro
KOMYEeHUs

BUHETPET C KaIbMapaMH

yKCyC

COYC BUHETPET YKCYCHBIN
C TpaBaMu

COYC BHHETpET
BbIIEPXAHHBIA KOHbSIK
Mapo4yHO€ BUHO
MOCETUTEND

BOJKA

BOJIOBaH

BOJIOBaH C UKpOit
BOJIOBaH C NTULEH
BOJIOBaH C CalaToOM
BOJIOBaH C CEMIOM
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w
waffle Bacis
waffle iron BadesibHULIA
waiter opULIMaHT
waitress obuLMaHTKa
walnut rpeUKURA opex
walnut ice-cream 0OpEXOBOE MOPOXEHOE
warm room TEIUIOE MOMeLIeHNE
washed table linen BBICTHUPaHHOE CTOJIOBOE Oesibe
water BOIa
water chestnut BOISTHOM opex
water closet (WC) Tyaner
water glass CTaKaH U1l BOABI
water ice MoOpoXxeHoe (PpyKToBoe
water jug KYBUIWH JUIs1 BOJBI
watermelon ap0Oy3
watery food BOASIHUCTas e1a
ways of cooking CIOCOOBI MMPUTOTOBJIEHUS TNPO-
IYKTOB
weak alcoholic drinks CJ1ab0aIKOrOJIbHBIE HATTUTKH
well-boiled SIALIO B MELIOYEK
wheat barley MIIeHWYHas Kpyma
wheat-bread MIIEHUYHBIA X710
wheat flour NMuIeHUYHas1 Myka
wheat starch MIIEHWYHBIA KpaxMan
whip; whipped B30MBaTh; B3OUTHIN
whipped cream B30OMTBIE CIIMBKH
whisk BEHYMK [UIS B3OMBaHUSA

whisk(e)y BHUCKH



whisky and soda
whisky on the rocks
whisky tumbler
white basic sauce
white bread

white chocolate
white coffee

white currants
white haricot bean
white pepper
white pot

white salmon
white sauce
white sturgeon
white wine
white-wine sauce
whiting
whole-wheat bread
wine

wine bar
wine-cooler
wine decanter
wine glass
wine-restaurant
wine steward
wine vinegar
wine waiter
winglet

wok
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BHCKHU C COOOBOI

BHCKH CO JIBAOM

60Kan UId BUCKHU

OCHOBHOI GeJblif coyc

Genblil xJ1€6

Genplii 1OKOIaN

Kode C MOJIOKOM

Oemass cMopoanHa

oenasa daconp

Oenblil nepery

MOJIOYHO-CyXapHBIit Oesblit
MYAMHT

6enoprIonLa

Oemblit / CIMBOYHBIN coyc

6enyra

6enoe BUHO

6enblit coyc ¢ BHHOM

MepJIaHT

x1ed U3 MyKH rpyboro nomosa

BUHO

BUHHBII 0ap

XOJIOAWIBHHUK IS BUHA

rpaduH Wi JEKaHTUPOBAaHMS

6okan m1s1 BUHa

BUHHBII pecTopaH

odULMAHT 1O BUHaM / COMeEJIbe

BUHHBII yKCYyC

odULIMAHT IO BUHAM / COMEIbE

KPBUIBILLIKO

BOK
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woodcock
wooden spoon

BaJIBALLHEIT
JAE€pEBsSIHHAA JIOXKKa

Y
yeast JPOACKUN
yeast dough JIPOXCKEBOE TECTO

yeast dough patty with cabbage

yellow bean
yellow pease
yoghurt
yoghurt cocktail

MUPOXKOK JAPOMXCKEBOM C KaITyc-
TOM

xenras daconp

ropox

Horypt

MOTypT C pa3IMYHBIMM HamMoJ-
HUTEJISIMU

yolk XeJTOK
young poulard soufflé cydiie U3 UBIUIAT
Y4
zest ueapa
zrazy 3pa3bl U3 (uie prIObI



Ilpusroxcenue 1

CepBupoBka cTona

Place Setting

6
3 12@_—4005
(o]
1 !8 2 87!

1. Canderka — napkin.

2. Tapenka — plate.

3. Tapenka 6yTep6poaHast — bread and butter plate.
4. CrakaH g Boabl — water glass.

S.
6
7
8

Boxkaisl s BUHa — wine glasses.

. Yamka ¢ 6moaiiem — cup and saucer.
. Bunka u Hox mwis peiosl — fork and knife for the fish.
. Buwika u Hox i ocHOoBHoro (MsicHoro) 6mona — fork and

knife for the main (meat) dish.

9.
10.
11.
12.

Hox mna Macna - butter knife.
Buika neceptHast — dessert fork.
Jloxka necepTHas — dessert spoon.
Jloxxka cynosas — soup Spoon.



Ilpuaoxcenue 2

O6pa3sel MeHIO

Menu Sample

PA3AENbI MEHIO

MENU PARTS
®upmeHnble omoaa Specialities
3aKycku Starters / Appetizers
/ Hors-d’oeuvre(s)
XosnoaHsie Cold Starters
T'opsuue Hot Starters
Cymbi Soups
OcHoBHbIE 002 Main Courses
PriGHbIE Fish Dishes
MsicHble Meat Dishes
BereTapnanckue Vegetarian Dishes

Cnanxue 6/moaa / JlecepTnl
Hanurkn
BesankoronbHbie

T'opsiune
AJIKOTOJIbHBIE

Sweets / Desserts
Beverages / Drinks
Soft Drink / Non-Alcoholic
Drinks
Hot Drinks
Strong Drinks / Alcoholic Drink
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MEHIO
MENU

XONOAHBLIE 3AKYCKWU / COLD APPETIZERS

1. OceTpuna oTBapHas NMoJ 0CO0bIM COYCOM C OBOLIAMH
(coyc MaiOHe3 C 3eJIeHBIM TOPOLUKOM, XEJITKOM U OBOLIAMM)
Boiled sturgeon under special sauce with vegetables
(mayonnaise sauce with green peas, yolk and vegetables)

2. Accoptu peibHOE
(oceTprHa XOOOHOrO KOMYEHUs, CEMIa,
CEJIbAb CO CBEXHMMH OBOLLIAMM)
Assorted fish
(cold smoked sturgeon, salmon, herring and fresh vegetables)

3. Ukpa c Omnamu
(ukpa, 6IMHBI C MacjIOM CIMBOYHBIM W FapHUPOM)
Caviar and bliny/pancakes
(caviar, bliny with butter and garnish)

4. Kaibmapel, dapiumMpoBanubie ChIpoM,
noa coycom «MaiioHe3 ¢ KOPHHILIOHAMH»
(daplumpoBaHHbIE KabMaphl, COyC, PUC OTBApHOM,
3€JICHBIN TOpOLUEK, JIMMOH, calaT 3€JICHBIi)
Squids stuffed with cheese and sauce «Mayonnaise with gherkins»
(stuffed squids, sauce, rice, green peas, lemon, lettuce)

5. KpaOb! 3a/1HBHbBIE C OBOLIAMH
(Msico Kpaba C OBOILIAMU B XeJe
¢ coycoM «MaioHe3 ¢ KOPHHULIOHaMH»)
Jellied crabs with vegetables
(crab meat with vegetables jellied
with sauce «Mayonnaise with gherkins»)
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6. Taneps! ¢ oceTpuHOi
(pyOsieHast oceTpuHa C COYCOM MaiOHe3, ropyHleil Ha rpeHKax
C JINIMOHOM M 3€JICHBIO)
Talery with sturgeon
(chopped sturgeon with mayonnaise sauce, mustard on toast
with lemon and potherbs).

7. Koabua U3 cejlbau ¢ HAYMHKO#H
(cenpab ¢ MAapUHOBAaHHOM KaITyCTOI Ha JIMCTBSIX CalaTa 3eJIEHOro)
Stuffed herring rollmops
(herring with pickled cabbage on lettuce leaves)

8. MscHuble dapimpoBaHHble pyJIeTHKH
(pyneTuku u3 poctouda c coycom MaiioHe3
¥ MapMHOBaHHBIM OTYPLIOM)
Stuffed meat rolls
(roastbeef meat rolls with mayonnaise sauce and pickled
cucumber)

9. KyJedku M3 BETYHHBI C CAJIATOM
(cayat «Pycckuil» B JIOMTHKax BETYMHBI Ha JIMCThIX CaIaTa)
Sandwich with ham and salad
(Russian salad in ham slices on green salad leaves)

10. AccoptH oBournoe
(MOMMIOPBI, Mepell, Orypubl, PeaUC, MaCIUMHBbI, CAIAT IIEKMHCKUIA)
Assorted vegetables
(tomatoes, pepper, cucumbers, radish, black olives,
Chinese-cabbage salad)

11. Yepnocius, dpapumpoBaHHbIii CHIPOM H OPEXaMH C MaiOHE30M
(Ha MCTBSX calaTa 3eJIEHOro)
Prunes stuffed with cheese, nuts and mayonnaise
(on lettuce leaves)
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12. Macimnsl
(MacavHBI, TUMOH, cajlaT MEKUHCKMIT)
Black olives
(black olives, lemon, Chinese-cabbage salad)

FOPAYUE 3AKYCKU / HOT APPETIZERS

13. Kasmmapsl KapeHbie cO CBEXKHMH OBOILIAMH
(xaipMaphl XapeHhle, coyc «Taprap»,
Tepel] CBEXMil, TMMOH, CalaT-J1aTyK)

Fried squids with fresh vegetables
(fried squids, Tartar sauce, fresh pepper,
lemon, lettuce)

14. Kaabmapsl B TOMATHOM COYCe € OTBapHbIM KapTodiesneM
(kasbMapel, TOMaTHBIM coyc, KapTodesib OTBapHOM,
cajiaT 3eJIEHBII)

Squids with tomato sauce and boiled potatoes
(squids, tomato sauce, boiled potatoes, green salad)

15. KpeBeTkn B BHHHOM coyce
(KpeBETKH, COYyC BUHHBII CO CIIMBKaMH,
Karnycra OploccebcKasi)

Prawns in wine sauce
(prawns, wine sauce with cream, Brussels sprouts)

16. A3bIK NO-HTATBAHCKH
(JIOMTHKM sI3BIKa OTBapHOTO,
3alIeYEHHOTO C CHIPOM M IAMITMHBOHAMM)
Tongue Italian style
(sliced boiled tongue baked
with cheese and champignons)
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17. Kypuua 3anedeHHas ¢ NOMHIOPaMH
(MsICO KypM1Ibl, TOMHUIOPHI CBEXUE, 3alICYEHHBIE
B KOKOTHMIIE CO CMETAHOM U CBIPOM)
Baked chicken with tomatoes
(chicken fillet, tomatoes baked in cocotte
with sour-cream and cheese)

18. TapraneTku ¢ KypHuei ¥ 1aMIMHbOHAMMH
(MSICO KypMIIBI, 1IAMIIMHBOHEI, JIYK TaCCEPOBAHHBIM
B TapTaJleTKaX, 3aMe4yeHHbIe C MailOHE30M U SHLIOM)

Chicken tartlets with champignons
(chicken fillet, champignons, sauteed onion in tartlets
baked with mayonnaise and egg)

19. IlaMmuHbOHBI B CMETAHHOM coyce ¢ KapTodeem
(lUaMNMHBOHBI, CMETAHHBIA COYC,
KapTodesib OTBAPHOIA, JIMCThS cajlaTa)
Champignons with sour-cream sauce and potatoes
(champignons, sour-cream sauce,
boiled popatoes, green salad leaves)

CANATbI / SALADS

20. CanaT-KOKTeiilb ¢ KpeBeTKaMH
(KpeBeTKM, OBOIIM, COYC IUI KOKTeiIeH, KpacHas UKpa)
Cocktail-salad with shrimps
(shrimps, vegetables, sauce for cocktails, red caviar)

21. Canar U3 MOPENpOAYKTOB C COYCOM BHHErpeT
(accoptu «®pyTTi Ae Mape», KpEBETKH, KYKypy3a C COYCOM
JIMIMOHHRIM, CaJlaT 3eJICHBII)

Seafood salad with vinaigrette sauce
(Frutti de Mare assorted, shrimps,
corn with lemon sauce, green salad)
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22. Canar H3 KaJbMapoB ¢ A0J0KaMH
(KasibMaphbl, KyKypy3a KOHCEpBUPOBaHHasl, Si1I0, A6JI0K0
CBEXeEE, COYyC MailoHe3)

Squids salad with apples
(squids, corn, egg, apple, mayonnaise sauce)

23. Canar-KOKTeiIb M3 NEeYeHH TPECKH CO CBEXMMM OBOLIAMM
(eyeHb TpeCKH, MOMUAODHI, OTYPLB CBEXHE, callaT 3eJICHbIN)
Cocktail-salad with cod liver and fresh vegetables
(cod liver, tomatoes, fresh cucumbers, green salad)

24. CanaT-KOKTeib H3 KypHIIbl C aHAHACOM
(KyOUKHM OTBapHOi1 KYpMHOI1 IPyIUHKH, aHAaHAC, COYC KappH)
Cocktail-salad with chicken and pineapple
(boiled chicken fillet, cubes, pineapple, Curry sauce)

25. Canar u3 rpu6oB M ¢uie KypHipl
(dwune Kypuubl, LIAMIMUHBOHBI, TOMUIOPHI, OTypell
MapUHOBaHHBIN)
Chicken and mushroom salad
(chicken fillet, champignons, tomatoes, pickled cucumber)

26. Canar n3 KyKypy3bl ¢ 9¢pHOCIHBOM
(XyKypy3a KOHCEpBUPOBaHHasl, Y4EPHOCIUB, JIYK MacCEPOBaHHBIIA,
CHIp B TapTaJlieTKax Ha JIMCThSX cajara)
Corn salad with prunes
(com, prunes, sauteed onion, cheese in tartlet on green salad leaves)

NEPBLIE BNIOAA / SOUPS

27. Cyn pouionbii «Byitabe3»
(c pa3HbIMU BUIAMU PHIOBI U KPEBETKaMH)
Fish soup «Buyabez»
(with different kinds of fish and shrimps)
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28. Conanka cOopHas MACHas
(c TOMTMKaMHU MscCa U BETYUHBI)
Mixed-meat solyanka soup
(with sliced meat and soup ham)

29. Cyn M3 NITHIIB! C OBOLIAMM
(JIOMTUKM BapeHOro KypuMHOTO Msca,
rOpolIeK 3eJIEHbII)

Poultry soup with vegetables
(sliced boiled chicken fillet, green peas)

30. Cyn-mope 43 UBETHOM KamyCTbl C OCTPHIMH IPEHKAMH
Cauliflower puree soup with spicy croutons

OCHOBHBbIE BNIOAA / MAIN COURSES

Pbi6HbIe 61100a / Fish Dishes

31. Ocerpuna ¢ rpudamu
(puc OTBapHOI, JIUMOH, 3€JIEHb)
Sturgeon with mushrooms
(boiled rice, lemon, potherbs)

32. ®une nococs Kapenoe
(c xapTodenemM, TMMOHOM U CBEXHMM OBOILAMM,
Fried salmon fillet
(potatoes, lemon and fresh vegetables)

33. Cemra xapeHas B cbipe
(pYc, OBOLIM CBEXMHE)
Fried salmon au gratin
(rice, fresh vegetables)
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34. ®opensb xapeHas MoA COEBbIM COYCOM
(c xapTogeneM 1 OBOLLAMU)
Rout trout fried with soybean sauce
(with potatoes and vegetables)

35. Cynak 3anedeHHblii B ropliogke
(cymak, kaprodenb, MOPKOBb, TOMUIOPHI,
MaifOHE3 CO CMETAaHOI, ChIp, 3€JIEHb)
Pike-perch in casserole
(pike-perch, potatoes, carrot, tomatoes,
mayonnaise and sour-cream, cheese, potherbs)

MscHble 6n100a / Meat Dishes

36. Boipeska, dapumposannas ¢bpykramMu
(c kaprodeneM-ppH, CBEXMMH OBOLIIAMU, COYCOM)
Fillet stuffed with fruits
(with French fries, fresh vegetables, sauce)

37. Kornera KpecTbanckas
(c rpubamu, KaprodeneM U CBEXMMU OBOLLIAMHU)
Cutlet «Krestianskaya»
(with mushrooms, potatoes and vegetables)

38. ®une rosamubl «Daamos»
(dbwre ¢ KOHbSIKOM, TPUOHBIM COYCOM,
KaprodeyieM U OBOIAMM)

Fillet «Flambeau»

(fillet with cognac, mushroom sauce,
potatoes and vegetables)

39. Bripeska «IlacTyummbs» ¢ pucoM U OBOLIAMH
(roBsiIMHA C MEpLEM, JIYKOM U NIOMUIOPaMM, C OTBAPHBIM PHUCOM)
Tenderloin «Pastushya» with rice and vegetables
(beef with pepper, onion, tomatoes, boiled rice)
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40. IIamwmbIK U3 CBHHHHBI C HepeIHbIM COYCOM H FAPHHPOM
(pUC OTBapHO, cajlaT U3 KaIyCThl,
TIOMMIOPHI CBEXMHE)

Pork shashlik with paprika sauce and garnish
(boiled rice, cabbage salad, fresh tomatoes)

41. Creiik N3 CBHHHHBI C JPAHUKAMH
(CBMHHWHA, IpaHUKH, OBOLLM)
Pork steak with draniki
(pork, draniki, vegetables)

42. OTOMBHaA U3 CBMHHHBI
(CBMHMHA, TTaHUPOBaHHasl TPELIKUM ODEXOM,
c kapTodeneM-dpu, 3eJIEHBIM CalaTOM,
OorypuaM M NMoMUIOpaMu)
Pork chop
(pork breaded in walnuts, French fries, green salad,
cucumbers and tomatoes)

43. f3bIK B TecTe ¢ OTBapHBIM KapTodesieM H CBEKHMH OBOLIAMH
(JIOMTHMKH SI3bIKa B TECTE,
3aXapeHHbIe BO (DpUTIOPE C FAPHUPOM)
Tongue in dough with boiled potatoes and fresh vegetables
(deep-fried sliced tongue
in dough served with garnish)

44. Mavanka ¢ OMHaMH
(rpyavMHKa CBMHasi, Kojibaca JOMalllHss,
OJIMHBI, COYC CMETaHHBIN)
Machanka with bliny
(pork breast, home-made sausage,
bliny, sour-cream sauce)
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Bnroda uz nmuubi / Poultry Dishes

45, Msco Kypuipb! JXapeHoe Ha mamimype
(>xapeHoe MSICO KypHLIbl C OTBADEHHBIM PUCOM,
KaprodeneM-dbpH, noMuIopamMmn)

Chicken skewers/Skewerd chicken
(fried chicken fillet, boiled rice, French fries, tomatoes)

46. ®une xypuHoe «Mapokko»
(wne Kypuubl Ha JIOMTHKAX anejabCHUHa,
¢ kaprodeneM-dpu u «PycCKMM» caiaToM)
Chicken fillet «Marocco»
(chicken fillet on orange slices with French fries and Russian salad)

47. Kypunas rpyaka ¢ KOKOCOBO#H CTPYXKKOi
(c xaprodeneM-GbpHy M caTaTOM M3 CBEXHMX IIOMHIOPOB U S10JI0K)
Chicken breast with coconut chips
(with French fries, tomato and apple salad)

48. Oune KypuHoe B 0eKax ¢ rapHHpoOM
(c kaprodeneM-dpH U CBEXKMMH OBOILAMM)
Chicken fillet in egg-white with garnish
(served with French fries and fresh vegetables)

AECEPTbI / DESSERTS

49. JIoMTHKH 0aHAHOB C IIOKOJAIHBIM COYCOM
Banana split with chocolate sauce

50. Knyoumnka co cIMBKamMHu
Strawberries with cream

51. B30uTble 0aHAHBI ¢ MYCKATHOM AbIHEH
Whipped bananas with musk melon
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52. Kpem-kapamein
Caramel cream

53. IMapde BanmWIbHOE C MIOKOJAAHLIM COYCOM
Vanilla parfait with chocolate sauce

54. YepHoc/uB, ¢dapimmpoBaHHbIii OpexamMH O CMBKaMH
Prunes stuffed with nuts and cream

55. I'pyums ¢ CHpOIIOM H BHHOM
Pears with syrup and wine

56. A610KH, 3aneYyeHHble ¢ OPEXOM M YEePHOCIHBOM
Baked apples with nuts and prunes
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MocnoBuubl 1 NOFrOBOPKU

AIIaMOB 3JIb (T.€. Boa) — caMoe Jryyliee MUBO.
Adam’s ale is the best brew.

AINNETUT NMPUXOIUT BO BpeMs €JIbl.
Much will have more.

be3 oGena He KpacHa u Gecena.
A drink is shorter than a tale.

Bce xopolio B Mepy.
Too much water drowned the miller.

Tonon — myyinast npunpasa.
Hunger is the best sauce.

TomoaHbI MyXXYHHA — CEPAUTHI MYXXYMHA.
A hungry man is an angry man.

Jaxe caxap MOXeT UCIIOPTUTH GITI0f10.
Even sugar itself may spoil a good dish.

JoOpblit MoBap CTOUT AOKTOpA.
Better pay the butcher than the doctor.

Hopora yoxka K o6ey.
He gives twice who gives in a trice.
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Ewb BBOMIO, @ el B Mepy.
Eat at pleasure, drink with measure.

XKenynok HOrM HOCHT.
The belly carries legs.

KaxnoMy yemoBeKy — CBOI1 BKYC.
Every man to his taste.

Kany MacioM He ucnopTuulb.
Plenty is no plague.

KTo0 516;10K0 B IeHb ChEHaeT, Y TOro JOKTOP He ObIBaeT.
An apple a day keeps the doctor away.

JIyyuie HEeMHOrO MyaIMHIa, YeM coBceM 6e3 mupora.
Better some of the pudding than none of the pie.

MHoro nute — 106py HE OBITS.
Drink is the source of evil.

Ha 6e3pri6bbe U pak pbioda.
Better one small fish than an empty dish.

Henpuroxe ects jexa.
Manners make the man.

Ilocne obena mocuau, Mocie y>KMHa MIJTIO NMPOMAH.
After dinner sit a while, after supper walk a mile.

IIpaBWiIbHOE MUTaHUE JICYUT JIy4llie CKaabIess.
Diet cures more than lancet.

Iyt K cepaiy My>KYUHBI JIEXHUT Yepe3 XKeTyIdoK.
The way to a man’s heart is through his stomach.
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CeronHs nup, a 3aBTpa MOCT.
Feast today and fast tomorrow.

YMepeHHOCTh — MaTh 340POBbS.
Temperance is the best physic.

Yro ogHOMY mMlLa, TO APYTOMY SN.
One man’s meat is another man’s poison.

YT100B! CyANTH O MYAUHTE, HATO €r0 OTBEAATD.
The proof of the pudding is in the eating.
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TocTbl

1. 3a 310poBBe X03sIMHA / XO3SIMKH / 100WIpa.
Here is to our host / hostess / hero of the day.

2. Xenao MHOTO JIET XHM3HH.
Many happy returns of the day.

3. 3a Baue 3mopoBbe! 3a Bac!
Your health! Here’s to you.

4. IIprcoeqnHAIOCE.
I’m with you.

5. 3a Bac (Baile 3710pOBbe), AHHA!
I drink to you, Anna!

6. U 3a Balue (OTBETHBII TOCT).
Here’s to you.

7. Tlyctp xymuue OyIHK Ballero Oymayliero OyayT MOXOXH Ha
caMble sIpKMe TMPa3IHVKU BalIero rnpouuioro!
May the best day of your past be the worst day of your future!

8. BrinbeM Xe 3a 3TOT rocTenpuUMHBI goM! M nycTh nox ero
KpBILlEei Bceraa cobupaercs YyTh OOJble ApYy3ei, Y4eM OH MOXET
BMECTHTBD!

May the roof above us never fall in. And may the friends gathered
below it never fall out.
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9. ITycTs nyylue 6GOr¥ MPUXOIAT K Te6e B TOCTH, YeM Thl K HUM!
May the Good Lord take a liking to you,.. but not too soon!

10. ¥V Hacrosiiero My>XX4MHbl BCeraa €CThb TPU IOBOAA, YTOOBI
MOTHSATH GOKAN: TI0OMMasi, OYThUIKA BUHA U IpYT. Tak IMyCcTh Xe Jio-
61Masi HUKOrIa He pa3mioOuT, OyThUIKa BMHA HE OITyCTeeT, a APYT He
npenact!

Here's to a sweetheart, a bottle, and a friend. The first beautiful,
the second full, the last ever faithful.
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