Buen Viaje 2 (Chapter 2)
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VEAL

PORK

OIL

CORN
FISH

RICE

SALT

BEEF

MEAT
CLAMS

PEPPER
SHRIMP

GARLIC

PRAWNS
THE TIP

TO FRY

VINEGAR

LOBSTER

EGGPLANT THE CHEF

TO SERVE

THE FORK
THE MENU

THE MONEY
SHELLFISH
THE PLATE

THE TABLE
THE KNIFE

THE GLASS

THE SPOON
ARTICHOKE

RICH/TASTY

THE NAPKIN
THE SAUCER

TO RESERVE

THE WAITER

THE WAITRESS THE TEASPOON

THE TEA CUP

THE TABLECLOTH THE RESTAURANT

TO BE THRISTY

TO REPEAT/TO HAVE SECONDS

TO ASK FOR/TO ORDER

THE BILL/THE CHECK



Solution
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