French Vocabulary: Food (In the

Restaurant)
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THE TIP

TO POUR
THE MENU
TO ORDER

TO PAY

TO SERVE
THE FORK

THE CHEF
THE TRAY
THE KNIFE

THE WAITER

THE NAPKIN
THE SAUCER

THE HOSTESS

THE PATRON
THE KITCHEN

THE SOUP BOWL

THE TEASPOON

THE WINE GLASS TO SET THE TABLE

THE BUSPERSON

THE BREAD BASKET THE PLACE SETTING

THE DINNER PLATE



Solution

MVRFEHCELAFOURCHETTE

UABJXQTOFLASERYV

ETTE

APFQXJELBATALERTTEMY

ECRLACU

L

L

AQRWNKGU

TFLRESREVB L

I N L A

A K

U L
XMWGGNVAPUEE

W E U I
LLVRZDYMHDARMYVE

A UEGQETFOA

E

K. O
EFRCKOTNNLZKARHRS

J

P B E X

ANPP

LERNOEBLQRUEVRESELUU

L S OO

DSCJTSUMCOFESELNSSTC

SEEROVPEYOTEPBLC

XNELSUAREFOQESLS

E
|
4
M

VSMYJIJRAZPNGOMTERILDO

U

OMPKVLUOEUUMESBEOS

DKAULVOJRYZBA

BASENWHRLMBDEEC CJOATEI!IL

QCINMA T X

KLPCDVMTDPZCQREGCRPILK

OR S UE

Z CSEKXQTLOQAKOM

MLEPATRONLTETDWU

XA UGRR



