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PUB

PAN

CAFE'

PLATE

SPOON

ENTREE NAPKIN

PUB,BAR

WAITER
SERVICE

SIDE DISH

CASSEROLE

MAIN DISH

APPETIZER
DESSERT F.

DESSERT M.

BILL, CHECK

GRILL, BARBEQUE

SEAT, PLACE

HEAD WAITER

RESTAURANT, PUB, BAR

FAST-FOOD STAND

CUISINE, KITCHEN

DAY A BUSINESS IN CLOSED

DISH OF PREPARED FOOD



Solution

WY UDAUAXTGEGAL

D

E B E |

S EE

BHGGUBLDERVYORSTPE

EGABELKTCKTR
EPSHCANE

ODDGAJECD

MWME S

DDWPN

EPFANNEFMDWRA

LLsSVAQD
A RTHC

K

REGTPUAHSADSZzZC

EKUCHEUNXSYDDH

E S ERYV
DESTKEAASMOSS

SRRSRURERSZXBLM

A G E S

I "H.V D

D

ETTEAAT

ODEGCD
L EERN

Uw=cC S

A C

UNERE I LBOTDBW.I

DRLMAEHEGKT CBUPORNRRTEH

SEHMOQLEATEZ

|
OLEKBMYSTDALN

L UAFPE

z

T

HODS "

PLTKCPECEAEDLURYPHUA

GBYNNEOAVIL

QQAEPAVYUCKDMEYEGDURQP

B LRBKRHA

R R S WR

WWNJ ZILEFFOLREDDDYCME

I DND I EKNE I P E I

T

WUHYRBBGDREFUALZFUARED



