RESTAURANT TERMS

Table d’hote – complete dinner is served for the price indicated

A la carte – each item is priced separately

Entrée – the main dinner course

Smorgasbord – a buffet-type meal in which you help yourself to a variety of hot and cold dishes

Demitasse – a small cup of coffee that is usually drunk black

Julienne – cut in long, thin matchlike strips

Au jus – in its own juice

Au crème -  with cream

Au vin – with wine

En brochette – cooked on a skewer
EASTERN TERMS

Borsch – soup of beets and other vegetables, served with sour
 cream

Shashlick or Shish Kebab – meat and vegetables cooked on 


skewers

Beef stroganoff – slivered beef in sour cream sauce

Pilaf – rice dish, with meat and seasonings

Blini – pancakes served with sour cream and caviar or smoked 


salmon
FRENCH TERMS
Bisque – a thick cream soup

Consommé – a clear, thin broth of vegetables and meat or chicken

Potage – a thick, rich soup

Vichyssoise – a creamy potato soup, usually served cold

Bouillabaisse – a dish ranging between soup and stew consistency, 


made with various fish, and wine

Poulet – Chicken

Boeuf – Beef

Haricots verts – green beans

Fromage – cheese

Veau – veal

Ragout – stew

Petit Pois – small green peas

Crepe Suzette – dessert pancakes usually served with flaming
 liquer

GERMAN TERMS
Wienerschnitzel – veal cutlet

Schinken – ham

Kalbfeisch – veal

Wurst – sausage

Geflugel – general term for poultry

Sauerbraten – pickled beef stewed in sweet-sour gravy

Hasenpfeffer – rabbit stew

Grune Bohnen – green beans

Kartoffelklosse – potato dumplings

Erbsen – peas

Kuchen – cake
ITALIAN TERMS

Zuppa – soup

Antipasto – plate of mixed appetizers

Pollo – chicken

Vitella – veal

Prosciutto – smoked ham, sliced very thin

Chicken Cacciatore – chicken cooked in oil with tomatoes and wine

Risotto – rice dish

Patate – potatoes

Gelato – any ice cream dessert

Lasagna – broad noodles baked in layers with sauce and cheese

Minestrone – thick vegetable soup

Manzo – beef

Bistecca – steak

Agnello – lamb

Scampi – shrimp

Chicken Tetrazzini – creamed chicken on spaghetti

Fagiolini – green beans

Spumoni – sliced frozen dessert similar to ice cream, with fruits

 and nuts

SPANISH AND MEXICAN TERMS
Sopa – soup

Gazpacho – cold soup dish of raw vegetables

Pollo – chicken

Cerdo – pork

Ternera – beef

Cordero – lamb

Tamales – highly seasoned corn mixture, stuffed with ground
 meat

Tortillas – thin flat cornmeal cakes

Enchiladas – Mexican tortillas stuffed with meat, other
 ingredients

Paella – rich dish with chicken, pork, shrimp, or other seafood, 


 tomatoes, pimento, and so on

Chili – kidney beans and meat in spicy sauce

Guisantes – green beans

Frijoles – beans

Arroz – rice

Empanada – small filled pastry

Flan – egg custard with caramel sauce
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