Food: In the Restaurant
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THE TIP

TO POUR
TO SERVE
THE TRAY

TO PAY

THE MENU
TO ORDER

THE FORK
THE CHEF
THE KNIFE

THE WAITER

THE NAPKIN
THE SAUCER

THE HOSTESS

THE PATRON
THE KITCHEN

THE SOUPSPOON
THE DINING ROOM
TO SET THE TABLE

THE TEASPOON

THE WINE GLASS

THE SOUP BOWL

THE DINNER PLATE

THE BREAD BASKET
THE PLACE SETTING

TO CLEAR THE TABLE
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