IN A RESTAURANT lesson 08

INVITATIONS

On Arrival in a Restaurant @

Mr. Black and Mr. Wolf have spent more than four
hours sightseeing and walking in the Mirabell Gar-
dens. Mr. Black is happy because he has taken photos
of the most attractive sights of the city and also
of some beautiful places around Mirabell Palace. .
It's about half past six when the friends finally decide i
to leave the Mirabell Gardens and they make for the
Waldhof, Mr. Wolf’s favourite pub. It is situated on
a quiet street about five minutes’ walk from the Gardens. The friends have just entered the pub
and Mr. Wolf speaks to the head waitress.
Mr. Black and Mr. Wolf:  Good evening.
Dobry vecer.

Waitress:  Good evening. May I help you?
Dobry vecer. Cim poslouzim?
Mr. Wolf: Do you have two free seats? We'd like to have dinner.
Mate dve volnd mista? Radi bychom se navecereli.
Waitress:  Of course. Where would you like to sit?
Jisté. Kam si chcete sednout?
Mr. Wolf: At the window.
U okna.
Waitress:  All right. Please wait to be seated.

Dobrd. Pockejte prosim, pfipravim vdam mista.
Mr. Wolf:  Where can we leave our things?
Kde si mizeme odlozit?
Waitress:  The cloakroom is on the left.
Satna je vlevo.
Mr. Wolf:  Thankyou.
Dékuji.
At the table:

Mr. Wolf:  Waitress, may we have the
menu, please?

Panfi vrchni, mdzeme poprosit
o jidelnf listek?

Waitress:  Certainly, sir. Here you are.
What can I get you to drink?

Jiste, pane. Prosim. Co si
prejete k piti?
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Mr. Wolf:

Mr. Black:

Mr. Wolf:

Waitress:

Mr. Black:

Waitress:

Mr. Wolf:

Waitress:

Mr. Wolf:

Mr. Black:

Waitress:

Mr. Black:

Mr. Wolf:

Waitress:

Mr. Wolf:

What shall we have to drink,
Peter?

Co si ddme k piti, Petre?

I'd like a light draught beer.
Dal bych si svétlé cepované pivo.
0K. Could you bring us two
light beers?

Dobrd. Mohla byste ndm prinést
dve svetld piva?

Yes, sir. Would you like a star-
ter or soup?

Ano, pane. Prdli byste si predkrm nebo polévku?

To tell the truth, I'm really very hungry. What do you reco-
mmend? =

N~

Abych rekl pravdu, mdam uz velky hlad. Co ndm doporucujete?

I can offer you excellent stuffed eggs and homemade rolls, anchovies in shells or
spinach cakes.

Mohu vdm nabidnout vybornd plnénd vejce a domdci rohliky, ancovicky v lasturdch
nebo Spendtové koldce.

Do you still make the excellent potato soup?
Déldte stdle tu vynikajici bramborovou polévku?
Yes, sir. Will you have some?

Ano, pane. Ddte siji?

Yes, please. I recommend it to you, Peter. It's really excellent.

Ano, prosim. Doporucuji ti i, Petre. Je opravdu vybornd.

No, thanks. I'm not a soup person. I'll have one stuffed egg instead.
Ne, diky. Jd nejsem na polévky. Dam si misto toho jedno plnéné vejce.
OK. And what are you going to have for the main cour-
se?

Dobrd. A co si ddte jako hlavni chod?

I feel like having a real “Wiener schnitzel” with roast
potatoes and I'd like to try the red cabbage salad.
Mdm chut na opravdovy , viderisky Fizek” s pecenymi
brambory a chtél bych zkusit ten saldt z cerveného zeli.

I'd like the salad too. And I'll have medallions of veal
and fried potato dollops with shallot.

Chtel bych taky ten saldt. A ddam si teleci medailonky

a smazené bramborové hrudky se salotkou.

Would you like a dessert after your meal?
Prali byste si dezert po jidle?
What's today’s special?

Jakou specialitu dnes mdte?
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Waitress:

Mr. Black:

Mr. Wolf:

Waitress:

Mr. Wolf:

During the meal:

Mr. Black:

Mr. Wolf:

Mr. Black:

Mr. Wolf:

Mr. Black:

Mr. Wolf:

We have an excellent apple pie, pancakes with fruit
and cream or chocolate cakes with cottage cheese.
You can also have our speciality “Salzburger Noc-
kerln”.

Mdme vytecny jablecny zdvin, palacinky s ovocem a se
Slehackou nebo cokolddové koldcky s tvarohem. Mizete
také dostat nasi specialitu ,Salcbursky nockerln”.

Everything sounds good but I'd like to try the speciality.
VSechno to zni dobre, ale ja bych rad ochutnal tu specialitu.

I'll have a piece of the apple pie. And we'll have two
coffees.

Jd si dam jeden kus jablecného zdvinu. A dame si dve
kdvy.

OK. Anything else?

Dobre. Jeste néco?

No, thanks.

Ne, diky.

0h, what a big escalope! And it smells so nice.....
Hans, could you pass me the salt, please?

0, to je ale velky Fizek! A tak krdsné to voni...Hansi, mohl bys mi podat stil, prosim?
Here you are.

Prosim, tady je.

Thanks. How’s your meal?

Diky. Jak ti chutnd?

It tastes wonderful. I am traditionally satisfied by this pub.
Chutna to skvéle. V této hospodé byvdam tradicné spokojen.
By the way, can you tell me what a typical Austrian mealis?

Mimochodem, muzes mi Fici, jaké je typické rakouské jidlo?
I'd say, there isn"t any typical Austrian cuisine. Our meals
are as varied as the people living in the individual parts of
our country. Furthermore, we also “imported” some meals
from other cultural regions during our history. For exam-
ple, Turkish pie, Hungarian goulash or some excellent
(Czech specialities such as omelettes are considered to be
part of our traditional art of cooking.

Rekl bych, Ze typickd rakouskd kuchyné neexistuje. Nase
jidla jsou rozmanitd jako lidé, kteri Ziji v jednotlivych
Cdstech nasi zeme. Navic jsme také ,,dovezli” nékterd jidla
zjinych kulturnich oblasti béhem nasi historie. Napfiklad
turecky zdvin, madarsky gulds nebo nékteré vytecné cCeské speciality jako omelety
Jjsou povazovdny za soucdst naseho tradicniho kucharského umeni.
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Mr. Black: Anyway, I'd like to buy something for my family that is typical for Salzburg. Can
you give me some advice?
Stejneé, rdad bych koupil pro svou rodinu néco, co je typické pro Salcburk. Mizes mi
poradit?

Mr. Wolf:  Of course. I thinkit could be a good idea to buy Mozart Balls. These are traditio-
nal chocolates made in Salzburg. I'll take you to a café in Brodgasse tomorrow.
There you can choose from a wide assortment of these sweets.

JistéZe. Myslim, Ze by mohl byt dobry ndpad koupit |/ /, LB/ —

Mozartovy koule. Jsou to tradicni cokolddové >

bonbony vyrdabéné v Salcburku. Vezmu té zitra do S

jedné kavdrny v Brodgasse. Tam si muzes vybrat ze ., 7

Sirokého sortimentu téchto cukrovinek. 2 ‘.
Mr. Black: Thank you, Hans. I'll be obliged to you. -

Dékuji ti, Hansi. Budu ti vdécny.
After the meal:
Waitress:  Any more orders please?

Ddte si jeSte néco?

Y |
Y ES
5y A
Mr. Wolf:  No, thank you, we've had enough. Can we have the bill, ‘ ‘
please?
Ne, dékuji, uz mame dost. MiZeme dostat tcet, prosim?
Waitress:  Yes, sir. Here you are. I hope you enjoyed your meals.

Ano, pane. Prosim. Doufdm, Ze vam chutnalo.
Mr. Black: VYes, everything was delicious. Thank you very much.

Ano, vsechno bylo velmi chutné. Moc vam dékujeme.

PHRASES:

May I book a table for three for six o’clock  Of course, in what name?

tonight? Jiste, na jaké jméno?

Mohu si na Sestou hodinu vecer rezervovat

stil pro tfi osoby?

May I invite you to lunch? ( for a drink?) I'm very sorry but I can’t. I'm not free.
Mohu vds pozvat na obéd?( na sklenicku?) Je mi velmi lito, ale nemohu. Nemdm volno.
Would you like to join us for dinner? I'd be delighted.

Nechcete jit s ndmi na veceri? Byl bych potésen.

Where shall we go for lunch? I'd like to go to the Chinese restaurant.
Kam pdjdeme na obéd? Rdd bych navstivil ¢inskou restauraci.
We can drop in at the snack bar.
Mdzeme zajit do bufetu.
Is that fine with you? Does it suit you?
Whovuje ti to?
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Yes, that suits me absolutely.
Ano, to mi naprosto vyhovuje.

Is this table free?

Je tento stiil volny?

Would you mind our sitting here?
Dovolite?

Is this seat taken?

Je tu volné misto?

Let’s take that table in the corner.
Pojdme si sednout ke stolu tam v rohu.
Waiter, please, this table is wet.
Pane vrchni, ten stul je mokry.

Will you please wipe the table?
Mohl byste ndm utrit stal?

Will you please bring a clean tablecloth.
Prosim, prineste cisty ubrus.

Are there two vacant seats here?
Jsou zde dvé volnd mista?

We'd like to have dinner.

Rddi bychom se navecereli.

At the window.

U okna.

Where can we leave our things?
Kde si mizeme odlozit?

At the table:

U stolu:

Waiter, may we have the menu, please?
Pane vrchni, miZeme poprosit o jidelni listek?
Please, would you bring the menu?

Prinesl byste prosim jidelni listek?

May I see the menu card?

Mohu videt jidelni listek?

I'd like to have something to eat.

Chtel bych néco kjidlu.

What's on the menu for today, please?
Co mdte dnes k jidlu?

I wantjust a snack.

Chci jen néco mensiho.

May we order now?

Mdzeme si u vds objednat?
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No, I'm sorry, it’s reserved.
Ne, lituji, je rezervovan.

Of course not. Please do.
Prosim.

Of course. Where would you like to sit?
Jisté. Kam si chcete sednout?

All right. Please wait to be seated.

Dobrd. Pockejte prosim, pripravim vam mista.
The cloakroom is on the left.

Satna je vlevo.

Certainly, sir. Here you are.
Jiste, pane. Prosim.

What will you have for breakfast?
Co si prejete k snidani?

May I take your order?
Chcete si objednat?
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What shall we have to drink, Peter?

Co si ddme k piti, Petre?

I'd like a light draught beer.

Dal bych si svétlé cepované pivo.

Could you bring us two light beers?
Mohl byste ndm prinést dve svetla piva?
To tell the truth, I'm really very hungry.
Abych rekl pravdu, mam uz velky hlad.

What do you recommend?

Co nam doporucujete?

Do you still make the excellent potato soup?
Déldte stdle tu vynikajici bramborovou
polévku?

Yes, please.

Ano, prosim.

I'm not a soup person.
Jd nejsem na polévky.

IN A RESTAURANT

Have you given your order?

Mdte objedndno?

What can I get you to drink?

Co si prejete k piti?

Anything to drink?

Néco k piti?

Yes, sir. Would you like a starter or soup?
Ano, pane. Prdli byste si predkrm nebo polévku?
I can offer you excellent stuffed eggs and
homemade rolls, anchovies in shells

or spinach cakes.

Mohu vam nabidnout vybornd plnénd vejce
a domdci rohliky, ancovicky v lasturdch nebo
Spendtové koldce.

Yes, sir. Will you have some?
Ano, pane. Dadte si ji?

What are you going to have for the main
course?

Co si ddte jako hlavni chod?

I feel like having a real “Wiener schnitzel” with roast potatoes and I'd like to try the salad

from red cabbage.

Mdm chut na opravdovy ,,viderisky Fizek” s pecenymi brambory a chtél bych zkusit ten saldt

z cerveného zeli.

I'll have medallions of veal and fried
potato dollops with shallot.

Ddm si teleci medailonky a smazené
bramborové hrudky se Salotkou.
What's today’s special?

Jakou specialitu dnes mdte?

Everything sounds good but I'd like
to try the speciality.

VSechno to zni dobre, ale ja bych rad
ochutnal tu specialitu.

Would you like a dessert after your meal?
Prali byste si dezert po jidle?

We have an excellent apple pie, pancakes
with fruit and cream or chocolate cakes
with cottage cheese. You can also have
our speciality “Salzburger Nockerln”.
Mdme vytecny jablecny zdvin, palacinky

s ovocem a se slehackou nebo cokolddoveé
koldcky s tvarohem. Mizete také dostat nasi
specialitu ,,Salcbursky nockerln”.
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I'll have a piece of the apple pie.
And we’ll have two coffees.

Jad si dam jeden kus jablecného zdvinu.
A ddme si dveé kdvy.

During the meal:
Béhem jidla:

What a big escalope! And it smells so nice.

To je ale velky rizek! A tak krdasné to voni.
Hans, could you pass me the salt, please?
Hansi, mohl bys mi podat sdl, prosim?
How’s your meal? Do you like it?

Jak ti chutnd? Chutnd ti to?

By the way, can you tell me what a typical
Austrian meal is?

Mimochodem, miiZes mi Fici, jaké je typické
rakouskeé jidlo?

Anyway, I'd like to buy something

for my family that is typical for Salzburg.

Can you give me some advice?

Stejne, rdad bych koupil pro svou rodinu néco,
co je typicke pro Salcburk. Mizes mi poradit?

After the meal:
Po jidle:

No, thank you, we’ve had enough.
Ne, dékuji, uz mdme dost.
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Anything else?
Jeste neco?

Enjoy your meal.
Dobrou chut.

Here you are.

Prosim, tady je.

It tastes wonderful. I like it very much.
Chutnad to skvéle. Velice mi to chutnd.
There isn’t any typical Austrian cuisine.
Typickd rakouskd kuchyné neexistuje.

Turkish pie, Hungarian goulash or some
excellent Czech specialities such as
omelettes are considered to be part

of our traditional art of cooking.

Turecky zdvin, madarsky gulds nebo nékteré
vytecné ceské speciality jako omelety jsou
povaZovany za soucdst naseho tradicniho
kucharského umeni.

It could be a good idea to buy Mozart Balls.
These are traditional chocolates made in
Salzburg.

Mohl by byt dobry ndpad koupit Mozartovy
koule. Jsou to tradicni cokolddové bonbony
vyrabené v Salcburku.

You can choose from a wide assortment
of these sweets.

Muzes si vybrat ze Sirokého sortimentu téchto
cukrovinek.

Any more orders please?
Date si jesté néco?
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Can we have the bill, please?
MiZeme dostat tcet, prosim?
Waiter, the bill please. I've had...
Pane vrchni, platim. Méljsem...
Everything was delicious.
VSechno bylo velmi chutné.

What shall we leave for a tip?
Jaké nechdme spropitné?

Here, this is for you.

To je pro vas.

VOCABULARY:

alcohol ['zlks hol] alkohol; alcoholic
[ &lka'holik] alkoholicky

anchovy ['&ncavi] ancovicka

aperitif [o peri'ti:f] aperitiv

apple pie ['&pl pai] jablecny zavin

art of cooking kuchafské uméni

bacon ['beikan] slanina

barbecued ['ba:bi kju:d] opeceny na rozni
be delighted [di'laitid] byt potésen

be reserved [ri'zo:vd] byt rezervovan

beef soup with noodles [bi:f su:p wid
'nu:dlz] hovézi vyvar s nudlemi

beer mug [bis mag] pivni sklenice (pallitr)
beverage ['bevaridZ] ndpoj

bill [bil] Gcet

boiled meat [boild mi:t] varené maso
book a table rezervovat stil

bottled beer ['botld bia] lahvové pivo
breaded ['bredid] obalovany (strouhankou)
bun[ban] Zemle, bochanek

café ['kefei] kavarna, levna restaurace
caraway seeds ['kaero wei si:dz] kmin

catering establishment ['keitorir
is'teeblismont]| podnik verejného stravovani

champagne [Seem'pein] Sampanské
check-out counter ['kaunts] pokladna
chicken soup ['¢ikin su:p] kufeci polévka
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Yes, sir. Here you are.

Ano, pane. Prosim.

I hope you enjoyed your meals.
Doufdm, Ze vam chutnalo.

Chinese restaurant [¢ai'ni:z 'rests ron] ¢in-
skd restaurace

chips [¢ips] bramborové hranolky
cinnamon ['cinomon] skofice

Coca-Cola [ kouko'koulo] kokakola
chocolates ['¢oklits] cokolddové bonbony
choice [Cois] vybér

clean tablecloth [kli:n 'teibl kloO] Cisty ubrus
cloakroom ['klouk ru:m] Satna

cocoa ['koukou] kakao

coffee ['kofi] kava

cognac ['konjek] konak

cornflakes ['ko:n fleiks] prazené kukuficné
vlocky

cottage cheese [ kotidz '¢i:z] tvaroh

cream [kri:m] smetana

cuisine [kwi'zi:n] kuchyné (zpdsob pFipravy
jidel)

cultural region ['kal¢oral 'ri:dZon] kulturni
oblast

cutlery ['katlori] pribor

dark beer cerné pivo

delicious [di'liSas] velmi chutny, vynikajici
dessert [di'zo:t] zakusek, dezert

dinner ['dina] hlavnijidlo dne; vecere

dish [dis] jidlo; nadoba

dollop ['dolop] hrudka, hromadka (na taliti)
draught beer [dra:ft 'bio] cepované pivo
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drop in at the snack bar ['snak ba:] zajit do
bufetu

dumpling ['damplin] knedlik, nok

escalope ['esko,lop] Fizek

feel like doing mit chut délat

fish [fi$] ryba, ryby

fork [fo:k] vidlicka

frankfurter with mustard ['freegk fo:to wid
'mastad] parek s horcici

free seats volnd mista

fried [fraid] smazeny

furthermore [ f5:00 mo:] mimoto, kromé
toho

grapefruit juice ['greip fru:t dzu:s] grepovy
dzus

Greek restaurant [gri:k] feckd restaurace
grilled [grild] grilovany

ham and eggs [ham ond egz] vejce se Sun-
kou

hamburger ['haamba:ga] hamburger
hard-boiled egg vejce na tvrdo

head waiter [ hed'weito] vrchni &iSnik
high-class restaurant luxusni restaurace
home cooking domaci kuchyné
homemade rolls domaci rohliky

honey ['hani] med

Hungarian goulash [han'gearion 'gu:les]
madarsky gulds

ice cream [ ais'kri:m] zmrzlina

Indian restaurant ['indion] indickd restau-
race

individual [ indi'vidjusl] jednotlivy

inn [in] hostinec

innkeeper ['in ki:pa] hostinsky

jam [dZeem] dZem, marmeldda

join sb for dinner jit s nékym na vecefi
leg of lamb [lzem] jehnédi kyta

leg of mutton ['matn] skopova pecené
lemon ['lemon] citrén

light [lait] svétly

liqueur [li'’kjua] Likér
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liver ['liva] jatra

liver dumplings jatrové knedlicky

lunch [lanc¢] obéd

luxurious [lag'zjuarias] luxusni, prepychovy

main course [mein 'ko:s] (= entrée) hlavni
chod

make for namifit si kam

medallions of veal [mo'dalionz ov 'vi:l] tele-
¢ medailonky

medium steak ['mi:diom steik] stfedné pro-
peceny biftek
menu(card) ['menju:] jidelnf listek

Mexican restaurant ['meksikon] mexicka
restaurace

minced meat ['minst mi:t] mleté maso
mineral water ['minoral wo:ta] mineralka
modest ['modist] skromny

napkin ['naepkin] ubrousek

natural wine ['nacral wain] pFirodni vino
oil [oil] olej

olive ['oliv] oliva

omelette ['omlit] omeleta

open-air restaurant zahradni restaurace
orange juice ['orindz dzu:s] pomerancovy
dzus

order ['0:do] objedndvka; objednat
pancake ['pzn keik] palacinka

pass [pa:s] podat

pea soup [pi: su:p] hraskova polévka
pepper ['pepa] pepf; paprika (zelenina)
pineapple juice ['pain @&pl dZzu:s] ananasovy
dzus

plate [pleit] talif

plum brandy [plam 'breendi] slivovice
pork chop [po:k cop] veprova kotleta
porridge ['poridz] ovesna kase

potato soup [pao'teitou su:p] bramborova
polévka

poultry ['paultri] dribez

pub [pab] hospoda

raw steak [ro: steik] krvavy biftek
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rice [rais] ryze

rissole ['risoul] karbandtek

red cabbage [red 'kabidz] ¢ervené zeli
roadside café ['roud said] motorest
roasted ['roustid], roast peceny

roll [roul] rohlik

rum [ram]| rum

salad ['salod] salat

salt [so:1t] sal

salt shaker ['so:It $eiko] solnicka

saucer ['so:sa] podsélek

scrambled eggs ['skrembld egz] michana
vejce

self-service restaurant | self'sa:vis] samo-
obsluzna restaurace

serving line ['sa:viy lain] vydejni linka
shallot [$o'lot] Salotka

shell [Sel] lastura

side dish priloha

smell nice [smel nais] vonét

smoked meat ['smoukt mi:t | uzené maso
snack [snak] svacina, néco malého k jidlu
soft-boiled egg vejce na mékko

soft drinks nealkoholické napoje
speciality [ spesi'aliti] specialita

spice [spais] kofeni

spinach ['spinic] Spenat

spirits lihoviny

spoon [spu:n] [Zzice

staff [sta:f] persondl

starter ['sta:to] (= hors d’oeuvre) predkrm
stewed meat ['stju:d mi:t] dusené maso
stuffed [staft] nadivany, plnény

sugar shaker ['Sugo Seiko] cukrenka

suit [su:t] vyhovovat

sundae ['sandei] zmrzlinovy pohar
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supper ['sapa] vecere

sweet [swi:t] bonbon

table mat ['teibl meet] prostirani

taste [teist] chutnat

tea [ti:] Caj

tea room cajovna

teaspoon ['ti: spu:n] ¢ajova ( kavova) [zicka
tip [tip] spropitné

tomato juice [to'ma:tou dzu:s] rajska Stdva
tomato sauce [to'ma:tou so:s] rajska omdcka
traditionally [tro'diSonli] tradicné

tray [trei] tdc

trimmings ['triminz] obloha, pFiloha

tripe soup ['traip su:p] drstkova polévka
turkey ['to:ki] kriita

Turkish pie ['to:ki$ pai] turecky zavin
vacant seats ['veikont si:ts] volnd mista
varied ['vearid] rozmanity

vegetable soup ['vedztobl su:p] zeleninova
polévka

vinegar ['viniga] ocet

waitress ['weitris] ¢iSnice

water glasses sklenky na vodu

wedding anniversary ['wedir eni'va:sori]
vyroci svatby

well-done steak [steik] hodné propeceny
biftek

wet [wet] mokry

whisky on the rocks ['wiski on s 'roks]
whisky s ledem

white wine bilé vino

wide assortment [waid o'so:tmont] Siroky
sortiment

wine glasses sklenky na vino

wipe [waip] utfit
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Primy predmét je vyjadien 4. padem, zatimco nepiimy predmét vyjadruje 3. pad. Vétsina
sloves v anglictiné ma bezpredlozkovou vazbu se 3. padem a pfimy predmét ve 4. padu stoji az
za nepfimym. Jsou to napf. slovesa give, tell, show, help, promise a dalsi.

PFi dlirazu na 3. pad stoji vSak neprimy predmét za pfimym a musi mit predlozkovou vazbu:

Give the cake to me, not to him. Dej ten dort mné, ne jemu.
Iwant to read the letter just to her. Chci precist ten dopis pravé ji.
Show the photo to Jim, not to George. Ukaz tu fotku Jimovi, ne Jirfimu.

Je-li vyjadren piimy predmét zajmenem, ve spisovné anglictiné musime zaradit treti pad az po

zdjmenu ve 4. padé a s predlozkou:

IsentittoJane, but I'm not sure if she will like it. Poslaljsem to Jané, ale nejsem si jisty,
Jjestli seji to bude libit.

Stejné postupujeme ve spisovné anglicting, kdyz oba pady jsou vyjadieny zdjmenem:

Ilent it to him. Pdjciljsem mu to.

Bring him to us. Prived’'nam ho.

Avsak v hovorové americkeé i britské anglictiné se pFipousti také forma:

Give meit. Dejte mito.

Vzorové véty:

May I help you?

What can I get you to drink?

Could you bring us two light beers?

I can offer you excellent stuffed eggs and homemade rolls, anchovies in shells or spinach
cakes.

Irecommend it to you, Peter.

Hans, could you pass me the salt, please?

By the way, can you tell me what a typical Austrian meal is?
Can you give me some advice?

Po vazhé feel like (mit chut néco délat) uzivame gerundium.

Vzorova véta:

I feel like having a real “Wiener schnitzel” with roast potatoes and I'd like to try the red ca-
bbage salad.

Vazba be going to vyjadiuje nase budouci plany, timysly, predsevzeti nebo tzv. nezvratnou
budoucnost, kterd pfimo vyplyva z pritomnosti.
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Priklad:
He's going to study music after secondary school.

What are you going to do at the weekend?
I'm going to spend more time with my children
nextyear.

The sky is overcast. It’s going to rain.

Vzorova véta:

Po stfedni skole ma v imyslu studovat
hudbu.

Co hodlas délat o vikendu?
Pristi rok chci travit vic casu se svymi détmi.

Nebe je zataZené. Bude prset.

And what are you going to have for the main course?

Vazba as...as (tak...jako) se uzivd pfi srovnavani:

Tom is as clever as Jack.

This cook is not as (so) good as the former one.

Po zaporu lze uzit vazbu not as

------

Vzorova véta:
Our meals are as varied as the people living in the

s 2

Tomads je tak chytry (stejné chytry) jako
Honza.

Tento kuchar neni tak dobry jako ten

-------

individual parts of our country.

Uziti pridavnych jmen misto prislovci po slovesech look vypadat, smell citit, taste chutnat,

feel citit se, sound znit:

She looks happy.

These roses smell very nice.

The sauce really tastes delicious.
I feel bad today.

It sounds sensible.

Vzorové véty:

Vypada Stastné.

Tyto rize voni velmi krasné.

Ta omdcka opravdu chutna velmi dobfe.
Citim se dnes Spatné.

Zni to rozumné.

Everything sounds good but I'd like to try the speciality.

And it smells so nice.

It tastes wonderful.

Bring znamena prinést (privést) néco (nékoho) odnékud sem = from there to here.

Take znamena odnést, vzit néco (nékoho) odtud ven = from here to there.
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Priklad:

It's going to rain. Take your umbrella. Bude prset. Vem si destnik.

You can take her to the new café. Miizes ji vzit do té nové kavdrny.

Are you going to the supermarket? Jdes do supermarketu?

Can you bring some fruit? MdZes prinést néjakeé ovoce?

Bring your girlfriend to the party, if you like. Prived’ svou pritelkyni na ten vecirek, jestli
chces.

Vzorové véty:

Could you bring us two light beers?

TI'lL take you to a café in Brodgasse tomorrow.

Vztazné zajmeno that (ktery) se pouzivd v urcovacich (nevypustitelnych) vztaznych vétach pro
osoby i nezivotné vztahy. UzZiva se hlavné po fadovych cislovkach, superlativech a neurcitych
zajmenech every, all, anything, something, nothing a dalSich. That nikdy nepredchdzi predloz-
ka.

Priklad:

What's the name of the girl who (that) Jak se jmenuje ta divka, ktera stoji venku?
is standing outside?

Where is the cake which (that) was in the fridge? Kde je ten dort, ktery byl v lednici?

The textbook which (that ) I'm studying from Ta ucebnice, ze které studuji, je na mém

is on my desk. psacim stole.

The first man that replied to my letter Prvni muz, ktery odpovédél na mdj dopis,

was James White. byl James White.

The biggest cottage that you could see Nejvétsi chata, kterou jste mohl vidét na

on the hill was ours. kopci, byla nase.

That's all that I can do for you. To je vSe, co mohu pro vds udelat.

Among those things there was nothing that Mezi témi vecmi nebylo nic, co by mé mohlo

I could be interested in. zajimat.

I need somebody that I could rely on. Potrebuji nékoho, na koho bych se mohl
spolehnout.

Vzorova véta:

Anyway, I'd like to buy something for my family that is typical for Salzburg.
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EXERCISES:

8.1 Prelozte.

. PGjcim ti ten slovnik, jestli ho budes potfebovat.
. Nedavej ten zékusek mné, dej ho jemu.

. Neukdzu tu fotografii tobé, ukazu ji tvé sestfte.

. Pom{zu vam nést ten kufr.

. Ukaz mi to.

. Pfived ndm ji.

. Nedoporucuji vam to.

. Mohu vam nabidnout salek caje?

O 00 N O U1 AN W N =

. Pfines mi n&jaké ovoce.

10. Podej mi cukr, prosim.

8.2 Prelozte.

1. Méte chut si zaplavat?
2. Nechce se mijit na prochdzku v desti.
3. Co hodlate délat, az skoncite tuto praci?

4. 0 prazdninach budu vice sportovat.

($]

. Sue vypadd dnes unavené. Bude nemocna.

6. Ten strop nevypada dobfe. Kazdou chvili spadne.
7. Kdy se chystate promluvit si se $éfem?

8. Nemam v imyslu si s tebou o tom povidat.

9

. Chci navstivit tu vystavu tento tyden.

8.3 Vyjadrete jednou vétou pomoci vazby as....as, not so(as).....as.
Vzor: Tom is good at skiing. Rob is even better at skiing than Tom.
Tomisn't so (as) good at skiing as Rob.
1. Jane has got a nice hair style. Eve has got a little worse hair style than Jane.
2.Iam very busy today. Jim is not so busy.
3. Our garden is not large. The Novaks garden is much larger.
4. This novelis interesting. The last novel wasn’t very interesting.
5. This cake tastes good. That cake doesn’t taste very good.

6. Jane is not very happy with her husband. Sue is happier with her hushand than Jane.
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8.4 Prelozte.

1. Ta polévka chutna skvéle.
2. Voni to hezky.

3. Vypadds dnes stastné.

4. Vas navrh zni zajimaveé.
5. Ona se tu citi osaméle.

6. On dnes nevypadd zdraveé.

8.5 Prelozte.

1. M(ze$ privést na ten vecirek svou pritelkyni.

2. Pozves ji nékdy do restaurace nebo do kina?

3. Pane vrchni, pfineste ndm prosim ldhev dobrého bilého vina.
4. Jaké obleceni si mam vzit s sebou na ten vylet?

5. Kolik penéz si mam vzit?

6. Neni tady nic, co by mé zajimalo.

7. To je v3e, co vam o tom mohu fici.

8. Jak se jmenuje ten clovék, pro kterého to délas?

9. Karel byl prvni ¢lovék, ktery mé informoval o té nehodé.
10. Ona je nejmilejsi divka, jakou jsem kdy potkal.

11. Privedla jsem nékoho, koho dobfe znate.

12. Rekni ji néco, co by ji poté&silo.

8.6 Procvicte si slovni zasobu.

1. At which catering establishments can you get
a) hot soup
b) a glass of wine
€) cocoa
d) Coca-Cola
e) a cup of coffee
f) frankfurter with mustard

g) grapefruitjuice ?
2. Explain the difference:

a) kitchen - cuisine

b) meal - dish - course
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c) lunch - dinner - supper
d) food - meal - meat

e) café - coffee

f) chocolate - chocolates
g) cheese — cottage cheese
h) fork - pork

i) wine glasses - glasses of wine

3. Name:
a) 4 different meats
b) 2 different types of poultry
c) 2 soups that you like eating
d) 4 soft drinks
e) 4 alcoholic drinks
f) 4 tropical fruits
g) 3 different ways of preparing eggs
h) 3 kinds of desserts that you like
i) 3 kinds of vegetables that you like
j) 3 spices that you like on your food

4. With which countries do you associate these dishes or drinks?
a) rice
b) dumplings
c) tea
d) coffee
e) hamburgers
f) olives
g) Sacher cake
h) goulash
i) turkey
j) fish and chips
k) whisky

5. Answer:

a) What did you have for dinner yesterday?
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b) What did you have for breakfast today?

c) What s your favourite dish for Sunday lunch?

d) What do you usually eat for a snack?

e) What should you eat if you want to lose weight?

f) What food must you not eat if you want to lose weight?
g) What do you usually drink with your meal?

h) Can you cook your favourite dish? Give the recipe.

8.7 Jak byste odpovédél(a) na tyto otazky?
1. May Iinvite you to lunch today?

2. Is this seat taken?

3. Where would you like to sit?

4. Have you given your order?

5. What can I get you to drink?

6. What are you going to have for the main course?
7. Any more orders please?

8. What shall we leave for a tip?

9. Are you paying altogether or separate hills for each person?

8.8 Chcete jit na vecefi se zahranicnim hostem. Navrhnéte nékolik restauraci
a popiste je. Vysvétlete (Explain):

where they are

what they serve

how expensive the meals are

what is their chef’s special

8.9 Vy a vas kamarad jste praveé vstoupili do restaurace. Chcete se naobédvat.

1. Zeptéte se vrchniho, ma-li pro vas 2 volnd mista.
2. Pozadate, zdali byste se mohli posadit u okna.
3. Zeptate se, kde si mGzete odlozit.

4. Pozadate vrchniho o jidelnf listek.

5. Zeptate se ¢isnika, jestli si mOzete objednat.

6. Objednate si piti, polévku a hlavnijidlo.

7. Pojidle sijesté objednate zakusek a kavu.

8. Pozadate vrchniho o Gcet.
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8.10 Predstavte si, Ze jste v americkeé restauraci.
Vyberte si jidlo a objednejte si u servirky.

Menu Card
Starters

Onion Rings

Toasted Bread with Cheese

Stuffed Tomatoes

Pasta
Spaghetti with Sauce

Lasagna with Cheese

Soup
Vegetable Soup
Pea Soup

Fish Chowder

Pizza
Ham, Cheese, Mushroom
Ham and Pineapple

Tuna Fish and Cheese

Desserts
Chocolate Cake
Apple Pie

Ginger Bread Ice Cream

Pancakes with Cottage Cheese

Main Course

Roast Beef

Grilled Steak in Pepper Sauce

Roast Chicken with Spinach Stuffing

Sides

Boiled, Roast, Mashed Potatoes
French Fries

Rice

Peas, Beans, Broccoli

Beverages
Soft drinks
Beer

Wine

Tea, Coffee
Ice Tea
Apple Juice

Orange Juice



IN A RESTAURANT lesson 08

TOPICS FOR DIALOGUES:

: ¢
Manzelé Musilovi se chystaji oslavit 25. vyroci své svatby. Pravé ; S

se rozhoduji, ve které restauraci si maji zamluvit stdl pro tuto :
slavnostni pFilezitost. Pan Musil se pta své manzelky Marie,
jestli ma néjaky ndpad, kde oslavi jejich vyrodi svatby. Navrhuje
navstivit né&jakou luxusni restauraci, naptiklad indickou, me-
xickou nebo feckou. Pani Musilova ale odpovi, Ze by sla radéji
do jejich oblibené ceské restaurace. Rikd, Ze je tam ochotny
persondl a vzdycky byli perfektné obslouzeni. Mohou si vybrat
ze svych oblibenych jidel. Jejich jidla nejsou tak draha jako

v luxusnich restauracich. Navic nemuseji jet taxikem, protoZe restaurace je blizko jejich domu.

Pan Musil Fika Marii, Ze byla vidycky skromnd. Souhlasf, 7e pdjdou do restaurace Stésti jako
obvykle. Rikd, 7e zamluvi stdil na sobotu na 6 hodin. Pta se manzelky, jestli ji to vyhovuje. Pani

Musilova odpovi, Ze ji to naprosto vyhovuje.

Pan Musil objedndva telefonicky stiil na sobotni oslavu. Vrchni ¢is-
nice zvedne telefon a zeptd se pana Musila, co si preje. Pan Musil
odpovi, Ze by si rad rezervoval stiil pro dvé osoby na sobotu vecer.
Cisnice se pta, na kterou hodinu. Pan Musil odpovi, Ze na estou.
Cidnice se ptd, jestli chce still u okna, nebo v rohu.

Pan Musil odpovi, 7e by dal pfednost rohovému stolu. Cidnice chce védét,
na jaké jméno md stll rezervovat. Pan Musil odpovi, Ze na jméno Oto Musil.
Cisnice Fika, Ze se t&5f na jejich navitévu v sobotu vecer, a rozlouéi se. Pan
Musil podékuje a také se rozloudi.

Je sobota 6 hodin a manzelé Musilovi pravé vstoupili do restaurace Stésti. Pan Musil pozdravi
vrchni ¢iSnici, ta ho také pozdravi a zeptd se, co si preje. Pan Musil odpovi, Ze ma zamluveny

stll pro dvé osoby na Sestou. Predstavi se. Vrchni ukazuje manzeldm jejich stdl v rohu. Pan
Musil podékuje.
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U stolu:

Pan Musil navrhne podivat se na jidelni listek. Pred-
poklada, ze zacnou polévkou. Na vybér je bramborova
polévka, kufeci polévka, hraskovd polévka, polévka ‘
s nudlemi a jatrovymi knedlicky nebo drstkova polévka. |
Pani Musilova si vybere polévku s jatrovymi knedlicky.
Pan Musil Fikd, Ze siji dd také. Ptd se manzelky, jestli

si uz vybrala hlavnijidlo. Pani Musilova odpovi, Ze by
chtéla jehnéci kytu se Spenatem a knedliky. Pan Musil

si vybral veprové kotlety s opékanymi brambory a raj-
Catovy salat. Ke stolu pFistoupf iSnice a zepta se, jestli
si chtéji objednat. Pan Musil objedndva dvé polévky

s jatrovymi knedlicky, jehnéci kytu se
Spenatem a knedliky, veprové kotlety

s opékanymi brambory a rajcatovy salat.
Cisnice se zepta, co si preji k piti. Pan
Musil se obrati na Marii a zeptd se ji, co
by chtéla pit. Pani Musilovd tika, Ze by
mohli zacit aperitivem. Zepta se ¢iSnice,
jaké druhy aperitivii maji. Ci$nice od-
povi, Ze jim mdze nabidnout Campari,
Cinzano Bianco, Cinzano Rosé, Martini
Bianco nebo Martini Rosso. Pani Musi-
lova Fikd, ze by dala pfednost Cinzanu

~ Rosé a dd si také jednu minerdlku. Pan
Musil to objedna dvakrat. Cisnice se dale ptd, jestli cht&ji dezert po
jidle. Pani Musilova si pfeje zmrzlinovy pohdr se Slehackou a pan
Musil chce pala&inky se zmrzlinou. Objednéva také dvé kavy. Cisnice
se zepta, jestli si pfejijesté néco. Pan Musil odpovi, Ze chce jesté
ldhev bilého vina.

Po jidle:

(iSnice si véimne, 7e manzelé Musilovi jiZ dojedli veceFi. PFistoupf k jejich stolu a zepta se,
jestli si prejijesté néco. Pan Musil odpovi, Ze uz maji dost, a pozada o dcet. Cisnice jim ho po-
ddva a ptd se, jestli jim chutnalo. Pan Musil odpovi,
ze vsechno bylo vyborné. Podotkne, Ze jeho manzelka
dava prednost této restauraci pred jinymi a dnes tady
& dokonce oslavili své vroci svatby. Cidnice odpovi, 7e
je opravdu rada, ze to slysi. Blahopreje manzellim

k jejich vyroci. Pan a pani Musilovi ji podékuji.
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