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keep the change A2
/Ki:p 03 tfeindz/

breakfast A1

/'brek.fast/
s6 nhiéu breakfasts

lunch A1

/Iantf/
s6 nhiéu lunches

dinner A1

/'din.av/
s6 nhiéu dinners

snack A2

/snaek/
s6 nhiéu snacks

main course A2

/mein ko:rs/
s6 nhiéu main courses

side dish B1

/said dif/
s6 nhiéu side dishes

starter A2

/'startay/
s0 nhiéu starters

savour Cl1

/'ser.vay
savoured - savoured

mouth watering B2
/'mavB,wat-ar-1n/

doggie bag B2
/'dogi baeg/
s6 nhiéu doggie bags

wine and dine C1
/wain and dain/

go dutch B2
/gou datf/

bottle A1

/'ba.tal/
s6 nhiéu bottles

bowl A2

/boul/
s6 nhiéu bowls

cup Al

/knp/
s6 nhiéu cups

NGHIA

gir tién thlra

blra sang

blra trua

bira toi

thiéc an nhe

mén chinh

moén an thém

mén khai vi

thudng thiec tu tr

them nhd dai

tdi dyng thdc an thira vé nha

chiéu dai rat hau

tién ai nay tra

chai

bat

tach chén
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fork A2

[fairk/
s6 nhiéu forks

knife A1

/na1f/
s0 nhiéu knives

teaspoon A2
/'ti,spun/
s6 nhiéu teaspoons

dessert A2
/d1'z3ut/
s6 nhiéu desserts

sour Bl
/'sav(a)r/

spicy A2
/'spat.si/

plate A1

/ple1t/
s6 nhiéu plates

menu Al
/'menju/
s6 nhiéu menus

taste A2

Jte1st/
s0 nhiéu tastes

piece Al
/pi:s/

s6 nhiéu pieces
dish A2

/dif/
s6 nhiéu dishes

tip A2
/tip/

s6 nhiéu tips

soup Al
/sup/

boiled A2
/bo1ld/

fried A2
/fraid/

healthy A2
/'hel.Bi/

mug A2

/mnag/
s6 nhiéu mugs

book a table A2
/buk o 'te1.bal/

NGHIA

cai nia

dao

thia ca phé

mon tréng miéng

chua

cay

cdi dia

thuc don

Vi

mét miéng

moén an

tién boa

sup

luéc

tét cho sirc khoe

chén vai

dat ban

TRINH
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Al-A2

Al-A2

Al-A2

Al-A2

Al-A2

Al-A2

Al-A2

Al-A2

Al-A2
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pay the bill A1
/pe1 da bil/

heat up A2
/hizt Ap/

recipe A2
/'res.1.pi/
s6 nhiéu recipes

spoon A2

/spu:n/
s6 nhiéu spoons

waiter A1
/'wertay/
s6 nhiéu waiters

Enjoy your meal! A1
/1n'd3>1 jor 'mil/

aftertaste C1

/'a:f.te.te1st/
s6 nhiéu aftertastes

in its juices B2
/in 1ts 'dzusiz/

raw B1
/ra/

jug B1
/d3ng/

s6 nhiéu jugs
tray B1

/tre1/
s6 nhiéu trays

bitter B1
/'bits/

slice A2

/slats/
s6 nhiéu slices

grilled A2
/grild/

baked A2
/berkt/

vegetarian A2

/,vedz.1'tea.ri.an/
s6 nhiéu vegetarians

appetite B1

/'eep.a.ta1t/
s6 nhiéu appetites

chilled B1
/tf1ld/

NGHIA

thanh toan hda don

ham néng

céng thic

thia

nhan vién phuc vu

Chuc quy khach ngon miéng!

du vi

om trong nudc tiét ra

tuoi séng

cdi binh

khay

dang

1at

ngudi an chay

suthem an

dugc udp lanh
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spill B1
/sp1l/

spilled - spilled

be on a diet A2
/bi a:n 3 'da1.at/

mashed potatoes A2
/ maeft pa'ter.tovz/

eat out A2
/i:t avt/

in the corner A1
/in &3 'ka:rnar/

near the window A1
/n1a(r) 83 'win.dov/

Greek salad A2
/grizk 'seelad/
s6 nhiéu Greek salads

chicken wings A2
/'tfikin winz/

fast food restaurant A2

/ feest 'fu:d res.ta.ra:nt/
s6 nhiéu fast food restaurants

serve A2

/s3v/
served - served

today's specials A2
/to,de1z 'spef.(9)lz/

house specialty B1
/haus 'spef.al.ti/
s6 nhiéu house specialties

brunch B1

[brantf/
s6 nhiéu brunches

bartender A2

/'bar tenday/
s6 nhiéu bartenders

roast B1

/rovst/
roasted - roasted

ice cube A2
/'a1s kju:b/
s6 nhiéu ice cubes

chef A2

/ff/
s6 nhiéu chefs

napkin A2
/'naep.kin/
s6 nhiéu napkins

NGHIA

lam d6

an kiéng

khoai tay nghién

an ngoai

& goc

gan cuira s6

sa-lat Hy Lap

canh ga

nha hang dé &n nhanh

phuc vu

cdc mén dac biét cta hém nay

dac sadn ctia nha hang

blra an trua mudén

ngudi phuc vu & quan rugu

quay

da cuc

dau bép

khan an
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smoked B1
/smoukt/

catering B2
['ke1t(a)rin/

bistro B2
/'bi:strou/
s6 nhiéu bistros

toothpick B1
/'tu:0.p1k/
s6 nhiéu toothpicks

wine list A2

/wain list/
s6 nhiéu wine lists

Caesar salad B1

/,siz.za+ 'seel.ad/
s6 nhiéu Caesar salads

meatloaf B1

/'mitlovf/
s6 nhiéu meatloaves

cheesecake A2
['tfi:z.ke1k/
s6 nhiéu cheesecakes

tearoom Bl
/'tiz ,ruzm/
s6 nhiéu tearooms

self-service cafe B1

/'self's3rvis 'keef.e1/
s6 nhiéu self-service cafes

halal B2
/heel'zel/

kosher C1
/'kouvfar/

low-calorie meals B1
/lov'keelart ,mialz/

broth B2
/bra6/

stewed B2
/stu:d/

barman A2

/'barman/
s6 nhiéu barmen

butter dish B1
/'bat.2 dif/
s6 nhiéu butter dishes

cutlery B1
/'kat.la.ri/

NGHIA

hun khéi

phuc vu dé an

quan an nho

tam xia rang

danh sach rugu vang

sa-lat Caesar

thit bam nudéng khuén

bédnh pho mai

phong tra

quén ca phé ty phuc vu

doé an Halal

d6 an Kosher

blra an it calo

nuéc dung

ham nhiur

ngudi phuc vu & quan rugu

binh dung bo

b6 dao dia

TRINH
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Al-A2

B1-B2
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Nghe timng tir va luyén tap mién phi: https://languageminute.com/vi/learn/en/topic/285-an-ngoai
English Minute: https://apps.apple.com/app/id6474075337

TU

pepper shaker A2
/'pepa 'fer.kay
s6 nhiéu pepper shakers

salt shaker A2

/solt 'fer.kay/
s6 nhiéu salt shakers

saucer Bl

/'sa.sar/
s6 nhiéu saucers

sugar bowl A2
/'[ogar bouvl/
s6 nhiéu sugar bowls

tablecloth A2

/'te1.bal.kla:6/
s6 nhiéu tablecloths

NGHIA

lo hat tiéu

10 muéi

dia dung tach

bat dung duong

khan trai ban

TRINH
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