E-Sophia: Tips para bares y restaurantes. Masterclass gratuita.

ggophia

E-LEARNING
FOR YOUR LIFE

TIPS PARA BARES
Y RESTAURANTES

INGLES DE SUPERVIVENCIA
MASTERCLASS GRATUITA

@

S @

Hablaras Escucharas Te comunicaras

www.esophiaonline.com
cursos@esophiaonline.com

http://www.esophiaonline.com

cursos@esophiaonline.com


http://www.esophiaonline.com/
mailto:cursos@esophiaonline.com
www.esophiaonline.com

E-Sophia: Tips para bares y restaurantes. Masterclass gratuita.

A quién esta dirigida esta masterclass?

v Esta Masterclass esta dirigida a personas con nivel intermedio y bajo. Te
sera muy util si estas viajando en el extranjero o trabajas en hosteleria y
necesitas usar el inglés con tus clientes.

v Las personas con niveles mas avanzados también aprenderan expresiones
nuevas que les resulten utiles e interesantes.

v La duraciéon aproximada de trabajo de esta sesidn es de 2 horas.

v Trabajaras en este documento PDF y seguiras las instrucciones que se
especifican.

v' A través de 4 videos cortos seguiras las explicaciones previas a cada parte
de la leccidn y luego puedes hacer los ejercicios de practica para cimentar
lo que has aprendido.

v Al final del documento, encontraras las soluciones a los ejercicios. Cuando
hayas completado todas las practicas puedes consultar esta referencia
para aclarar tus dudas.

v Espero que te guste y te sea util, gracias por unirte a mi comunidad.

Have a nice day @
Mel Olivan
E-Sophia
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;. Quée aprenderas en esta masterclass?

v" Vocabulario de alimentos y bebidas
v' Expresiones utiles para reservar mesa en un restaurante

v Frases para pedir copas y café en un bar o cafeteria

v' Como pedir tu comida

v' Expresiones utiles para preguntar cosas sobre los platos

v' Como expresar un problema o queja

v" Pedir informacion sobre el local o las instalaciones

v' Pagar y dar propinas
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iComenzamos! ...

A - VOCABULARIO: VERDURAS, FRUTAS Y GRANOS

Visita este enlace para escuchar la introduccién a la masterclass y dénde te explicaré
vocabulario y expresiones para hablar de frutas, verduras, granos y cereales.

A - PRACTICA

Intenta recordar las explicaciones del video o usa un diccionario. Escribe la traduccién de
estas palabras.

b

o VEGETABLES

LETTUCE ARTICHOKE BEETROOT
ESCAROLE BROCCOLI SPINACH
CELERY CARROT CAULIFLOWER
EGGPLANT
ONION CABBAGE JAUBERGINE
GARLIC PUMPKIN MUSHROOMS
ASPARAGUS PEAS POTATO
ZUCHINNI
PEPPERS JCOURGETTE GREEN BEANS
CUCUMBER LEGUME CHARD
SALAD RADISH CHIPS/FRIES
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FRUIT

APRICOT AVOCADO
BANANA BLACKBERRY MELON
CHERRY STRAWBERRY GRAPES
OLIVE KIWI LEMON
LIME MANGO ORANGE
PEACH PINEAPPLE PLUM
TANGERINE PEAR CRANBERRY
TOMATOE WATERMELON

GRAINS, BEANS AND NUTS

ALMONDS 2:;:2( EYED BREAD

CHESTNUTS CHICKPEAS COCOA BEANS

COCONUT COFFEE BEANS CORN

FLOUR HARICOT BEANS LENTILS

OATMEAL PEANUTS PISTACHIOS

RICE WALNUTS WHEAT

RYE WHOLEMEAL LEGUME
NOTAS:
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B - VOCABULARIO: cARNE, PESCADO, LACTEOS Y POSTRES

Visita este enlace para escuchar la introduccion a la masterclass y donde te explicaré
vocabulario y expresiones para hablar de carne, pescado, lacteos y postres.

B - PRACTICA

Intenta recordar las explicaciones del video o usa un diccionario. Escribe la traduccion de

estas palabras.

MEAT AND POULTRY

CHICKEN

BEEF LAMB CHOPS
CHICKEN
BREASTS FILLET STEAK LAMB
CHICKEN WINGS HAMBURGER LEG OF LAMB
DRUMSTICKS T-BONE STEAK COLD MEAT
CHICKEN LEGS BEEF SPARE RIBS SAUSAGES
SPANISH
EGGS SIRLOIN SAUSAGE
TURKEY VEAL HAM
DUCK MINCED MEAT SLICED HAM
PORK
PORK TENDERLOIN PORK SPARERIB
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" FISH AND SEAFOOD

CAVIAR TURBOT
CRAB CRAYFISH TUNA STEAK
KING PRAWNS OCTOPUS TUNA
RAZOR SHELLS SQUID SMOKED FISH
LOBSTER EEL SARDINES
OYSTERS IMITATION BABY ANCHOVY
EELS
SHRIMP/PRAWNS YOUNG EEL TROUT
SCALLOP HAKE SEA BREAM
CLAMS RED BREAM SEA BASS
MUSSELS cobD
SPIDER CRAB MACKEREL
) DAIRY PRODUCTS AND DESSERTS
CHEESE CONDESED MILK FRUIT SALAD
FRESH CHEESE BUTTER APPLE PIE
CHEESE SPREAD MARGARINE RICE PUDDING
PROCESSED
SLICES RICOTTA CHEESE CAKE
COTTAGE
WHIPPED CREAM CHEESE CREME CARAMEL
CREAM JUNKET CHEESECAKE
CHOCOLATE
YOGHURT BABY FORMULA CAKE
MILK SORBET CARROT CAKE
SKIMMED MILK CUSTARD ICE CREAM
NOTAS:
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C - VOCABULARIO: BEBIDAS, OBJETOS Y CONCEPTOS DEL
COMEDOR.

Visita este enlace para escuchar la introduccién a la masterclass y donde te explicaré
vocabulario y expresiones para hablar de bebidas, objetos y conceptos del comedor.

C - PRACTICA

Intenta recordar las explicaciones del video o usa un diccionario. Escribe la traduccion de
estas palabras.

DRINKS AND BEVERAGES

SPARKLING

WATER BEER SPIRITS
TAP WATER HALF PINT SHOT
ORANGE DRINK PINT RUM

COKE STOUT WHISKEY
LEMONADE BITTER BRANDY
TONIC LAGER VODKA
SOFT DRINKS RED WINE TEQUILA
COFFEE/TEA ROSE WINE SHERRY
WHITE COFFEE WHITE WINE VERMOUTH
EXPRESSO CIDER MIXED DRINKS
HERBAL TEAS CHAMPAGNE COCKTAILS
JUICE SPARKLING WINE

SMOOTHIE

MILKSHAKE
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DINING AND RESTAURANT

DINING ROOM

APPETIZERS TEASPOON
EAT OUT SNACK GLASS
BOOK A TABLE STARTERS WINE GLASS
SET MENU MAIN COURSE JUG
MENU SIDE DISH CupP
WINE LIST HOUSE WINE SAUCER
WAITRESS DESSERT SCOOP
WAITER TABLE CLOTH TOOTHPICK
VEGETARIAN NAPKIN BILL/CHECK
VEGAN PLATE TIP
GLUTEN FREE SPOON SERVICE CHARGE
DISH FORK RECEIPT
FAST FOOD KNIFE

NOTAS:
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D - VOCABULARIO: EXPRESIONES UTILES PARA USAR EN BARES Y
RESTAURANTES.

Visita este enlace para escuchar la introduccién a la masterclass y donde te explicaré
vocabulario y expresiones utiles para usar en bares y restaurantes.

D - PRACTICA

Intenta recordar las explicaciones del video o usa un diccionario. Escribe la traduccién de
estas palabras.

 USEFUL EXPRESSIONS AT RESTAURANTS

I'D LIKE TO BOOK A TABLE FOR 4

WHICH DAY? WHAT TIME?

COULD | BOOK FOR FRIDAY NIGHT AT 8:30?

CAN | HAVE YOUR NAME PLEASE?

GOOD EVENING, | HAVE A RESERVATION...

COULD YOU WAIT A FEW MINUTES PLEASE?

THIS WAY, I'LL SHOW YOU TO YOUR TABLE...

WOULD YOU LIKE A DRINK?

YES, PLEASE | WILL HAVE...

NO THANKS, CAN WE HAVE THE MENU, PLEASE?

THERE IS A SET MENU

SET LUNCH MENU

ITIS A3 COURSE MEAL

BOILED, GRILLED, ROASTED, BAKED, FRIED, DEEP FRIED

SAUTEE, MASHED, GRATED, STEAMED, CRUMBLED

STUFFED, BATTERED, CRUMBED, MARINATED, HOT, SPICY

ENJOY YOUR MEAL

WE WILL HAVE A SALAD TO SHARE
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CAN WE HAVE SOME BREAD, PLEASE?

DO YOU HAVE ANY VEGAN DISHES?

IS IT GLUTEN FREE?

| AM ALLERGIC TO NUTS/SEAFOOD/EGGS....

SORRY, WE'VE RUN OUT OF....

SORRY, WE DON'T HAVE ANY CHESECAKE LEFT.

EXCUSE ME, MY SOUP IS COLD

EXCUSE ME MY CHICKEN IS UNDERCOOKED, COULD YOU
COOK IT A BIT MORE, PLEASE?

FRUIT IN SEASON

LOCAL PRODUCE

SEASONAL SALAD/FRUIT

IS IT GRILLED OR FRIED?

WHAT’S IN THE SAUCE?

HOW WOULD YOU LIKE YOUR STEAK?

RARE, MEDIUM OR WELL DONE?

HOW WOULD YOU LIKE YOUR CURRY/DISH?

MILD, MEDIUM OR HOT?

WE WILL HAVE A HOUSE RED

COULD WE HAVE JUG OF TAP WATER?

CAN | HAVE AN EXPRESSO WITH TWO DROPS OF MILK?

EXCUSE ME, COULD | HAVE A SPOON, KNIFE, NAPKIN,
TOOTHPICK, PLEASE?

EXCUSE ME, COULD WE HAVE AN ASHTRAY, PLEASE?

WOULD YOU LIKE A DESSERT?

NOT FOR ME, THANKS

WOULD YOU LIKE A COFFEE OR HERBAL TEA?

CAN | HAVE SACCHARIN/SWEETENER, PLEASE?

COULD YOU PLEASE WARM THIS FOR ME? IT'S BABY
FOOD

THE FOOD WAS REALLY NICE

WHERE IS THE TOILET/RESTROOM, PLEASE?

IS THERE A BABY CHANGING FACILITY?

THE BILL, PLEASE

IS SERVICE INCLUDED?

WOULD YOU LIKE TO PAY CASH OR CREDIT CARD?

COULD YOU PLEASE INPUT YOUR PIN, PLEASE?

HERE IS YOUR CHANGE, THANK YOU

HERE IS YOUR RECEIPT, THANK YOU

I'D LIKE TO LEAVE A TIP

NOTAS:
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PRACTICA PARA REPASAR LA LECCION COMPLETA

1.Completa estas frases eligiendo la palabra o expresién adecuada de esta lista:

Scoops, set menu, whipped cream, stuffed, tip, skimmed, red wine, ashtrays, Chickpeas, Cider, garlic,
drumsticks, jugs, chocolate desserts, wholemeal, Cranberries, prawns, grapes, chicken breasts,
mussels, minced meat, squids, grilled, pumpkins

1. There is not service charge so we will have to the waiter.

2. At Halloween people decorate their houses with

3. Some people dislike because it has a strong smell.

4. Dolores O’ Riordan was the singer of The

5. are used to make wine.

6. | love but they are very caloric.

7. and lentils are my favourite legume.
8. If | eat roast chicken | prefer o

9. To make a hamburger you need to use

10. | love seafood paella with lots of , and

11. As | am on a diet | can only have fish and milk
12. Strawberries topped with are delicious.

13. is a very popular drink in Asturias.

14. In this restaurant there is a for 12 Euros.

15. My favourite is Rioja.

16. | want two of vanilla ice-cream.

17. My mum’s favourite dish is peppers with prawns.

18. bread contains more fibre than white bread.

19. There are on the tables, so smoking is permitted at this restaurant terrace.
20. | have a hangover because last night we drank three of “Sangria”.
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2. Cinco amigos van a comer a un restaurante. Completa sus dialogos con la frase adecuada
gue puedes elegir de las opciones en cursiva que se dan para cada situacion.

1.Haciendo una reserva

no problem, how many, Thank you, bye, book

(Ana on the phone) Hello, I'd like to a table for Friday night.

(Waitress) Right, people?

(Ana) We are 5 people, is it possible at 10 pm?

(Waitress) Yes, . What is your name, please?

(Ana) Ana Smith.

(Waitress) Thanks for calling,

2.En el restaurante

Show you, half pint, made a reservation, | will have, a glass of rose, could you wait,

(Ana) Good evening. | for 5 people. My name is Ana Smith.

(Waitress) All right, for 5 minutes please?

(Ana) Yes, no problem. We’'ll have a drink at the bar.

(Joseph) a pint of lager.

(Estella) | will have

(Sue) | want half pint of cider.
(Mike) | want a shot of Jagger.

(Waitress) | will to your table. Follow me please.

3.Se sientan a la mesa

a house red, to share, to try, don’t we order, Are you ready, instead of, vegetable lasagne.
(Waitress) Here is the menu.

(Ana) For starters we could share a salad and some squids. Do you agree?

(Joseph) I also want the kidney pie. It looks disgusting but | am curious.

(Mike) That is terrible Joseph. No way!

(Sue) Why mussels in hot sauce?
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(Estella) Yes, great idea.

(Ana) Ok. Have a look at the main courses and decide.

(Waitress) to order?

(Estella)- For starters we are going a salad, squids and mussels in hot sauce.

(Waitress) Perfect, what would you like to drink?

(Mike) A and water, please.

(Waitress) Have you decided on the main course?
(Joseph) | will have roast lamb and chips. Please.

(Sue) | want something vegetarian. Can | have the ?

(Ana) I'lL have a seafood paella, please.
(Waitress) The paella must be ordered for two people, sorry.
(Mike) I will have paella too.

(Estella) | want the grilled cod but could | have peppers chips?

(Waitress) Of course Madam, no problem.

4.Se sirve la comida

I'll have, undercooked, could you bring, another, a dessert, tangerine sorbet

(Sue) Excuse me, some brown bread, please?

(Joseph) Excuse me, we need bottle of wine.

(Ana) Excuse me, can | have a spoon, please?

(Estella) Sorry but my cod is , could you do it a bit more, please?

(Waitress) | am really sorry; | will bring you another one.

(Mike) | am really full up. | am not going to have

(Waitress) Would you like a dessert?

(Ana) cheesecake, please.

(Estella) I will go for the chocolate volcano.
(Joseph) | will have a lemon sorbet, please.

(Sue) I want a . Thank you.
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5. Se sirven los postres

Do you have, please, to have coffee, a green tea.

(Waitress) Would you like or a drink?

(Joseph) I will have a Gyn tonic.

(Ana) | want a white coffee,

(Mike) Armagnac? I'd like a glass, please.

(Estella) | am fine, thank you.

(Sue) | will have , please.

6. Pidiendo la cuenta

a hundred, bring the bill, thanks a lot, the toilet, leave a tip.

(Mike) Could you , please?

(Waitress) Here you are. Will you pay cash or credit card?

(Mike) Cash, we will split the bill. It is euros. 20 Euros each one, please.

(Sue) We should for the waitress.

(Ana) Ok let’s leave 5 euros for the waitress.

(Waitress) Here is your receipt.

(Estella) Excuse, where is please?

(Waitress) At the bottom, on the right. Have a nice day. Bye.

(Everybody) Thanks, bye...

NOTAS:

http://www.esophiaonline.com

cursos@esophiaonline.com


http://www.esophiaonline.com/
mailto:cursos@esophiaonline.com

E-Sophia: Tips para bares y restaurantes. Masterclass gratuita.

Esta Masterclass esta basada en el curso intensivo de E-Sophia de inglés de supervivencia.
Haz click sobre la imagen para descargar mas informacion sobre el curso.

INGLES DE SUPERVIVENCIA
CURSO INTENSIVO B1

S @

Hablaras Escucharas Te comunicaras

Soluciones a los ejercicios:
En columnas, de arriba a abajo y de izquierda a derecha.

A VERDURAS: lechuga, escarola, apio, cebolla, ajo, esparragos, pimientos, pepino, ensalada, alcachofa, brécoli,
zanahoria, berza, calabaza, guisantes, calabacin, legumbre, rdbano, remolacha, espinaca, coliflor, berenjena,
champifones, patatas, alubias verdes, acelga, patatas fritas.

A FRUTA: manzana, platano, cereza, aceituna, lima, melocotén, mandarina, tomate, albaricoque, mora, fresa, kiwi,
mango, pifa, pera, sandia, aguacate, meldn, uvas, limdn, naranja, ciruela, arandano.

A GRANOS, ALUBIAS Y FRUTOS SECOS: almendras, castanas, coco, harina, harina de avena, arroz, centeno, alubias
de ojo negro, garbanzos, granos de café, alubias secas/blancas/pochas, cacahuetes, nueces, integral, pan, granos de
cacao, maiz, lentejas, pistachos, trigo, legumbre.

B CARNE Y AVES: pollo, pechugas de pollo, alitas de pollo, muslitos de pollo, muslos de pollo, huevos, pavo, pato,
cerdo, buey, filete, hamburguesa, chuletdn, costilla de buey, solomillo, ternera, carne picada, lomo de cerdo,
chuletillas de cordero, cordero, embutidos, salchichas, chorizo/salchichdn, jamdn, jamén York, costilla de cerdo.

B PESCADO Y MARISCO: marisco, cangrejo, langostinos, navajas, langosta, ostras, gambas, vieira, almejas,
mejillones, centollo, caviar, cangrejos de rio, pulpo, calamar, anguila, gulas, angulas, merluza, palometa roja, bacalao,
caballa, rodaballo, lomo de atin fresco, atin, pescado ahumado, sardinas, trucha, besugo, lubina.

B PRODUCTOS LACTEOS Y POSTRES: queso, gueso fresco, queso para untar, queso en lonchas, nata montada,
nata, yogurt, leche, leche desnatada, leche condensada, mantequilla, margarina, queso tipo requeson, queso tipo
fresco, cuajada, leche para bebés, sorbete, natillas, macedonia de frutas, pastel de manzana, arroz con leche, tarta,
flan, tarta de queso, tarta de chocolate, pastel de zanahoria, helado.

C BEBIDAS: agua con gas, agua del grifo, naranjada, Coca-Cola, limonada, ténica, refrescos; café/té, café con leche,
café solo/expreso, infusiones, zumo, batido, batido, cerveza, media pinta, pinta, cerveza negra, cerveza tostada,
cerveza ligera, vino tinto, vino rosado, vino blanco, sidra, champan, vino espumoso, licores, chupito, ron, wiski,
brandy, vodka, tequila, jerez, vermut, combinados, cocteles.

C DE CENA'Y RESTAURANTE: comedor, comer fuera, reservar una mesa, menu, carta, carta de vinos, camarera,
camarero, vegetariano, vegano, sin gluten, plato, comida rapida, aperitivos, picar/picoteo, entrantes, plato principal,
guarnicién/acompafiamiento, vino de la casa, postre, mantel, servilleta, plato, cuchara, tenedor, cuchillo, cucharilla,
vaso, copa, jarra, taza, plato pequenio, bola (helado), palillo, cuenta, propina, cobro por el servicio, recibo/ticket.
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D EXPRESIONES UTILES EN RESTAURANTES:

Me gustaria reservar una mesa para cuatro...

¢ Qué dia/qué hora?

;Podria reservar para el viernes por la noche a las 8:30?

¢Puede darme su nombre por favor?

Buenas tardes tengo una reserva.

;Podrian esperar unos minutos, por favor?

Por aqui, los llevo a la mesa...

;Les apetece beber algo?

Si, por favor, yo tomaré...

No gracias, ;nos puede traer la carta, por favor?

Hay un ment fijo.

Mend del dia.

Es una comida de 3 platos.

Cocido, a la plancha, asado, horneado, frito, frito con mucho aceite.

Salteado, en puré, gratinado, al vapor, empanado.

Relleno, rebozado, empanado, marinado, picante, especiado.

Que aproveche...

Tomaremos una ensalada para compartir.

;Puede traernos algo de pan, por favor?

;Tienen algun plato vegano?

(Es sin gluten?

Soy alérgico/a a los frutos secos, marisco/pescado, huevos...

Lo siento, se nos ha acabado...

Lo siento, no nos queda nada de tarta de queso.

Perddn, mi sopa estd fria.

Perddn, el pollo estd crudo, ;podrian cocinarlo un poco mas, por favor?

Fruta de temporada.

Producto local.

Ensalada o fruta de temporada.

(Es ala plancha o frito?

;Qué lleva la salsa?

¢(Cdmo quiere el filete?

¢Poco hecho, al punto o muy hecho?

¢ Cdmo quiere el curry/plato?

(Suave, picante o muy picante?

Tomaremos un tinto de la casa.

¢Podria traernos una jarra de agua del grifo?

(Puede ponerme un expreso con dos chorritos de leche? (cortado)

Perdone, ;puede traerme una cuchara, cuchillo, servilleta, palillo, por favor?

Perdone, ;puede traernos un cenicero, por favor?

;Les apetece un postre?

Para mi no, gracias.

;Les apetece un café o infusion?

¢Puede traerme sacarina/edulcorante, por favor?

¢Podria, por favor, calentarme esto? Es comida para el bebé.

La comida estaba muy buena.

;Ddnde esta el bafo, por favor?

¢(Hay cambiador de bebés?

La cuenta, por favor.

¢(Esta incluido el servicio?

;Le gustaria pagar en efectivo o con tarjeta de crédito?

¢Podria marcar el PIN, por favor?
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Aqui tiene el cambio, gracias.
Aqui tiene el recibof/ticket, gracias.
Me gustaria dejar propina.

PRACTICA 1:

1 tip, 2 pumpkins, 3 garlic, 4 cranberries, 5 grapes, 6 chocolate desserts, 7 chickpeas, 8 drumsticks/chicken breasts
(en cualquier orden), 9 minced meat, 10 prawns/squids/mussels (en cualquier orden), 11 grilled/skimmed, 12
whipped cream, 13 cider, 14 set menu, 15 red wine, 16 scoops, 1 stuffed, 18 wholemeal, 19 ashtrays, 20 jugs

PRACTICA 2:

1. Haciendo una reserva

(Ana on the phone) Hello, I'd like to book a table for Friday night.
(Waitress) Right, how many people?

(Ana) We are 5 people, is it possible at 10 pm?

(Waitress) Yes, no problem. What is your name, please?

(Ana) Ana Smith. Thank you.

(Waitress) Thanks for calling, bye.

2. En el restaurante

(Ana) Good evening. | made a reservation for 5 people. My name is Ana Smith.
(Waitress) All right, could you wait for 5 minutes please?

(Ana) Yes, no problem. We'll have a drink at the bar.

(Joseph) I will have a pint of lager.

(Estella) | will have a glass of rose.

(Sue) | want half pint of cider.

(Mike) | want a shot of Jagger.

(Waitress) | will show you to your table. Follow me please.

3. Se sientan a la mesa

(Waitress) Here is the menu.

(Ana) For starters we could share a salad and some squids. Do you agree?
(Joseph) I also want to try the kidney pie. It looks disgusting but | am curious.
(Mike) That is terrible Joseph. No way!

(Sue) Why don’t we order mussels in hot sauce?

(Estella) Yes, great idea.

(Ana) Ok. Have a look at the main courses and decide.

(Waitress) Are you ready to order?

(Estella)- For starters we are going to share a salad, squids and mussels in hot sauce.
(Waitress) Perfect, what would you like to drink?

(Mike) A house red and water, please.

(Waitress) Have you decided on the main course?

(Joseph) | will have roast lamb and chips. Please.

(Sue) | want something vegetarian. Can | have the vegetable lasagne?

(Ana) I'lL have a seafood paella, please.

(Waitress) The paella must be ordered for two people, sorry.

(Mike) | will have paella too.
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(Estella) | want the grilled cod but could | have peppers instead of chips?
(Waitress) Of course Madam, no problem.

4. Se sirve la comida

(Sue) Excuse me, could you bring some brown bread, please?
(Joseph) Excuse me, we need another bottle of wine.

(Ana) Excuse me, can | have a spoon, please?

(Estella) Sorry but my cod is undercooked, could you do it a bit more, please?
(Waitress) | am really sorry; | will bring you another one.
(Mike) | am really full up. | am not going to have a dessert.
(Waitress) Would you like a dessert?

(Ana) I'lL have a cheesecake, please.

(Estella) I will go for the chocolate volcano.

(Joseph) I will have a lemon sorbet, please.

(Sue) | want a tangerine sorbet. Thank you.

5. Se sirven los postres

(Waitress) Would you like to have coffee or a drink?
(Joseph) I will have a Gyn tonic.

(Ana) | want a white coffee, please.

(Mike) Do you have Armagnac? I'd like a glass, please.
(Estella) | am fine, thank you.

(Sue) | will have a green tea, please.

6. Pidiendo la cuenta

(Mike) Could you bring the bill, please?

(Waitress) Here you are. Will you pay cash or credit card?

(Mike) Cash, we will split the bill. It is a hundred euros. 20 Euros each one, please.

(Sue) We should leave a tip for the waitress.

(Ana) Ok let's leave 5 euros for the waitress.

(Waitress) Here is your receipt. thanks a lot.

(Estella) Excuse, where is the toilet please?

(Waitress) At the bottom, on the right. Have a nice day. Bye.
(Everybody) Thanks, bye...

Fuentes y acreditaciones:

<a href="https://www.freepik.es/fotos/comida">Foto de Comida creado por lifeforstock - www.freepik.es</a>

<a href="https://www.freepik.es/fotos/comida">Foto de Comida creado por stockking - www.freepik.es</a>

<a href="https://www.freepik.es/fotos/menu">Foto de Menu creado por freepik - www.freepik.es</a>

<a href="https://www.freepik.es/fotos/comida">Foto de Comida creado por freepik - www.freepik.es</a>

<a href="https://www.freepik.es/fotos/comida">Foto de Comida creado por dashu83 - www.freepik.es</a>

<a href="https://www.freepik.es/fotos/comida">Foto de Comida creado por Racool_studio - www.freepik.es</a>
<a href="https://www.freepik.es/fotos/fondo">Foto de Fondo creado por jcomp - www.freepik.es</a>

<a href="https://www.freepik.es/fotos/comida">Foto de Comida creado por KamranAydinov - www.freepik.es</a>
<a href="https://www.freepik.es/fotos/flor">Foto de Flor creado por katemangostar - www.freepik.es</a>
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