At the Restaurant/ Restorane

Content/ topic: 




Catering/ Lithuanian cuisine

Duration:






3:43

Level:(listening level required) 



B1


Summary:  Sophy, a foreign student, meets with Marius, a student from Kaunas, in the downtown. They decide to have dinner together. Marius invites Sophy to try some traditional Lithuanian dishes, introduces her to the Lithuanian cuisine.

Cultural notes: Each country’s national cuisine is interesting and unique. Lithuanians like to eat good, tasty, and filling foods. Lithuanian traditional cuisine took shape over many centuries and was much influenced by cultural contacts with neighbouring nations. The Lithuanian cuisine distinguishes itself by a wide choice of potato dishes. One of the most famous Lithuanian dishes is ‘didžkukuliai’ or as the Lithuanians call it ‘cepelinai’. ‘Šaltibarščiai’ is another traditional Lithuanian dish. It is a cold beetroot soup served with green onions, sour cream and boiled potatoes. This soup is especially popular in the summertime when it is hot for it helps to refresh oneself. ‘Gira’ (kvass) is a cold drink, usually made from bread. It is also very popular in summertime.

Language notes: Basic vocabulary related to the theme of the film. The language includes questions and answers that are used when requesting and providing service. 

Some language used by the students and the waitress is incorrect and would be corrected by linguists, for example ‘o tada eis didžkukuliai pagal eiliškumą’, ‘kolkas’, however, this is the language that the young people usually speak. 

	Restorane
	At the Restaurant

	Sofi - Labas, Mariau. Aš neseniai Kaune. Gal galėtum patarti kur pigiai ir skaniai pavalgyti?


	Sophy - Hi, Marius. I arrived in Kaunas not long ago. Could you advise me where I could have a cheap and delicious meal?

	Marius - Mielai. Kviečiu kartu papietauti. Kur norėtum papietauti - valgykloje, kavinėje ar restorane?
	Marius - With pleasure. Let’s have dinner together. Where would you like to eat: in a canteen, in a café or at a restaurant?

	Sofi - O kur galima pavalgyti greitai ir nebrangiai?


	Sophy – But where could we quickly have an inexpensive meal?

	Marius - Greičiausiai ir pigiausiai galima pavalgyti valgykloje, nes ten savitarna. Bet restorane ar kavinėje skaniau. Ten galima paragauti patiekalų paruoštų pagal lietuviškus receptus.


	Marius - You may have the quickest and cheapest meal in the canteen because there is a self-service there. But meals are more delicious at the restaurant or in the cafe. You may try dishes made to the Lithuanian recipes there.

	Sofi – O kas yra savitarna?
	Sophy – But what is a self-service?

	Marius - Tai tokia tvarka, kai turime apsitarnauti patys. Patys išsirenkame ir pasiimame patiekalus, o nuėję prie kasos sumokame.
	Marius – It’s when we have to help ourselves to the dishes we want. We choose and take dishes ourselves and pay for them at the cash desk.

	Sofi -Tada einame į restoraną.
	Sophy - Let’s go to the restaurant then.

	(Restorane)
	(in the restaurant)

	Marius – Laba diena. Ar yra staliukų? Ar yra vietų prie lango dviems?
	Marius - Hello. Are there any free tables? Are there any tables by a window for two?

	Padavėja -Taip, yra staliukas. Jums prie rūkančių ar ne?
	Waitress – Yes, there is a table. Would you prefer a smoking or non-smoking area?

	Marius – Nerūkančiųjų.
	Marius – Non-smoking.

	Padavėja - Prašau einam.

Gal ką iš gėrimų iškart užsisakysite?
	Waitress – Follow me, please.

Will you order some drink right now?

	Marius - Mes norėtume giros.
	Marius – We’d like some kvass.

	Padavėja - Porą buteliukų?
	Waitress – A couple of bottles?

	Marius - Taip.
	Marius – Yes.

	Padavėja - Kolkas viskas?
	Waitress – Is that all for the moment?

	Marius - Taip.
	Marius – Yes.

	Sofi - Ką galėtum man pasiūlyti paragauti iš lietuviškų patiekalų?
	Sophy - What Lithuanian dishes would you suggest me to try?

	Marius - Lietuviška virtuvė yra labai gausi. Mes valgome per pietus įvairias sriubas, kepsnius iš mėsos – vištienos, kiaulienos, jautienos. Mėgstam patiekalus iš bulvių. Siūlau tau paragauti neįprastos sriubos, kurią lietuviai mėgsta vasaros metu.Tai šaltibarščiai. O vietoje kepsnio, manau užsisakysime  didžkukulius. Jie gaminami iš bulvių ir mėsos. Apie šio patiekalo gamybą papasakosiu tau vėliau.
	Marius – The Lithuanian cuisine is very rich. We eat different soups and roasts from meat, such as chicken, pork and beef at lunchtime. We like potato dishes. I am suggesting you to try some unusual soup that the Lithuanians like to have in the summertime. It is called Šaltibarščiai (cold beetroot soup). Instead of a roast, I think, we will order didžkukuliai. They are made from potatoes and meat. I will tell you how to prepare this dish later.

	Padavėja - Gal jau išsirinkote?
	Waitress – Have you already made your choice?

	Marius - Taip, mes jau norėtume užsisakyti. Mes norėtume užsisakyti dvi porcijas didžkukulių ir dvi porcijas šaltibarščių.
	Marius – Yes, we’d already like to order. We’d like to order two servings of ‘didžkukuliai’ and two servings of ‘šaltibarščiai’.

	Sofi - Kiek laiko užtruksite?
	Sophy – How long will we have to wait?

	Padavėja – Dešimt penkiolika (10-15) minučių.
	Waitress – From ten to fifteen minutes.

	Sofi - Aišku. Tada mes visų pirma užsisakysime šaltibarščių.
	Sophy – I see. Then we’ll have ‘šaltibarščiai’ first.

	Padavėja - Gerai, tada pirma šaltibarščius valgysit, o tada eis didžkukuliai pagal eiliškumą, taip?
	Waitress – Ok, then at first you’ll have ‘šaltibarščiai’ and then it will be followed by ‘didžkukuliai’, won’t it?

	Sofi - Taip.
	Sophy – Yes.

	Marius - Dėkui.
	Marius – Thanks.

	Padavėja - Skanaus.
	Waitress – Bon Appetit!


