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Lesson 8

Lesson Ne8
IN A RESTAURANT
YPOK Ne 8

B PEGTOPAHE

«IIIn ma Kama, MHIa HAIIa»

«IIu ma Kama, mdmra Hamra» "A loaf of bread, a jug of wine..." If only it were
that simple! Food: how to get it, how to cook it and finally, how to eat it, has
occupied the thoughts of Russians in everything from classic works of literature
to everyday life. Open Gogol's famous novel «MépTtBbIe nymmu» Dead Souls to
almost any page, and you'll be greeted with detailed descriptions of all kinds
of culinary delights as experienced by the intrepid Chichikov. And this is just
one example! Even the casual reader of Russian literature or the viewer of Russ-
ian painting will find that food has played an integral part in Russian life down
through the years, across class lines and in and out of the arts.

As you read in the previous lesson, shopping for food in the Soviet period was,
more often than not, an adventure. The same could be said for a night out at
a pecropas restaurant. Just as good-quality housing was in short supply, good
restaurants were few and far between in those days. And the best ones were
simply off limits to the common folk.

Not so any more! Moscow and St. Petersburg alike now boast a large number
of restaurants which cater to nearly every cuisine and taste imaginable. As with
stores, some of these are foreign-owned, some are joint ventures and still oth-
ers belong wholly to Russians. In any case, you will find that together with vari-
ety comes unpredictability: high-priced isn't always a guarantee of high-quality;
high-quality one day does not guarantee it the next... And service? The same
holds true: sometimes you're lucky, and sometimes you're not. The Russians
themselves are painfully aware of the reputation their service has acquired over
the years and many establishments are trying hard to emulate what they con-
sider a Western standard of good service. They've even gone so far as to state
in their help-wanted ads that "anyone having prior experience in Soviet restau-
rants need not apply".

It is a good idea to keep in mind that, for many Russians, a night out in a restau-
rant is an event, and there is little reason to rush. What we might perceive as
slow service is simply the staff's understanding that, if you're out to enjoy your-
self, why hurry? If you are in a hurry, on the other hand, you'd best tell your
obunuaHT Waiter or opumuanTka waitress that ahead of time.
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As in most restaurants in this country, reservations are encouraged at Moscow
and St. Petersburg establishments. It's now possible, and quite easy to pick up
the phone and call for reservations by saying:

4 xo4y 3aKa3aTh CTOJIUK I'd like to reserve a table
Ha uM4... (your last name) for... (your name)
Ha cy660Ty Ha 20 9acos. for Saturday at 8:00pm.

When you get to the restaurant, tell the mBe#nmap doorman that you have a
reservation by saying:

I MeHS 3aKd3aH CTOJHK. I have a reservation.
Mos pamunus (your name) My name is (your name).

In most hotels you'll find in addition to the pecropan 6ydeérsnr snack bars on
some floors; pretty handy when all you want is a cup of coffee or tea and a
sandwich. You'll also find kadé cafe or mounou 6ap night bar which caters
to the late-night crowd and serves alcoholic and other beverages, coffee and
snacks. The night bars will often have some kind of "show", either in the form
of live entertainment or recorded music.

If you're staying in hotels, regardless of whether they're in Moscow, St. Peters-
burg or elsewhere, you'll find that 3aBTpak breakfast is usually included in your
room charge. In many of the tourist hotels, this is in the form of a mBémckui
cro breakfast buffet which might include cheese, sausages and bread for sand-
wiches; some sort of salad, kama hot cereal, fried eggs, fruits, mineral water,
juice, coffee and tea. Of course, if you're travelling first-class, there'll be room
service as well.

Keep in mind that most Russians like to have 06ém dinner, a big meal in the
middle of the day. In a restaurant, this will likely include appetizers, soup and a
main course. YkuH supper, the evening meal is lighter and soups are usually not
offered in restaurants then. However, you'll always find exceptions to this "rule".

What follows is a list of restaurants in Moscow and St. Petersburg. We don't
guarantee that any or all of these establishments will still be operating when you
get there, and we can't vouch for their quality as well!

IIpusitTHOT O ammeTHTAa!
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Restaurants:

«APATBU»

«['JIA3YPb»
«EBPOITEMCKUH 3AJTT»
«PA3TYJIAU»
«PYCCKAS U3BA»
«CABOM»

«COPOK YETHBIPE»
«CJIABAHCKWM BA3AP»
«Y BABYIIIKH»
«MAKIOOHAJIOC»
«TTULILTA XAT»

«ACTOPUA»

«BAKY»
«KABKA3CKUH»
«CAHKT-TIETEPBYPT »
«METPOIIOJIb»
«MOCKBA»

«HEBA»

Moscow restaurants
TBepckas yi. 6
Cmomnénckuit 6ympBap 12
TocTrHUIIAa «MeTPOonoIL»
CmaptdkoBckas 11
[epésusa UnbiHCKOE
PoxpnécTBeHka 3
JleHMHTpAOCKUi np. 44
Hukodnsckas 13
Vn. Bonbmas OpasiHka
ITn. ITymkuHa
KyTty3oBckuii ip. 17

In St. Petersburg:

TeJl.
TEeJl.
TEeJl.
TeJl.
TeJl.
TEeJl.
TeJl.
TEeJl.
TEeJl.
TeJl.
TeJl.

229-37-62
248-44-38
927-60-39
267-76-13
561-42-44
929-86-00
159-99-51
921-18-72
230-73-33
200-16-55
229-20-13

HUcadkueBckasa miomans 2

Caposas 12/73

Hésckuit mpocnékr 25

[MupordBckast HAbepexHas 5

Caposas 25

Hésckuit mpocméxr 49

Hérckuit mpocmékT 46
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Setting the scene

The American has arrived at a restaurant without a reservation.

Listen to the dialog several times with your books closed. Do not repeat it. Try

to understand what the speakers are

saying. Working as a group, discuss what

was said. Then listen to the American's lines. You are responsible for learning
these. You are also responsible for being able to understand the Russian's lines
and to respond to them in the appropriate manner.

Muamor Nel

B pecTopdHne

A. |CkaxuTte, mnoxamyicrta, 3TOT cTOnuK|Pardon me, is this table free?
cBOOOmEH?

P. Ia, camiTech, moxkanyiicra. Bor menid. |Yes. Please, have a seat. Here's a menu.

A. |Cmacub6o. Thank you.

P. |Yrto 6ymeTe 3aKa3LIBATH? What will you be ordering?

BapuaHnT guaaora Nel

YV Bac ecTb CBOOOOHBIN CTOII?

Do you have any free tables?

Ia, moxany#cra, BOT 3TOT.

Yes, this one [is free].

[IpuHecHTe, TOXKAJYHCTa, MEHIO.

Bring me a menu, please.

EIEEIES

OpHYy MUHYTY, CEMYdC TIPUHECY.

Just a minute. I'll get it for you.

Yupaxuéaune Nel.

Listen to the following and choose the appropriate responses from those given

below.
1. YV Bac ecTs CBOOOOHBIN CTOJI?
2. 3TOT CTONIUK CBOOOmEeH?

3. TIpuHecHuTe, TOXKATYHCTa, MEHIO.

a. OgHY MUHYTY, CeHUYac IIpHUHecy.
* b. [Ta, camiTecs, MOXANyHCTa.

* c. [la, moxainyicra, BOT 3TOT.
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YaopaxHéuue No2.

Translate into Russian.

1. Pardon me, is this table free?
2. Do you have any free tables?
3. Here's a menu.

4. What will you be ordering?

Yuopaxuaéaue No2a.

With your teacher playing the role of the Russian, act out the dialogs. At first
adhere closely to the original. Then use as many variations as possible.
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A Russian menu

The menu often begins with a section called «¢HpmMmennbie 6a0ma» Specialty
dishes (or "specials of the day"), and the notation «med-noBap pekoMmeHayer
ceromusi» "the chef recommends..."

Hors d'ceuvres / 3aKyCKH

The next section 3akycku hors d'ceuvres is divided into xondmHbIe 3aKyCKH
cold hors d'ceuvres and ropsiuue 3akyckH hot hors d'ceuvres. Here are some

3aKyCKH:
WKpP4A YEpPHas, 3epHUCTA black caviar
MKpA HfarocHas pressed caviar
MKpa KpacHas (KeToBas) red caviar
JIOCOCHHA KOMuéHas smoked salmon
oceTpHHA sturgeon
BETYHHA ham
CBID cheese
caJjar salad
rpuoH mushrooms
MapuHOBaHHLIE TPUOHE marinated mushrooms
MAaCJIHHEI olives

Salads are also popular as 3aKyCKH:

3eIEHUM CcaJlaT green salad

calaT U3 OTypIIOB cucumber salad
canaTr U3 JyKa spring onion salad
CaJIaT U3 IIOMUIOPOB tomato salad
CaslaT U3 PeOUCKHU radish salad

A Russian canmar is usually potato salad, unless indicated otherwise (as the above
list shows).

The next section on the menu is cymsi soups. They will be designated on the
menu as mépBoe (literally "first soup"). Russians consider soup an important
part of the midday meal. Some soups are served with sour cream, fresh chopped
dill or spring onions. IIupoKKH meat pies or small bowl of kdamra cooked buck-
wheat may accompany certain kind of soup.
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Russian soups include:

Bopur made with beef stocks, beets, onions, cabbage, potatoes and carrots. It
is often served with sour cream.

IITm made with cabbage but no beets. It is considered to be Russian while Bopuz
is Ukrainian. Different types of mu include:

MSICHBIE IITH meat 1

BereTapuaHCKUE IITH vegetarian mm

CBEXKHUE I fresh cabbage mu

KHUCIIBIE U mu made with pickled cabbage

CYTOYHEIE I yesterday's mu (supposed to improve but

standing overnight)

PacconsauK made with chicken giblets, veal kidneys, vegetables and pickles
and served with sour cream.

BynboH clear broth. Often contains gppukaménnku little meat balls; sometimes
served ¢ stmmom with chopped hard-boiled eggs or accompanied by mupoxk#
¢ MsicoM meat pies.

Vxa fish soup.

Consiaka spicy soup made with fish, meat or sausage.

Oxkpomka cold summer soup made with kBac kvas, beets, fresh cucumbers and
hard-boiled eggs and served with fresh dill, sour cream and spring onions.

CeekoOnbHHK sweet and sour beet soup, served cold with sour cream.

Xapuo thick spicy soup made with lamb; a traditional Georgian soup.

Main Courses

Bropoe (literally "second course") is the main course after 3akycku and cym in
a full Russian meal. As in the West, the main course may be fish, poultry or meat.

* PBIFA fish

oceTpHHa sturgeon
dbopénp trout
Kambaia flounder
IyKa pike
KapIl carp
MANTyC halibut
coM catfish
Tpecka cod
OKYyHb perch

rmapoBast

Fish is prepared in a variety of ways:

steamed
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KapeHas fried
o 6E1IEIM COycoM in a white sauce
C TMMOHOM with lemon
B 6€110M BUHE in a white wine sauce
MO-TIOJILCKH «a la polonaise»
MO-PYCCKHU «a la russe»
B TECTeE batter-fried

* [ITULIA poultry:
KYPHIIa, IBITIIEHOK chicken
WHOEHKA, HHOOMIKA turkey
TyCh goose
yTKa duck

LIBITITIATA TABAKA pressed chicken with garlic; a dish from the Caucasus.

KOTJIETHI ITO-KMEBCKH Chicken Kiev.

» MACO meat:
roBsiOguHA beef
CBUHHHa pork
TensiTUHA veal
OGapaHuHa lamb lamb

ITAIIJIBIK shishkebab; usually lamb, sometimes beef
BUOIITEKC beef steak

KOTJIETHI similar to hamburgers but without a bun
AHTPEKOT steak

JIAHTET filet mignon

IITHUIIEJIBb schnitzel

BEO®CTPOI'AHOB beef stroganoff

CBUHAA OTBMBHAM4 pork chop

COCHUCKMH frankfurters

IMOIXKAPKA roast meat in a casserole with potatoes

A3Y spicy stew

Vegetarians take heart! The following dishes are often offered as main courses:

BJIMHBI Russian style pancakes (similar to crepes) which are eaten with
caviar, herring, melted butter, sour cream and for dessert, preserves.

BJIIMHYUKMU crepes filled with ricotta cheese, meat or preserves.

10
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ITMPOXKKH pastry filled with meat, cabbage, hard-boiled eggs or rice.
CBIPHUMKM fried ricotta cheese patties

OJIABHY fritters

MAKAPOHEI macaroni (and spaghetti as well)

JIATIIIIA flat egg-noodles

OMIJIET omelet

ANYHUIIA scrambled or fried eggs

TBOPOT similar to ricotta cheese, served with sour cream or sugar

CMETAHA sour cream

Cianagkoe / dessert

IMMPOXKHOE pastry, tart
TOPT layer cake
MOPOXKEHOE ice cream

* CJIMBOYHOE vanilla

e IIIOKOJIAOHOE chocolate
BIIMHYMKMU crepes

* C BAPEHBEM with jam
CBEZKWE ®PYKTHI fresh fruit
KOMIIOT stewed fruit

KOH®ETHI candy

HanouTtku / beverages

YAH tea

« YAHM C CAXAPOM tea with sugar

« YAU C JIUMOHOM tea with lemon

KO®E coffee

« YEPHBIM KO®E black coffee

* KO®E CO CJIMBKAMM coffee with cream
KW CEJIb thickened fruit juice (almost Jello)
MOPC, COK fruit juice

JIMMOHA] carbonated drink similar to V-Up

11
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« MUHEPAJIBHAYA BOOA mineral water

e «<HAP3AH»«BOPXKOMHU»«ECCEHTYKU»«BOPOOIUHO» (different brands
of mineral water)

BuHO / wine
* CYXOE dry
e CJIAOKOE sweet
* KPACHOE red
* PO30BOE rose
* BEJIOE white
» IITUIIYYEE sparkling
* XOJIOOHOE chilled
« KOMHATHOM TEMIIEPATYPHI room temperature
e MIAMITAHCKOE champagne
» ITUBO beer
* KOHb4K cognac, brandy
 BOIOKA vodka
* «CTOJIMYHAA» considered the best brand

* «CMHUPHOBCKAS4» Smirnoff, produced in the West

Condiments

And finally: nothing is complete without condiments!

* COJIb salt

 TIEPELI pepper

* YKCYC vinegar

« TOPYUIIA mustard

* CAXAP sugar

On the following pages you'll find a menu from a now-defunct Russian restaurant

in Baltimore. It will give you some idea of what the better restaurants in Moscow
and St. Petersburg are offering these days.

12
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Xonodupie 3aKycKu

EPHMAR VIR, Rucsian Blck Caviar.
e walh Wi omed Yoot Pk
smarhet pricel

KPRCHARA VPR Siberion Red Cav.
Sureed on driackers o Russion black bread.
950

CENEAKA Rollvd tidhe o rasrdic hernng,
=trved with new potibo and sealliong. 5785

LD KOKTER Mo Shrimp Cocklail

Kamanot. Plump steamad chrimp srved

with Etgn snd spicy horsetadish auer,
$0.5%

PRIGHOE ACCOPTH Ocean Samplec

& maesdlew of gt trom the sea, fresh
whidatish, sabmon. Hungeon ivaries will
catihh served wiith caviar 51193

OBCELHGIE COEHAR Vegueable Plate.
A colorful assenment of pickhed. Spiced
\'fgn.l.hbl&l.. 450

MRCHOW FYNET Lieat Roulerts. Rolad
spiced ground beed with mushooos. o
anvd fresh vegecabls.

£7:a0

MACHOE ACCOPTHM Bussian Sausage
Sampler. A virien: of Befty Duondn
sanzages and aplamis. §5.50

CANAT "ONECCA Saja) Ondessa Trngy
eonmtrnaion of Lhin white cabbage, wwcars.
oneena, peas. and dill drested with o special
Russian sy, 55, 5

CAAET "KHER™ Saiad Kisv Lump
crabmant nce, e And sallions seevtd Onoa
et of specaiby dressed greena 5B.7%

MAPAHDBAHHIE PR

Putteryioonky. Large brown mushrosms
murtnadtd Rusksian sivle m vinegar with
spioes, Berbd ang garin. 490

YRPAHHCKHA CAMT 1, kramian B

Salad. Freab cooked bevts served with

wabnubt At prame B edder cntdim Jauce.
695

TFopavue aarxycku

PHIGA "GP Balier Dippred Flit of
. Aoevpieal Mostow Lwvomite Firm while
fish filler, murinpted o 1ed sauge amd

vgpetables. S7%)
LUETPOTE G FOHOM
Smuked Spram wah Lamos, R

MYWEH  Pudbenvzorky (wfignae. Foesh
oz hrouns and -chrcken baked with sour
cremn sauce and topped with fresh parmeLn
e 3750
FANEUEHHAR Pbilfsh [0 PRCCEM
"Fussian Fish,” Baked cassercle of fresh
ocean Hah Al surrounded by polaioss
with a zpecil kioce. Ll

MMAMH Seamed mueels, sg.H

"3RS Ty, Brelooussive mashed
PoLake caloer wuifed vith chopped baet,
senlliont. Trthnooms, itz And seasoning.
1]
BAPEHMIL Varemsdi, Likrainun pasia
pochets Fillad wih gpicy groand meats.
chiaeer of covdard cabiisge. SR 2=

G03-5ALL EFERAR" Busbuah Yereron
Tender breast of wmb baked, A prefiah syl
wilh pebd. rhom, potatoes, IDTWIIC. appie
i anad pryTurs. 54,

MEMNEHA CHEMPCKHE™

Sibvruitt Primtrsty, Zesty dumplings, sufied
with bt T tr chicken and gerved with
il W SOLT CRed. 5570

YCETPHLLL HEXOH™ SAPLLIAPOBAH-LE
Cryseern Chekhov Cabd wiacer oxsters, booited
in the hallshell under 2 bad of spinaeh and
walled Chame 58.25%

13
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Cynuot

S )

Soup du jour. Cher's daily creation. Please 3 C¥YN HEPHOE MOPE™ Black Sea Cream of

dsk yourr Server, Crab, Rich cream soup with, limg crabmeal
and muzshrooms, .50

BORULL YKPAHCKMA

Likrainian Red Borsch. Beetrool simmered 1 PACCO/MHMK. Leningrad Batey Soup.

in hearty beed shock apgt garnishad with Barlev. pickles and vegetables sitn mered

SOHT Craam. 53,50 with buef ribs and gamished with soar
cream. 8

Bmopore 6ar0da
SPECIAL RUSSIAN BANQUET

You can choose any of these entrees as part of our special fullcourse dinner.
Ask your server (or turn this papge] for details,

CBAHAR OTBMBHARA, Ukminian Pork Chops, A juicy pair of thick loin chops,

seasoned and grilled &0 pecfection. . 518.95
CBYHAR OTBMBHAR "POCTOBT Pork Chop Rostov. Extra thick loin chop with a
spicy crab and shrimp stuffing. %19.95

LUFALLLABIK. Georgian Shashlik, Your choice of 2esty maninated cubes of beef or
potk, gritled on a skewer, 518.95

MNew Yark Strip Steal. Tender aged beef, grilled to your order.
14 Qunce 323.95 10 Ounce $18.35

BEQ-CTPOAHOB Beef Stroganav. Tender strips of beef. sauteed with onions and
served aver shoe siring potatoes. $17.530

-

BATOMYCH NO-KMEBCKH Kiev Betochke. Seasonad ground beef and chicken,
batter dipped and deep fried to a golden brawn,  $15.50

Chicken Kypuna

KOTAETA"KAPQ/MHA" Chicken Karolynia. The chef’s special creation. Baked
tender ground breast of chicken stuffed with mushrooms and herbs. 1795

KOTNETA MO~KHWEBCKM Chicken Kiev. Tender boned breast of chicken, stufied
with herbed butter and batter fried to a gotden brown. %1830

14
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LLIALLLBIK M3 IOPALE Chicken Shashlik. Marinated chicken breast — grilled
00 & shewrer, £1550

LUBASLATA TABAKA Chicken Tabaka. A Georgian specialty. Whole tender
marinated comish hen, flattened and sauteed with gartic and spices. $18.50

LLHALLE L AMIAOMAT Schnitzel Diplomat. A Russian adaptation of an
Austrian favorite. Sauteed golden boned breast of chicken. 516.55

KYPMUABAHA" Chicken Vanya. Sauteed boned breast of chicken topped with
Crab Imperial and asparagus. $18.95

Seafood MOpCKLE npodyKmo

LUAIIABE 43 OCETPMHBL Sturgeon Shashlik. Firm marinated fish chunks,
grilied on a skewer. $22.50

PhiBAQOBCCA" Saufied Flounder Odessa. Fresh flounder stuffed with crabmeat,
shrimp and scallops, topped with Imperial sauce. $2256 .

OMAP Cacpian Lobster. Your choice. Broiled or boiled and served Mthmelted
Sweet butter. Urmarket price)

OM AP QARPILMPORAHHIE Broiled Stuffad Lobster Tail. Tender lobster tail
stuffed with lmperial Crab. {market price}

KOTAETH! M3 KPABOB. Broiled Crab Cakes Baltimore. Maryland's pride.
Two hearty cakes filled with Chesapeake lump crabmeat. $18.50

Broilad fresh tuna or sword fish. A la Moscow Nights. $18.50

ACCOPTW TAACHOCTE" Glasnost Plattar. Openness at its best. Mix a tender
petite filet mignon with your choice of : .
A Stuffed lobster tail.  (market price)
B Backfin crabeake, $2685

Hanumku '
Hecepmpr

Coffee, regular or decaf. %1.2%

Each day, our chef creates 3 ternphing varie
Chai, Russian Tea. $1.50 ¥ pting variety

1% of desserts. Please ask your server to bring
our dessert tray. %430

15
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Setting the scene

The American is ordering a mid-day meal in a restaurant.

Listen to the dialog several times with your books closed. Do not repeat it. Try
to understand what the speakers are saying. Working as a group, discuss what
was said. Then listen to the American's lines. You are responsible for learning
these. You are also responsible for being able to understand the Russian's lines

and to respond to them in the appropriate manner.

MIuanor Ne2.

B pectopdne

A. |[éBymka, TpUMHTE, TOXKATYHCTA,
3aKas.

Excuse me, Miss! Could you please take
my order?

P. 51 Bac ciymiaso.

I'm listening.

A. |Ha 3aKyCKy IpWHECHTe, IOXAIyHCTa,

YEPHYIO UKPY.

For an appetizer, please bring me some
black caviar.

P. YépHoit uKphl HeT. ECTh TOMBKO

There's no black caviar, just red.

KpacHasi.

A. |Xopomd. [TpuHecHTe KPACHYIO. OK. Bring me the red.

P. YTo BHI XOTHTE Ha IIE€pBOE? What would you like for the first course?

A. Ha népsoe Gopiir. I would like some borshch.

P A uTO Ha BTOpPOE? And what about the main course?

A. |Ha BT,Opée KOTHETH TTO-KUEBCKHU C I'would like Chicken Kiev and vegetables.
TapHUPOM.

P. Cnamkoe GymeTe 3aKa3bIBATh? Are you going to order dessert?

A. |TlpuHeciTe MopOxkeHoe 1 Kode. Ice cream and some coffee.

P. Yro emée? What else?

A. |3T10 BCcé. Cnacubo. That's all thank you.

16
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YuopaxHéuue Ne3.

Listen to the following phrases and choose the appropriate responses from those
given below.

1. IéByiIika, IPUMHUTE, IIOXKAIYHCTa, 3aKa3.
2. YTo BHI XOTHUTE Ha MEPBOE?
A uTo Ha BTOpPOE?

Cndmkoe GymeTe 3aKa3bIBATh?

o ok w

Yro eme?

* a. [TpuHnecHTe MopoxeHoe u Kode.

b. 3to Bcé. Cnacubo.

* c. Ha BTOpG€ KOTNETHI MO-KHEBCKHU C TAPHUPOM.

d. 4 Bac cmymmaro.
* e. Ha népBoe Gopii.
Yupaxnuéaune Ne4.

Translate into Russian.

1. Take my order, please.

N

I would like black caviar as an appetizer.

I would like salad as an appetizer.

I would like borshch for the first course.

I would like Chicken Kiev for the main course.
I would like ice cream and coffee for dessert.

I would like a pastry for dessert.

® N o o s W

Nothing else, thank you.

Yupaxuaénue No5.

With your instructor playing the role of the Russian, act out the dialog. At first
adhere closely to the original. Then use as many variations as possible.

17
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Beyond chicken Kiev

Here are some phrases you will find helpful in creating your own dialogs.

Ha 3aKkycKy nIpuHECHUTe CcaarT.

I'd like salad as an appetizer.

Ha 3akycKky IpuHECHUTE UKPY.

I'd like caviar as an appetizer.

Ha 3akycKy mpuHecHTe pei0OHOe aCCOPTH.

I'd like some fish as an appetizer.

Ha népsoe pmaiiTe MHe GoOpIII.

I'd like borshch for the first course.

Ha mépBoe matiTe MHe IITH.

I'd like cabbage soup for the first course.

Ha BTOpOe mpuHecHTe GudITekc.

I'd like steak for the main course.

Ha BTOpOe mpuHecHTe pHGY.

I'd like fish for the main course.

Ha BTOpde nmpuHecHTe KOTI€TH mo-KieBcKH. |I'd like Chicken Kiev for the main course.

Ha cndmkoe mpuHeCcHTe KOMIIOT.

I'd like stewed fruit for dessert.

Ha cndgkoe mpuHecHTe TOPT.

I'd like cake for dessert.

Ha cndgkoe mpuHecHTe MOPOXKeEHOe.

I'd like ice cream for dessert.

Ha cndgkoe mpuHecHTe QPYKTHL.

I'd like fruit for dessert.

d rénopex.

I'm hungry, (m.)

9 romomua.

I'm hungry, (f.)

51 X0uy ecTh.

I want to eat.

91 Xo4y TIUTh.

I want to drink.

4 chIT.

I'm full, (m.)

4 coiTa.

I'm full, (f)

Yupaxuaéaue Neo6.

Your server (played by your instructor) tells you that they don't have the follow-
ing dishes. What should your response be?

1. Uxpsi cerOmHs HET.

2. Camndra cerOmHs HeT.
Bopid cerdomus Her.
Budmrékca cerdmHs HeT.

MopOKeHOoro Ceromgus HeT.

® N o o kW

YunpaxHéuue No7.

Coka HeT. ECTh TOIBKO TUMOHA/,
CTHBOYHOTO MOPOKEHOTO HET. ECTh TOJIBKO IIOKOJIATHOE.

Tépta HeT. ECTb TOIBKO HNUPOKHEIE.

You have out-of-town guests and you want to take them to a nice restaurant.
Choose one from the list on page 5 and call to make reservations. Don't forget
to tell the person answering the phone:

18
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¢ Xouy 3aKa3dTh CTOJI Ha UMd... (insert your name)
Ha cy000Ty (insert the correct day)

Ha 20 gacos, (insert the correct time)

Yuopaxuéuaue N28.

Once at the restaurant, find out if your table is ready. Ask your server to bring
menus. Try to get his/her attention when you are ready to order.

Yaopaxaéaue Ne9.

You're now ready to order. With your instructor playing the role of the waiter or
waitress, order food for your entire table. Use phrases such as:

Ha népBoe s x0uy...

Ha népBoe npuHecure...
Ha BTOpde oH X0YerT...
Ha cmdgkoe oHa x04er...

[TpuHECHTE HAM ...

Yuopaxuéuue NelOQ.

Act as an interpreter for one of your classmates who wants to order dinner in a
restaurant. Your instructor will play the part of the waiter/waitress.

VYVapaxuaénaune Nell.

Tell your waiter/waitress that you're thirsty. Ask him/her to bring you something
to drink:

[TpuHecHTe MHE, TOKAYHCTa, SOTOYHBIN COK.

1. amenbCHHOBBIM COK 2.  KOde co cIUBKaMHu 3. ua# c cdxapoM
BOIA CO IbAOM 5. MHUHepanbHas BoOd 6. MOJIOKO
7.  THBO 8.  kpdcHoe BUHO 9. IaMmdHCcKoe
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YuopaxuHéuue Nel2.

Look at the wine list on page 15 and choose a wine you would like to order. Tell
the waiter/waitress your choice and ask him/her to bring it.

Here are some toasts that will come in handy at receptions and private parties.

RUSSIAN TOASTS

3a Baure 3mOpOBbE! To your health!

3a 3mopoBLe X03siuHa! To the health of the host!

3a 300pOBLE XO3SHKIH! To the health of the hostess!

3a Bdlie 3mM0pPOBLE U Garononyyue! To your health and good fortune!
3a HAe Oyayllee COTPYOHUYECTBO! To our future cooperation!

3a Mup U OpPyXKOYy! To peace and friendship!

20



Yuopaxuénue Nel3.

Examine the following menus from different Moscow restaurants. Order a meal
for your party.
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Lesson 8

Setting the scene

The American is paying for a meal in a restaurant.

Listen to the dialog several times with your books closed. Do not repeat it. Try
to understand what the speakers are saying. Working as a group, discuss what
was said. Then listen to the American's lines. You are responsible for learning
these. You are also responsible for being able to understand the Russian's lines
and to respond to them in the appropriate manner.

Muanor Ne3

«IIpuHECHTEe CUYET.»
A. |[éByumka, mpuHECHUTE, TTOXKATyHCTa YeK. |Miss, bring the check, please.
P. Opuy MuHYTY. BaMm BMécTe unu Just a minute. Do you want one check or
OTHOENIbHO? separate checks?
A. |Bwmécrte, moXKaMyHCTa. One check, please.
P. Bort Bam cuér. Here you go.
A. |Tloxkanyicra, nonyuuTe. Cnaum He Thanks. Keep the change.
Hamo.

What's going on?

Though a service charge of 15% is usually included in most restaurant checks,
you may also tip the usual 15%-20%. Either leave it on the table when you leave
or use the phrase Copdauu He Hago: keep the change. You usually pay your server,
and not at the door.

Yapaxuéaue Nel4.

Listen to the following phrases and choose the appropriate responses from those
given below.

1. TlpuHecHTe, MOKAIYHCTa, YEK.
2. BaM BMécTe UM OTHOENbHO?

3. Bot Bai cuéer.

a. Bmécre, moxdnyiicrTa.

b. TToxxany#icta, momyuute. Coduu He HAMO.

c. OmHY MHUHYTY.
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Yuopaxuénue Nel5.

Translate the following into Russian.

1.

o ok w

Please bring the check.

Do you want separate checks?
One check, please.

Separate checks, please.

Here you go. Keep the change.

Yuopaxuénue Nel6.

With your teacher playing the role of the Russian, act out the dialog. At first
adhere closely to the original. Then use as many variations as possible.

VYapaxuaénaune Nel7.

Write down the totals you owe on your bills as your instructor reads the amounts
aloud. He/She will read different amounts for each student. Read them back;
asking if you wrote the amount correctly. Watch your intonation!

P. 2000 py6neii. ([IBe ThicsTuu pyoOnéit.)

A. 2000 py6meii? (IBe TEICIYHN PYyOIEH?)

P. TouHO.
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Yupaxuéaue Nel8.

You found the restaurant checks shown on the next page among your papers.
They're not yours and you have no idea how you got them. All the same, you're
curious. Take a look and determine the following:

Where did the diners eat?
When did they eat?

What did they have?

What was their server's name?

Did he/she figure the total correctly?

L

Did he/she add a service charge?
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Yuopaxuéuue Nel9.

You don't see a certain object. Ask where it is, using the model. Have a classmate
answer.

I'me cTakau? BoT OH.
T'me Tapénka? BoT oHA.
I'me 6m0ne? Bot oHO.

I'me candétku? BOT OHH.

1. CTaKaH 5. 7nOxXKa

2.  HOX 6. BHIKaA

3. Tapénka 7. candéTka
4. YaIKa 8. omdaie

Yupaxuaénue No20.

Using the model, ask the waiter/waitress for another item to replace a dirty one.
IT1OoT cTakdH rps3HL. [IpuHEecHTe OpyToH.
ITa Tapénka rps3Has. [I[puHecrHTe Opyryio.

ITo Gmoane rpsizHoe. I[IpuHecHTe apyroe.

1. CTaKaH 5. 7nmOxXKa

2. HOXK 6 BHJIKA

3. Tapénka 7. candéTka
4. YaIKa 8 omdaie

VYVapaxuaénaune Ne21l.

Using the model, tell the waiter/waitress that you're missing an item. Ask him/
her to bring it.

Y MeHs HeT cTakdaHa. [IpyHecuTe CTaKaH.
YV MeHst HeT Tapénku. [IprHeCcHTe TapenkKy.

Y mens Het 6mdana. [IpuHectTe Gadaie.

1. CTaKaH 5.  7OXKa

2. HOX 6. BHJIKA

3. Tapénka 7. candéTka
4. qaIKa 8. omdaie
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YuopaxHéuue No22.

Listen as your instructor reads the following phrases aloud. Which of them would
you use in a restaurant?

1. 4 xXouy 3aKa3dTh CTOIUK.

2.  CKOJBKO CTOUT 3TOT CYBEHUP?

3. [aiiTe, mMOXKAMy#cTa, MOJIKUIO caXapa.
4. TIpuHeCcHTe BUIKY, IOKKY U HOXK.

5. T'me MeHIO?

6. Moii CBIH TOXKe ODUIIUAHT.

7. Ha BTOpde Msico, puc 1 OBOIIH.

8. Kak Bama GpaMunus?

9.  BbI m106uTE GPYKTH ¥ OBOLIN?

10. TIpumuHTe, MOKANYHCTa, 3aKAa3.

11. CxkaxuTe, IOXKAMYHUCTA, TTl€ TAaCTPOHOM?
12. Ha népBoe, gdiTe MHe GopIII.

13. YV Bac ects getu?

14. YV Bac ecTh CIHBOYHOE MOPOXKEHOE?

15. Ha 3aKyCKy IpHHECHTE 3eJIEHLIN CaIdT.
16. Kakdsa cnémyrolas ocTaHOBKa?

17. 3a Bdire 3mopoBLE!

18. BBEI ceHYac BEIXOOUTE?

19. TIpuHecCHTe, MOKAIYHCTa, CUET.

20. KTO BEHI IO CIEUATILHOCTH?

21. CKOBKO C MeHs?

22. CkaxXWHTe, TOKANYHCTA, THE 30eCh pecTopdH «IIpara»?

27



Lesson 8

Ha cToeé / on the dinner table
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YuopaxHéuue No23.

Choose the most appropriate responses to the following:

1.  JTOT cTONMUK 3aHAT?

2.  Bor MeHIO.

3. Yro 6ymeTe 3aka3nIBaTh Ha MEPBOE?
4. Yo OymeTe 3aKA3LIBATh Ha CIIAIKOE?

5. Yro emé OyneTe 3aKa3LIBAThH?

* a.

* b.

BoH TamMm.

Hert, caguTech, moxanyucra.

c. Uto OymeTe 3aKAa3bIBATh?
a. 'me meHI9?

. Crnacu60 6osbInoe.

c. 'me on?
. Kaprédenpurii canar.

. Bopi1r co cmeTdHoi.

. BedctporaHos.
. Yépurii KOhe 1 MOpOKeHoe.

. MapuHOBaHHbIE TPUOH.

c. ITupoKKHU C MsicoM.
a. CTONIHK B TUXOM MECTe.

. Bonpiie uuuerd, crracubo

. C cdxapoM u CITHBKaMu
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Listening Comprehension Exercise

. Indicate whether the following statements are TRUE (T) or FALSE (F):
. There will be no music in the restaurant tonight.

. Maureen is very fond of gypsy music.

. The restaurant doesn't serve the soup Maureen would like to try.

. Neither Maureen nor Igor want black caviar.

. The ice cream in Russia is supposed to be very good.

. Answer the following questions:

. Why is Igor glad that Maureen was free to come to the restaurant that

evening?

. When will they have the chance to hear the gypsy band?

. What was Igor's way of convincing Maureen to try the main dish he sug-

gested?

. Who is worried (or not worried) about their diet?
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In case you were wondering

The Imperative

The imperative is the form of the verb used when you are asking/telling someone
to do something. As such, it is often referred to as the command form. In English,
we often add a "please" to the command form to turn it into a request. In Russ-
ian, the presence or absence of moxkany#cra does not determine the difference
between a command and a request. That function is performed by something
called aspect (imperfective and perfective verbs). More about this later.

Here are the most basic rules for forming the imperative:

 Start with the ou# form of the verb. Completely remove that ending:

MIPHUHECYT IIpHUHEC-
MTOKAXKYT TTOKaXK-
CKAXKYT CKax-
TIIATST IIaT-
UOYT upn-
MMO3IPABAT mo3apas-
pabdraroT pabora-
YUTAIOT 4uTa-

e and add -u or - (if what is left ends in a consonant):
TIPUHECHTE
IMOKaXKUTE
CKazxKHTe
IJIaTUTE
AOUTE
OynsTe
TMO3APaBhTE
* or add -i (if what is left ends in a vowel):
paboTaiiTe
YyuTanTe

Of course, you will find exceptions to this rule, so your best bet will be to simply
memorize those imperative forms which you will hear or use most often.
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As Russian makes a distinction between the informal Tt and the formal/plural
BbI, you will need to make that distinction with the imperative forms. The forms
shown above are for Bbl. To make the TBI forms, simply drop the ending -Te:

TTPUHECH
TTOKaXKHU
CKaxXH

Oyob
pabdrTaii, etc.

A command/request NOT to do something is made by simply adding He in front
of the imperative. Negative commands are usually formed using imperfective
verbs. The imperatives pa6oTai and auram are examples of these.

He pa6draii (-Te)

He uutdii (-Te)

Yuopaxuéuue No24.

Go back through Lessons 1-6 and find imperative forms. Take note of when and
how they are used; explain what they mean. With your instructor's help try to
use them yourself.

Yupaxuaéaue No25.

Translate the following:
1. Show me, please...
2. Tell me, please...

3. Please bring (me)...
4. Be so kind.
5

. Don't work!
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Ordinal Numbers

As in English, there are two types of numbers in Russian: the CARDINAL (or
counting) numbers and the ORDINAL (or descriptive) numbers. Examples of car-
dinal numbers are:

OOWH, ABA, TPH, NECATh, OBAAIATD, CTO, ThICSIYa, MUJIJIHOH

Examples of ordinal numbers are:

TIEPBLII, BTOPOH, TPETUH, MeCSTHIN, IBAAIIAThINA, COTHIN, THICSIYHBIN, MUJUTHOHHBIH
The ordinal numbers are actually adjectives which answer the questions Kkako#?
KakKana? Kakoe? kKakHe? Remember these from Lesson 2? Therefore, they'll be-
have just as any adjective does, agreeing with the nouns they modify in GEN-
DER, NUMBER AND CASE.

In this lesson, you saw the expressions Ha mepBoe, Ha BTopoe where there were
only ordinal numbers (in the neuter) and no noun. The understood noun in these
instances was 011010. So, mépBoe 0/10d0 means first course, Bropoe 0110710
means second course.

You will also use the ordinal numbers to indicate the date:

Ceropus gecsitoe (umciao-understood, not expressed) anpéisi.

Here are a few ordinal numbers and their corresponding cardinal forms. The
ordinals are given in the masculine.

TIEPBHIH OOUH
BTOPOH IBa
TPETHUH TPHU
4YeTBEPTHIN qyeThipe
TSI TEHIN STh
I1ecTOi 1IECTh
cempMOH CceMb
BOCHLMOM BOCEMb
OeBsITBIN OEBSATH
OeCATHIA OéCATH
OBaOIATHIA OBAOLATD

OBAAIIATH HEPBLIH
OBAOIIATL BTOPOH
TPUOIIATHIH
COPOKOBOH
OATUNECSTHIN
COTHIH

THCSYHBIH

MUIIAOHHBIA

OBAAIATD OMHUH
IBAIIaTh OBa
TPUOIIATD
COpOK
OAThOECAT

CTO

THICSI4a

MUJIIUOH
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Yupaxuaéuue No26.

Go back through Lessons 1-7 and find examples of ordinal numbers. Explain how
they were used and with your instructor's help, try to use them yourself.

Yapaxuaéaue No27.

Translate the following:
1. the first course

2. the second course

3. the fifth house

4. the tenth apartment
5

. the fortieth president
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The Instrumental Case

Now you have seen all six of the cases in Russian. Like the Genitive, Dative
and Accusative cases, the Instrumental may be used both with and without a
preposition. Recall that the Nominative is NEVER used with a preposition and
the Locative/Prepositional is ALWAYS used with one.

1. Most often, the Instrumental is used with the preposition "c¢" to indicate ac-
companiment; "with" in English:

51 xouy xy1e6 ¢ MACIIOM.
Ha 3akycky mpuHecuTe IpuOL CO CMETAHOM.
Mt 06€émaeM ¢ OPy3bsSiMU.

2. The Instrumental is also used without a preposition to indicate the means by
which something is done (English "with" again), or the manner in which the
action is accomplished:

OH ecCT Ccym JTOXKKOM.
OH rOBOPUT I'POMKHUM T'OJIOCOM.

3. The Instrumental is used to answer the question Korma? When? with parts
of the day and seasons of the year:

Yro? Korpa?
yTpO yTpoMm
IeHb OHEM
Béuep BEUEpPOM
HOYb HOYBIO
BECHA BECHOI
J1€TO JIETOM
OceHb OCeHbIO
3uUMa 3UMOH
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The table below shows the Instrumental Case forms for the singular and plural
forms of nouns and adjectives and compares them to the Nominative (N), Geni-
tive (G), Dative (D), Accusative (A) and Locative (L).

OH

OHA

OHO

OHU

HOBEBIY CTYOEHT

CTApBIN IOM

HOBas CTyHEéHTKA

cTdpas KBapTUpa

HOBOE CJIOBO

CTapoe KPecio

HOBEBIE CTYIOEHTEH

CTapble KOCTIOMEI

HOBOT'O CTyIEHTa

CTAPBIN IOM

HOBYIO CTYIEHTKY

CTApPYI0 KBAapTHPY

HOBOE CJIOBO

CTapoe KPEecio

HOBBIX CTYIOEHTOB

CTaphie KOCTIOMEI

HOBOTO CTyOEHTa

cTdporo moMa

HOBOM CTYOEHTKHU

CTApOIi KBAPTHPHI

HOBOTO CJIOBa

CTAporo Kpécia

HOBBIX CTYOEHTOB

CTAPHIX KOCTIOMOB

0 HOBOM CTYIOEHTE

0/B cTapoM moMe

0 HOBOH CTyOEHTKE

0/B CTAPOI KBapTUPE

0/B HOBOM CIIOBE

0/B CTapoM Kpéciie

0 HOBBIX CTYOEHTaX

o/B CTApPHIX

KOCTIOMax

HOBOMY CTYOEHTY

CTApoMy mOMy

HOBOU CTYIOEHTKE

CTApPO# KBapTHUpe

HOBOMY CJIOBY

CTApOMYy KpPECiy

HOBBIM CTyOEHTaM

CTAPBEIM KOCTIOMaM

HOBBEIM CTYOEHTOM

CTApBEIM TOMOM

HOBOM CTYIEHTKOH

CTAPO¥ KBAapTHUPOU

HOBBIM CJIOBOM

CTAPBIM KPECITIOM

HOBBEIM CTyOEHTAMHU

CTApPBIMU
KOCTIOMaMu
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Lesson 8

Personal Pronouns

The table below shows the Instrumental Case forms for the personal pronouns
and compares them to the Nominative (N), Accusative (A), Genitive (G), Dative
(D) and Locative (L).

N s THI OH OHA MBI BBI OHH
A MeHSsI Tebs ero eé Hac BacC ux
G MeHS Tebs ero eé Hac Bac uX
L 000 MHE o Tebé 0 HEM 0 HéH 0 HAC 0 BdcC 0 HUX
D MHe TeOé (aH)emy (1)en HaM BaM (H)uM
I MHOHI TOOOHU (1)um (H)en HaMH BaMH (1)¥Mu

Yupaxuaéaue No28.

Go back through Lessons 1-7 and find examples of the Instrumental Case. Ex-

plain how it was used and with your instructor's help, try to use it yourself.

Yaopaxuaéaue No29.

Translate the following into Russian:

1. We want tea with sugar.

. Bring me coffee with milk.

. We eat breakfast in the morning.

2
3
4. 1 work during the day.
5

. I don't work in the summer.
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Useful words and expressions

OIIomo dish; course
omIonIe saucer
BMECTE together
BHJIKA fork
TapHHUDP side dishes
TPSI3HBIN dirty; soiled

Tpsi3HOE, TPsi3Hasi, TPSI3HbIE

ApyroH

opyroe, mpyrasi, opyriue

another (one); other

33dBTpaK

breakfast

3aKd3LIBATh/3aKa3dTh

to order

3aKyCKH hors d'oeuvres
33HAT occupied
KpyXKKa (beer) mug
JIOKKA spoon

HOXK knife

06én lunch/dinner
opunmduT/0PUITMAHTKA waiter/waitress

OTHOEIbHO

separately, individually

nepBoe

first course

noBap/med-moBap

chef (cook)

NOpLUs portion, serving
pioMKa wine glass
candérka napkin

cBOOOmEeH free, unoccupied, vacant
crnamkoe/mecépT dessert

CTaKaH (water) glass
CTOJI, CTOJINK table

CYeT check, bill
Tapénka plate

VKUH supper

Yyamka cup

4yeKk check, receipt, bill

51 xouy 3aKa3daTh CTONUK.

I would like to reserve a table.

3TO BCE.

That's all.

3TOT CTONIUK CBOOOOEH?

Is this table free?

3TOT CTONMUK 38HAT.

This table is occupied.
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Lesson 8

[TpuMHTE 3aK4a3.

Take our order.

Y Bac ecTh..?

Do you have..?

[IpuHeCcHTe, TOKAYHCTA,..

Please bring...

YTo eme?

What else?

Bonbie Huuero.

Nothing else.

CKOJIBKO C MeHH?

How much do I owe you?

[TonyuwTe, IOXKATYHCTA.

Here you go. (when paying)

Coduu He HAMO.

Keep the change.

4 ronomeH/rononHa.

I'm hungry, (m/f)

4 cobIT/CHITA.

I'm full, (m/f)

51 Xouy ecTsb.

I want to eat.

¢ X049y IUTB.

I want to drink.
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