Hello. In this lesson, we will talk about everything you need to know when ordering food in a restaurant. And let's start with the most famous restaurants in the UK. These are chain restaurants, meaning that they are not just one, but there are many across the country. Some of the most popular and expensive restaurants will not be chain restaurants, and that will depend on the area where you are, so I recommend a Google search to find out those ones. 

Some of the famous ones are, on the cheap side, Wetherspoons. Wetherspoons is incredibly cheap, and the food is actually okay for the price. This is what their logo looks like here. Their special feature is that they are always in a very old and big building in the centre of cities, but the food and drink served is very cheap. I just recommend that you maybe avoid going there on a Saturday evening because it's a different type of vibe, and people like to drink a lot of alcohol, and it's a different kind of scene to during the day. During the day, it's much more quiet and you can just eat there.

Then we have Toby Carvery, where you can get a classic British roast. It won't be the best-tasting roast dinner, but it's pretty good, again, for the price. Nando’s serves Mexican food, like spicy chicken. Wagamama is Japanese food. Gourmet Burger Kitchen is obviously burgers. And then Pizza Express is an affordable pizza restaurant. So if you're on a budget, I recommend checking these ones out.

The more expensive chains are Flat Iron, Burger & Lobster, The Ivy, The Fat Duck, Morton’s the Steakhouse, Roganic, just to name a few. There are of course many, many, many restaurants, so this is by no means all of them.

Some other places that you will see on the high streets are fast food restaurants that are not junk food, so it's not like McDonald's, Burger King. These are a bit healthier. Some examples are Leon, very nice but quite expensive, Pret a manger, Yo! Sushi, Kokoro and Greggs. So, Kokoro is a Korean one, Greggs is a bakery. I recommend that you use Google Maps to find the highest-rated restaurants in your area, and you can use the filters. For example, you can find restaurants that are open now if you want to go straight away, or you can find the top-rated ones by selecting the option here on the Google Maps app on your phone. I also recommend using the app ‘OpenTable’. This is an easy way of seeing which restaurants have availability for the time that you're looking for, and this is their logo. You can download the app on your phone. 

When you are making a restaurant booking, or we could also call it a ‘reservation’, what should you say on the phone? On the phone, you can start by saying

Hello, please could I book a table for this Friday please? 
Hello, please could I book a table for next Monday please?

Be careful because if you say next Monday, some people think that means the Monday coming, and some people think it means next week. So for example, if today is Sunday, and I say next Monday on the phone, that might cause confusion because maybe they think you're talking about tomorrow or next week. To avoid confusion, I recommend saying the specific date. They might say

Of course. How many people is the booking for? 

You will say

Three, or however many. 

They will say

And could I take your name please? 
Could I take your number please? 

And this can be quite tricky on the phone, even for native speakers, giving the letters and the numbers, and often they don't hear properly. So don't worry if they don't understand you. That's very normal. To give you an example of how I would say this mobile number, we would say

O-seven-three-six-four 

So I start with the first five. And then 

Double two, double nine, eight, seven, 

Or you could also say

Two-two-nine-nine-eight-seven. 

If someone is giving you information over the phone, I recommend repeating back what they've said. For example, if someone else is giving you a mobile number on the phone, and they say

O-seven-seven-three-four 

You will then repeat that back to them and say 

O-seven-seven-three-four

And then they will continue with the number. 

Other ways of booking a restaurant are the OpenTable app, which I already mentioned, or you could go to the specific restaurant's website. Now, the question is, do you need to book the restaurant? This really depends on the area and the time that you're wanting to go. For example, if it's Valentine's Day, then absolutely yes! You need to book a table. If you live in the countryside and it's not very busy, or it's a weekday, then probably you don't need to book. If you're in London, in a busy area, then probably you'll need to make a booking, so it does depend if the restaurant is popular, where you are, and so on.

So if you go to a specific restaurant's website, you can use their booking system on the website, or maybe you can email them, and here's an example of an email.

Hello, 
Would it be possible to book a table for three people next Monday 17th June please?

Very clear and all the information that's needed. This is how I personally would start ‘Hello,’. It's not too formal, not too informal. And then just a simple ‘Best,’ would be fine. 

Again, be careful on Sundays. Many things are closed on Sundays in the UK, especially in the evenings, so just to be aware.

Now, when you first walk into the restaurant, what should you say? If you do have a booking, you can say 

Hello, I have a reservation for two people at 7pm. 
Hello, I have a booking for 8pm. 

They might say

Okay, what name is it under please? 

And you will say the name of the booking. In this case, it's Rachel. They might say

Lovely, Rachel. If you just follow me please.

Now if you don't have a booking, you could say

Hello. Is it possible to get a table for two please? 

They might say

Do you have a booking? 

And you'll say 

No, I don't. 

They might say

Let me just have a look… I'm afraid we’re fully booked. 

Or they might say

Let me just have a look… Yes, we do have a table. If you just come with me.

They might also offer you an option of where to sit. They might say 

Would you prefer to sit inside or outside?

Or maybe

Would you prefer to sit by the window or somewhere else?

Now, how to order food in a restaurant? Here's some useful vocabulary for you:

Menu
Starter

That's the course you have before your main course, a smaller course.

Main course
Dessert 

For after your main course. After you finished eating, you might need to ask them

Can I see the dessert menu please? 

Or they might ask you

Would you like to see the dessert menu?

Order

They might say

Can I take your order? 

Or

What would you like to order? 

So, order can be a noun or a verb. 

Waiter

These days, we usually call waiters and waitresses, just waiter. That's the person serving you. Some more vocab. This is a fork.

Knife
Spoon 
Chopsticks 
Glass
Napkin

Then, we have jug. For example, a jug of water. Bites. If you see ‘bites’, this word on the menu, it means small dishes. And 'sides' would be the things on the side of the main meal. For example, extra broccoli, extra chips, rice. These are all types of sides. 'Dips' are sauces to dip your bread, or chips, or other things in, so they look like this. 

Now about water. It is safe to drink tap water in the UK, and restaurants must provide this for free. You can just say

Please could I get some tap water? 

And it's totally fine to not order a drink and to just drink tap water. They won't care about that, as long as you order something else too, so it is quite normal to drink tap water in a restaurant. Other types of water are still water, and this is bottled. Sparkling water is fizzy or carbonated, and it also comes in a bottle. And what is mineral water? If you say mineral water, they will probably ask ‘Do you mean still water?’ because it's considered the same thing in the UK, although mineral water, I think, is supposed to be healthier because it has more minerals in it, but still or sparkling are the usual choices.

Now, if there's multiple cutlery available, how do you use it? At fancy restaurants, you'll see your layout like this. You should start from the outwards in, so you use your small fork and spoon first for the first course, and then work your way in to the next cutlery, the next fork and knife. Cutlery just refers to knife, fork, and spoon. It's a collective word for those things. 

Any plates to your left are for you, and cups or glasses to your right, to the right side, belong to you. So, if there are many people around a table, for example, at a wedding, then just remember the left plate is yours and the right cup is yours. This spoon here is for dessert.

Now, how can you get the waiter's attention? So, you're waiting for a long time, and to be honest, the service in the UK is not as quick as in Asia, so I do apologise for the wait. It's very annoying. How can you get their attention? You can try to make eye contact with them and raise your hands slightly, like this, not waving but just like that, so you can really try and stare at them, and find them, and then show that you need their help. And if they walk past, you could also say

Sorry, excuse me. 

All right, now, how to order the food? Things you might need to say 

Could I have a look at the menu please?
Could I see the menu please?
Do you have any recommendations?
I think we're ready to order. 

So, this ‘I think’ is just a polite way of saying ‘We're ready to order.’

I'll have the chicken.

That's how you place your order. 

I'll have this.
I'll have the pasta.
I'll have the pizza.
Sorry, I'm not sure how to pronounce this one. 

Don't worry if you can't pronounce it. Many native speakers also can't pronounce things because the food names come from all over the world.

Do you have anything vegetarian/vegan/gluten-free/dairy-free?

Maybe you have some special requirements, and you can ask like this, and it won't be a problem at all. 

So, as I said, don't worry. You will see all kinds of food on menus in the UK because there's such a huge variety. Most locals don't know what all of it is either. To give you an example, this is a restaurant that I went to recently. We can see bites and dips here, as I mentioned already, but you know what is a mezze? Many British people won't know. I think it's a sharing-type of platter. We can see that, I think this is a Mediterranean restaurant. How it will usually be laid out? We have small dishes at the front, and sometimes the sides will be listed at the top here as well. Sometimes, the sides will be at the end of the menu, so it does depend. So then, we have meat dishes here, and you can look at the prices to see which one is the main course. Probably the more expensive ones are more likely to be the main course. And then there's other types of dishes here. So if you're confused, don't worry. Locals will also be confused. Just try something different, I suppose. You could do your order, for example 

I'll have this and this, and my friend will have this and this. And then ask the waiter and say 

Do you think this will be enough food for two people? 

or

Do you think this is too much food for two people? 

And they'll be very happy to help you understand if you've ordered an appropriate amount of food.

Now, if you do have special requirements or preferences, something else you could say is

Could I get that without the tomatoes? 
Can I have that with extra jalapenos/cheese? 

Sometimes, they can do this kind of thing and sometimes not. You will probably also need to say

Please could we get the bill? 

So a good opportunity is when they come around and check, and say 

Is everything okay for you? 
Do you need anything else? 

You can say

Yes, just the bill please.
Could we get the bill, please? 

And if you don't ask, they might not be sure if you want it, and it might feel rude for them to ask you, because maybe they feel like they're rushing you. So, it's good for you to just ask for the bill yourself. 

Can I pay with card/cash?
Could I get a receipt, please?

So similar to the shops that we talked about before. 

And you might also like to compliment the restaurant and say

That was lovely, thank you!
That was really tasty! 
That was delicious! 

Things your waiter might say

Can I get you anything to drink? 

If you're not sure what you'd like to order yet, you could say

Sorry, we haven't looked yet. Please could we have a few more minutes?
Can I take your order?
What would you like to order?
Would you like anything to start?

So that's referring to the starters or the small plates.

Would you like any bread for the table? 

You will usually have to pay for this.

What would you like to drink/eat?

is another way that they might take your order. And they will frequently ask you

Is everything okay for you?
Is everything all right?
Is there anything else I can get you? 

So, they're checking that everything is okay for you, and giving you an opportunity to ask for something else. This is in the more expensive restaurants, so if you are in Nando’s for example, you might not get this type of service. It does depend on the restaurant. Other things your waiter might say.

Would you like to see the dessert menu? 

after your main course. 

They might tell you 

There's an optional service charge there.

So when you come to pay using the card machine, there might be an option for you to add a service charge, and this means a tip that will go directly to the waiter. We'll talk more about that shortly.

Was everything okay for you today?
Is there anything else I can get you?
Would you like your receipt?
Hope you have a pleasant rest of your day. 

And you could say

Thank you. You too.

Now, the service charge. The standard tip is 10-15% of the bill, but you can leave more
or less depending on how satisfied you were with the service. Tipping, that means giving some money for the waiter, isn't compulsory in the UK, that means you don't have to. It's not too big of a problem if you do or don't, but it's nice if you do. If the service charge is already added, you don't need to tip on top of that, so you can check the receipt and see if the service charge was already included or not. That does depend on the restaurant. Sometimes they include it automatically. 

For fine dining or expensive restaurants, a 15% tip is expected. For casual dining,
10%. Pubs and cafes, not expected, but you can if you want to. And takeaway, it’s not usually expected to give a tip. In general, it's seen as a nice thing to do if you can tip, but don't worry if you can't or if you forgot.

So, let's look at an example conversation in a restaurant. A is the waiter, and B is you.

Hello. Would you like me to take your order?
Sorry, could we just have a few minutes?

That's a polite way of saying 'Wait. Hang on a second. I'm not ready.' Could we just have a few minutes?

Sure, no problem, take your time.
Are we ready to order yet? 

The waiter used ‘we’ as a polite way of saying ‘you’. Obviously, the waiter doesn't need to order, it's ‘you’ that needs to order, but ‘we’ sounds less direct than ‘you’.

Yes please. I'll have the soup of the day with bread.

Many restaurants often have a special soup or option for that particular day only, and you can see their specials menu for those options.

Would you like white bread or brown bread?
White bread please. And is there any rice with it?
Sorry, it only comes with bread. You can order rice separately if you like.
Okay, then I'll order a bowl of white rice too. Thank you.
So, that's one soup of the day with white bread, and a white rice on the side. 

So the waiter summarises the order at the end there, and you can listen carefully and see if they got it right. 

Yes.
I'll be right back with that for you.
Thank you. 

So all the useful sentences from this lesson will be in the notes below, and good luck ordering in English in a restaurant!

Now, of course, with table etiquette, people these days do tend to do their own thing a little bit more than maybe in the past, so some of these are things that you won't necessarily see everyone do all the time, but they're just things to be aware of. If you really would like to make sure that you're eating in the polite, proper way, then definitely make sure that you do these things. 

And now, I know that there are some things in traditional Chinese culture that definitely people need to pay attention to if it's a formal dinner, such as the host needs to sit to the east, or if it's a round table the host needs to sit opposite the door, and also the host or the eldest person needs to sit down first, so no one should sit down until they've let that person take their seat first, or unless that person says 請坐.

And there's also things like 敬酒, like when you cheers, the person who is younger or of lower status, like an employee as opposed to the boss, needs to bump their glass lower than the other person. So today, I'm going to share with you the British equivalent of these things. The thing about sitting down first isn't such a big deal in the West, but what you definitely shouldn't do is start eating before the host, always is the host, make sure that the host says, 'Please eat. Eat.', before you eat anything, or just at least wait until they themselves have started eating. So, that's quite a big thing, and it would be quite rude to just start eating, so make sure that you don't do that. 

Another really big thing is to try and eat with your mouth closed. Definitely no talking when you're eating. And also, never lift the bowl to your mouth, like this. If you've got soup, don't drink it out like a cup. That would be quite rude. You have to use a spoon to drink soup. I know it's inefficient, and it's kind of not very convenient, but that's just the way it's done. I know that in Asia, you, of course, can lift the bowl to your face, but just make sure that you don't do that here. 

If you're at a very formal dinner, when you're eating, you should put the knife and fork down, and don't touch anything whilst you're chewing, and wait until you swallow. And then when you've swallowed, you can pick up your knife and fork again. That's in very formal situations. 

Also, you need to wait until you've swallowed your food before taking a sip of your drink, so you don't want to be chewing and drinking at the same time. And also, when you're drinking your drink, you don't want to gulp it. ‘Gulp’ means like... like a lot at one time. You can just ‘sip’ it. ‘Sip’ is like... just a little drink. Don't go downing it. 

I’ve heard that in traditional Chinese culture, it might be quite polite for the host to actively give food to people, like ‘Have this.’ and ‘Eat this.’, and trying to make sure that they've eaten enough, but it's possibly a bit like the opposite here where you don't want to push food onto other people, like definitely don't put any food on someone else's plate if they haven't said that they want it. That would be quite rude. 

The host probably will say something like ‘Oh yeah, please eat more. Have more. Are you sure you've had enough?’ but they won't really push it, and they definitely won't actually put the food on your plate. That's quite rude. 

In general, in the UK, if it's like a big dinner kind of situation, you might have some big dishes in the middle, and people can sort of go around and help themselves to what they need, and they'll take as much as they can fill their plate, like as much as they feel like they can eat. And that's not rude to take more, because I know obviously in Chinese culture, if you've got the lazy Susan with the dishes going around, then there's no need to put loads in your bowl, and that might be quite weird to just suddenly take everything into your bowl. But here, that's quite the normal thing to do.

I also know that in Chinese culture, you shouldn't put your chopsticks straight down in the rice, because that's equivalent to you're gonna die, death is coming. The only sort of equivalent that I can think of about that is that if you finished a meal, you should usually put your knife and fork at four o'clock, so they're together and they're facing to four o'clock. Try not to leave your knife and fork just randomly on the plate. That's kind of not very good etiquette. 

Also, don't reach for things across the table. If you want something from the other side of the table, then it's polite to say, 'Oh please could you pass that over? ' And don't just keep reaching because then, your sleeve might get in someone's food, and that's kind of not very nice. 

Also, if you are eating meat or something that you need to cut with a knife and fork, try and hold your knife correctly. So, there's a bit of controversy about this, I think. Some people think that it's better to hold the knife like a pencil, but actually, you need to hold it with this finger on top, pushing down on the knife. 

Also, it's best not to put your elbows on the table. This has traditionally been the case. These days, people are a bit more relaxed about it. You probably won't find anyone thinking, ‘Oh, your elbows are on the table.’, but it's just a traditional thing of trying not to do that. I think that's probably the same as well in your culture. 

And, definitely don't use your phone. That's a big one. No matter what situation you're in, it's really quite rude to take out your phone at the dinner table, even if it's just a casual meal with friends. People will feel a bit offended, or they won't like it if you take your phone out essentially. 

A couple more things: make sure you don't slouch too much. ‘Slouching’ is like this. The napkin. What do we do with the Napkin? That's the blanket thing. You need to put it on your lap. That stops food from falling down onto your clothes. You might even find in very posh restaurants that the waiter comes and puts the napkin on your lap for you.

這是今天的影片。我希望大家喜歡！

