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Sample Steak & Seafood Restaurant Menu

Starters
2\VWHUV�RQ�WKH�+DOI�6KHOO

6KULPS�&RFNWDLO

Soups
%LVTXH��&UHDP�6RXS�

Salads
%XIIDOR�0R]]DUHOOD�DQG�7RPDWR�6DODG

&KRSSHG�6DODG
&REE�6DODG

+HDUWV�RI�3DOP�6DODG
0L[HG�*UHHQ�6DODG

Meat Dishes
+DPEXUJHUV
3RUN�&KRSV
/DPE�&KRSV
6WHDNV

Chicken Dishes
*ULOOHG�&KLFNHQ�%UHDVW
5RDVWHG�&KLFNHQ

Seafood Dishes
&UDE

)LVK�)LOHW
/REVWHU

Sample Steak & Seafood Restaurant Menu

Sides
$VSDUDJXV
%DNHG�3RWDWR
%URFFROL

)UHQFK�)ULHG�3RWDWRHV�&KLSV
*UHHQ�%HDQV
+DVK�%URZQV

0DVKHG�3RWDWRHV
3RWDWRHV�/\RQQDLVH

6SLQDFK

Desserts
&KRFRODWH�0RXVVH

&UqPH�%UXOpH��%DNHG�&XVWDUG�
)ORXUOHVV�&KRFRODWH�7RUWH

)UHVK�%HUULHV�ZLWK�:KLSSHG�&UHDP
,FH�&UHDP
6RUEHW

We would like to thank Tim Gannon, Founder 
and Executive Chef of Outback Steakhouse™ 
headquartered in Tampa, Florida and Domenica 
Catelli, Chef from domenica’s way in Houston, 
Texas for their valuable contributions in reviewing 
the following menu items.

American Steak & Seafood Menu 
Item Descriptions
Starters
2\VWHUV�RQ�WKH�+DOI�6KHOO
Oysters on the half shell can be served raw with lemon 
and a cocktail sauce made of tomato sauce, horseradish 
and lemon juice. They may also be baked or poached 
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Sample Chinese Restaurant Menu

Soups
(JJ�'URS�6RXS
6L]]OLQJ�5LFH�6RXS

Chicken Dishes
/HPRQ�&KLFNHQ

6WHDPHG�&KLFNHQ�DQG�%URFFROL

Seafood Dishes
6WHDPHG�)LVK

Vegetarian Dishes
%XGGKD·V�)HDVW

Rice Dishes
6WHDPHG�5LFH

Desserts
)UHVK�7URSLFDO�)UXLWV

We would like to thank P.F. Chang’s China Bistro® 
headquartered in Scottsdale, Arizona and Sueson 
Vess, Founder and President of Special Eats™ in 
Chicago, Illinois for their valuable contributions in 
reviewing the following menu items. 

Chinese Menu Item Descriptions

Soups
(JJ�'URS�6RXS
If it is prepared in the traditional fashion, the base of the 
soup is fresh chicken stock and is typically thickened 
with corn or potato starch. Sliced button mushrooms, 
green onion and spinach are the standard vegetables 

and the soup is seasoned with salt and pepper. Tofu 
may also be added. The ingredients may be sautéed 
in oil prior to being added to the chicken stock. As 
its name would suggest, the soup has whisked eggs 
dropped into the broth, which look like white ribbons. 
Chinese soups are often garnished with fried noodles 
or wonton strips.

*OXWHQ�)UHH�'HFLVLRQ�)DFWRUV��
• Ensure no soy sauce—order gluten-free sauce if 

available

• Ensure stocks and broths are not made from 
bouillon which may contain gluten 

• Ensure no wheat flour as thickening agent 

• Ensure no fried noodles or wonton strips 

)RRG�$OOHUJHQ�3UHSDUDWLRQ�&RQVLGHUDWLRQV��
• Contains eggs as an ingredient

• May contain corn from bouillon, corn starch and 
vegetable oil

• May contain peanuts from peanut oil and 
vegetable oil

• May contain soy from bouillon, soy sauce, tofu 
and vegetable oil

6L]]OLQJ�5LFH�6RXS
Sizzling rice soup is a menu item with the final prepa-
ration of the dish done table side. The base of the soup 
is fresh chicken stock or broth that has been thick-
ened with corn starch or potato starch and seasoned 
with salt and pepper. Strips of chicken and sometimes 
shrimp are combined with bamboo shoots, eggs, 
mushrooms and water chestnuts in the broth. Tofu 
may also be added. At your table, your server adds rice 
to the soup that has been fried in oil, thus creating 
the famous “sizzle.” Chinese soups are often garnished 
with fried noodles or wonton strips.

(JJ�'URS�6RXS



Let’s Eat at French Restaurants���

�

Let’s Eat at French Restaurants ���

�

Sample French Restaurant Menu

Starters
&UHYHWWH�&RFNWDLO��6KULPS�&RFNWDLO�

(VFDUJRW��6QDLOV�
)RLHV�*UDV��)DW�/LYHU�

/HV�+XvWUHV��2\VWHUV�RQ�WKH�+DOI�6KHOO�
6WHDN�7DUWDUH��%HHI�7DUWDU�

7DUWDUH�GH�6DXPRQ��6DOPRQ�7DUWDU�

Soups
%LVTXH��&UHDP�6RXS�

9LFK\VVRLVH��3RWDWR�/HHN�6RXS�

Salads
$UWLFKDXWV�j�OD�9LQDLJUHWWH��$UWLFKRNH�6DODG�
$VSHUJH�j�OD�9LQDLJUHWWH��$VSDUDJXV�6DODG�
0HVFOXQ�GH�6DODGH��0L[HG�*UHHQ�6DODG�
6DODGH�1LoRLVH��1LFH�6W\OH�6DODG�

Egg Dishes
/HV�2HXIV��)ULHG�(JJV�
/HV�2PHOHWWHV��2PHOHWV�

Beef Dishes
)LOHW�GH�%RHXI��%HHI�)LOHW�

)RQGXH�%RXUJXLJQRQ��%HHI�)RQGXH�
6WHDN�DX�3RLYUH��3HSSHUHG�6WHDN�

6WHDN�)ULWHV��6WHDN�DQG�)UHQFK�)ULHG�3RWDWRHV�

Chicken Dishes
3RXOHW�3URYHQoDO��5RDVWHG�&KLFNHQ�ZLWK�+HUEV�

Seafood Dishes
%RXLOODEDLVVH��6HDIRRG�6WHZ�

0RXOHV�)ULWHV��0XVVHOV�DQG�)UHQFK�)ULHG�3RWDWRHV�
6DXPRQ�HQ�3DSLOORWH��%DNHG�6DOPRQ�

Sample French Restaurant Menu

Sides
*UDWLQ�'DXSKLQRLV��&UHDPHG�3RWDWRHV�
+DULFRWV�9HUWV��)UHQFK�*UHHQ�%HDQV�

3RPPHV�)ULWHV��)UHQFK�)ULHG�3RWDWRHV�&KLSV�
5DWDWRXLOOH��9HJHWDEOH�6WHZ�

Desserts
$VVLHWWH�GH�)URPDJH��&KHHVH�3ODWH�
&UqPH�%UXOpH��%DNHG�&XVWDUG�

)UXLWV�j�OD�&UqPH��)UHVK�)UXLW�ZLWK�&UHDP�
0RXVVH�DX�&KRFRODW��&KRFRODWH�0RXVVH�

/HV�6RUEHWV��6RUEHW�

We would like to thank Nicolas Bergerault, Founder 
and President of L’atelier des Chefs in Paris, France 
and Stephane Tremolani, former Executive Chef 
de Cuisine at the French Embassy in Rome, Italy 
for their valuable contributions in reviewing the 
following menu items.

French Menu Item Descriptions

Starters
&UHYHWWH�&RFNWDLO��6KULPS�&RFNWDLO�
Shrimp cocktail is a common starter across many 
international cuisines. Crevette Cocktail usually refers 
to medium sized shrimp. Les Gambas, large shrimp or 
prawns, may also be seen on some menus in France. 
Most restaurants prepare and serve this starter in 
a similar fashion. The shrimp are boiled in water or 
fish stock, shelled and chilled. They are traditionally 
served with a cocktail sauce (tomato sauce, horserad-
ish and lemon juice), lemon wedges and sometimes an 
additional mayonnaise-based sauce.

&UHYHWWH�&RFNWDLO��6KULPS�&RFNWDLO��

ZLWK�FRFNWDLO�VDXFH
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languages and dialects spoken in India. Since Indian 
languages have different alphabets than the English 
language, menus may have the name of a dish spelled 
phonetically in English. With this in mind, you will 
soon realize that there are many different ways to pho-
netically spell an Indian dish. Kabobs, whether it is 
spelled kababs, kebobs or kebabs, is the same skew-
ered meat dish. 

Depending on where you are dining, it may be 
acceptable to eat with your hands; however, most res-
taurants offer Western cutlery for your convenience. 
As is the case with most Asian cuisines, Indian food 
is designed to be enjoyed “family style.” Finding a bal-
ance between many dishes and sharing them with your 
table is a very important part of the Indian culture.

Dining schedules in India vary according to 
religious practices. The customary eating schedule for 
many Hindus includes a light meal in the morning, a 
heavier meal in the afternoon and another light meal 
in the evening. For Muslims, the dining schedule is 
similar; however, during the month of Ramadan, fast-
ing is observed during daylight hours. 

Chalo, sub khana khao!
(Bon Appetit in Hindi.

It literally means
“Come, let’s start eating!”)

Sample Indian Restaurant Menu
 

Soups
&XUULHG�&RFRQXW�6RXS�

0XOOLJDWDZQ\��&KLFNHQ�DQG�9HJHWDEOH�6RXS�
6DPEDU��/HQWLO�DQG�9HJHWDEOH�6WHZ�

�
Salads

.DFKXPEHU��&KRSSHG�6DODG�
 

Curry Dishes
&KDQQD�0DVDOD��&KLFNSHDV�LQ�7RPDWR�&XUU\�

*RVKW�9LQGDORR��6SLF\�/DPE�&XUU\�
-KLQJD�0DVDOD��6KULPS�LQ�&RFRQXW�&XUU\�

0DODL�.RIWD��9HJHWDULDQ�&URTXHWWHV�LQ�0LOG�&XUU\�
0XUJ�.RUPD��&KLFNHQ�LQ�&UHDP�&XUU\�

0XUJ�7LNNL�0DVDOD��&KLFNHQ�LQ�7RPDWR�&XUU\�
5RJDQ�-RVK��0LOG�/DPE�&XUU\�

6DDJ�3DQHHU��,QGLDQ�&KHHVH�DQG�6SLQDFK�&XUU\�

Tandoor Specialties
%RWL�.DERE��6NHZHUHG�/DPE�

0XUJ�7DQGRRUL��7DQGRRUL�%DUEHTXH�&KLFNHQ�
0XUJ�7LNND��<RJXUW�0DULQDWHG�&KLFNHQ�
6HHNK�.DERE��6NHZHUHG�0LQFHG�/DPE�

 
Dosas (South Indian Specialties)
0DVDOD�'RVD��6SLF\�9HJHWDEOH�)LOOHG�&UHSH�

6DGD�'RVD��/HQWLO�DQG�5LFH�&UHSH�
8WKDSSDP��/HQWLO�DQG�5LFH�3DQFDNH�

 
Desserts

.KHHU��5LFH�3XGGLQJ�
.XOIL��,QGLDQ�,FH�&UHDP�

5DVPDODL��&KHHVH�%DOOV�LQ�6ZHHW�&UHDP�

,QGLDQ�0HDO�7UD\

Sample Indian Restaurant Menu

Starters
$ORR�7LNNL��3RWDWR�3DWW\�
.DEREV��6NHZHUHG�0HDW�
3DNRUDV��9HJHWDEOH�)ULWWHUV�
3DSDGDP��6SLF\�&UDFNHUV�
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Sample Italian Restaurant Menu

Starters
&DODPDUL�DOOD�*ULJOLD��*ULOOHG�&DODPDUL�
&DUSDFFLR�GL�0DQ]R��%HHI�&DUSDFFLR�

&DUSDFFLR�GL�6DOPRQH��6DOPRQ�&DUSDFFLR�
&RFNWDLO�GL�*DPEHUL��6KULPS�&RFNWDLO�
&R]]H�DO�9DSRUH��6WHDPHG�0XVVHOV�

3URVFLXWWR�H�0HORQH��&XUHG�+DP�DQG�0HORQ�
�

Soups
*D]SDFFLR

�
Salads

,QVDODWD�&DSUHVH��0R]]DUHOOD�7RPDWR�6DODG�
,QVDODWD�0LVWD��0L[HG�*UHHQ�6DODG�

�
Italian Specialties

5LVRWWR�DL�)UXWWL�GL�0DUH��$UERULR�5LFH�DQG�6HDIRRG�'LVK�
5LVRWWR�DL�)XQJKL��$UERULR�5LFH�DQG�0XVKURRP�'LVK�

5LVRWWR�DL�4XDWWUR�)RUPDJJL��$UERULR�5LFH�DQG�&KHHVH�'LVK�
5LVRWWR�DO�3ROOR��$UERULR�5LFH�DQG�&KLFNHQ�'LVK�

�
Meat Dishes

&RVWDWHOOD�'·$JQHOOR��5DFN�RI�/DPE�
)LOHWR�GL�0DQ]R��)LOHW�0LJQRQ�

0HGDOLRQH�GL�0DQ]R��%HHI�7HQGHUORLQ�0HGDOOLRQV�
9LWHOOR��9HDO�

Chicken Dishes
3HWWL�GL�3ROOR��&KLFNHQ�%UHDVW�

3ROOR�$UURVWR�5RVPDULQR��5RVHPDU\�5RDVWHG�&KLFNHQ�
�

Seafood Dishes
6DOPRQH�DOOD�*ULJOLD��*ULOOHG�6DOPRQ�

6FDPSL��3UDZQV�

�

Sample Italian Restaurant Menu

Sides
%URFFROL�5DEH��%URFFROL�)ORUHWV�

)XQJKL�DOO·�$JOLR�H�2OLR��0XVKURRPV�LQ�*DUOLF�DQG�2OLYH�2LO�
0HODQ]DQH�DOOD�*ULJOLD��*ULOOHG�(JJSODQW�

3ROHQWD��%RLOHG�&RUQ�0HDO�
�

Desserts
*HODWR��,WDOLDQ�,FH�&UHDP�RU�6KHUEHW�

*UDQLWD��,WDOLDQ�,FH�
=DEDJOLRQH��,WDOLDQ�&XVWDUG�

We would like to thank Arber Murici of Lumi in New 
York, New York and Stephane Tremolani,  former 
Executive Chef de Cuisine of the French Embassy in 
Rome, Italy for their valuable contributions in 
reviewing the following menu items.

Italian Menu Item Descriptions

Starters
&DODPDUL�DOOD�*ULJOLD��*ULOOHG�&DODPDUL�
Many Italian restaurants offer grilled calamari; however, 
it is more commonly fried. Slices of calamari are mari-
nated in lemon juice or olive oil then cooked on a grill 
over an open flame. Lemon wedges and marinara sauce 
for dipping are usually served on the side. 

*OXWHQ�)UHH�'HFLVLRQ�)DFWRUV��
• Ensure no wheat flour in sauce

• Ensure calamari is not battered 
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Sample Mexican Restaurant Menu

Starters
&HYLFKH��5DZ�)LVK�6DODG�

&KLOH�FRQ�4XHVR��&KLOL�&KHHVH�'LS�
*XDFDPROH��$YRFDGR�'LS�
4XHVR�)XQGLGR��&KHHVH�'LS�

7RUWLOODV�\�6DOVD��&KLSV�DQG�6DOVD�
�

Soups
3RVROH��&KLOL�&RUQ�6RXS�

6RSD�$]WHFD��/LPH�&KLFNHQ�6RXS�

�
Salads

(QVDODGD��+RXVH�6DODG�
7DFR�6DODG�

�
Egg Dishes

+XHYRV�0H[LFDQRV��0H[LFDQ�(JJV�
+XHYRV�5DQFKHURV��5DQFK�6W\OH�(JJV�

 
Antojos (Mexican Specialties)

(QFKLODGDV
(QIULMRODGDV
7DFRV

7DPDOHV��6WXIIHG�&RUQ�0HDO�
7RVWDGDV�&RPSXHVWDV��)LOOHG�&RUQ�7RUWLOODV�

Meat Dishes
$UUDFKHUDV��)ODQN�RU�6NLUW�6WHDN�

%LVWHN��6WHDN�
&DUQH�$VDGD��%URLOHG�%HHI�
&DUQLWDV��6LPPHUHG�3RUN�
0DFKDFD��6KUHGGHG�%HHI�

�

Sample Mexican Restaurant Menu

Chicken and Turkey Dishes
0ROH

3HFKXJD�GH�3ROOR��&KLFNHQ�%UHDVW�
3ROOR�$VDGR��%URLOHG�&KLFNHQ�

 
Seafood Dishes
/DQJRVWD��/REVWHU�

3DHOOD�0DULVFRV��6HDIRRG�DQG�5LFH�
�

Sides
$UUR]��5LFH�
)ULMROHV��%HDQV�

�
Desserts

$UUR]�FRQ�/HFKH��5LFH�3XGGLQJ�
)ODQ��&XVWDUG�

+HODGRV��,FH�&UHDP��6KHUEHW�RU�6RUEHW�

We would like to thank Freddie Sanchez, owner 
and chef of Adobo Grill in Chicago, Illinois and the 
Crawley Family of El Sombrero Patio Cafe in Las 
Cruces, New Mexico for their valuable contributions 
in reviewing the following menu items.

Mexican Menu Item Descriptions

Starters
&HYLFKH��5DZ�)LVK�6DODG�
Ceviche is a popular starter enjoyed worldwide, specifi-
cally in Latin America and Spain. In most cases, it is 
raw white fish with chopped jalepeños, cilantro and 
onions tossed in lime juice with salt. Ceviche may also 
include other mariscos (seafood) such as calamari, crab, &HYLFKH��5DZ�)LVK�6DODG�
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As is the case with most Asian cuisines, Thai food 
is designed to be enjoyed family style. Most food is 
brought to the table at one time in Thailand and they 
do not follow a course structure. Restaurants outside 
of Thailand allow you to eat your meal in a Western 
fashion. Finding a balance between dishes and sharing 
them with your table is a very important part of the 
Thai gastronomic experience. Due to the influences of 
Buddhism, Hinduism and Taoism on Thai culture, it is 
customary to order a combination of dishes that com-
pliment each other, balancing noodle and rice dishes 
with meat and vegetable dishes.

Gkin Kao!
(Bon Appetit in Thai,  

literally means “Eat Rice!”)

Sample Thai Restaurant Menu

Starters
.DQRP�-HHE��6KULPS�'XPSOLQJV�

6DWD\��6NHZHUHG�%HHI��&KLFNHQ�RU�6KULPS�
6RP�7DP��3DSD\D�6DODG�

6XPPHU�5ROOV
�

Soups
7RP�.KD�*DL��&KLFNHQ�DQG�&RFRQXW�6RXS�
7RP�<XP�*URRQJ��6SLF\�6KULPS�6RXS�

�
Noodle and Rice Dishes
.DZ�3DG��7KDL�)ULHG�5LFH�

3DG�6HH�<X
3DG�7KDL
6WLFN\�5LFH

Curries (Kang)
.DQJ�'DQJ�RU�0DOD\��5HG�&XUU\�
.DQJ�.KLDR�:DQ��*UHHQ�&XUU\�
.DQJ�0DVVDPDQ��7DPDULQG�&XUU\�
.DQJ�3DQDQJ��3HDQXW�&XUU\�

�
Beef Dishes

%UDLVHG�%HHI�6KRUW�5LEV
�

Chicken Dishes
*DL�<DQJ��7KDL�%DUEHTXH�&KLFNHQ�

�
Seafood Dishes

3OD�5DG�3ULN��&ULVS\�:KROH�)LVK�
�

Desserts
)UHVK�7URSLFDO�)UXLWV
6ZHHW�6WLFN\�5LFH
7URSLFDO�)UXLW�6RUEHWV


