Asi Se Dice 2 (Chapter 4)
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TIP

MEAT
PLATE
KNIFE

SALT

FORK

CLAMS

RARE

CHECK
TO DIE

TABLE

SERVER
NAPKIN

SAUCER

PEPPER
VINEGAR

TO FRY

MUSSELS

LOBSTER

TO FOLLOW
BEEF,STEAK

TEASPOON

WELL-DONE

TO SERVE

PORK CHOP
RESTAURANT

TABLESPOON

TABLECLOTH

TO ASK FOR, TO REQUEST

SHELLFISH, SEAFOOD

TO SET THE TABLE

TO REPEAT, TO HAVE SECONDS

TO GET DRESSED, TO DRESS



Solution
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