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L " Kpicrina IIMJIEHKO,
suUKIa0ayKa npeomemie «IHozemMHa Mo8ay,
«Ino3emna moea 3a npogheciiinum
CHPSMYBAHHAMY, «3apyOidicHa
nimepamypay Ilpogheciiinoco konedaicy
cepegicy i ousauny micma Kumomupa

- e

MeToau4Ha po3podKa ypoKy
3 npeaMertiB «lHo3eMHa MmoBa», «IHO3eMHa MOBa 3a
npo¢eciiHuM CIPAMYBAHHAM» HA TeMY:
«Biogidysanns pecmopany. Menwo»

Tema ypoky: «BigBinyBanus pecropany. Meno».
Topic: At the restaurant. Menu card
Tema mnporpamm: «XapuyBanas», |l xmac. «MeHo W mpeickypanT», mnpodecis

«OdimianT; Maricrep PECTOPaHHOTO

00CITyTOBYBaHHS».
Mera ypoky: At the restaurant
- HaBYaJbHA: PO3MIUPUTH Ta TPAKTUKYBATH

BXKMBaHHS HOBOi JIEKCMKM 3 TEMH, YIOCKOHAIUTU Menucard (@
TEXHIKYy YATaHHs, GOPMYBaTH HABUYKH JiaJOTTYHOTO
Ta MOHOJIOTIYHOTO MOBJICHHS, HAaBUUTH 37100yBauiB
OCBITH OpIE€HTYBATUCS B MEHIO, POOUTH Ta MpUHMATH
3aMOBJICHHS;

- pO3BUBAJIbHA: PO3BUBATU MPOQECiiiHy IHIIOMOBHY KOMIIETEHTHICTh, BIOCKOHATIOBATH
HaBUYKHM KPUTUYHOTO MUCJIEHHS Ta CTUMYJIIOBAaTH KPEaTUBHICTb;

- BHUXOBHA: BUXOBYBATH KYJBTYPY CIIUIKYBaHHS Ta BBIWIMBICTh Y MICISX I'POMAaJCHKOTO
XapuyBaHHS, IPUILEIUIIOBATH TapH1 MaHepu i moBary A0 npodecii.

Tumn ypoxy: ypok BUBYCHHS HOBOTO Marepiaiy.

Metonu i mpuiiomu: CclioBO BUKIagada, MOOLIbHI JOJATKH, METOA MPOEKTIB, poboTa B
rpymax, MeTofi poibOBOI I'PH.

OuikyBaHi pe3yabraru:

1. 3no0yBaui OCBITM 3acCBOATH Ta BHUKOPHUCTOBYBaTMMYTH CIIEL1aTi30BaHy JIEKCHKY,
MIOB’s13aHYy 3 PECTOpPaHHUM OOCITyTOBYBaHHSIM: Ha3BU KaTeropiil MeHio (appetizers, main courses,
desserts, beverages).

2. BukopucTOBYBaTMMyTh I'paMaTU4Hy CTPYKTYpY AJIs 3aMOBIIeHHs cTpaB: What would
you like...? (Illo 6 Bu xotinu...); I would like ..., please. I will have ..., please. (5 6 xotina ...,
Oynb nacka. S Bi3pMy...., Oyab nacka). Can [ have...? (Uu Moxy 51 3aMOBHTH...?).

3. 3MOXyTb CKJIaJIaTH MEHIO, 3HAXOIIMTH MOTPiOHY iH(opMaIlito Ta poOuTH BUOIp CTpaB.

4. 3po0yBaui OCBITM 3MOXYTh 3aMOBUTH DKy B pPECTOpaHi, JOTPUMYIOYHCH IpaBHII
CHUIKYBaHHS 3 KJIleHTaMU ((pOpMaIbHICTh MOBJIEHHS, PIBEHb BBIUJIMBOCTI).

OOnagHaHHSA: I1HTEpaKTHBHA JIOIIKA, HOYTOYK, BiZ€O(parMeHTH, TEKCTH JIaJIoTiB,
KapTKH, TaOIHII 3 KIFOYOBUM ¢dpazaMu Ta BHpazamu, MeHI0, QR-Kkoau a1 JOCTyIy 10 BIIPaBH.

MixnpenMeTHi 3B’A3KH: 1HO3€MHa MOBa 3a MpoQeciiiHuM crnpsMyBaHHAM 3 mpodecii
«Odimiant; MaiicTep pecTopaHHOro OO0CITyroByBaHHs», eTuka, [T Ta 1udpoBi TexHOIOTII,
6100

Xix 3aHATTS
I. OPTAHIBAIIIMHUA MOMEHT
1. Introduction. Greeting. Opranizauis kinacy. [IpusiTanHs.
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T: Good afternoon, dear pupils! How’re U getting on? J
Hope, you’re in a good mood to start our lesson. Watch the
video and you’ll guess the topic of our lesson.

2. Aim. Motivation. I[loBimomMiIeHHS TeMH Ta METHU
ypoky. MoTtuBartis.

Yes, you’re quite right. Our topic is at the Restaurant

food. If you enjoy going to restaurants, this lesson will help
you feel more comfortable abroad. By the end of the lesson,
you will be able to read and understand a restaurant menu, :
confidently order food abroad, ask about prices, ingredients, and dietary preferences, 1nteract

politely with restaurant staff, and handle common dining situations such as E] i @

making reservations and paying the bill.

When you come to the restaurant you get the menu.

You can scan the QR-code and find out more interesting facts about the
meaning of the word «menu card».

3. Warming up. AxTyasi3amnis. YBEJICHHS B iHIIOMOBHY arMocdepy.

Game «Mind Map».

You should scan the QR code and you will be able to use the digital @
white board. Your task is to write down your associations with the word
RESTAURANT.

https://wbo.ophir.dev/boards/Gf58RxMIBPpB9i1WZGCexhPct3PMyit
wyllL-YHtFHmY-#1677,2498.0.7

II. OCHOBHA YACTHUHA YPOKY
1. Vocabulary Drill. Jlekcuka 3 remu.

Parts of the menu: \/ HOUR
Appetizers / snacks/ starter — 3aKycku RESTAURANT MENU
First course — nmepi crpaBu ‘
Soups B CyHH Caesar Salad 250 g /155 grn
Main course — OCHOBHA CTpaBa Crabsalad  250g/129gm (f

Chicken Soup 300g/85gm
Dessert — neceptu A 300 /95 grn

Drinks / Beverages — narot
AKTHUBI3allii BHUKOPUCTAHHS HOBOTO JIEKCHYHOTO
Marepiaiy.

Grilled Chicken with

= 5. Vegetables
Game «Find your Group. WL, |/ Podhetibologrese.
https://wordwall.net/uk/resource/34240344/menu W N oot it agiic
Follow the link and do the task. Drag and drop each .
. . . DESSERTS & DRINKS
item into its correct group. cho
2. Reading. UnuranHs. Ice credty
R L. (vanilla & Chocolate)
2.1. Pre-Reading activity

|

4l Orange Juice
AN Tea

AN

Waiter / Waitress: Questions — 3anuTanHs ' Coffee
What would you like for ...? Illo 6 Bu xoTiam na -

Would you like ...? Bu 6 xotism ...?
Customer’s Answers — Binnosini

I would like ..., please.

I will have ..., please.

2.2. Reading Activity

Read and translate the menu card.

2.3. Post Reading Activity

Work in groups. Pobota B rpynax.

a) Role-Playing Game: «Dining Out»
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https://wordwall.net/uk/resource/34240344/menu
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T.: Look at the screen. Imagine that you are dining at the cozy restaurant Golden Hour.
Your task is using the menu card make the order and fill in the table. Then, assign roles: one
person will be the waiter, while the rest will be customers. Finally, role-play or act out the
process of ordering food.

Restaurant «GOLDEN HOUR»
Order card

Your Name

What would you
like for the
starter?

What would you
like for the main
course?

What would you
like for dessert?

What would you
like to drink?

b) Game. Say is it true or false?
1. Tea is the main course. — False
2. Five Star is the name of the restaurant. — False
3. Chicken Soup costs 85 grn. — True
4. Grilled Chicken with Vegetables weighs 250 g.

— True

5. The restaurant’s name is «Golden Houry. —
True

6. Vegetarian Burger comes with fries. — True

7. Ice Cream costs more than Chocolate Cake. —
False

8. Varenyky with Potato cost 320 grn. — False
9. Borshch is listed as a starter. — True
10.  Coffee is a dessert. — False
¢) Riddles Game «Guess the Dishy.
1. It’s a hot drink, black or brown, sometimes with milk or sugar. Many people drink it
in the morning. What is it? — Coffee!
2. 1It’s round, flat, and has cheese and tomato sauce on top. Many people eat it in Italy.
What is it? — Pizza!
3. It’s white, cold, and sweet. You can eat it in summer. Sometimes it has chocolate or
fruit flavors. What is it? — Ice cream!
4. It’s made of potatoes, crispy, and you can eat it with ketchup or mayonnaise. What is
it? — French fries!
5. It’s a hot dish, usually eaten with a spoon. It can be made from vegetables, meat, or
fish. What is it? — Soup!
6. It’s brown, comes from a bean, and makes people happy. Many people give it as a
gift on Valentine’s Day. What is it? — Chocolate!
7. 1It’s soft, made from flour, and you can put butter or jam on it for breakfast. What is
it? — Bread!
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II1. BAKJIFOYHA YACTHUHA YPOKY

1. Homework. [lomaniHe 3aBaaHHs.

Your hometask for the next lesson is to prepare a menu card of @ .
your own restaurant/café or snack bar. Design Your Dream Restaurant.
Scan this QR code and fill in the given table.

2. Summarizing and Evaluation. IlinBeneHHs miICyMKiB YPOKY.

T: Today, we focused on eating out and looking at restaurant
menus. We talked about the different parts of a menu, like appetizers,
main courses, desserts, and drinks. We also practiced phrases like «What
would you like for ...?» and «What do you recommend?» to help you
order in a restaurant. Which exercise did you like the best from today’s
lesson? Was there one that you found particularly interesting or helpful?

Everyone who consistently works well, shows effort, and engages actively in the lesson
will receive a good mark. Your hard work, attention to detail, and willingness to participate are
all important factors in determining your grade, and those who demonstrate these qualities will
be rewarded Good work. Well done!

Good-bye. The lesson is over. Have a great day, everyone! See you next time!
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Peuensent: Anmonina I' OJIVBEHKO, memooucmxa HMK [1TO y Kumomupcokiu obracmi


https://mon.gov.ua/npa/pro-instruktyvno-metodychni-rekomendatsii-shchodo-vykladannia-navchalnykh-predmetivintehrovanykh-kursiv-u-zakladakh-zahalnoi-serednoi-osvity-u-20242025-navchalnomu-rotsi
https://mon.gov.ua/npa/pro-instruktyvno-metodychni-rekomendatsii-shchodo-vykladannia-navchalnykh-predmetivintehrovanykh-kursiv-u-zakladakh-zahalnoi-serednoi-osvity-u-20242025-navchalnomu-rotsi
https://mon.gov.ua/npa/pro-instruktyvno-metodychni-rekomendatsii-shchodo-vykladannia-navchalnykh-predmetivintehrovanykh-kursiv-u-zakladakh-zahalnoi-serednoi-osvity-u-20242025-navchalnomu-rotsi
https://mon.gov.ua/npa/pro-instruktyvno-metodychni-rekomendatsii-shchodo-vykladannia-navchalnykh-predmetivintehrovanykh-kursiv-u-zakladakh-zahalnoi-serednoi-osvity-u-20242025-navchalnomu-rotsi
https://wordwall.net/uk/myactivities
https://wbo.ophir.dev/?lang=uk

