Menu knowledge 
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Aiguillettes










Ail











A la broche










A l’anglaise

English style






 Aspic











Assiette de










Au bleu










Au four










Au naturel










Baba











Bain-marie










Bard











Baron de boeuf









Barquette










Beard (ebarber)









Bechamel










Beurre manie









Beurre noisette









Bind (lier) 










Bisque 










Blanc











Blanch 










Blanquette 










Bleu 











Bombe










Bordelaise 










Bouchee 










Bouillon










Braise 










Braiser










Braisiere 










Brioche










Brochette 










Brunoise 










Beurrer 










Carre 











Caviare 










Celestine 










Champignons 









Chateaubriand 









Chaudfroid 










Concasse










Confiture 










Citron 










Canapes 










Caramel 










Caramelise 










Casserole 










Chiffonnade 










Choucroute 










Clarify










Cocotte 










Croquettes










Croustades










Croutons










Courgettes










Darne 










Du jour 










Dariole 










Daube 











Demi-glace










Dorer











Duxelles










Escalopes 










Entrée 










Entremets










Etuver 










Farce 











Filet mignon 










Fines herbes 









Frappe 










Flambe 










Foie de veau 









Foie gras 










Fromage 










Flamber 










Fleurons 










Fricassee 










Fumet 










Gateau










Glace 











Galantine 










Garnish 










Glaze 











Gnocchi 










Gratin 










Hachis 










Hache 










Hors-d’oeuvre









Embrocher 










Jardinière 










Jus lie 










Julienne 










Lardons 










Macedoine 









 Mis-en-place










Macerate










Maitre d’hotel butter 








Marinade 










Medallion 










Mirepoix 










Morilles 










Poulet 










Poussin 










Puree 











Panada 










Paupiettes 










Paysanne 










Quenelles 










Ragout 










Reduce 










Ris de veau 










Rotir 











Roux 











Salmis 










Salpicon 










Sauter 










Sauteuse 










Supremes 










Tartare 










Timbale 










Tournedos 










Troncon 










Truss 











Veloute 











Menu’s can be written in any language, however, for clarity and etiquette a menu should only contain one language at a time although many use a combination of English & French.





To help you understand menu items, a range of ‘terms’ has been listed and you have to write the definition of each term next to it:
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