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"A Dinner at an Italian Restaurant"

Slovak transcript:
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English translation:
"Saša: So what are we having, pizza or some kind of pasta instead? 
Petra: I feel like having some kind of pasta.
Saša: Me, too, probably. I couldn't eat a whole pizza.
Petra: I could, but pizza, you know, that's kind of...
Saša: Kind of ordinary...
Petra: Actually, here they have quite good pasta, very...special.
Saša: Wow, yeah. But quite expensive. Wait, we could have some wine...white goes with that.
Petra: White with pasta? I've no idea.
Saša: Mostly with that. With fish, and...
Petra: I know that, that it goes with fish, but with pasta...
Saša: And with sea...
Petra: Creatures?
Saša: Monsters...You don't say that like that...Sea creatures or sea monsters? Sea fruits, no?
Petra: Fruits of the sea.
Saša: Fruits of the sea. All right, so, let's see, some wine.
Petra: Maybe the meat and fish specialties wouldn't be so bad, either.
Saša: Yeah, but those look too expensive.
Petra: That would be...yeah. Yeah.
Saša: Okay, so they have Slovak, Italian, French wine...Maybe I'll pick from the Slovak ones. The Vlassky Rizling, that's white...
Petra: Yeah, I know that one, that's kind of sweetish...Yeah, I'll probably also have a Rizling.
Saša: Yeah? Two deciliters each...
Petra: Yeah. I guess. Chardonnay is too dry.
Saša: Is it? 
Petra: Yeah. Yeah, I'l also have a Rizling. And they also have desserts...
Saša: Wow.
Petra: Tiramisu...Wow...Banana split...
Waitress: Good evening, would you like something to drink?
Saša: Yeah, we can [order].
Petra: Let's see...I'll have a white wine...the Rizling Vlassky.
Waitress: Rizling?
Petra: Yeah. Two deciliters.
Waitress: Sure.
Saša: And I, the Miller. You don't have it? Then a Vlassky Rizling, two deciliters, and two...
Petra: I don't know...The Spaghetti Neri...
Saša: And I'll have these Taglia...
Waitress: Taglie al pesto. Sure. And do you want the spaghetti hot or sweet?
Petra: Whoa...
Saša: Have it hot.
Petra: Well...
Waitress: Or I can recommend the Taglie al Pesto with shrimp, those are definitely better.
Petra: They're better? Really?
Waitress: Yeah. Or have them without the shrimp. 
Petra: But I don't...
Saša: Let's split it. I want you to have it. I utterly want to try those other ones, too, I'll let you have a half...
Petra: Wait...wait... but I don't like shrimp all that much...
Saša: No? Then...
Petra: And...significantly better?
Saša: Wait...
Waitress: According to me, yes.
Saša: Okay, so I'll have some other kind... 
Petra: Because we would like to have something different.
Saša: That's all right...Petra...Petra...
Petra: Wait, wait, wait.
Saša: That's going to be great on the...So I'll have the other one, and you can have that. There. 
Petra: Or ... could you maybe recommend us something, something else?
Waitress: Okay. Malfati - those are stuffed with ricotta cheese and spinach and topped with a cream dressing with mushrooms or Penne Primavera. Those are completely, like, vegetables in a sauce and are absolutely awesome.
Saša: Really?
Petra: So, probably the Malfati...You don't like them?
Saša: Listen, Petra...I can have the spaghetti, the Neri.
Petra: Yeah?
Saša: I was envying you that you had chosen them first.
Petra: Okay, then.
Waitress: So you're switching. For you the Neri and for you these?
Saša: Yeah.
Petra: Yes. I'll have the Taglia, then."
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Sasa: Tak ¢o si dame, pizzu, alebo nejaké cestoviny radsej?

Petra: Ja mam chut na cestoviny nejaké.

Sasa: Aj ja asi. Pizzu by som nezjedla celu. Pockaj...

Petra: Ja hej, ale pizza, vies, to je také...

Sasa: Také ordiname...

Petra: Tuto nahodou maji celkom dobré cestoviny, také...Specialne.
Sasa: Fiha, no... Ale dost drahé, pogkaj. Mohli by sme si dat' nejaké
vino...to sa hodi biele.

Petra: Hej, k cestovinam biele? Ja sa v tom nevyznam

Sasa: Hlavne k tymto, k rybam, a...

Petra: To viem, Ze k rybam hej, ale k cestovinam...

Sasa: A k morskym...

Petra: Potvoram?

Sasa: PriSeram....To sa tak nepovie....Morské potvory alebo morské
prisery? Morské plody, nie?

Petra: Plody mora.

Sasa: Plody mora. No pockaj, nejaké to vino.

Petra: Ale inac aj tie Speciality z mésa a ryb moznoze by neboli ipine na
zahodenie.

Sasa: Hej, ale tie uz vyzeraji moc také drahé

Petra: To uz bude...no...hej. Hej

Sasa: Takze maju slovenské, talianske, franclzske vina... Ja by som si
dala zo slovenskych mozno ten Vlassky Rizling, to je biele...

Petra: Hej, ten poznam, to je taky sladsi... No, aj ja si dam asi Rizling.
Sasa: Co? Po dva deci.

Petra: No. Asi hej. Chardonay je prili$ suché.

Sasa: Ano?

Petra: Uhm. N6, dam si aj ja Rizling. A maju aj dezerty...

Sasa: fha...

Petra: Tiramisu...fiha...banana spilit,

Casnicka: Dobry vecer, date si nieco na pitie?

Sasa: No, uz mozeme...

Petra: Viete €o... Ja poprosim biele vino...ten rizling viassky...
Casnicka: Rizling?

Petra: Uhm. Dva deci

Casnigka: Nech sa pagi...

Sasa: A ja poprosim dva deci ten Miller. Nemate? Tak vlagsky rizling, dva
deci, a na.

Petra: Neviem...Tie Shaghetti Neri...

Sasa: A ja vas poprosim tieto Taglia...
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Casniéka: Taglie al pesto. Nech sa padi. A tie Spagety pikantné alebo
nepikantné?

Petra: Fiha...

Sasa: Daj si pikos.

Petra: Uhm...

Casnicka: Alebo mdzem odporudit tie taglie al pesto s krevetami, tie s
lepsie urcite.

Petra: Su lepsie? Ano?

Casnicka: Né. Alebo potom bez tych kreviet si ich dajte.

Petra: Ale ja aZ tak...

Sasa: Dajme si na polku, ja ti to doprajem, ja by som stragne chcela
okostovat aj tie druhé, dam ti na polku...

Petra: Moment...pockaj...ale ja az tak strasne ne..ne..neltibim krevety..
Sasa: Hej? Tak..

Petra: A...vyrazne lepsie?

Sasa: Tak pockaj

Casniéka: Podfa miia ano.

Sasa: Tak ja si dam nejaké druhé...

Petra: Lebo my by sme si chceli dat’ niezo rozdielne. Co este...%o eéte je
také dobré?

Sasa: To je v poho[de]...Peti...Peti...

Petra: Pockaj, pockaj, pockaj...

Sasa: To bude super na tom...Ja si dam teda tie druhé, a ti si daj hento.
A hotovka

Petra: Alebo...a nevedeli by ste ndm este nieco odporucit, nejaké iné?
Casniéka: Tak, Malfati, to su pinené syrom ricotta, $penatom, navrchu je
smotanova omacka s hubami, alebo potom este Penne Primavera. To st
Uplne Ze zeleninové na vyvare, a tie st Uplne geniaine.

Sasa: Hgj?

Petra: Tak skor tie Malfati...Tie ta nelakaja?

Sasa: Poclvaj ma, Peti.. ja si zoberiem tieto Spagety, tie Neri..

Petra: Hej?

Sasa: Ja som ti zavidela, Ze si si ich prva vybrala.

Petra: Dobre, no.

Gasnigka: Tak si to vymenite, pre vas Neri, a pre vas tieto?

Sasa: No.

Petra: Ano. Tu Tagliu, teda.





