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BBEJAEHUE

HecMoTpsi Ha NaBHO CIIOKMBIIMICS CTEPEOTHI O MPOCTOTE OPUTAHCKOU
HAIlMOHAIBHOW KyXHH, BeNWKOOpHTAaHHS SBISETCS IIEHTPOM TPUTSHKCHUS
pecTopatopoB Bcero mwupa, a JIOHIOH cyuTaeTcss NPU3HAHHOW CTOJIUIIEH
racTpOHOMHYECKUX MHHOBAIIUWA, O 4YeM CBHUIETENhCTBYET ocHOBaHHas B 2002 roay
¥ ©KETOJ/IHO MpHCYXKaaemast )KypHaiioMm «The Restaurant Magazine» He3aBucumas
npemust World’s 50 Best Restaurants Awards sponsored by S. Pellegrino & Acqua
Panna. Dta mpemus UMeeT cTaTyc ractpoHoMudeckoro Ockapa W MoAepKUBacT
HE CTOJIBKO W3BECTHBIC BBICOKOOIOKETHBIE PECTOpPaHHBIE OpPEHIBI, CKOJBKO
KpEaTWBHbIC  KOHIEMNIMU,  pealu3yeMble  Mmied-moBapaMyd  TPEANPUATAN
OOLIECTBEHHOTO TMUTaHUA pa3InyHOM 1ieHoBoW kateropuu. CoeauHeHHe
TBOPUYECKOTO Hauaja, KyJbTUBUPYEMOTO OpPUTAHCKUM PECTOPAHHBIM OU3HECOM, C
TEHJICHIIMEH K €ro JEMOKPATHYHOCTH, O KOTOPOW TOBOPAT MHOTHE HW3BECTHHIC
KPUTUKH, CO3JaeT IMHPOKHE BO3MOXHOCTH JJIS HCIOJIb30BAHUS HWHTEPHET-
KOMMYHUKAIIMHM, 00€CIIeUnBaeT TMOSBICHUE TPEHOB, OMPENCISIONIUX OCHOBHBIC
HaIpaBJICHUS PA3BUTHS TI00aJHLHOTO PECTOPAHHOTO WHTEPHET-IUCKypca. Takum
obpasom, cdepa COBpeMEeHHON OpUTAHCKOW PECTOPAHHON MHAYCTPHUU BKJIIOYACT B
cebsi  aHrJOoSI3bIYHOE  KOMMYHUKATHUBHO-UH(OPMAIIMOHHOE  MPOCTPAHCTBO,
peanu3yeMoe CpeICcTBaMH dJIEKTPOHHOTO TEKCTOBOTO KOHTHHYYMA, OTPAXKAIOIIETO
aKTUBHBIC TIPOLIECCHI BUPTYaJbHOM KOMMYHHKaiuu. llpum »dTOM peueBoe
B3aMMOJICCTBUC  YYaCTHHUKOB  HMHTCPHET-OOIICHHWS  OCYIIECTBISCTCS B
MIPOTHO3UPYEMBIX WHCTUTYIIMOHATbHBIX CUTYaIIHsIX, 9TO MO3BOJISCT
paccMaTpUBaTh AHTJIOSI3BIYHBIA OPUTAHCKHM PECTOPAHHBIM WHTEPHET-IUCKYPC B
paMKaxX WHCTUTYITHOHAIBHOTO MTOAX0/A.

Pecropannsiii  gUCKypc, perjaMeHTUpYRIHi  chepy  MyOIMIHOTO
NOTPEONCHUST THUIM, COMMKAETCA C IEJIbIM PSIJAOM TEMAaTHUYEeCKH CXOHBIX
JIUCKYPCOB: ractpoHomuueckuMm  [Bypkosa, 2007; Tomopuwumkas, 2007,
Kocuikas, 3aiineBa 2016; 3emckosa, 2009; Onsauu, 2003; Yuuapunosa, 2012;
Davis, 2009; Berghe, 2010], xyaunapueiM [banman, 2009; Rossato, 2009],
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KyJTuHapHO-ractpoHoMudeckuM [CasenbeBa, 2006], raroTTroHMYEcKHM [3axapoB
2008; Omsany, 2003; 2007], numebiM [YHapuroBa, 2012], BakXxwdecKuM
[Petimep 2011]. TlosBisrorcss paboOTBl, B  KOTOPBIX paccMaTpHUBAeTCS
TracCTPOHOMHUYECKUH HHTepHEeT-muckype [YepemnukoBa 2013], pecropaHHbIH
JUCKYPC, peaTu3yIOUi JUCKYPCUBHBIE MPAKTUKUA CIEIUPUIECKOTO IKCIEPTHO-
poecCHOHaNBHOTO coo0IIecTBa (PECTOPaTOpOB, PAOOTHUKOB PECTOPAHHOTO
Om3Heca U pecTopaHHbIX KpuTHKOB) [Kamyrnosa, 2012; Kamynosa, Eroposa, 2012;
Koseko, IToxkumgaesa 2012; Davis, 2009].

B psne uccnenoBanuii oocyxnaercs koruutuBHas [MBansa 2015; Makaposa
2007; Muponosa 2002, ITaxomoa 2003, CasenseBa 2006] KyiIbTypoJioTH4YeCKast
[Mapymkuna  2014],  auHrBOKyJbTyposiorndeckas  [AnucumoBa  2006],
JUHTBOCEMHOTHYECKAsl M AKCHOJOTMYecKas  CoCTaBisgmomue  (eHoMeHa
norpebnenus numm [3axapos 2008; Peitmep 2011; Coxanb 2011; YepeaHukopa
2013]. TacTpOHOMHYECKHH IHCKYpPC XapaKTepU3yeTCs KakK CrelnupuIecKui
JIMHTBOKYJIBTYPOJIOTUYECKHI ~ TiepeBomdeckuii o0bekT [YHapumoBa 2012], a
PECTOpaHHBIA JUCKYPC paccMaTpPHBAeTCsl KaK pEKIaMHBbIA (eHOMeH [ArekceeBa
2009; KazanoBa 2013]. Hekoropbie WCCICIOBAHUS OTPAXKAKOT PE3YJIBTATHI
COIMOCTABUTENILHOTO M3Yy4Y€HHs 00pa3lloB raCTPOHOMHUYECKOTO0 MHTEPHET-AUCKypCca
(aHTJIOSBBIYHBIX W PYCCKOSI3BIUHBIX KYJIMHApPHBIX CaWTOB, OJI0TOB, (opymMoB
MHTEPHET-Co001ecTB, MHTEpHET-Bepcuii CMMU, HMHTEpHET-KOMMEHTapHeB, BUIECO
UHTEPHET-PECYPCOB) C LIETbIO BBISBICHUS HAIIMOHAIBHO-KYJIBTYPHOU crenuduku

[Uepennukosa 2013]. Tlpu 3TOM 3a paMKaMy BHUMaHHS UCCIICOBATENCH OCTACTCS

BeCcbMa OOIIMPHBIA CErMEHT  aHTJIOSI3bIYHOM PECTOPaHHOM  UHTEpHET-
KOMMYHHKALUU.
AHTTI0S3bIYHBIN OpuTaHCKUI pPECTOpPaHHBIN VHTEPHET-IUCKYPC,

MIPE/ICTABIICHHBIN B TOM YKCIie B (JopMaTe MHTEPHET-CAiTa, UCCIIEIOBaH €Ile He B
noyiHOM Mepe. HemoctaTouHo u3ydeHbl BepOajbHBIE M HEBEpOaIbHBIE CPEJCTBA,
dbopmupylOLME JTUHTBONPArMaTUYECKUN, JTUHIBOKYJIBTYPHBIA, aKCHOJIOTHUYECKHM
MOTEHIUAJI TUNEPTEKCTOBOTO MPOCTPAHCTBA AHTJIOSA3BIUHBIX HHTEPHET-CAUTOB

6pI/ITaHCKI/IX HpCI[l'[pI/I}ITI/Iﬁ O6HICCTB€HHOFO I[MUTaHusA, pOJIb KOHTCHTA HAa3BaHHBIX
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caiiToB B rio0ansHOM MH(OPMAITMOHHOM KOHTHHYyMe. Hacrtosimas nucceprarus
HAaIleJIeHa Ha BOCIIOJIHEHHE 0003HAUYEHHBIX JIAKYH.

AKTYaJIbHOCTHL pa0oThl  OOyCIIOBJICHAa TIOTPEOHOCTHIO B  HW3YyYCHHUU
WHCTUTYIIMOHAIBHBIX JTUCKYPCOB, CpEId KOTOPBIX PECTOPAHHBIM HWHTEPHET-
JTUCKypC SIBISETCS  OJHOM W3 Hamboyiee TEepPCIEKTUBHBIX HCCIIETOBATEIIbCKIX
obnactell. AKTyambHOCTH BHIOPAHHOW TEMBI ONPEIEISICTCS BAKHOCTHIO PEIICHHS
TaKUX JIUCKYCCHOHHBIX BOMPOCOB, KaK OTTPAaHUYCHHE PECTOPAHHOTO HHTEPHET-
JUCKypca OT JAPYTUX BHUJIOB KYJIUHAPHO-TACTPOHOMHYECKOTO WHTEPHET-OOIICHMUS,
YCTAaHOBJICHHE  KAHPOBOW  CHEIMU(UKH  aHTJOS3BIYHOTO  MHTEPHET-CalTa
MPEANPUATAS OOIIECTBEHHOTO TMHTAHWS W BBIABICHHUE €T0 JIMHTBOIIPAarMaTHKH
(MHTEHIINH, YCTAaHOBOK, CTpaTeruid, TaKTHK), a TaAKXKe pernepryapa JTUCKYPCHUBHBIX
dbopMyaT ¥ JIOMHUHHUPYIOIIMX  SI3BIKOBBIX  CPEACTB, (OPMHPYIONIUX  €T0
JIMHTBONPArMaTUYECKUN TOTSHITHAIL.

AKTyaJbHBIM ONPENENSETC TaKKe OCYIIECTBIEHUE KOMIUIEKCHOTO MOIX0/a
K PAaCCMOTPEHUIO aHTJIOS3BIYHOTO MHTEPHET-CaiiTa MPEANPUATHSI OOIIECTBEHHOTO
MUTaHUS Kak o0co0Oro THUMEpTeKCTa. B 2TOM OTHOIIEHWHM aHAJU3UPyEeMbIe
aHTJIOS3BIYHBIC WHTEPHET-CAUTHI MPECTABISIOT WHTEPEC, MOCKOIBKY OTpakKaroT
MOCJICTHNE TEHACHIIMM MHUPOBOM PECTOPAaHHOM HHIYCTPUU U JEMOHCTPUPYIOT
rnobanbHBIE  (opMaT  OpraHuM3alMd  THUIEPTEKCTOBOTO  MPOCTPAHCTBA,
TPaHCIIMPYEMbBIA B IPyTUe JTHHTBOKYJIbTYPHI.

O0beKTOM HCCIEOBaHUSI  SIBIICTCS TUIEPTEKCTOBOE IMPOCTPAHCTBO
AHTJIOS3BIYHBIX CAMTOB OpPHUTAHCKUX MPEANPHUATANA OOIIECTBEHHOTO THTAHMS,
npeaIMeToM — KOMMYHHKAaTHBHO-TIPAarMaTHYECKUE CpPEICTBA  OpPTaHHU3aAIluU
TUTNEPTEKCTOBOTO MPOCTPAHCTBA AHAIM3UPYEMBIX aHTJIOS3BIYHBIX CAHTOB.

B ocHOBy pa0oThl mOJOXEHa CcleAylomas TUIoTe3a: OpraHu3anus
TUTEPTEKCTOBOTO MPOCTPAHCTBA AHTJIOSI3BIYHBIX CAUTOB OPUTAHCKUX MPEITPUATHI
OOIIIECTBEHHOTO THUTAHUS XapaKTEePU3yeTCs HAOOPOM CHEIUATBHBIX S3BIKOBBIX
CPEICTB, OTpa)kaeT TPEHIbl OPUTAHCKOTO PECTOPAHHOTO MHTEPHET-IUCKypCca Kak
SBJICHUSI WHCTUTYIIMOHAIBHOTO, a TaKKe OIpEeAeNseT BEKTOPHl TIIO0ATBHOU

WHTEPHET-KOMMYHHKAIIMU B c(pepe MHAYCTPUU OOLIECTBEHHOIO MUTAHUS.
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Heap auccepTallMOHHOTO HCCIEAOBAHUS COCTOUT B YCTAHOBICHUH H
OTHCaHUU KOMMYHHUKATHBHO-TIParMaTH4E€CKUX CpEICTB OpraHu3aIiu
TUIEPTEKCTOBOTO MPOCTPAHCTBA AHTJIOSI3BIYHBIX WHTEPHET-CAUTOB OpUTAHCKHUX
IpEeanpUITUNA OOIIIECTBEHHOTO TUTAHMUS.

[TocTaBnenHas 1e1b 00yCIOBUIIA PEIlIEHHE KOHKPETHBIX 3a1aY:

1)  yTOYHUTH WHCTHTYLIHOHAJbHBIC MPHU3HAKH PECTOPAHHOTO WHTEPHET-
JTUCKypca Kak GopMbl OOIIECHHUS M OTTPAaHUYUTh PECTOPAHHBIN MHTEPHET-TUCKYPC
OT psifia CMEXXHBIX SIBJICHUI;

2)  pas3paboraTh KAHPOBYIO KITaCCU(PUKAIUIO aHTJIOA3BIYHOTO
PECTOPAaHHOTO  WHTEPHET-AUCKYpCa;  BBISBUTH ’KAHPOBO-TUCKYPCHUBHBIC
XapaKTEePUCTUKU calTa MpepHusiTUsI OOIIECTBEHHOTO MUTAHUS KaK TUTIEP)KaHpPa;

3)  mpoaHANIM3HPOBATH THIIEPTEKCTOBOE MPOCTPAHCTBO AHAIM3UPYEMBIX
cailToB, ONKCaTh UX CTPYKTYPHO-KOMIIO3UIIMOHHYIO CIIEHU(]UKY;

4)  wuccrenoBathb CTpaTareMHO-TaKTUYECKYIO OpraHU3aI1Io
THIIEPTEKCTOBOTO MPOCTPAHCTBA AHTIIOSN3BIUHBIX CAUTOB OPUTAHCKUX MPEANPUATHI
OOIIECTBEHHOTO MTUTaHMs; BBISIBUTH OCHOBHBIE SI3bIKOBBIE CPE/ICTBA, PEAIU3YIOLINE
JOMHUHUPYIOIIME CTPAaTeTMH W TaKTUKH TUIEPTEKCTOBOTO MPOCTPAHCTBA
aHATM3UPYEMbIX AHTJIOS3bIYHBIX UHTEPHET-CAaNTOB,

5) ompeneanTh COCTaB TUCKYPCHBHBIX (HOpMYJ, HAOOp JOMHUHHUPYHOIINX
BepOaTbHBIX M HEBEPOAIBHBIX CPEACTB, (DOPMUPYIOIINX JIMHTBOTIPArMATUYECKUHN 1
JMHTBOKYJIBTYPHBIA TOTEHIIHMAI THIIEPTEKCTOBOTO MPOCTPAHCTBA AHTJIOS3BIYHBIX
WHTEPHET-CAUTOB OPUTAHCKUX MPEANPHUATHI 00IIECTBEHHOTO MUTAHUS;

6)  YCTaHOBUTH aKTyaJIbHBIC B ACIEKTEC MEXKYJIbTYPHOH KOMMYHUKAIMH
TEHJCHIIMUA OPUTAHCKOTO PECTOPAHHOTO MHTEPHET-TUCKYypCa.

Marepuanom 118 HCCIAENAOBAaHUS  TOCIAYXWIM  OpPUTHHAJIbHBIC
aHTJIOA3BIYHBIE WHTEPHET-CAalThl OPUTAHCKUX MPENNPHUITHH OOIIECTBEHHOTO
nuTanus  (pecTtopaHoB, racTpoma®oB, maboB, Kade), OPUEHTUPOBAHHBIX
NPEUMYIIECTBEHHO Ha  OpUTAHCKYI0 M  €BpPONEHCKYI0  KyXHU.  bbUio
npoaHanu3upoBaHo 100 aHTIOA3BIYHBIX HWHTEpHET-CAaWTOB (00ImMHA 00BEM

TEKCTOBOI'O Marepuaia COCTaBUJ OKojio 187,5 m.j.), mpuBJIeKaquch JaHHbIC
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nekcukorpaduyecknx ucrounnkoB «Macmillan English Dictionary for advanced
learners», «The Oxford Dictionary of the English Language», «Oxford Advanced
Learner’s Dictionary». 3a enuHuIly aHaIM3a ObLT MPUHIT MUHAMAJIbHBIA KOHTEKCT
TUIIEPTEKCTOBOTO MPOCTPAHCTBA CaiiTa, pENPE3ECHTUPYIOUIUN S3bIKOBBIE CPECTBA,
BepOAIM3YIONINE ONPEACIICHHYIO CTPATET U0 U/WIIH TaKTHUKY.

Teoperuyeckyrw 6a3y auccepTallid COCTABWIM TPYIbl OTEUECTBEHHBIX U
3apyO€KHBIX YYEHBIX B 00JacTW OOled W YacTHOW TEOpUM JHCKypca
[H.J. ApytionoBa, M.P. XKenryxuna, B.M. Kapacuk, H.H. Kanynosa, M.JL
MakapoB, B.A. Mutsaruna, A.B. Onsany, I'.I. Cneimukun, K. Aijmer, S. Berghe,
D. Bolinger, M. Davis, T.van Dejk, N. Fairclough, M. Foucault, J.P. Gee,
J. Habermas, M. Jung, L.Rossato, D. Schiffrin, M. Stubbs, R. Wodak];
nparmanuareuctuku [P. Iupsen, J. Austin, H.P. Grice, R. Lakoff, R. Rathmayr,
D. Wunderlich]; KOTHUTHUBUCTUKH [B.3. lembsinkoB,  B.W. Kapacuk,
H.A. Kpacasckuii, E.C. Kybpskosa, 3.J1. [lonopa, I'.I'. Cierikun, M.A. CtepHuH];
TEOPUH MEXKYJIbTYpHOU KOMMyHUKauuu [A. Bexounkas, O.A. JleontoBuu, C.I.
Tep-Munacosa, H.JI. Illamue, E.Hall, S.Levinson, J.C. Pearson, K. Roth];
JIMHTBOKYJIbTYposiornd ¥ juHrBoakcuosiornu [FO.Jl. Anpecsn, C.I'. Bopkaues,
B.B. Bopo6weB, B.A.Macnopa, I'.I'. Cnbeiukun]|; nauarsomapketojorun [H.JI.
I'onmeB, A.I'. Ksar, I'I'. Caeiukus]; teopum rtuneprekcra [O.B. [lenora,
B.JI.Ommreiin,  G. Landow, M. McLuhan, M. Warschauer];  unTepHer-
xommynukaruu [E.W. T'opormiko, S.Barnes, D. Crystal, S. Herring].

PaccmoTpenue KOMMYHHUKAaTUBHO-TIParMaTUYECKUX O0COOCHHOCTEH
OpraHu3allid TUMEPTEKCTOBOIO MPOCTPAHCTBA MHTEPHET-CAUTOB MPOBOIAUIOCH C
MPUBJICYCHUEM METOJAOB HAyYHOTO OIHCAHMS, BKJIIOYAIONIETO B  ce0s
HaOJII0/ICHUE, WHTEpPHpeTaInio, KiacCU(pUKAIMI0 U O00O0OIIEHHE HCCIeTyeMOro
MaTepHuaia; TUCKYPCUBHOTO aHaJIN3a; KOHTEHT-aHalu3a, CIOBAPHBIX JACHUHUIINH,
KOHTEKCTYaJIbHOTO, JIMHIBOKYJBTYPOJIOTHYECKOTO aHalIW3a, KOJWYECTBEHHBIX
MOJICUETOB.

Hayuynass HoBHM3HA pa0OTBI COCTOMT B BBISBICHHM KOMILIEKCA

KOMMYHHKATUBHO-TIparMaTH4YCCKUX CpPCACTB OpraHu3alih THUIICPTCKCTOBOI'O
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MIPOCTPAHCTBA AHTJIOA3BIYHBIX CAUTOB OPUTAHCKHUX MPEANPUITHA OOIIECTBEHHOTO
MUTaHUs, B YCTAHOBJICHUH KPHUTCPHUEB, JNETEPMUHUPYIOIMUX  XapaKTep
B3aMMOJICHCTBHSI aJpecaHTa U ajpecara B MHCTHUTYIIMOHATBHOU (GopMme OOImeHUsS
AHTJIOSI3BIYHOTO PECTOPAHHOTO HWHTEPHET-IHUCKYpPCa, B OMNPEACICHHH CHCTEMBI
KOMMYHHKATHBHO-TIPArMaTUYEeCKUX WMHTCHIMHA H YCTaHOBOK aJpecaHTa IpHu
CO3/JaHWM  TUMNEPTEKCTOBOTO  TPOCTPAHCTBA  CAalWTOB, B  YCTaHOBIICHWUHU
JUHTBUCTUYCCKUX CPEACTB, (DOPMUPYIOMHUX JUHTBONPArMATUYECKUA MOTCHITHAI
aHTJIOSI3BIYHBIX CAWTOB MPEANPUATHI 00IIeCTBEHHOro nutanus. B muccepranuu
OXapaKTepru30BaHa CTpaTareMHO-TaKTHYIEeCKasl, KaHPOBO-AUCKYPCHBHA,
CTPYKTYPHO-KOMITO3UITMOHHAS ~ CHelM(pHUKa THUIEPTEKCTOBOTO  IPOCTPAHCTBA
aHTJIOSI3BIYHBIX ~ MHTEPHET-CAWTOB  MNPEANPUSATANA  OOLIECTBEHHOTO  IUTAHUS,
MpeIIoKeHa Kiaccu(uKaIs >KaHpOB M JUCKYPCUBHBIX (DOPMYIT aHTIIOS3BIYHOTO
PECTOPaHHOTO MHTEPHET-IUCKYpCa, BKJTFOYAOIIIAs uH(pOpMaTUBHEIE,
MH()OPMATUBHO-TIPEBEHTUBHBIE U MHPOPMATUBHO-TIPE3EHTAIMOHHBIE (POPMYIIBI.

Teopernyeckasi 3HAYMMOCTb JAMCCEPTAIIMOHHOTO UCCIIEIOBAHUS CBSI3aHA C
YTOYHEHUEM TIOHATUS «AHTJIOSI3BIYHBIA PECTOPAHHBIM WHTEPHET-IUCKYPC,
YCTAaHOBJICHMEM  WHCTUTYIIMOHAJIBHBIX  TPU3HAKOB W  KOMMYHUKATHBHO-
MparMaTMueCcKuX XapaKTePUCTUK aHTJIOA3BIYHOTO PECTOPAHHOTO HWHTEPHET-
nuckypca. Teopetnueckue 0O0O0OIIEHUS  PACHIMPSIOT  MPEACTaBICHUs 00
OpTaHW3alliHd CJIOKHOTO THIEPTEKCTOBOTO IPOCTPAHCTBA CAHUTOB MPEINPHUATHI
OOIIECTBEHHOTO MUTAHUS C TOUYKH 3PEHUS PEATU3yEeMbIX B HUX KOMMYHUKAaTHBHO-
parMaTHYecKuX CpeACTB. Pe3ynabTaThl, MOMYYCHHBIC TPU H3YYECHUH PEUYCBBIX
CTpaTeTMii W TaKTUK B TEKCTax, ITO3BOJISIOT JOIOJHHUTH ITOJIOKCHHUS TCOPUHU
WHTEPHET-KOMMYHHUKAIIUH.

PaGota BHOCHT BKJIag B pa3BUTHE TaKUX HOBBIX HaIPaBJICHHMA
MEXIUCITUTUTMHAPHBIX HCCIIEIOBAHMUM, KaK TEOpPUS KOTHUTUBHOTO MAapKETHHTA,
perynupymomero  GopMHpOBaHWE KyJbTypbl MHUTAHHUS 4Yepe3 MPOJBIKEHUE
TEXHOJOTHMA M CTaHAApTOB NOTPEONCHUS, W JMHTBUCTUYECKAs MapKeTOJIOTHS,
UCIIOJIB3YIOMIAasl JOCTIKECHHUS (YHKIIMOHAJIBHOW JIMHTBUCTHKA B TEOPUU U

IMPAaKTHUKC MapKCTHUHTIA.



IIpakTnyeckass 3HAYUMOCTB. Pe3ynbrartel W BBIBOJBI JAHHOT'O
UCCIICZIOBAaHUSI MOTYT HAlTH MpHMEHEHHE B MPAKTUKE MpPErnojaBaHusi 0a30BBIX U
CHEUUATbHBIX BY30BCKHX KypPCOB CTHJIMCTUKM aHIJIMKACKOTO SI3bIKA, TEOPUHU
JMCKypca, MEXKYJIbTYPHON KOMMYHHUKAIWH, JIMHI'BOCTPAHOBEICHNU,
JIMHTBUCTUYECKON NPArMaTUKH, JIMHTBOAKCHOJOTHUH, JTUHTBOKYJIbTYPOJIOTUH, TIPH
CO3/IaHUM HMHTETPUPOBAHHBIX YUEOHBIX MPOTPAMM IO AHTIMMCKOMY S3BIKY JJIs
HE(PUIIOJIOTHYECKUX HANpaBlIeHUN MOATOTOBKK OakanaBpoB «ToproBoe neno»,
«Pexiiama u cBsi3U ¢ OOIIECTBEHHOCTHION, « Typu3m», « MapKeTHHI.

[lonoxxeHnuss guccepranMu  MOTYT NPEACTABIATb HMHTEpPEC Kak I
JIMHTBUCTOB, TaK W JJI MApKETOJIOTOB WHIYCTPUM NUTAaHUS, a TaKxke IS
CHELMATTUCTOB B 00JIACTH pEKJIaMbl U CBSI3€H ¢ OOIIECTBEHHOCTBIO.

IHonoxkeHus1, BLIHOCUMbIE HA 3ALIUTY:

1. bputanckuit AHTJIOSI3bIYHBIN pECTOpPaHHBIN VHTEPHET-IUCKYPC
MpeACTaBlIgeT  coOoM VHCTUTYLUHOHAIbHBIN (dbenomeH, peann3yeMbli
COBOKYITHOCTBIO ~ OCOOBIX ~ KOMMYHUKATUBHBIX  HUHCTPYMEHTOB  WHTEPHET-
TEXHOJIOTUI, XapaKTepu3yeTcs CHEerUu(UUECKUM COOTHOIICHUEM TUAJbl «areHT —
KIINEHTY, Macc-MeIUMHBIM BUPTYAIbHBIM XPOHOTOIOM, HAJIMYHEM
TUIIEPTEKCTOBOTO TMPOCTPAHCTBA, KPEOJU30BAHHOCTBK) TEKCTOB, CIIELIUATIBbHBIM
HA0OpOM JUCKYPCUBHBIX (DOPMYJ, PEIEBAHTHBIX I HWHCTUTYIHOHATHHBIX
CUTYallMil HHTEPHET-00ILEHUS.

2. T'unepTekcToBOE MPOCTPAHCTBO CAWTOB OpPUTAHCKUX TMPEANPHUSTHI
OOILIECTBEHHOTO  MHUTAHHUS  OPraHU3yeTcs  KOMIUIEKCOM  KOMMYHHUKATHUBHO-
IparMaTU4YECKUX CPEACTB: YKaHPOBO-TUCKYPCHUBHBIX, CTPYKTYpPHO-
KOMITO3UIIMOHHBIX, CTPAaTareMHO-TAaKTHYECKUX, BEpOaJbHBIX U HEBEPOATbHBIX.
CTpyKTYypHO-KOMITIO3UIIMOHHAsA OpraHu3alus aHIJIOA3BIYHOTO THIEPTEKCTOBOTO
MPOCTPAaHCTBA  CaWTOB  (OpPMHUpPYETCS  MPE3CHTAIMOHHOM,  OMUCaTeIbHO-
nH()OpPMATUBHON M MHGOPMATHBHO-UHTEPAKTUBHOM YACTIMU U JETEPMUHUPYETCS
CUCTEMOW KOMMYHUKATUBHO-IPArMaTUYECKUX 1IEJEYCTAHOBOK.

3. Cucrema KOMMYHMKAaTHUBHO-IIParMaTUYECKUX LIEJICYCTAHOBOK,

pCaIn3yrommx MIcjib PECTOPAHHOIO HMHTCPHCT-AUCKYpCa — «€O34aTb TOCTI»,
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BKJTFOYACT: NO3UMUBHO OPUEHMUPYIOWYIO YCMAHOBKY, (HOPMUPYIOIIYIO Y KIUCHTA
MIPUBJICKATEILHBIA 00pa3 MPEeANpUATHS OOIIECTBEHHOTO MUTAHUS, VCMAHOBKY HA
VHUKATbHOCMb  UW/UIU  NpeuMywecmeo, TPEANoaralonyo yaep:KaHue €ero
BHUMAHUS, W UHQOOPpMUPYIOWYIO YCMAHOBKY, B OCHOBE KOTOPOH JICKHUT
O3HAKOMIJICHHE KJIMEHTa ¢ HaumOoJee CYIIeCTBEHHBIMH IMO3UIUSAMHU (THUI KyXHH,
MEHIO,  pacmnojio)keHue, cpeanuii  d4ek). CucreMa  KOMMYHUKATHBHO-
MparMaTHYecKuX IEJCYCTAHOBOK JETEPMHUHHUPYET CTPAaTareMHO-TAKTHYECKYIO
OpraHu3allii0 TUTIEPTEKCTOBOTO MPOCTPAHCTBA UHTEPHET-CAUTOB, CTPOSIIYIOCS Ha
TpeX TOMUHHUPYIOIINX CTPATETHSIX (CO30aHue NOLONCUMENbHO20 IMOYUOHATLHOSO
Hacmpos; Gopmuposanue NpUBIeKAMeIbHO20 UMUONCA 3A6e0eHUs; NOGblULeHUe
AKMUBHOCMU KIUeHMA) U PEATN3YIONTYIOCs OpeIeJICHHBIM HA00OPOM TaKTHK.

4. JluHrBomparMaTudecKui MOTEeHII AT HCCIIENYEMOTO cerMeHTa
PECTOPAHHOTO HWHTEPHET-IIMCKYpPCa CO3/Aa€TCSI COBOKYITHOCTBIO — 8epOAbHLIX U
HegepOanvrblx (Tpaduka, mpudTH, [BETa, WUIOCTpauun) cpeacts. Cpenu
BepOAIBHBIX CPEACTB JOMHHHPYIOT  JICKCHYCCKHWE CIWHUIIBI, BXONSIINAC B
OHOMAaCTUYECKOEe ToJie (XpPOHOHMMBI, UCTOPUUYECKUE AHTPOTIOHUMBI, TOTIOHUMBI,
ypOaHOHUMBI, IPTOHUMBI, APTUHOHUMBI, TPO(HOHUMBI, TEBMOHUMBI, TOTHPOHUMBI),
JIEKCUYECKHE EIWHMIIBI C SMOIMOHAIBHO-IKCIIPECCUBHBIMU U OLEHOYHBIMU
3HAYCHUSAMH, UJMOMBI, HWHTEPTEKCTyallbHbIE dJEMEHTh. B KkadecTBe
cnenmuUUecKnX  JIGKCHYECKUX  CPEACTB  HCIOJB3YIOTCS  HWH(POpPMATHUBHEIE,

WH()OPMATUBHO-TIPEBEHTUBHBIE ¥ WH()OPMATUBHO-TIPE3EHTAIIMOHHBIC (OPMYIIHI,

oOecrnieunBaONIME HHCTUTYIIMOHATBLHOCTh CHUTYyalluid OOIICHHUS. Benymumu
rpaMMaTUYECKUMU M JIEKCUKO-TPAaMMaTUYE€CKUMU CpEICTBAaMH  SIBJIIFOTCS
MECTOUMECHUSA-HAPEUHUs, JIMYHBIE MECTOMMEHUS, CyIepJaTUBbl, MOJAJIbHBIC

IJIarojbl; WMIIEPATUBHBIE, BOIPOCHO-OTBETHBIE, BCTABHBIE, CPAaBHUTEIIbHBIC,
BOCKJIMIIATEIbHBIE KOHCTPYKIIMHA, KOHCTPYKIIMU, TTOCTPOEHHBIE HA OOBITPHIBAHUU
KIUITUPOBAHHBIX  (Gpa3.  JIMHTBOKYNBTYpHBIA  TMOTEHIIMAT  QHTJIOS3BIYHBIX
WHTEPHET-CAUTOB ~ OPUTAHCKUX  MPEANPUSITHI  OOIIECTBEHHOTO  MHUTAHMS
OOBEKTUBUPYETCSI TUNIEPTEKCTOBBIM MPOCTPAHCTBOM U TPAHCIUPYETCS B ApPYyTUe

JIMHTBOKYJIBTYPBI.
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5. bpuTaHCKMi1 aHIJIOSI3bIYHBINA PECTOPAHHBIA MHTEPHET-IUCKYPC 3aHUMAET
BEylIEe MECTO B MHUPOBOM HHTEPHET-NIPOCTPAHCTBE, SBIACTCA OMHON H3 GopM
MEXKYJIbTYPHOTO B3aMMOJICHCTBHUSI, XapaKTEPUIYETCsl TEHACHIIMEH K COXpaHEHUIO
HAI[MOHAJLHOU KYJIBTYpPHI B PA3HBIX €€ BapUaHTaX — OT TPATUIIMOHHON KyJIbTYpPHI
0 HamuoHalbHOrO (Qact-¢pyna. B pamkax OpUTAHCKOTO AaHTJIOS3BIYHOTO
PECTOPAHHOTO MHTEPHET-IUCKYypCa PEaU3YyIOTCsl TEHIEHIUMU K MIo0anu3aluu U
YTBEPKACHUIO €AMHOTO LMBUIN3ALMOHHOTO CTaHJapTa PECTOPAHHBIX TPEHIOB,
OOBEIUHSIONINX HAIIMOHATBHBIE U MUPOBBIE TPAJAUIIMK MTyOJIMYHOTO MOTPEOICHUS
MUIIA, KOTOPBIE CTAHOBSTCS (PaKTaMH TPAHCKYJIBTYPHI M1 OCHOBOH JIJIsl BEIPAOOTKH
JTUCKYPCUBHBIX (OPMYII, SKCHOPTHUPYEMBIX B PECTOPAHHBIA HHTEPHET-IUCKYPC
JIPYTUX KYJIBTYP.

AnpoOauus padorel. KoHuenmus, OCHOBHBIE BBIBOABI U IMPAKTHYECKHE
pe3yJbTaThl JMCCEPTAILMOHHOTO UCCIIeI0BAHMUS JIOKJIa/IbIBAJTUCH Ha
MEXIYHAPOJHBIX Hay4dHBIX KoH(epeHuusx «CnaBsHckue auanorun» (CapaHck,
2014), «<KommyHuKanusi B TONMHKOAOBOM mpoctpancTBe» (Cankt-IlerepOypr,
2015), «CormanbHO-TyMaHUTapHbIC TpoOaeMbl coBpeMeHHOCTH» (KpacHospck,
2015), «Hayunoe nacnenue akaaemuka B.M. BopkoBckoro u coBpeMeHHas
pycckas cioBecHocTh» (Bomrorpan, 2015); «IlepeBom B MEHSIOMIEMCS MHPE»
(Capanck, 2015), «Tekcr, wunTeprekct, rumeprekcT» (Bonrorpax, 2015),
«CoBpeMeHHbIe MPOOTIEMBI S3BIKO3HAHUS, JIUTEPATYPOBEICHUS, MEKKYIbTYPHOU
KOMMyHUKauu W JguHrsoauaaktuku» (bemropon, 2016),  «Education &
Science» (Saint-Louis, Missouri, USA 2016), «KoMMyHHUKAaTHBHBIC aCIEKThHI
COBPEMEHHOW JIMHTBUCTUKA M JUHrBoaumakTHKW» (Bonrorpam, 2015-2016),
«Pycckuit s3Ik W pycckas nuTeparypa Kak (akTop KyJIbTypHOW HHTETpariu
Pycckoro wmupa» (Kpachosipck, 2016), «S3bik u JuTeparypa B KOHTEKCTE
MEKKYIbTYpHOH KoMMyHMKarmm» (Banamzop, Apmenns, 2016), «Contrastive
Phraseology: Languages and Cultures in comparison» (Mramus, Munan, 2016), Ha
eXeroJHpIx HayuyHbiX ceccusix Bonl'yY (Boarorpaa, 2015-2017), 3acemanusx
kadenpsl ~ HEMENKOH M POMAHCKOM ¢unonorun  Bonrorpaackoro

rocyaapCTBCHHOI'O YHUBCPCHUTCTA.
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[To Teme muccepraiuu onyoaukoBano 19 padot o6mum oopemom 8,1 m.i., B
TOM YHCJIE IIECTh CTaTe€l B W3JIaHUAX, peKoMeHI0BaHHbIX BAK MunoOpHayku
Poccun.

Crpykrypa pabGorbl. /[luccepranusi COCTOMT W3 BBEIEHHUS, TPEX TJIaB,
3aKJIF0YEHUS, CIIMCKA HCIIOIb30BAHHOM JINTEPATyphl, CIOBApPEd U CIIPAaBOYHMKOB,
CIMCKa MCTOYHUKOB U pecypcoB cetu MuHtepHer. O0mumii o0beM auccepranuu
coctaBisieT 188 cTpaHuIl me4aTHOTO TEKCTA.

B niepBoii rinaBe « AHIVIOSA3BIYHBIN PEeCTOPAHHBIN HHTEPHET-TUCKYPC KaK
PA3HOBUJAHOCTHh MHCTUTYHHOHAJIBHOIO 00ILEeHUs1» 000CHOBaHA HEOOXOAUMOCTh
OTTPAaHUYEHHMS TOHATUS «PECTOPAHHBIM NUCKYPC» OT psiia CMEXKHBIX IMOHSATHUH,
OXapaKTEPU30BaHbl PEJICBAHTHBIC IPU3HAKM HMHTEPHET-IUCKYpPCa, OIMCAHBI
KOMITOHEHTBI PECTOPAHHOTO MHTEPHET-IUCKYypca KaK SIBJICHUS
MHCTUTYLMOHAJIBHOTO, pa3paboTaHa Kiaccu(puUKalusg TUCKYPCUBHBIX (opmy:n
aHIJIOSI3BIYHOTO PECTOPAHHOIO MHTEPHET-IUCKYpCa.

Bo Bropoin rnaBe «JKaHpoBble, CTPYKTYpHbIC, [AMCKYPCUBHbIEC
XapaKTepUCTHKH AHIJIOA3BIYHOIO THIIEPTEKCTOBOIO MPOCTPAHCTBA
HHTEPHET-CAUTOB IMPEeANPUATHI OOLIECTBEHHOI0 MNUTAHMA» IIPEIIOKEHA
XKaHpoBasi cTpaTHU(UKalus OPUTAHCKOTO PECTOPAHHOTO ITUCKypca M KaHPOBO-
JVCKYPCUBHBIE XapaKTEPUCTHUKM €ro BHUPTYaJbHOM Pa3HOBHUJIHOCTH; HAa OCHOBE
NOHUMAaHUS JKaHpa Kak 0a30BOM €IMHUILIBI JUCKypca pa3paboTaHa KiacCHU(pUKALIMS
XKaHPOB B 3aBUCHMOCTH OT c(epbl peud, OOCIyXHMBAIOIIEH TOT WM HHON BHI
pecTopaHHOro Ou3Heca, BTOM u4ucie cdepy pecTOpaHHOW HHTEpHET-
KOMMYHUKAaIMU. B riaBe BblJEIEHBI pEUYEBbIE KaHPbl PEKJIAMHOTIO PECTOPAHHOTO
JUCKypCa; PECTOPAHHOIO MEIUAIUCKypCa; PECTOPAHHOIO HWHTEPHET-IHUCKYpCa;
PECTOPaHHOIO KOMMEPUYECKOTO JIMCKYpCa; pPECTOpaHHOro JucKypca Ou3Hec-
coobmectBa. [IpeacraBnena chnenuduka WHTEpHET-caliTa Kak  0co0OTO
TUIEpPKaHpa aHIJIOA3BIYHOIO PECTOPAHHOIO MHTEPHET-INUCKYPCa, BBICTYHAIOLIETO
B KaueCTBE TMIIEPTEKCTOBOTO MPOCTPAHCTBA, OOBEIMHSIOLIETO BCE (QopMmaThl U
JKAHPbl ~ MHTEPHET-KOMMYHHUKALIUHM; OINHCAHA  CTPYKTYPHO-KOMITO3UIIMOHHAs

opraHu3anuss IMIEepTEKCTOBOr'O IPOCTpaHCTBA AHIJIOA3BIYHOI'O caunra peCTOpaHa,
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YTOYHEHbI JMCKYPCHUBHBIE IMPU3HAKU MKAHpA AHAIU3UPYEMBIX HHTEPHET-CAWTOB:
dakTophl afpecaHTa U aapecaTa, UHTEHIIUHN aJpecaHTa, (yHKIIMU UHTEPHET-CaiiTa,
dbopMbl U cpeacTBa KoMMyHUKanuu. llpennoskena knaccudukainus THUIIOB
BepOaM3aMy  aJ[pecaHTa B FMIEPTEKCTOBOM IPOCTPAHCTBE HWHTEPHET-CalTa
(mepcoHn(UIIMPOBAHHBIN  aapecaHT; KOJUICKTUBHBIM MEePCOHUMUIIUPOBAHHBIN
aJIpecaHT; KOJUIEKTUBHBIM aJpecaHT (KoOMaHAa) C AJeMEHTaMu MepcoOHUUKALINY;
KOJUIEKTUBHBIN ajpecaHT (komaHja) 0e3 MmepcoHU(UKAINN); a TAaKKe BBISIBICHBI
COLIMAJIbHO-I)KOHOMUYECKHUE, CTAaTYyCHO-pPOJIEBbIE, COLIMAJIBHO-JEMOrpaduuecKue,
COLIMAJIBHO-IMYHOCTHBIE TUCKYPCUBHBIE TapaMETPhI aJipecaTa.

B  Tperbeit  r1naBe  «CTpaTareMHO-TaKTHYeCKasi  OpPraHu3anus
THIIEPTEKCTOBOIO NPOCTPAHCTBA AHTJIOA3BIYHBIX HHTEPHET-CaliTOB
OpUTAaHCKMX NpeANpUATHi  00IIECTBEHHOI0 NHUTAHUS» HAa  OCHOBE
KOHTEKCTYaJIbHOTO M JMCKYpC-aHaJIM3a ONpEeleieHa CHCTEMa KOMMYHUKATHBHO-
IIparMaTHYECKUX YCTAHOBOK  aJpecaHTa  aHIVIOA3BIYHOTO  HMHTEPHET-CalTa
OpeanpuaTus  OOLIECTBEHHOIO  MUTaHUS  (nO3UmMuU6HO  OpueHmupyrouas,
AKYEHMUPYIOWAs, YHUKAIbHOCMb U/UIU NPEUMYUEeCmeo W UHDOPMUPYIOudst).
BrlisiBieHa 0OycClIOB/IEHHAs Ha3BaHHBIMM YCTAHOBKAMHU CTpPAaTareMHO-TaKTUYECKas
OpraHu3anys  TUIEPTEKCTOBOIO  IIPOCTPAHCTBA  AHAJIU3HPYEMBIX  CAMTOB.
OxapakTepu30BaHbl OCOOCHHOCTH peajn3aluil yCTaHOBJICHHBIX JOMUHHUPYIOIINX
CTpaTeTMid M COOTBETCTBYIOUIMX KM TaKTHK, OIMCAaHbl BEAYIIUE S3bIKOBBIE
cpelncTBa (JEKCUYECKHE, JIEKCHUKO-TPAMMATHYECKUE, TPAMMATUYECKHE), a TaKkKe
OCHOBHBIE HeBepOagbHbIe KOMIIOHEHTHI (rpaduueckue, n300pa3uTebHbIE U Jp.),
dbopmupylome B COBOKYNHOCTHM  JIMHTBONPArMaTUYECKUW  MOTEHIUANT
UCCIIETyeMOI0 CEerMEHTa OPUTAHCKOTO AHIJIOSA3BIYHOIO PECTOPAHHOTO MHTEPHET-
nuckypca. OnucaHbl JTUHTBOKYJIBTYPHbIE OCOOCHHOCTH aHTJIOSI3BIYHBIX CaHWTOB
OpUTAHCKUX TMPEANPHUATHII OOIIECTBEHHOTO MHUTAHUs, CAENaH BBIBOJ O BEXyIIEH
poIM  OpUTAHCKOTO  PECTOPAHHOTO  HMHTEPHET-AUCKypca B  TJI0OATBHOM
KOMMYHUKATUBHOM TIPOCTPAaHCTBE Kak o0co00M (QOpMBI  MEXKKYJIbTYPHOTO
B3aMMOJICHCTBUS.

B 3ak/ioueHuM moaBOASTCS UTOTH pabOThl U (GOPMYIUPYIOTCS BBIBOJBI, a

13



TaKK€ HAMEYalOTCA BO3MOKHBIE IIEPCIEKTUBBI JAJIbHEUILIEr0 HCCIEI0BAHUS,
COCTOSIIIME B H3YYCHHH CHNEUU(DPUKH TUIEPTEKCTOBOIO MPOCTPAHCTBA JPYTHX
JKAHPOB  AHIJIOSA3BIYHOIO  PECTOPAHHOIO HHTEPHET-IMCKypca, a TakkKe B

OCYHICCTBJICHUU COIIOCTABUTCIIBHBIX I/ICCJIGI[OBaHI/Iﬁ Ha MaTcpualiCc Jpyrux sA3bIKOB.
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I'naBa 1. AHTJIOSI3BIYHBIN PECTOPAHHBIV MHTEPHET-TUCKYPC
KAK PASHOBUJIHOCTHb HHCTUTYINOHAJBHOI'O OBLHIEHUA

1.1. Teoperuveckue MOAX0AbI K IOHUMAHNIO JUCKYPCA B 0T€4eCTBEHHOM U
3apy0eKHOM SI3bIKO3HAHUHU

TepMuH «IUCKYpC» YK€ MPOYHO BOLIET B HAy4YHBI 00OPOT U CErojHs
NEPEXKUBAET CBOEOOpA3HbIA MUK MCCIEIOBAaTEIbCKOM HHTeprpeTanuu. Kak
OTMEYAIOT YYEHbIC, IOHATHE «IUCKYPC» TOJIKYETCS HACTOJIBKO MHOTOIUIAHOBO U
pa3HOOOpa3HO, 4YTO MO CBOEH WIMPOTE MPEBOCXOAUT CaMO TOHSTHE «S3BIK»
[Kapacuk 2002: 271]. Bmectre ¢ TeM HEOOXOAMMO MPHU3HATH OOJIBIION
OOBSICHUTENbHBIM MOTEHIUAI JaHHOTO MOHATHS A1 HM3yYEHHUS COBPEMEHHBIX
(GopM peueBBIX MPAKTHK, MOCKOJIbKY OHO B LENSAX OOHOBJIEHHS METOIOJIOTHUHU
aHaju3a SI3bIKOBBIX SBJICHUM, 3a/1aI0LIEH HOBBI BEKTOP CTAHOBJICHUS W PA3BUTHS
T'YMaHUTApHOTO 3HAHUSI, MO3BOJISET CBA3aTh BOECAMHO MOHSTHUS «A3BIK», «PEUb»,
«peueBasi JeSITeILHOCTDY, «SI3bIKOBas/peueBas TMuHOCThY [['opOyHOBa 2012: 244—
247].

st 060CHOBaHUSI UCCIE0BATENLCKOM MO3UIUHU, IPUHATON B AUCCEPTAIUH,
KPaTKO OXapakTepu3yeM HCTOPHI0 BO3HHUKHOBEHUS TEPMHMHA «IUCKYpC» U
OCHOBHBIE TIOJIXO/IBI K €r0 TIOHUMAHUIO.

Kaxk u3BecTHO, TEpMHUH «IUCKYPC» OJHUM U3 MEPBbIX ynoTpedun 3. Xappuc
B cBoeil pabore «Jluckypc-aHanu3», TMOAYEPKHYB, YTO TUCKYpC-aHAJIN3 IIUPE
aHaJlM3a MPeIIOKEHUS M Bcerja cBs3aH ¢ curyaruedn  [Harris 1952]. Tloznnee
P. baprt BKIIOYMII MOHATHE AUCKYPC B LIMPOKUM HAYYHBIA KOHTEKCT, OIIPEICIIVB
€ro KaKk pedyeBOo€ MPOU3BEACHHUE, BHICKA3bIBAHHE U T.II., KAK <«BCSAKOE 3HAYNMOE
€IMHCTBO, HE3aBUCUMO OT TOTO, SIBJISIETCS] JIM OHO CJIOBECHBIM WJIM BU3yaJbHBIM»
[Bapt 1994: 72].

bonpmiol BkIag B pa3pabOTKy TEOPHUH JUCKypca BO BTOPOW MOJIOBHHE XX
BEKa BHECIIM TaKXK€ COLUANIbHbIE (PUIOCO(BI, Cpeld KOTOPBIX CIEIyeT Ha3BaThb

M. ®yxko u 0. Xabepmaca.
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[loHumass OUCKypC KakK COLMAIBbHYIO MPAKTHKY M JAEMOHCTPUPYS CBOIO
TOYKY 3pEHHMs Ha mOpuMepe MeaunuHckoro auckypca XIX Beka, M. ®@yko
npeajiaraeT yCTAaHOBUTh 3aKOHOMEPHOCTh BCEX OTHUX Pa3HOOOpa3HBIX AaKTOB
BBICKa3bIBAHUI U BBISIBUTH MPUUUHY UX MOSBICHUS.

[To Mbiciu ¢unocoda, pelieHre AAHHOW 3aadydl MPEANnojaraeT OTBET Ha
HECKOJIbKO BOIIPOCOB:

a) KTO TOBOPUT?;

0) KakoBa UHCMUMYYUOHAIUBUPOBAHHAS 00]ACMb, UCXOASI U3 KOTOPOH
MEJUK pa3BOpPaYMBAET CBOM JIHCKYPC;

B) KaKOBbl MOJAIbHOCTH BBICKA3bIBAaHUS, MaHU(ECTUPYIOUIUE €ro
paccerBaHUE W OTCHUIAIOIIME «K PA3JIUYHBIM CTAaTycaM, MECTaM U MO3ULHUSM,
KOTOpbIE CYOBEKT MOXKET 3aHMMaTh WM MPUHUMATh, KOrJa MOAJEPKUBACT
JUCKYPC, K Ppa3IMYHBIM IUIaHAM MPEPHIBHOCTH, «U3 KOTOPBIX» OH TOBOPHUT?»
[Dyko 1996]. Takas cucremMa pacceMBaHUSI U €CTh TUCKypCUBHas (hopMarius
(pa3HOBUIHOCTH IUCKYpCA).

B tonkoBamuum M. ®@yko aumckypce, Oyayud AETEPMUHHPOBAHHBIM
COLIMAJIBHBIMU CTPYKTYpPaMH, CO3AAE€T U BOCIIPOU3BOJIUT UX OJHOBpeMEeHHO. Takas
WHTEpHpeTaus AUcKypca (AUCKYpPCHBHBIX TMPAKTUK) TMPEANoyiaracT aHajau3
Pa3HOBUIHOCTEN JUCKYpCA, KOTOPHIE ONMPEIESIOTCS Pa3IMYHBIMUA TapaMeTpaMu U
KOHKPETU3UPYIOTCSA C MOMOIIBIO OMPENCIICHUs Kakou WIN uetl TUCKypc [DPyko
1996]. MHbIMH cl0BaMH, JUCKYpC — 3TO pedyeBas MPAKTHKA, B XO/A€ KOTOPOH
OCBaMBaETCAd OKPY’KAIOIIMA MHUp U B TO € BpeMsi BbIpaOaThIBAIOTCS MpaBuUia U
HOPMBI DTOM PEYEBOU MPAKTUKU. [JUCKypC ABISETCS ONHOBPEMEHHO IIPOLECCOM U
pe3ynbTaToM peur B (HOpME CIOXKHBIIMXCS CIIOCOOOB OOCYKIICHHS, HEKHX
COLIMAJIBHBIX KOHBEHIMH, ONpPEAENSIIONIMX TEYEHUE U pa3BUTUE O0CYKICHHUS.

Ilonnmanue M. @yko AUCKypca Kak COBOKYITHOCTH BCETO BBICKa3aHHOTO U
IIPOU3HECEHHOTO PA3IEISIIOT CEroIHs MHOTME JIMHTBHCTBI, OTMEYas, YTO JHUCKYpC
MOKET pacCMaTpUBATLCA B KAUECTBE POJOBOTO MOHATHS IO OTHOILIEHUIO K TAKUM
SIBIICHUSIM, KaK pedb, TeKCT, auajor [Makapos 2003: 50]. IIpu 3ToM coBpeMeHHbBIC

YUCHEBIC B XapaKTCPUCTUKU JUCKYpPCa BKIIOYAIOT €ro sAA3bIKOBLIC OCO6CHHOCTI/I, B TO
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BpeMss Kak caM M. @Dyko DNOAYEPKUBAI, 4YTO «OTHOLIEHUS B JUCKYypCe
XapaKTEPHU3YIOT HE SI3BIK, KOTOPBIM HCIOIB3YET TUCKYPC, HE OOCTOSTENHCTBA, B
KOTOPBIX OH Pa3BOPAUYUBACTCS, & CAMbII JUCKYPC, TOHATHINA KaK YUCTasi IPAKTHUKa
[Dyko 1996: 47].

NUnem M. O@Oyko TNPUHATO COOTHOCUTH C KOHUENUMEH BEHYIIETO
MPEAICTaBUTENSI HEMELKOW IIKOJIbl AUCKypcuBHOro ananusa lO. Xabepmaca. B
cBoeil u3BecTHOU pabote «Teopust komMmyHUKaTUBHOTO nercTBus» HO. Xabepmac,
onnoHupys M. @Dyko, KOHCTUTYUPYET MAUCKYPC  KOMMYHHUKAIIMEH, a He
npobnematuzanueii. Cornacuo 0. Xabepmacy, He AUCKYPC BO3HUKAET MO MOBOAY
npoOJieMbl, a MPOOJIEMbI PENPEICHTUPYIOTCS AUCKYpcoM. B otnnuue ot M. ®Dyko,
FO. XabGepmac moHMMaeT JUCKYpPC KaK YHUCTYIO GopMy KOMMYHHUKAIMH, dHPEeKT
KOTOPOM JOCTUTAeTCs C MOMOINBI) apryMEHTAllUM, SI3BIKOBBIX CPEJICTB 4Yepe3
CTPATETUI0 PEYEBOTO COTPYIHUYECTBA, & TUCKYPCUBHBIC MPAKTUKH Kak (opma
KOMMYHUKAIIUM OTKPBIBAIOT BO3MOXHOCTHU JIJISl TMOJJIMHHOTO MEXKCYObEKTHOTO
B3aumoeicTeus [Xadbepmac 1989; 2000].

B cBoeli KOHUENIUM YYEHBIM CBA3AI MOHATHE <JIUCKYPC» C TEOpUeH
COLIMAJILHOTO JEUCTBUSA (CTPAaTErMuecKoro, HOPMAaTUBHOTO, JAPaMaTyprHuecKoro,
KOMMYHHUKaTHBHOT0). OH o00paTWi BHMMaHHE Ha CTpPaTerMH  PEUYEBOTO
COTPYIHMYECTBA, HOPMBI PEUYEBOTO TMOBEIEHUSA, OCO00 BBIICTUI JUCKYPCHOE
oOlLIEHNEe, O0XapaKTepu30BaB €ro Kak CBOOOAHOE M KOHceHcycHoe. (CoriiacHo
FO. Xabepmacy, TUCKYypC MOXHO paccMaTpuBaTh KakK JUAJOT, B XO0JI€ KOTOPOTO
MPEOJIOJICBAIOTCS CIIOPHBIE TPHUTA3aHUS HA 3HAYUMOCTH C IIEJIBI0 JOCTHXKCHUS
KoHceHcyca:  «B  guckypcax — MBI mbITaeMcsi  3aHOBO  IIPOM3BECTHU
po0IeMaTU3UPOBAHHOE COTJIACUE, KOTOPOE MMENI0 MECTO B KOMMYHHKATHBHOM
JNEUCTBUU, IyTeM OOOCHOBAaHUSA» 4Yepe3 «HEHACUJIbCTBEHHOE MPHUHYXKICHUEY
HauIy4immM aprymenrom» [Xabepmac 2000]. JlaHHbIA TN OOLICHHS YYCHBIH
paccMOTpel KaK HJICAIbHYI0 KOMMYHUKATHUBHYIO MOJENIb M BBEJ IOHSITHE
«HJeaNbHON peueBoOi cuTyanumy». lMaeanbHas peuyeBas cuTyalus MOJPa3yMeEBaET
noctmxeHne 3¢ ¢dekra He ¢ MOMOIIBI0 HEBEepOANbHBIX CPEACTB (CHIIBI U BIACTH), A

TOJIBKO uepe3 BepOanuky (aprymenrtanuio). Kak ormeuaer B.A. Mutsruna, nansas
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uzes, BaxxHas i 0. Xabepmaca ¢ TOUKM 3peHUs NMOUCKA JTYYIIET0 apryMeHTa,
MOJIy4aeT B COBPEMEHHBIX UCCIIEAOBAHMIX, B YaCTHOCTH B padoTax B.B. KpacHsIx,
pa3BUTHE 1O CHHTE3a HCIOJb3YEMBIX BEpOaJbHBIX M HEBEPOATBHBIX CPEJCTB
[MuTtsiruna 2007].

B nemom ke «uaeanuzanus» peyeBOM KOMMYHHKALMM TPEICTaBISIETCS B
OOJBIICH CTENEHU TEOPETUUYECKUM JOIMYIIEHUEM, KOTOPOE TPYIHOAOCTUKUMO Ha
npakTuke. OO0 3Tom roBopuT u cam 0. Xabepmac, moguepkuBasi, 4To «JTr00as
SMIIUpUYECKAsE CHUTyallusl 3aJaeTcsi MPOCTPAHCTBEHHO-BPEMEHHBIMM paMKaMU
KOMMYHHUKATHUBHOTO TPOIECCAa U TCUXOJOTMYECKUMH IMapaMeTpaMu Y4YacCTHUKOB
JUCKypca, KOTOpble OOBEKTUBHO HCKIIIOYAIOT TOJIHOE BBINOJHEHHUE HI€ATbHBIX
ycinoBuin» [Habermas 1984: 179]. besycinoBHO, AHUCKYpC Kak «ujaeaibHAsD
KOMMYHUKAIIUS MOKET PACCMaTPUBATHCSA B KAUECTBE COLMAIIBHONW HOPMbI, HEKOETO
oOpaslia, OAHAaKO B TO € BpeMsi TPaKTOBKa pPEUEBOM KOMMYHHUKAIIUU Kak
UJcaTM3UPOBAHHON aOCTpakiuu O0O0YCIOBHIIa KPUTHUYECKUN OTKIUK CO CTOPOHBI
yccrenoBarenel JUCKypea, CTaBsIIUX B UEHTP BHUMAHUS A3bIK.

[IpuMepoM JIMHTBUCTUYECKOTO B3TJIA/Ia HA MOHUMAHHE AUCKYpCa CIEIyeT
CUMTATh KOHIIENIMIO O. beHBeHHUCTa, KOTOPHIA ObLT OPUEHTUPOBAH HA YUYEHHUE O
pPEUEBBIX aAKTaX JIx. Octuna. Eciaum  BOCHOJB30BAThCA TEPMHUHOJIOTHEH
JIx. OcTHHA, TO JUCKYPCOM, COIJIACHO J. bEHBEHMCTY, CIIEYET CUMUTATh TOJIBKO
WJIOKYTUBHBIE U MEPJIOKYTUBHBIE PEUYEBbIE aKThl, JIOKYLHS B JaHHOM CiIy4ae B
JUCKYPCUBHOM paKkypce He paccMarpuBaercs. J[MCKypc COCTaBIISIIOT — TOJIBKO T€
BBICKA3bIBaHUS, KOTOPbIE MMEIOT CBOEro ajipecaTa. YUeHbId BKIIOYAET B cdepy
MOHATUS  «AUCKYPC» YYaCTHUKOB KOMMYHUKATUBHOTO aKTa, a TaKxke
KOMMYHUKATUBHOE HAMEpPEHHE TOpSIIEro BO3JCHCTBOBaTH HA  ajpecara
[benBenuct 1974].

Kpome O. benBenucra, OonbInoi BKJIAaI B pa3BUTHE TEOPHH JHUCKypca
BHECIIM TaKuE€ TMPEACTaBUTEIN (DPAHITy3CKOM JIMHTBUCTHYECKOW IIIKOJIBI, Kak
O. Hdrokpo [Ducrot 1980], M. ITemé [ITemé 1999], I1. Cepuo [Cepuo 1999; 2002].

HeoOxomumo otmetuts, uto II. Cepno mpuHAANIEKUT MOMBITKA 00OOUIUTH

pa3iMyHble TIOHMMaHUs JIucKypca. Tak, y4deHbll (opmynupyeT 8 TOJIKOBaHUN
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IMCKypca, CTaBIIMX YK€ IIHPOKO W3BEeCTHBIMU: 1) nr000€ KOHKpEeTHOe
BBICKA3bIBAaHUE, HKBUBAJICHTHOE TMOHITHIO «peub» 2) S3bIKOBasi €IUHUIIA,
npeBocxosmas (paszy; 3) BO3ACHCTBUE BBICKA3bIBAHUS Ha €ro IMOJy4yaTems C
y4eToM cuTyanuu, 4) Oecega Kak OCHOBHOM THI BBICKa3bIBaHUS, 5) peub C
MO3UILIMI TOBOPAILIETO B OTJIWYUE OT MOBECTBOBAHHUS, HE YUHUTHIBAIOLIETO TaKYIO
MO3UILIKIO; 6) YyIOTpeOJeHUE SUHUIL A3bIKA C YYETOM HX PEUYEBOM aKTyaln3aluu;
7) TN BBICKA3bIBAaHUS, OTPAHMYCHHBIA COIUAIBHO WM HJICOJIOTHYCCKU U
JETEPMUHUPOBAHHBIA  OMPEJIEICHHBIM TUIIOM COIIMYyMa; &) TEOPETUYECKU
KOHCTPYKT, NPEIHAa3HAYEHHBIN JUIsI HCCIIETOBAHUM YCIOBUM MPOU3BOACTBA TEKCTA
[Cepuo 1999: 26-27].

OcMbIcMBasi MHOTOMEpPHYIO Tipupoay auckypca, M. CtaG0C BBIIEIHI €ro
XapaKTEPUCTUKU B (DOPMANIBHOM, COJEPKATEITBHOM U OPraHU3AaLMOHHOM IUIaHAX.
@opMaIbHO JUCKYPC COOTHOCUTCS C A3BIKOBBIMH €IMHHUIIAMU, MTPEBOCXOASAIIUMU
no 00beMy MpPENJOKEHUE,  COJAEPKATEIbHO — C HAJIWYHMEM COLUAIBHOIO
KOHTEKCTa, OPraHU3allMOHHO — ¢ JauajoruuHocteio [Stubbs 1983: 1].

Kak cnoxHOoe KOMMYHUKAaTUBHOE SIBJIEHUE paccMarpuBaeT auckypc T. BaH
Jlelik, TOAYEpKHUBAsl, YTO OHO «BKJIIOYAET B CceOS W COLMAJIbHBIA KOHTEKCT,
JAIONIMKA  TPEACTaBICHHE Kak o0 ydYacTHMKaX KOMMYHHUKalMu (A HX
XapaKTEPUCTHKAX ), TAK U O TPOLIeCccax MPOU3BOJICTBA U BOCIPUSITHS COOOIICHUS
[Dijk 1998: 113]. T.A. Ban /lelik npeayiaraeT pacCMaTpuBaTh JUCKYPC B IIHPOKOM
U Y3KOM CMbIcTaXx. B IMIMpPOKOM cMbICiie JUCKYpC MpencTaBisieT CcoOoi
«KOMMYHHMKATUBHOE COOBITHE, IPOUCXOIAIIEE MEXKY TOBOPSILIMM U CIYIIAIOIIUM
(HabmogaTereM U JAp.) B Opoliecce KOMMYHMKATUBHOTO  JICHCTBUS B
OIpeICTICHHOM BPEMEHHOM, MPOCTPAHCTBEHHOM M MpodY. KoHTekcTe» [Dijk 1998:
20]. B y3koM cCMbICIIE TUCKYpC TMOHMMAETCS TOJBKO B KAayeCTBE BEpOAIbHOM
COCTaBJISIFOIIEN KOMMYHUKATUBHOTO JEUCTBUSI.

[ToHnMaHue QUCKypca Kak $3bIKa B JCHUCTBUU B COIPSDKEHUU C CUCTEMOU
CEMHUOTHUYECKUX, HAYYHBIX, KYJbTYPHBIX 3HAHUM M COLMAJIbHBIMU MPAKTUKAMU,

BKIIIOYAarOIMMMH IPHUHATBIC B JaHHOC BpPEMA B JaHHOM O6HIGCTB€ CHUCTCMBI
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HEHHOCTEH, 00pa3bl MbICIECH, HOPMBI TOBEIACHHS, NpeIaracT MNpeICTaBUTENb
aMepUKaHCKOW TIKoJIbl quckypeosiorun k. ['m [Gee 1999: 13].

B koHTekcre Hamedl paboThl  0COOOr0 BHUMAaHMS  3aCIyKUBAIOT
UCCIICOBAaHMsI TakWx YydeHblX, Kak P.Bomak u H. ®epxnoy, koropsie
pasrpaHu4MBaIM TPU U3MEPEHHUs NUCKYPCUBHOIO aHAIM3a: aHAJIU3 COJEP KAHMS,
aHaIM3 AapryMEHTOB-CTPAaTErMi M aHaNu3 SA3BIKOBBIX CPEACTB (cnoBo,
npeioxkenue, Tekct) [Bogak 1997; 1998]. H. depkioy Takke Moad4epKUBa, 9TO
IpU aHAU3€ JUCKypca HEOOXOIMMO YUYUTHIBATH HE TOJBKO BepOaJbHBIA KOJ B
NUCbMEHHOM WJIM YCTHOM (¢opMe, HO U HeBepOaNbHbIM, BKIIOYAIOMINN
«BU3yalbHble 00pa3bl ((doTorpadus, QuibM, BUACO, AMArpaMMma)y, >XKECTBHI,
mumukKy u mpouee [Fairclough 1992; 2003]. JIpyruM BakKHbIM HAOJIOJICHHEM
YUYEHOI'0 SBJSIETCS BBIJIEJICHUE TaK Ha3bIBAEMOI'O JIMCKypca MOTPEeOUTETbCKON
KyJBTYpbl U CBSI3aHHOTO C HUM IIpoliecca, KOTOPbI OH 0003Ha4aeT TEPMUHOM
«vapketusanus auckypca». Cormmacho H. @epkioy, pa3BUTHE PBIHOYHBIX
OTHOIICHHUU MPUBOJUT K PACIIPOCTPAHCHHUIO TIOTPEOUTEITHCKOTO (MAPKETHHIOBOTO)
JUCKypca, KOTOpBbIM HAayuMHAET BIMATh Ha JUCKYPCUBHBIE  IPAKTHKHU
pa3HOOOpa3HbIX OOUIECTBEHHBIX HMHCTUTYTOB (0Opa3oBaHME, 3paBOOXpPAaHEHUE,
KyJlbTypa). B pesynbraTe mpOMCXOAUT MpeBpallleHue MyOIMYHOro IHUCKypca B
nuckype peinka [Fairclough 1993].

Eme onHMM 3HaYMMBIM B KOHTEKCTE Hamled paboThl MOAXOIOM SIBIISIETCS
HOJIXO0J K JUCKYpCy KaK K BHPTyaJbHOMY (EHOMEHY, NpEICTaBICHHBIN B
koHuenuuu M. IOnra. Ilo M. IOHry, nuckypc MOXKET paccMaTpUBATBCS Kak
BUPTYaJIbHBIN KOPITYC TEKCTOB, 00bEIUHIEMBIX OJTHON TEMOM, OOIIMM KOHILIEITOM
u/unu  OOLIMM KOpPIyCOM 3HAHUM, HaJMYuMeM OIpe/eJICHHBIX CEeMaHTHYECKHX
CBsI3ei, OOIIMMH BPEMEHHBIMU W MPOCTPAHCTBEHHBIMH paMKaMU, OJHOU cdepoit
KOMMYHUKAIIMY, HAINYUEM SKCIUIMUUTHBIX WJIM UMIUIMLUUTHBIX CCBUIOK JPYT Ha
apyra [Jung 1996]. JlanHoe mojioXkeHHe MpUoOpeTaeT 0co00e 3ByUaHue B CBA3U C
oOpalleHueM K UHTEPHET-TUCKYPCY.

PaznuyHble MOAXOIBI K THUIOJOTHH JUCKypca KakK CIOXKHOTO (peHomeHa

IPECTaBICHbI B OTEUECTBEHHOM HayuHOM Tpamuiuu [Apytionosa 1990; Kapacuk
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2000; Kubpuk 2009; Maxkapos 2003; Casimkun 2000; XomyTtosa 2014; Iupsiesa
2007].

Cucrematusupyss  B3DISAbl  yueHbIX, M.JI. MakapoB yka3bIBaeT Ha
OCHOBHBIE BHUJbl MHTEPIPETALUH, B paMKaxX KOTOPBIX pa3iIvyYaeTcs JHCKYpC.
Q@opmasibHasi ~ MHTEpIPETAlMs  MPEAIOoNaraeT TPAKTOBKY JHCKypca  Kak
oOpa3oBaHUs BBIILIE YPOBHS MpenoxkeHus. Ilpu 3ToM AUCKypc MOHUMAETCs B
KayecTBE CBepX(pa3oBOr0 EAMHCTBA, CJIOXKHOTO CHHTAKCHYECKOTO LEJIOro.
QOyHKIMOHAIbHAS HMHTEPOpPETAUs MPEANoJiaraeT MNOHUMAHHE JUCKypca Kak
IEJTOCTHOM  COBOKYMHOCTU  (DYHKIIMOHAJIBHO  OPraHW30BAaHHBIX  E€AWHUIL
yHnoTpeOseHusl s3bIka, a CUTyaTHBHas OOECIEeYrMBAaeT YYe€T COLHUAJIBHO,
IICUXOJIOTUYECKH U KYJIbTYPHO 3HAYUMBIX YCJIOBHM U OOCTOSITENBCTB OOLECHUS
[MaxkapoB 1998: 68—75].

B.E. UepHsABckas mnpeajaraeT pasjidyarh JBa MOHMMAaHUA AUCKypca Kak
KOHKPETHOIO KOMMYHUKATHBHOTO COOBITUS, (PUKCHPYEMOro B THCbMEHHBIX
TEKCTaX M YCTHOM peYM, OCYIIECTBISEMOrO0 B OINpPEAEIEHHOM KOTHUTHUBHO U
TUIOTJIOTMYECKU OOYCJIOBJIEHHOM KOMMYHUKAaTHBHOM HPOCTPAHCTBE M Kak
COBOKYITHOCTh TEMaTHUYECKH COOTHECCHHBIX TeKCTOB [UepHsBckas 2001: 14].

Paznuunble TONKOBaHMSI JUCKypca OOYCIOBWIIM Pa3BUTHE HECKOIbKUX
HalpaBJICHWH ero wucciegoBanuii. B camoM oO0mmeM BuUJE HampaBiICHUS
UCCIENOBAHMUS ~ JUCKypca B OTEYECTBEHHOM  SI3bIKOZHAHMM  MOXHO
OXapaKTepU30BaTh KaK MParMaTuyecKoe U KOTHUTUBHO-IUCKYPCHUBHOE.

KOrHUTMBHO-IMCKYpCUBHOE  HampaBjieHHEe MpeJCTaBiIeHO B paborax
E.C. KyOpsikoBoil, KoTOpasi moj AUCKYpPCOM IMOHMMAaeT «KOTHUTUBHBIN Ipoliecc,
CBA3aHHBII C  peajbHbIM  PEUYENPOU3BOJACTBOM,  CO3JAHUEM  PEUYEBOrO
npoussencHus» [KyoOpsikoBa, AsnekcanapoBa 1997: 14]. Tlpu 3TOM TEKCT MOXKET
paccMaTpHUBaThCA KaK JUCKYpPC IPU YCIOBHUU BKJIIOYEHHUS «B TEKYILEEe CO3HAHHE
BOCIIPHHHUMAIOIIETO ero uenoBeka» [KyOpskoBa, Anekcanaposa 1997:19]. B
pycie HaHHOTO MOAXOJAa AUCKYPC NMOHUMAETCS M KaK «COBOKYIMHOCTh IIPUEMOB
UCIIOJIb30BAaHUS SI3bIKA JJISi BBIPQKEHHS OMPEACIIEHHBIX CIOCOO0B MBIIIICHHUS,

IIPHU3BAHHBIX OCJICHAIIPABJICHHO BOS,ZIGI\/'ICTBOBaTB Ha YUTaTENs/ CJIymiaTeis, BHCAPIA
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B €r0 CO3HAHUE OIPEACICHHYI0 CHCTEMYy MpejcTaBiieHui» [[IumanbHUKOBA,
Conwnn 2009: 234].

[IparmaTtrueckoe HampaBiieHWE B WM3YYEHUHU IUCKypca, OMUparouieecss Ha
NOHUMAHUE  JIUCKypca KakK CBSI3HOIO TEKCTa B  COBOKYIIHOCTH €
HKCTPATMHTBUCTHUECKUMU, COLUOKYIBTYPHBIMH, ICUXOJOTHMYECKUMU U APYTUMHU
dakropamu [ApytionoBa 1990], mpencraBaeHo B padotax B.M. Kapacuka,
O.B. Pes3unoii, E.N. Yepneiiko.

B.. Kapacuk, onupasich Ha pa3iM4Hble KOHUEIINY NPAarMaJIMHTBUCTUKHU U
COILIMOJIMHTBUCTHKH, W3JI0KeHHbIe B padorax P. bemma [1980], WM.IT. Cycora
[1989] m np., mpemIoKuMi pasrpaHUYMBATh  JIMYHOCTHO-OPUEHTUPOBAHHBIC H
CTaTyCHO-OPUEHTHPOBAHHBIE PA3HOBUIHOCTH AUCKYpCA.

B 0CHOBY TaHHOW THUIIOJIOTUU YYEHBIM MOJIOKUI CIEAYIOIINE KPUTEPUU: THUII
OOIIAIOIINXCS JIIOJIEH, UX COLUAIBHO-POJIEBOM CTATyC, pa3jinyus B COLMAIBHONU U
POJIEBOM TUCTAHIIMEW MEXKITY HUMH, TEMAaTUKA U CUTyalusl OOIICHUS, )KaHPOBBIC U
CTHJIEBBIE OCOOEHHOCTH PEYH.

B pamkax npemmoxenHor konuenumu B.M. Kapacuk  Bblmensier Takue
Kareropun «l) y4acTHUMKOB OOHIEHUS (CTAaTyCHO-POJIEBBIE M CUTYaTHBHO-
KOMMYHUKATHBHBIC XapaKTEPUCTUKU), 2) yCIOBUM OOIICHUS (MPecynno3ullny,
cdepa oOIIeHHsI, XPOHOTOI, KOMMYHUKAaTUBHAs cpefia), 3) opraHu3aiuu OOIMIeHHUs
(MOTHUBBI, LIENIM U CTPATErvH, pa3BEPThIBAHUE U WICHEHHE, KOHTPOJIb OOILEHUS U
BapUATUBHOCTh KOMMYHHKATHUBHBIX CPEACTB), 4) crmocoO0B oOmeHus (KaHal Hu
pPEXUM, TOHAJBHOCTb, CTWUJb M >KaHp oOuieHusi). C TOYKH 3pEHHs] CTATyCHO-
POJIEBBIX XApAKTEPUCTHUK YYACTHUKOB OOLIEHUS, HANpUMEp, MPUHIUIUAIBHO
BAKXHO  IMPOTUBONOCTABUTH  JIMYHOCTHO-OPUEHTUPOBAHHOE UM  CTaTyCHO-
OPUEHTHUPOBAaHHOE OOIIEHHWE U BBITEKAIONIME OTCIOAA THUIBI JIMYHOCTHOTO H
UHCTUTYLHOHATBHOTO auckypca» [Kapacuk 2004: 241].

B cooTBeTrcTBHM € JAHHBIM MOJAXOJOM JUYHOCHHO-OPUEHMUPOBAHHDILL
(mepcoHanbHBIA) JAMCKYPC XapaKTepusyeTrcs TeM, YTO €ro Y4YaCTHUKAMHU
CTAaHOBSITCS «KOMMYHHMKAHTBI, XOPOILIO 3HAIOLIUE JPYr JApYyra, PacKpbIBAIOIIME

Opyr Apyry cBoi BHyTpeHHHMi wMmup» [Kapacuk 2004: 232]. IlepconanbHbIii
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JTUCKYpC peanu3yeTcsi ObITOBOM (0OMXOMHOW) W OBITMIMHOW pPa3HOBUIAHOCTSIMH,
pasTuYaroNMMUCs cheruduKol npencraBieHus uHbopmaruu. B ObIToBOM
JTUCKypce TpH oOmIel cxaTtocTh MHGOpMALMS aKIEHTUPYETCS AMOIMOHANIbHAS
COCTABJISIFOLIAs] COOOILIECHHUS.

B orauune oT OBITOBOrO «B OBITUIHOM JHMCKYpCE NPEINPUHUMAIOTCS
MOMBITKM PACKPBITH CBOM BHYTPEHHHH MHpP BO BCEM €ro OorarcTtBe, OOIIeHHE
HOCUT  Pa3BEpPHYTHIA, TMPEACIbHO  HACHIIIEHHBIA  CMBICIAMH  XapakTep,
UCIIOJIB3YIOTCSL Bce (POpMBI peun Ha 0asze JMTEpaTypHOTO s3bIKa; OBITUHHOE
oOLIEHNE MNPEUMYUIECTBEHHO MOHOJOTMYHO W MPEICTABIECHO IMPOU3BEICHUIMU
XyIOXKECTBEHHON  JUTepatypbl U  (QUIOCOPCKUMHU U  TCUXOJOTUYECKUMU
UHTPOCIIEKTUBHBIMU TekcTamu» [Kapacuk 2000: 5-20].

Cmamycno-opueHmupoeanviu JIACKYPC IIPEACTABIISET cobom
MHCTUTYLMOHAJIbHOE OOLIEHHE, TO €CTh PEUEBOE B3aUMO/ICHCTBUE TIPECTaBUTENEH
COLIMAJIBHBIX TPYIIN WM UHCTUTYTOB JIPYT C APYTOM, C JIOJbMHU, PEATU3YIOIIUMHU
CBOM CTaTyCHO-POJIEBbIE BO3MOKHOCTH B paMKax CIOXXHMBIIMXCA OOIIECTBEHHBIX
WHCTUTYTOB, YHCJIO KOTOPBIX OINpEAeNsieTcss MOTPeOHOCTAMHU 0OIIecTBa Ha
KOHKPETHOM 3Tarie ero pa3sutus» [Kapacuk 2004: 232].

B pamkax COIMOTMHTBHUCTHYECKOTO MOJX0Ja MOXET OBbITh chopmMupoBaH
HEKOHEYHBIM TIEpeueHb TaK Ha3bIBAEMBIX JUCKYPC-OOBEKTOB, MOJICHKAIINX
W3YUYCHHUIO, a TaKXe pa3IMuHble BHUIBI JUCKYpCa, KOTOpPbIE MOTYT OBITh
WHTETPUPOBAHBI MEKTY c000i MO0 mudpepeHnpoBaHbI.

Kak orMeuarot uccienoBarenu, Cpeil U3y4aeMbIX AUCKYpPC-O0ObEKTOB Yalle
Ha3bIBAIOT CJICYIONINE: «a) JUCKYpPChl TOBCEIHEBHOTO OOIIeHUsT (OBITOBBIC
pasroBOphI, JpyXKeckue Oecelbl, CIyXd, OBITOBbIE KOH(PIUKTBI U Jp.);
0) MHCTUTYIIMOHAJIbHBIE TUCKYPCHI (aJIMUHUCTPATUBHBIN, O(UCHBIN, OAaHKOBCKHUIA,
MeJaroruaecKuil, MEIUIIMHCKUN, apMEUCKUH, IIEPKOBHBIA U JIp.); B) MyOJMYHBIN
JUCKYpC (AUCKYpC MyOJMYHOrO BBICTYIUICHHSI, TUIUIOMaTHUYEeCKUi muckype, PR-
JUCKYpC M JIp.); )  TOJUTHYECKHUE  AUCKYpChbl  (MI€0JOTHYECKUE,
MHCTUTYLMOHAJIbHBIE U Ap.); 1) Meaua-guckypcsl (TB-nuckypce, AMCKypCchl KMHO,

peKJIaMbl U JIp.); €) apT-AUCKYpPChl (JUTEPATYpPHBI, MYy3bIKaJIbHBIA, BU3YyaIbHBIMH,
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MOJIEIBHBIN JTUCKYPCHl U Ap.); k) AUCKYPC JEJIOBBIX KOMMYHHUKAIMN (IUCKYpC
JIEJIOBBIX IEPErOBOPOB); 3) MApKETUHIOBBIE JHMCKYpPCHI (pPEKIaMHBIA JIHCKYpC,
JTUCKYpPC TIPOJIax, TOTPEOUTEIbCKUM, CEPBUCHBIM JTUCKYPCHI W T. [.); H)
aKaJIeMU4YECKHe AUCKYPChI (AMCKYpC TOM WM WHOW HAYYHOM IUCHMIUIMHBI WIH
drtocopcko-MUpOBO33peHUECKOI cucTeMbl)» [Pycakosa 2006: 30].

B nayuHol nuTepaType HOCTATOYHO MOJAPOOHO OMHCAHbl OCOOEHHOCTH
KOMMYHUKAIIMM B TaKMX COIMAJIBHBIX c(hepax, Kak MOJUTUKA, CPEACTBA MAaCCOBOU
uHdopmaruu, OusHec, pekiama, MoTpedlieHne, IOPUCTIPYACHIINS, BOCHHOE JEJI0,
oOpa3oBaHKe, BOCIHTAaHHE, HAyKa, PEIUTHS, MEAWIMHA, CIOPT, TypuU3M [cM.,
Harpumep, padoThl TakuX aBTOpoOB, Kak P. Bonak, T.A. Ban /leiik, Y. IxoHc, P.
Parmaiiep, II. Cepuo, H. ®epxioy, M.U. bapcykoBa, JI.C. beiinHCOH,
O.B. buprokona, E.B. bo6sipeBa, H.I'. bBypmakuna, B.3. JlembsinkoB, T.B. ExoBa,
M.P. Kenryxuna, B.B. XKypa, B.. Unpun, B.M. Kapacuk, A.A. KuOpux,
JLA. KoueroBa, E.C. Ky0Opskoa, E.Il. JluxoBumoBa, B.A.Mursrusna,
JLK. Muxanesckas, A.B. Omaanu, W.B. Ilanamesckas, A.A. Ilerposa,
H.M. Pasunknna, KO.H. Cpoo6nosa, I'.I'. Cuemukua, H.B. ®ummarosa,
T.H. Hunkepman, H.JI. [llamue, E.W. [etiran u ap.].

B xontekcre Hamelr pabOThl HAWOONBIIUN HWHTEPEC MPEICTABISAET
WHCTUTYIIMOHAJIBHBIN THUI JUCKYypCa, KOTOPBIE peaTu3yeTcsi «Kak oOOIeHHE B
3aIaHHBIX PaMKax CTaTyCHO-POJIEBBIX OTHOIICHHM W TOHUMAETCS KaK peueBOe
B3aMMO/JICHCTBUE MPEACTABUTENICH COLUUAIBHBIX TPYNI B paMKaxX CI0XUBIIUXCS
oOmrecTBeHHbIX MHCTUTYTOB» [Kapacuk 2002: 193].  HUHcTUTyIMOHAIBHOE
obmenue, no muennto B.U. Kapacuka, opranusyercss B (popmMe MOJUTUYECKOTO,
aAMUHUCTPATUBHOTO, IOPUINYECKOTO, BOCHHOTO, eJaroru4eckoro,
PEIUTHO3HOIO, TMEJaroru4eckoro JMCKypcoB. Bwmecte ¢ TeM wumeromascs
TUTIOJIOTHSI MOXXET OBITh PACIIUPEHa, TIOCKOJIBKY «OOIECTBEHHBIC WHCTUTYTHI
ucropuyecku uaMeHunBb» [Kapacuk 2000: 5]. OdeBHAHO, YTO pPECTOPAHHBIN
JIMCKYpPC, CBSI3aHHBIM C TakoW BaXHOM cdepoil JeATebHOCTH YeJIOBEKa, Kak
pecTOpaHHBIi  OW3HEC, MOXET 3aHiITh CBOE€ MECTO B  THIIOJOTUHU

UHCTUTYIHOHAIBHBIX TUCKypcoB [Ko3bko, [Toxkumaesa 2012].
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B nHacrosimieM = IHMCCEPTAlIMOHHOM  HUCCIENOBAaHUM K  aHAIU3Y
Pa3HOBUHOCTEH HWHCTUTYIMOHAJIBLHOIO JUCKYpCAa U HMX OTACIBHBIX CETMEHTOB
MPUMECHSIETCS  COIMONPArMaJMHIBUCTUUCCKUNA  TIOAXOJ,  KOTOPBIA  OBLI
chopmynupoBan W  ampobuwpoBaH B paborax H.JI. IllamHe m ero yd4eHHKOB
[[Hamue, Kapsxun 2011, lamue, Humkuna 2017, Kapskua 2010, Ilumkuaa
2013 u ap.]. JlanHoe HampaBiieHHE OOBEAUHACT HHTEPIPETALUIO TUCKYPCHBHBIX
MPAaKTUK C TOYKU 3PEHUSI COLUOJOTHM, YUYUTHIBAIOMICH JIOKAJIbHBIE YCIOBUS,
COI[MATIbHBI KOHTEKCT KOMMYHHUKAallMM W TMPAarMajJuHIBUCTHKH, B LEHTpE
BHUMAaHUSI KOTOPO HAXOIATCS T€ CPEACTBA, KOTOpbIe, O BhipaxeHuto JIx. JIuua,
MPEIOCTABISIOTCS SI3BIKOM «JIJI1 BBITIOJIHEHUSI YAaCTHBIX WJUJIOKYTHUBHBIX 3ajau»
[Leech 1983].

Cornacno T. Jleiiky, cTpykTypa J1000ro BUJa JUCKypca JNETEPMUHUPOBAHA
MOCJIEIOBATEILHOCThIO JICUCTBUM (CTpaTeruii), HaleNEeHHBIX Ha JOCTHUXKEHUE
B3aMMOJICUCTBUSI KOMMYHUKAHTOB B PEUYEBOM OOIICHUH. YUEHBIA BBIICIHII
CTpaTeruy TOBOPAIIETO M ajpecaTa, COIMOKYJIbTYpHbIC, KOMMYHUKATHUBHBIE,
PUTOPUYECKHE, MAKpO- U MHKPO- CTpPATEruu, JUCKYPCHbIE M TpaMMaTHYECKUE
ctpaterui u T.a. Ilpu >TOoM wuccienoBareslb MOHUMAN CTPATETUIO  Kak
XapakTepUCTUKY  KOTHUTHUBHOTO iaHa  oOIeHus, «TaKkhe  TUJIaHbI
MPEACTABIAIOT COOOM OOIIyI0 OpraHU3alMI0 HEKOTOPOH MOCIIEeNI0BATEILHOCTH
JNCUCTBUIM M BKJIIOYAIOT LEAb WIM Ienu B3aumopewcTBus» [Jlerik T.A. BaH.
1989: 124].

B pamkax ngaHHOro WCCIEIOBaHUS MBI paccMaTpUBaeM PECTOPAHHBIN
JMCKYpPC KaK MHCTUTYLHHOHAIbHYIO (POopMy OOIIEHHS, KOTOpas XapaKTepUu3yeTcs
COIMAJIbHBIMU TIPaBUJIAMU U PUTYATU3UPOBAHHBIMU paMKaMu (PyHKITMOHUPOBAHMSI
U HUMEET CHerudUUecKyr0 CTpaTareMHO-TaKTUYECKYH) OpraHu3aluioo, TJe
CTpaTEeTUU pPeaTu3yoT OOITUI 3aMbICeNl OOIIEHUS, €T0 KOHEUHYIO I1eJib, TAKTUKH
BBITIOJIHAIOT (PYHKITUIO OCYIIECTBIICHUSI CTPATeTUH peuu uepe3 KOHKPETHHIE

peuesble 1iaru [JIuxosugosa 2011].
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1.2. PecTopaHHBbIi TUCKYPC B PSAY APYTUX BUAOB KYJIMHAPHO-
racTPOHOMUYECKHUX M MUIEBBIX JTUCKYPCOB

KoMmmyHukaims B Takoil cepe, Kak MPUrOTOBICHUE U YIOTPEOIeHUE TUIIH
«AMEET MHOTOACIEKTHBIM XapakTep W HaIMOHAIBHYIO crenupuky» [Kocurkas,
BaiitieBa 2016: 25], yTo mopoxaaeT MHOrooOpa3ue HAMMEHOBAHHUN TUCKYPCHBHBIX
npakTuk. Heo0XxoaMMo OTMETUTb, YTO PECTOPAHHBIA JTUCKYpPC CJEAyeT
mudepeHnupoBaTh OT OJU3KUX, HO HE TOXKISCTBEHHBIX MOHATHHA. K psimy Takmx
MOHSATUH,  ONHKCHIBAIOIIUX  JHUCKYPCHUBHBIC  TPAKTUKH,  CBSI3aHHBIE  C
MPUTOTOBJICHHEM H YIOTPEOJICHHUEM THIIA W HAMWUTKOB, MOXHO OTHECTH
ractpoHoMudeckuii [bypkoBa 2007; TI'onmoBumukas 2007; 3aiineBa, Kocuikas
2016; 3emckoBa 2009; Onsauu 2003; Berghe 2010; Davis 2009], xynuHapHbIi
[barman 2009; Rossato 2009], kynuHapHo-ractpoHoMudeckuii [CasenbeBa 2006],
rmotTonndeckuit  [Onmsana  2003; 2007] w  nummesoi [Yuuapumosa 2012]
JTIUCKYPCHI.

Mpb1 npucoenuHseMcs K TeM HCCIIECI0BATEIsIM, KOTOPBIE OTTPAaHUYMBAIOT
PECTOpPaHHBIM JUCKYpC OT pAa3jMYHbIX BHUJOB TaK HAa3bIBAEMBIX KYJIWHAPHO-
raCTPOHOMHYECKUX U TMHIIEBBIX ITUCKYPCOB HAa TOM OCHOBAaHHMH, YTO B HEM
peanu3yeTrcss ~ JIUCKYPCUBHAsi  MpakTUKa  CHEHU(PUYECKOTO  IKCIEPTHO-
mpoecCHOHANBHOTO CcOo00IIecTBa (PECTOPATOPOB, PAOOTHUKOB PECTOPAHHOTO
OusHeca u pecropanHbix kpuTHkoB) [Karynosa 2012; Kamynosa, Eroposa 2012;
Davis 2009]. Kpome Toro, pecTopaHHbIi AMCKYPC MPEACTaBIseT coboi Hanbosee
WHCTUTYJIN3UPOBAHHYIO Pa3HOBHIHOCTh KYJIMHapHO-TAaCTPOHOMHUYECKOTO
JTUCKypca.

Mopenvupyss WHCTUTYIIMOHAIBHBIA JHUCKYPC, Y4Y€HBIE BBIJEISIIOT YEThIPE
IPYIIIBI PU3HAKOB:

1) KOHCTUTYTHBHbBIC (YYaCTHHUKH, YCJIOBHS, OpraHU3alysi, CHocoObl H
MaTtepuan OONIeHHs, T.€. JIOAM B UX CTaTYCHO-POJEBBIX W CTaTyCHO-
KOMMYHUKATHUBHBIX amIulya, cdepa oOleHuss W KOMMYHUKATHBHasi Cpena,
MOTHBBI, 1I€JTH, CTPATETHH, KaHAJ, PeKUM, TOHAIbHOCTh, CTUJIb U JKaHp OOIICHUS,

a TaK)Ke TEKCT W/WIIM HeBepOAIbHBIC 3HAKH);
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2) MpU3HAKY MHCTUTYIIMOHATIBHOCTH (POJIEBbIE XapaKTEPUCTUKU areHTOB U
KJIUEHTOB, XPOHOTOMBI, CHUMBOJMYECKHE JACUCTBUA, TpadapeTHble >KaHPbl U
peueBbIe KITUIIE);

3) cneunduka MHCTUTYLIIHMOHAIBHOTO JIHUCKYypCa PAcKphIBAE€TCS B €r0 THIIE,
T. €. B TUIIE OOLIECTBEHHOI'O MHCTUTYTA, 0003HAaYEHHOI'O OINPEAEIECHHBIM UMEHEM,

0606HIE[€TC§I B KYJIbTYPHOM KOHICIITC, CBA3BIBACTCA C OIPCACICHHBIMU

byHKIUSAMU ~ Jrofed, — OOUIECTBEHHBIMH  pUTyallaMH,  MOBEICHYECKUMU
CTEPEOTHUIIAMH;

4) HelTpambHbIe MPU3HAKU BKJIFOYAIOT OOILIEIMCKYPCUBHBIE
XapaKTEePUCTUKW,  THUIHMYHbIE  JJs1  J00Oro  OOIIEHHs,  JUYHOCTHO-

OpUEHTHUPOBAHHBIC TPHU3HAKK, a TaKXKe MPHU3HAKU JIPYTUX THUIIOB JUCKypca
[Kapacuk 2000: 11].

Hanee B paboTe Oy/eT MokazaHo, YTO HA3BaHHBIC MIPU3HAKHU B MOJHON Mepe
pPETEBAHTHBI JI1 PECTOPAHHOTO JUCKYpCa.
1.3.  Oco0eHHOCTH AHTJIOSI3BIYHOTO OPUTAHCKOT0 PECTOPAHHOT0 HHTEPHET-

JUCKYPCA KAK SIBJIEHUS] HHCTUTYIHOHAJIbHOIO

Kak orMmeuaror crneuuanuctel B OOJAaCTH PECTOPAHHOM HMHAYCTPHH,
COBPEMEHHbBIE TEXHOJIOTUM MACCOBBIX KOMMYHUKAIIMM OKa3bIBAlOT HAa PA3BUTHE
TOrO BHUJA OW3HECAa TakKoe K€ MOIIHOE BO3JCHCTBUE, KaK  KyJIMHApHOE
MacTepcTBO BblAatonuxcs med-noBapoB Oriocta Ickodwe, [lons bokroza,
®eppana Anpusi, XectoHa bmromentans, JDxeiimu Onuepa, I'opaona Pamsw,
MOCJICAHUE U3 KOTOPBIX SIBJISIIOTCS TaKKE€ U3BECTHBIMH MEIUMHBIMU (PUTYpaMH U
nonyJisipu3aropamMyd  3710poBoil  muiu. Takum oOpazom, BenukoOpuTtaHus,
HECMOTPS Ha IIMPOKO PACIpPOCTPAHEHHOE MHEHHE O MPOCTOTE€ HAIMOHAJIBLHOU
KYXHU, YX€ HECKOJbKO JICCATUJICTUN SIBISETCS IEHTPOM MPUTHKCHUS
PECTOPATOPOB BCETO MHUPA M TOYKOW COCPEIOTOUYCHUS MEIMHHBIX TEXHOJOTHM,
KOTOPBIE HYXKJAIOTCSl B aHAJIU3€E B ACIIEKTE MHTEPHET-KOMMYHUKAIUU.

Kak wu3BeCTHO, MHTEPHET-KOMMYHHUKAIUSl JaBHO HAXOJIUTCA B IEHTpE
BHUMaHUs uccienaopareneit [['opomko 2009; Ilwmmna 2012; Dieter 2006; Crystal

2001], ogHako B JIMHIBUCTHYECKOW HAyKe OCTAeTCs HEMAaJo JAMCKYCCHOHHBIX
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BOIIPOCOB, CBSI3aHHBIX C M3YYEHHUEM PA3JIMYHBIX BUIOB MHTEPHET-IUCKypca. Tak,
HaIpuMep, CIEeIMHAIIBHOTO PAaCCMOTPEHUS, Ha HaIll B3I, TPEOyeT pEeCTOPaHHBIH
UHTEPHET-IUCKYPC,  MPEICTaBISAIOMUNA  cOOOM OIHY W3  HIIMPOKO
pacpoCTpaHEHHBIX PA3HOBHUIHOCTEH  COBPEMEHHBIX ITUCKYPCHUBHBIX IPAKTHK,
OpraHM30BaHHBIX B TOM YHCJIE€ B popMaTe MHTEPHET-CcaiiTa.

CrnennanbHOrOo OOCYXXJIEHHSI 3acCly>KMBAacT  BOMPOC O MPAaBOMEPHOCTU
pPaccMOTpEHHUS PECTOPAaHHOTO WHTEpPHET-IUCKypca Kak JTUCKypca
WHCTUTYIIMOHAILHOTO. B HEKOTOphIX  HMCCIEAOBAHMSIX OTMEYAeTCs, YTO JIJIst
MHOTHX Pa3HOBUAHOCTCH WHTEPHET-KOMMYHHKAIIUW SBJISETCS HEPEJICBAHTHBIM
MIPUMEHEHNE YHUBEPCATBHBIX KPUTEPHUEB, XaPAKTEPHBIX I MHCTUTYIIMOHATBHBIX
TUMNOB JUCKYpcoB  [PoikkoB 2009]. JleHCTBUTENBHO, ONPEACICHHBIC BUIBI H
YKaHPBI HTHTEPHET-KOMMYHHUKAITMH JEMOHCTPUPYIOT «pa3pylieHne YHUBEPCATbHBIX
KPUTEPUEB MHCTUTYIMOHAIbHOCTH» [PoraueBa 2009: 98-99]. Opmnako, Kak
MOKAa3bIBACT aHAJIMN3 PA3JIMYHBIX BUOB JUCKYPCOB B MPOCTPAHCTBE IEKTPOHHOTO
TEKCTOBOTO KOHTHHYYMa, WHCTUTYLMOHAJIBHBIA TOAXOJ TO3BOJIIET YCIEIIHO
PEIINTh IEbIA KOMILUIEKC HMCCIeAoBaTeabckuX 3amad [JImxoBumosa 2011, 2016;
Tem0oToBa 2012; IlInmuna 2012; [Hupsiesa 2007].

B  uHCTUTYIIMOHATLHOM  JIUCKYpCE€ MOJKHO  BBIICIHUTH  CJICAYIOIINE
KOMITOHEHTHI: «1) y4acTHUKH, 2) XpOHOTOI, 3) 1eiu, 4) IIEHHOCTH, 5) CTpaTeruH,
6) martepuas, 7) pa3HOBUJIHOCTH M KaHpbI, §) MpEUEACHTHbIE TEKCThbI, 9) auc-
KypcuBHbie Gopmyinb» [Kapacuk 2000: 12]. [IpuauMas BoO BHUMaHUE CIICIUPHUKY
AJIEKTPOHHBIX JUCKYPCHBHBIX TIPAKTHK, H3YYCHHE PECTOPAHHOTO WMHTCPHET-
JIMCKypca ¢ MO3WIMM WHCTUTYLIMOHAJIBHOTO TMOJX0J/I1a HEOOXOIUMO C YYETOM TeX
OCOOEHHOCTEHW,  KOTOphIE  OTJIMYAIOT  HMHTEPHET-KOMMYHHUKaIuioo.  Tak,
peCcTOpaHHbIi  MHTEPHET-IUCKYPC  OTJIMYAETCS  OCOOBIM  Macc-MEIUMHBIM
XPOHOTOIIOM, HAJIMYHUEM THUIIEPTEKCTOBOTO MPOCTPAHCTBA, KPEOJIM30BAHHOCTHIO
TEKCTOB, MOSIBIEHUEM HOBBIX JUCKYPCUBHBIX (HOPMYII.

Craryc BenukoOputanuu, u mnpexnae Bcero JIoHIoHa kak Mecra, Te
MOJIHbIE PECTOPAHHBIE TEHJICHIIMM TMOJYy4YaloT MEXAYHAPOJHOE MpPU3HAHHUE,

0OBSACHSCT AKTyaJIbHOCTb HCCIICAJOBAHHUSA BHPTYAJIbHOI'O CCTMCHTA 6pI/ITaHCKOFO
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pectopaHHoro auckypca. Onupasice Ha npennoxennyto B.W. Kapacukom monens
OTKCaHUsl THCTUTYIIMOHAJIBHOTO JUCKYpPCa, OXapaKTepHU3yeM ero 0COOEHHOCTH:

YyacTHUKaMH pPEeCTOPAaHHOTO WHTEPHET-IUCKYpCa SBISIIOTCS aopecaHmbl
(acenmwr):  pectoparopbl, yHpaBiSIOmAe, Ined-rmoBapa, coMmenbe, IIed-
KOHJUTEPHI, a TaKXkKe pecTopaHHble KpuTHKU. Kpome Toro, k aapecantam
PECTOPAHHOTIO MHTEPHET-IUCKYpPCa Mbl OTHOCHM >KYpPHAJIHCTOB, 0003peBaTelieH,
nucaTesei, mpeacraButeneld 0j1orocdepsl, YbM aBTOPUTETHBIC TOJOKUTEIbHEIC
OT3BIBBI MOTYT OBITh OTPAXKEHBI HA CAlTe MPEANPHUATUNA OOIIECTBEHHOTO MUTAHUS
B paznenax Reviews, Latest News & Reviews. Adpecamul (kauenmot) nUCKypca
MPECTABJICHbl IIMUPOKOW ayAUTOPUEH MOCETUTENIe CalTOB (MOTEHIUATBHBIX
rOCTEii), B TOM YHCJIC U PECTOPAHHBIMHA KPUTHKAMHM, U3yUYaIOIIMMU KOHTCHT caiTa
pecTopana.

Takum oOpa3om, Kiaccuyeckas Juaja «areHT—KJIMEHT», Ha3bIBaIOIIas
YYaCTHUKOB WHCTUTYIIMOHAJIBLHOTO OOIIEHUS, MPUMEHUTEIHHO K PECTOPAHHOMY
MHTEPHET-IUCKYPCY HYKJAETCAd B YTOUHEHUU. A2eHmbl PECTOPAHHOTO MHTEPHET-
JUCKypca B JIMIIE pPECTOpPaTOpOB, MEHEIKEPOB, PECTOPAHHBIX KPUTHUKOB,
paOOTHUKOB pecTopaHa (ymHpaBisAiomui, med-moBap, coMenbe, med-KOHIUTEP)
MOTYT BBICTYNIaTh KaK »JKCIEPThl W KaK MOMyJSIpU3aTOpbl  OpUTAHCKHUX
NpeANpUsATHIA 00ILICCTBEHHOro NMuTaHus. Tak, med-moBap pectopana Jacqueline
O’Donnell B runeprekcToBOM MpPOCTpPaHCTBE 3aBeaeHHs 10 pyOopukoit Read Jak's
Blog BeicTymaeT v Kak aKTHBHBIA KyJIMHAPHBIH OJ0Tep, MPEACTABIISIOMINNA CBOM
HOBBIM CalT MO KyJIMHApHUH, 4TO, OE3yCIOBHO, IMOBBHIINIAET HMHTEPEC K CaMOMY
pecTopaHy W HWHUIMUPYET AaKTHUBHOCTh KJIHMEHTa C TOMOIIBIO JUCKYPCHUBHOM
dopmyser Keep up to date with Jak:

Welcome

Hello and welcome to my new web site, here you will find lots of cooking
information including recipes, cooking demonstrations dates and the general
goings on of myself Chef/Patron Big Sis of The Sisters Restaurant’s Glasgow,
Jacqueline O’Donnell.

| hope you enjoy your visit, please contact me if you have any questions
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(http://jacquelineodonnell.co.uk).

HeGompmoit 1mo 00beMy TMPUBEICHHBIH TEKCT BKIIOYACT HECKOIBKO
AUCKYPCHUBHBIX (bOpMy.TI, 1'[06y)K,ZIaIOHIHX IIOTCHIOHNAJIBHBIX KIIMEHTOB K
COOTBETCTBYIOIUM jeiicTBusaM: Keep up to date; welcome to my new web site;
please contact me if you have any questions.

PaccmoTpum mipumep THIIEPTEKCTOBOIO MPOCTPAHCTBA CalTa pecTopaHa
Trinity Restaurant, B KOTOpOM MNpeACTaBICHBI PA3JIMYHBIC peaTM3ali arcHTra
AUCKYpCa OT IICPBOIo Jikaa: me(b-HOBapa Ha3BaAHHOI'O PCCTOpaHa U €I0 KOJIJICTH,
nred-moBapa M COBJIAJEIbIA JPYroro pecropana Ihe Square, mpe3eHTYIOMIEro
CBOETO KOJLIETY.

Wtak, mpuBeaeM TEKCT oOpaleHUsI-caMoITpe3eHTaluu  1ed-mosapa Trinity
Restaurant Anama butrta, KOTOpBIM Takke SBISETCA, KaK BHJAHO U3 TEKCTAa,
pecTopaTopoM M aBTOPOM KHUI I10 KYJIHHApPHUH, YYACTHUKOM KYJIWHApPHBIX MLIOY,
HaCTaBHUKOM MOJIOABIX ITOBAPOB U IIPCACTABUTCIICM HOBapCKOﬁ JUHACTUHU.

First and foremost a chef, | am also a restaurateur and food writer. | have
also appeared on screen a number of times, as a regular on BBCI’s Saturday
Kitchen and numerous other cooking and lifestyle shows. | also pride myself on
being a mentor to young chefs starting in the business, both at my own restaurants
and also through my work with the Academy of Culinary Arts. Being born into a
family of great cooks and food lovers, a career as a chef was almost inevitable and
| began my career in the frenetic kitchen of the legendary Claridges Hotel at the
age of 16 (http://www.trinityrestaurant.co.uk).

B runeprekcToBOM IPOCTAHCTBE CalTa psAIOM C CaMOIIPE3CHTAlMEN areHTa
peCTOpaHHOIro  JUCKYypCa pPa3MCIIACTCsA  IPC3CHTALIMOHHAA  XdPAKTCPUCTHKA
JAaHHOTO arcéHra OT €ro KOJUJIEru 1500% 030/ IapTHaepa, B JaHHOM CJIy4ac KOJIJICTH —
mre-moBapa u coBiaaesbila pecropana The Square:

PERSONALLY, | THINK ADAM IS ONE OF THE GREAT TALENTS OF
LONDON ... HE'S A NATURALLY VERY GIFTED GUY AND HAS FANTASTIC
CLASSICAL TRAINING. YET HE’S YOUNG ENOUGH TO HAVE A DESIRE TO
PLAY WITH THE NEW WIZARDRY. HIS FOOD IS FUN. IT’'S MODERN AND
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COMPLETELY UP-TO-DATE. HE DESERVES REAL SUCCESS.

Philip Howard, chef and co-owner of The Square, Mayfair

(http://www.trinityrestaurant.co.uk).

IIprBEnEHHBIM TEKCT HMEET SIPKO BBIPAKEHHOE IEPCOHAIBHOE HAYalo,
B€p6aJII/IBOBaHHO€ JIMYHBIM MCCTOMMCHHCM IICPBOI'O JIMId 1 HAPCUHHUCM personally
CO 3HAYCHUCM «nepCoHA/IbHO, TUYHO, cam» B POJIM BBOAHOI'O CJIOBA «A4 CO ceoell
CMOPOHDbL, 4Mo Kacaemcs MeHA».

Knuenmai PECTOPAHHOI'O HMHTCPHCT-IUCKYpCAa — 3TO HC TOJIBKO IHPOKasa
Hy6J’II/IKa B JIUIIC IMOTCHIMAJIBbHBIX IMOCETUTEIIEN PECTOPAHOB, HO U MPCACTABUTCIIN
AKCIIEPTHOTO PECTOpPAaHHOro coodmiecTBa. B kadecTBe npumepa MpUBEIEM
aBTOpHTeTHOEe MHeHue PebOekku bepp, pemaktopa cnpaBounuka Michelin 2016,
IPEJICTAaBJICHHOE Ha TNPE3CHTAMOHHOW CTpaHMIe caita pecropana The Goring:
«The food at The Dining Room at The Goring is a really pleasing mix of British
classics and lighter, more modern dishes, all prepared with great skill and
understanding»  (Rebecca  Burr, Michelin  Guide  Editor  2016)

(http://www.thegoring.com/food-drink/the-dining-room). OwueBuaHO, YTO O3LIB

KJIMEHTA, UMEIOUIMEro Oe3yCIOBHBIA aBTOPUTET B PECTOPAHHOM JieJie, MOBBIIIACT
VMHTEPEC K TAHHOMY 3aBEJICHUIO.

MHeHne y4aCTHUKOB PECTOPAHHOIO JUCKYPCa YaCTO OTPAXKAETCS B pa3felie
Reviews. Tak, B rumepnpocTpancTBe pectopaHa Rules akreHTupyroTcs
MPEUMYIIECTBA  HAIMOHAIBHOM  OpPUTAHCKOWM  KyXHH, OTMEUEHHBIE B
MOJIOKUTENIBHBIX OT3bIBaX TAKMX M3BECTHBIX MUCATENIEN U PECTOPAHHBIX KPUTHKOB
bpuranun, kak Tomac ['enpu YHapis3 [Tapkep boyn3, kpectHuk npunua Yapis3sa,
KOTOPBIH  SBJISICTCSI aBTOPOM IMATH KYJWHAPHBIX KHUT, OOJIajaTereM MpeMUuu
['unpauu nucarenel nuiieBoil mpomsinieHHOCcTH 2010 3a paboThl 0 OpUTaHCKOM
kyxHe. [lapkep boyn3 m3BecTeH cBoumMu 0030pamu OJIIO B pecTopaHax Mo Bce
bputannn, a Takke BBICTYIUICHUSAMU B KayeCTBE CyAbM B Pa3JIM4YHBIX
TEJICBU3UOHHBIX KYJIMHAPHBIX LIOY:

English Grub Rules Ok

by Tom Parker Bowles
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Game, beef, claret.. and lashings of history. Long may Rules reign over us!

A Little Englishness can go an awfully long way. And at Rules that steadfast old
Covent  Garden  grandee, there’s an awful lot of Englishness.
The Spy cartoons and photos of the Queen, the stuffed pheasants, prettily framed

bucolic vistas and endless alabaster busts (http://rules.co.uk/review/tom-parker-

bowles).

B smonmonansHoM ot3biBe [lapkepa boyin3a, MapkupoBaHHOM IPHU3BIBOM
Long may Rules reign over usl!, ocobo momuepkuBaercs Englishness
«aHTJIMACKOCTR» pecTopaHa Rules, ormedarorcs Tpamuimonneie Omroma (Game,
beef, claret), HemoBTOpUMBIT HanMOHATBHBINA KoJOpHUT MHTEphepa (photos of the
Queen, the stuffed pheasants, prettily framed bucolic vistas and endless alabaster
busts).

Ha caiitax PECTOPAHOB pPasMCHIAIOTCA TAKIKC  OT3bIBbI HM3BCCTHBIX
KyJIMHApHBIX OJIorepoB MM KoiaymMHHUCTOB: But | was always on a quest for really
excellent old English food and at Rules, the oldest restaurant in London, | finally
found it. The dishes are classics, like steak and kidney pie or sticky toffee pudding,
and yet, they are also local and fresh. The heads of many animals that end up on
the menu have found new residence on the restaurant’s wall, and the menu warns
regally: «Game birds may contain lead shot» (http://rules.co.uk/review/kerry-
saretsky); «Located in the 5-star Royal Garden Hotel in Kensington, you'll find the
award-winning Park Terrace Restaurant,a stylish place to grab a relaxing meal»

Suze, Luxury Columnist (https://www.royalgardenhotel.co.uk/Restaurants-

Bars/Park-Terrace).

Ha rnaBHO#M cTpanuiie caita mpeanpusTys oOIEeCTBEHHOTO MUTAHUS MOTYT
OBITH PasMCIICHbI CCBUJIKM Ha OT3bIBbI B BCAYIIHUX H3JaHUAX WM PCCTOPAHHBIX
rugax, Hampumep. 'The Peasant is both a great gastro-pub and a brilliant
restaurant’  Square Meal 'You can eat stylishly here on (almost) peasant's wages'
The Guardian'No-one charting the rise of the gastro-recvolution could miss the
Peasant' Michelin Guide: Eating Out in Pubs
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'Pink beef or lamb, perfect roast potatoes, nothing to revolt about' Tatler

Restaurant Guide (The Peasant, http://www.thepeasant.co.uk).

Takum oOpa3om, Kiaccudeckash AWaga «areHT—KJIMEHT», Ha3bIBaloIas
YYaCTHUKOB WHCTHTYIIMOHAJILHOTO OOIIEHUS, MPUMEHUTEIIEHO K PEeCTOPAaHHOMY
JTUCKYpCy TpEICTaBlICHa IIMPOKO, a WMEHHO: Ied-moBapamMu, KOHIUTEPaMH,
COMeTIbeE, pecTopatopaMu, PECTOPAHHBIMH W KYJIWHAPHBIMH KPHUTHKAMH,
Oyorepamu, yY4YaCTHHKAMH KYJIMHAPHBIX IOy, KJIMCHTaMH, B TOM YHCIIC H
NPEJCTaBUTENSIMU IKCTIEPTHOTO COOOIIECTBA.

2. XpOHOTOIT peCTOPAHHOTO WHTEPHET-TUCKYpPCa OTIMYAETCSI OT XPOHOTOMA
pEealbHOTO  PECTOPAHHOTO JIUCKypca (3aBeneHHe, TMpeIHA3HAYEHHOE IS
MyOJIMYHOTO TIPUHSTHS TUIIH, W Yachl pabOTBhl 3TOTO 3aBENCHUs), MOCKOIBKY
«pa3BepThIBAHUE JHUCKYPCHUBHOW TMPAKTUKH B HWHOM JIHUCKYPCTBHOM H3MEPEHHUH
CYIIECTBEHHO BHOW3MEHSACT ee 0a3oBbiec mapametpbl» [Karynoa 2012]. Tak,
pPECTOpaHHBIN JUCKYPC, MEPEHECCHHBI B ceTh MHTEpHET, CYIIECTBEHHO MCHSET
napameTp MECTO-BpeMs, MPUOOpPETAIOIIMA MpPU3HAK BUPTYAIbHOCTH. XPOHOTOI
CETMEHTa PECTOPAHHOTO  JIMUCKypca, OTrpaHWYCHHBIM  QopmMaToM  caiiTa,
XapaKTepu3yeTcs TeM, 4YTO JaHHBIA (opmar IMO3BOJSET MPH  TOMOIIH
THIIEPTEKCTOBOM OpraHu3alMi COBMEIIATh BpeMeHHbIe pexkuMbl online u offline,
YTO OCOOCHHO Ba)XHO TpU OpOHMpPOBaHMU CTOJUKOB ONnline. I'mmepTekcTOBBIM
dbopMaT maeT BO3MOXKHOCTH BBIOPAThH JKETAEMYIO JIOKAIIMIO PEecTopaHa, JOKAIHIO
CTOJMKAa W BpeMms TmocemieHus. Kpome Toro, ¢gopmar caiita (THIIEpTEKCTOBBIC
crpanuiel Photos, Videos, Gallery) mosBossier moTeHIMAILHOMY OCETUTEIIO B
JETaIsIX PacCMOTPETh DJIEMEHTBI XPOHOTOMA: WHTEPhEP, OCOOCHHOCTH JEKOpa,
odopmieHue 010, BHEITHUN BUJ NTepcoHaina, ¢poTo med-moBapa, comenbe, med-
KOHJIUTEPA, YIPABJISIFOIIETO U T.JI.

B kadecTBe THIIOBOTO TMpUMEpa MOXKHO TIPHBECTH THIIEPTEKCTOBOE
NpOCTPaHCTBO caita pecropana Dinner by Heston, rae mocerurtensm mpexie
BCEro IMpeajaraloT BIOpaTh JIoKaluio pecropana: Select location — Landon /

Melbourne (http://www.dinnerbyheston.com).
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3. Llenb pecTOpaHHOTO HMHTEPHET-AUCKYpCa OTBEYAET OCHOBHOW €N
pecTopaHHOTO OW3Heca — «cCo3[aTh ceOe TMOCTOSHHOTO TOCTS»  depes
npcaoCTaBJICHHUC MOJIHOM HH(i)OpMaHI/II/I O KOHICIIINUHM 3aBEACHUA, €TI0 (1)I/IJ'IOCO(1)I/II/I,
TUTIE KyXHH, HHTEphepe, aTtmMocdepe, KadecTBe, ILI€HE, PEUTHHTE, MPU3HAHUH,
OT3bIBaX, CIICOHUAJIIBHBIX IIPCATOKCHUAX, CO6I>ITI/I}IX, cnocobax 6p0HI/IpOBaHI/IH
CTOJINKa, BO3MOKHOCTAX O6paTHOﬁ CBA3U C IIOTECHLOUAJIBHBIM KIHMCHTOM U T.[O.
JNannass wHpOpMAIMS NpPEACTaBICHAa MPEXIE BCErO0 Ha CalTe MNpeanpHsITHIA
06H1€CTBGHHOPO [IUTaHUA, a TaK¥KEC MOKECT OBITh OTpa’XCHAa B MHTCPHCT-OT3bIBAX U
pELEeH3UsAX MPEeICTaBUTEIEH IKCIIEPTHOTO pecTopaHHOoro coodiecTBa. KoHnenmus
3aBEJICHHs Yallle BCErO OTpakaeTcs B ciioraHax, Hampumep: Best Fish & Chips!
(The Golden Chippy London, http://thegoldenchippy.com); THE BEST FROM
THE LAND AND SEA (Corrigan's Mayfair, http://www.corrigansmayfair.co.uk);
Welcome to St. JOHN (St. John, https://www.stjohngroup.uk.com); London's noted

cup of tea (Terry's Cafe http://www.terryscafe.co.uk); London’s only truly hidden

Gem, Classic pub, good food (The Andover Arms, http://theandoverarms.com);
Don't just take our word for it... (Wetherspoon https://www.jdwetherspoon.com).

4. IleHHOCTH PECTOPAHHOTO MHTEPHET-AUCKYpCa B IIEJIOM COOTBETCTBYIOT
[EHHOCTSIM OPHUTAHCKOW KyJNbTYphl. THMONIOTHS IIEHHOCTEH, JEXKAIIUX B OCHOBE
PECTOPAHHOTO JHCKypca, COOTHOCHMMAa C TaK Ha3blBaeMbIMH  0a30BBIMU
LEHHOCTSAAMH, KOTOPBIE HE ABJISIOTCS HEKUM JOMOJIHEHHEM K 3KOHOMHKE WIIH
noJIMTUKE. ba3oBble IMEHHOCTH — 3TO OOOOIIEHHBIE TPEACTABICHUS JIIOACH O
HOpPMax IMOBEACHHUS, OCHOBAHHBIE HA MCTOPUYECKOM OIBITE W 3aKJIIOYAIOIIUE B
ceOe KyJbTYpHBIC 3HAKU KaKJIOTO ATHOCA B OTJACJIBHOCTH U BCEro YEJIOBEYECTBA B
L[ETIOM.

be3ycnoBHO, mepeYeHb ~— YEIOBEUECKUX  LIEHHOCTEW  YPE3BBIYANHO
MpPOCTPaHEH, B CBA3M C YeM BO3HUKAET HEOOXOJWMOCTh B HAy4YHOU
kinaccudukanum storo peHomena. Kak m3BecTHo, kimaccuukanuy pa3indaroTcs
no BaxkHeHmeMy (06a3zoBomy) mpuszHaky. Tak, auddepeHuupys IIEHHOCTH IO
CyOBEKTaM — HOCHUTENISIM JTHX IIEHHOCTECH, YYCHBIC BBIACISIIOT I[EHHOCTH

OMMpCACICHHBIX COOMWAJIbHBIX TPYIIII (MOJIO,Z[C}KI/I, KOHKPETHOTI'O KOJUJICKTHBA,
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npodeccuonansHOTO coobmectBa U T.4.). Ecam B ocHOBaHme KiaccuduKaum
MIOJIOKHUTH TPU3HAK C(Pephl YeTOBEYECKOMN ACATEIHPHOCTH, TO B 3TOM CIIy4ae MOKHO
TOBOPUTh O TaKUX TCpyNnax LEHHOCTEW, KaKk HPABCTBECHHbIC, TIPAXKIAHCKHUE,
SKOHOMUYECKHUE, TOJIUTUYECKHUE [ICHHOCTH.

dopManbHBIN TPU3HAK TTO3BOJISIET BBIICIUTH 0a30Bble U BCIIOMOTATEIbHBIE,
MOJIOKUTENIbHBIE W OTpUIATENbHbIE, AOCONIOTHBIE W  OTHOCUTEJbHBIE,
OOBEKTHBHBIE W CYOBEKTHUBHBIC IICHHOCTH, C TOYKH 3PCHHUS COACPIKATEIHHOTO
MIPU3HAKA Pa3IMYaOT HEHHOCTH BEIIHBIE, TOTHUYECKUE U ICTETUUECKUE.

Ocoboe BHUMaHHE ClEeAyeT OO0paTUTh Ha IEHHOCTH, KOTOpHIE
UCCIIeIOBATENM Ha3bIBAIOT 0A30BBIMU, COCTABJISIONIMMU OCHOBY aKCHOJIOTHYECKHUX
MPEANOYTEHUI JIMYHOCTH WM OMNPEICTSIONIMMU €€ MOCTYNKH B TEYEHUE >KU3HHU.
Ecnau cooTHeCTH 3TH IIEHHOCTH C MOTPEOHOCTSMU JUYHOCTH, TO, Mo A. Macioy,
BBIICIISIETCS «IISITh MOTpeOHOCcTeN-1IeHHocTel, o [1. Myppero, — 28 1ieHHOCTEiH,
no M. Pokuuy — 18 TepMHUHaAIBHBIX (CAMOIIEHHOCTEH, HE 0OOCHOBAHHBIX JPYTUMU
IEHHOCTSIMU) U 0K0J10 100 MHCTpYMEHTAIBHBIX IIEHHOCTEH (IIEHHOCTEH-CPEICTRB)»
[tur. mo: Jlanuua 1996: 5-6]. Takum oOpa3om, KOIMYECTBO 0Aa30BBIX HEHHOCTEH
JUYHOCTHU (MJIU COIMAIbHOW TPYMIIbI) SIBJSETCS UCUUCISIEMBIM, OJTHAKO BOIPOC O
TUIIOJIOTH3AIMK [ICHHOCTEH OCTaeTCs HaydHOU mpoOieMoi. OaHON U3 M3BECTHBIX
TUTIOJIOTHH TIEHHOCTEH, (PyH/IaMEHT KOTOPOM ObLT 3a7105KE€H B paboTax OAHOTO M3
OCHOBOTOJIOKHUKOB akcuosiorun M. lllenepa, sBisieTcs UX paslelieHUe Ha
LEHHOCTH-1IEJIA U LIeHHOCTU-cpeacTBa. M. Illenep npeanonoxui, 4YTO «IEHHOCTU
MOYHO TIPEJICTaBUTh B BUJIE ABYX MOPSIKOB:

1) mepBwIii MOPSAIOK BBICTPAMBACT LIEHHOCTHYIO HMEPAPXUIO MO KPUTEPUIO
MOPAJILHOCTH CJIETYIONTUM 00pa3oM: IIEHHOCTH OIIYIICHHH; BUTATHHBIC IIEHHOCTH;
JTyXOBHBIC U PEIIUTHO3HbBIC IIEHHOCTH;

2) BTOpOIl MOPSJIOK OTPA’KaeT COOTHOILIEHHE «BBICOTHD) IIEHHOCTU U €€
CYITHOCTHOTO HOCHUTEJS TO TPHU3HAKy YOBIBaHWS: MPEIMETHBIE W JTUYHOCTHEIE,
4yy»ue U COOCTBEHHbIE LIEHHOCTH, 00J1a/1al0II1e OAMHAKOBBIM CTaTyCOM; LIEHHOCTH
aKTOB, (DYHKIIMHA, PEaKIUii; IEHHOCTH YOeXICHUs, ACUCTBUS, yCIeXa; IEHHOCTH

WHTCHIIMM W COCTOSIHUSI; IIEHHOCTU  OCHOBaHUHM, (opM, OTHOIICHUH;
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VH/VBUYaJIbHbIE W KOJUICKTHBHBIE  LEHHOCTH;  CaMOCTOSITENIbHBIE U
pou3BoAHBIe» [UT. mo: Jlammmu 1996: 125].

C ToukM 3peHusi COIMOJOTMYECKOro IMOAXO0/Ja CBOK KiIacCU(pUKAIMIO
LHEHHOCTEU Npemoxkua M. Pokud, KOTOPBIM pa3fenui UEHHOCTH HA IIEHHOCTH-
LeJM W LEeHHOCTU-cpeacTBa. MccnenoBarenb «UCXOOWII M3 CIEAYIOLIMX
MOCTYJIATOB:

1) KOJWYECTBO YEJIOBCUCCKHUX IICHHOCTEH HCUUCIISIEMO;

2) ONHM W T€ K€ LEHHOCTH I pasHbIX JIOJCH HMEIOT Pa3IndHYyIO
3HAYUMOCTb;

3) Bce IIEHHOCTH OPTaHU30BaHbBI B CHCTCMBI,

4) WCTOKH IIEHHOCTEH dYelIoBeKa OOHAPYXKHMBAIOTCSI B €ro KyJbType, TOM
COIMAILHO OOIIIHOCTH, K KOTOPOH OH MPUHAJICIKUT, B CTPYKTYpPE €ro CO3HAHUS;

5) [eHHOCTHM BIMAIOT Ha (QYHKIMOHHPOBAHUE psAla COLMATBHBIX
(eHOMEHOB, N3y4YaeMbIX PA3JUYHBIMH COIMOTYMAaHUTAPHBIMH HayKaMu» [IIUT. TO:
Jlanmu 1995: 126].

JIns  aHamyM3a LEHHOCTHOTO COAEPXKAaHUS TEKCTOB B  MCCIEIOBAHUU
UCIIONB3YyeTCsl  Kiaccudukanus I[eHHOCTeH, TmpejoxkeHHas M. Poxuuem
[Rockeach 1973]. Kak ™Mbl yxe ormeuanu, M. Pokud JeIUT dYeIOBEYCCKHE
LIECHHOCTM HA TEPMHHAJIbHBIE U WHCTPYMEHTAJbHBIC, TEPMHUHAJIbHBIE LIEHHOCTU
M. Pokuu nuddepenuupyet Ha JIMYHOCTHBIE M COILMAJIbHBIE, a CpeIu
MHCTPYMEHTAJIBHBIX I[IEHHOCTEM pa3jind4aeT LEHHOCTM MOpajld U LEHHOCTHU
KOMIIETEHTHOCTH. B CBSI3W C TPUBEACHHOW THIIOJOTMU LIEHHOCTEU CIIEAYET
OTMETHUTh, YTO 3TO JEJIEHUE SABJISECTCS OTHOCUTEJIbHBIM, MOCKOJIBKY B Pa3HBIX
CUTyallusX TpaHUIA MEXJIy TEPMUHAIBHBIMU W HWHCTPYMEHTAJIbHBIMU
LIEHHOCTSAMHU MOJKET CTUPATHCA B BUY TOrO, YTO OJHA U Ta K€ IIEHHOCTh MOXET
BBICTYIIaTh U B KAYECTBE TEPMUHAIBHOM, U B KAYE€CTBE NHCTPYMEHTAIBHOM.

[IpuMEeHHUTENBPHO K  HMCCIENOBAHUID  AKCHOJOIMYECKOIO  HAITOJHEHUS
pa3IMYHBIX BUJOB AUCKYpPCa TUIIOJOTMYECKUM MOJIXOJ K HM3YYEHHUIO LIEHHOCTEU
aBigercss BecbMa IUIOoAoTBOpHBIM. Kak ormeuaer JILA. KoueroBa, «B pamkax

JaHHOT'O IToAXoJa B (bOKyc N3Yy4YCHUA AKCHOJIOTUYECKOM COCTaBH}IIOII_Ieﬁ AUCKYypCa
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MOMEIIAETCSl TOCTPOEHUE PA3IUYHBIX THUIOJOTUNA IIEHHOCTHBIX OPHEHTALIUH,
3aJAl0UINX T[OBEACHHUE JIIOJCH, CBEIEHHE UX MHOroo0pasuss K HEKOTOPhIM
BBIJICISIEMBIM TI0 Pa3HBIM OCHOBAaHUSAM O0OOIIEHHBIM KiaccaMm. Kak mpaswuiio,
MOJICJTUPOBAHHE CHUCTEMBbI HEHHOCTEH npernoaraer oOHapyKeHHE
3aKOHOMEPHOCTEH B CTPYKType IOCTPOCHHUSI CHUCTEMBbI, BBIBICHHE CHUCTEMHBIX
CBsI3€H, onpesiesieHHe MPUHIUIIOB UX TAKCOHOMHUYECKOTO OMUCAHHUS, OCHOBAaHHBIX
Ha OOOOIIEHHOM BBIPAXKEHWU MPHU3HAKOB. BEISBICHHE CTPYKTYphl IIEHHOCTHOU
KapTHUHBl MHpa, CO3/1aBa€MOM JTUCKYpCOM, NPEIyCMAaTPUBAECT OINpEACIICHUE
YCTOHYMBBIX CBSI3ed I[EHHOCTHBIX OpHUEHTAIMHM, KOTOphIe OOECIEeUYHBAIOT €€
[EJIOCTHOCTh W COXPaHAIOT YCTOWYMBOCTh TMPH PA3IUYHBIX BHEIIHUX U
BHYTPEHHUX HU3MEHEHUsAX. CTpOosSTCS WICalIbHbIE THUIIOJOTUHU, IOJ KOTOPHIMU
MOHMMAIOTCSI  aOCTpPaKTHBIE KOHCTPYKIIMH, C KOTOPBIMH COIMOCTaBIISIOTCS
UCCIIETyeMbIE 1IEHHOCTHBIE OPUEHTALUU. BBIIEISAIOTCS TUIIONOTMH LEHHOCTHBIX
OpUEHTALIUN, TIOCTPOEHHBIE MO PAAY KPUTEPUEB, KOTOpbIE PacCMaTpPHUBAIOTCS B
Ka4yeCTBE OJHOTO M3 KOMIIOHEHTOB akcuocdepsl. B OonbimHcTBE paboT cuctema
LEHHOCTHBIX OpPHUEHTAllMi BBICTPAUBAETCS B COOTBETCTBUM C KAKUMHU-JINOO
kputepusimu» [Kouerosa 2013: 57].

Hccnenosatenp Takke NOJYEPKUBAET, YTO MPU «aHAIHM3E PA3IMUHBIX BUJIOB
JTUCKYpPCOB TEPMUH «LIEHHOCTB)» YaCTO MOAMEHSETCS] PEKJIIaMHBIM IPU3BIBOM, JINOO
3TH TEPMHUHBI UCTIOJIB3YIOTCS HEMOCIEAOBATEIbHO. YUEHBIC OIMPENesIOT MPHU3bIB
KaK TO, 4TO JIEJIaeT TOBAp MPUBJIEKATEIbHBIM AJI MOTPEOUTENS U aKLEHTUPYETCS B
pekname ToBapa. Hampumep, ecinu B pekjaMHOM COOOIIEHUH yKa3bIBaeTCs IEHA,
TO MPU3BIBOM BBICTYIAET SKOHOMHS U cOepexenune» [Tam xel.

PaccmaTtpuBasi OoCHOBaHUS [UIsl pa3TpaHUYEHUs TOHATUN «UEHHOCTH» U
«mpusbiBy, JLLA. KouetoBa mHIIeT, 4YTO «IEHHOCTH OMPEHCTSIOTCS  Kak
BHYTPEHHUE OpPUEHTUPHI TOBEICHUS JIOACH, TPU3BIBBI HMEIOT BHEIIHEE
IPOUCXOXKICHUE, UCXOIAT OT pekinamonatensd. [Ipu3biBel  HeoOs3aTENbHO
OpPEACTAaBISAIOT CBOMCTBA TOBapa U €ro XapakTepUCTUKH, HUX (YHKIHU
3aKJIIOYAIOTCA B TOM, YTOOBI CO3/1aTh JKeJaemyro armochepy moTpeOiaeHHs Win

YCTAaHOBUTH KOHTAKT C L[EJIEBOM ayIUTOpHUEH, MO3UIIMOHUPOBATH TOBApP, HOPMUPYS
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ero oOpa3 W mpuaaBas €My >KeJlaTelibHble CBOWMCTBA. BblaenstoTcss Tpu THUNa
MIPU3BIBOB:

- palMOHaJbHbIE MPU3BIBBI, AMEIUIUPYIOIIME K MHTEpPEcaM IeJIeBOM ayAUTOPUU
¥ OOBIYHO OTHOCSIINECS K Ka4eCTBY, paO0OYNM XapaKTEpUCTUKAM TOBapa;

- OMOUIMOHAJIbHBbIE TMPU3bIBBI, OOpaIlllalOMIUEcs K TOJIOKHUTEIbHBIM WM
OTpHUIIATEIBHBIM SMOIUAM aJipecaTa, BKIIOYAIOIUM CTpaxX, BUHY, PaJOCTh;

- MOpaJbHbIE MPU3BIBbI, HAIPABJICHHbIE Ha OCO3HAHHUE AyJIUTOPHUEU TOTO, YTO
SBJIIETCS] TIPABUJILHBIM WUJIM JIOJDKHBIM, HANPUMEP MPHU3BIBBI K MATPUOTU3IMY WIIU
COXpaHEHHI0 OKpyXkaroriei cpeab» [Kouerosa 2013: 57].

IlenHOCTH OpPUTAHCKOTO PECTOPAHHOTO WHTEPHET-AUCKYypca B IEJIOM
COOTBETCTBYIOT 0a30BbIM IIEHHOCTSIM OpUTAHCKOM KYyJBTYpPbI, OTPa)KaroIIUM
00001IEHHBIE TTPEACTaBICHUS OpUTAHIIEB O HOpMaX MOBEACHUS U 3aKJIIOYAIONIUIM B
ce0e KyJIbTypHbIE 3HAKU JJAaHHOTO 3THOCA B OTJEJIIBHOCTH U BCETO YEJIOBEUYECTBA B
nenoM. ba3zoBbIMU LIEHHOCTSAMM OpUTAHIEB SBISIOTCA BEPHOCTb TPAJULIUSAM CBOMX
NPEIKOB, YYBCTBO CIIPABEAJIUBOCTH, YECTHOCTh, CTPEMJIEHHE K YCIeXy u
camMopealln3aliy, He3aBUCUMOCTh, TOJIEPAHTHOCTD, M0JIb34a, YA0BOJIbCTBHE. BaxkHo
MOTYEPKHYTh, YTO Cpelu 0a30BBIX IIEHHOCTEH KyJIbTYpbl OpUTAHIIBI OTMEYAIOT
(eHOMEHBI, UMEIOIIe OTHOUICHHE K IMPUTOTOBJICHHUIO U MOTpeOseHuto nuum. B
KaueCTBE 3HAYUMBIX KYJbTYPHBIX OTHUYECKUX CHMBOJIOB, OTHOCAIIUXCS K
OpUTaHCKOW KyXHE, aHTJM4YaHe HEM3MEHHO Ha3bIBAIOT ChHIP uejjaep, poctoud u
fopkimpckuit nyauar [Ter 2014: 191]. YMecTHO OTMETHTbH, YTO, MO JaHHBIM
colosornyeckor cmyxxk0b YOUuCov, cpean (yHIaMEHTalbHBIX IIEHHOCTEU W
CHUMBOJIOB OPUTAHCKOW HAIIMOHAJIHHOW MACHTUYHOCTH CaMH OPHUTAHIII HAa3bIBAIOT
Ka4eCcTBO OpPUTAHCKMX PECTOPAHOB M Temioe OpuraHckoe mwBo [YouCov

http://global.yougov.com]. Kpome TOro, B pecTOpaHHOM HHTEPHET-IUCKypCE B

MPE3EHTAIMOHHBIX TEKCTaxX MPEANPUSITHI OOIECTBEHHOTO MUTAHUS OTMEUYaeTCs
couyeranusi honest cooking / honest cuisine, koTopoe MOXHO TpaKTOBaTh Kak
«JIOCTOMHTCTBO M pemyTaius», «an impeachable reputation» / «Oe3ynpeuHas

penyraus» [["omogosa 2014: 60].
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Pazymeercs, yto B 3M0Xy HWH(GOPMALMOHHBIX TEXHOJOTHH OCHOBHBIM
UHCTPYMEHTOM  (OPMUPOBAHUS HAIMOHAJIBHBIX IIEHHOCTE W  CHMBOJIOB
CTaHOBJATCA MaACC-MEAHuaA. I[aHHOG 00CTOATEILCTBO II03BOJISIET Ba(i)I/IKCI/IPOBaTB
AKTYAJIbHBIC JIMHI'BOKYJIbTYPHBIC ICHHOCTU X CUMBOJIbBI TOI'O WJIM MHOI'O COIIMyMa.
He cnydaitHo cpenu MeauitHBIX (QUTYp, aKTHBHO IOJICP)KUBAIOIIMX IEHHOCTU
6pI/ITaHCKOI71 JIMHI'BOKYJIBTYPBI 1 OKA3bIBAIOIMUX HA HUX BIIMAHHUC, UCCIICAOBATCIIN
Ha3bIBaIOT 1e(-noBapa u pectopatopa xeiimu OnuBepa, KOTOPBINA, UMES CTATyC
HallTMOHAJIbHOT'O I'CPOsd, IMOIIYJIAPU3UPYCT KYIHNHAPHOC MCKYCCTBO, BBICTYIIACT KaK
CTOPOHHHK 3J0pOBOIo IIMTAaHWA W BbIpalllUBAHUSA COOCTBEHHBIX IIPOAYKTOB
[TackaeBa 2013]. Od4eBUAHO, YTO JCATCIBHOCTh TaKHX aBTOPHUTETHBIX
PECTOPATOPOB, AKTHUBHO BKIIIOUYCHHBIX B MGHHﬁHYIO KOMMYHHKAIIUIO, OKAa3bIBACT
BIIMAHHUEC Ha HOCEHHOCTHU 6pI/ITaHCKOI>'I JIMHI'BOKYJIBTYPBHI. B kaduecTBe KIIIOYEBBIX
KOHIICIITOB 6pI/ITaHCKOFO PCCTOPAHHOT'O HMHTCPHCT-IAUCKYPCAa MOJKHO BBIIACIINTDH
TASTE, PLEASURE, HONOUR, BENEFIT, NATURAL, SEASONAL.
HpI/IBeI[eM TOJIbBKO HECKOJIBKO IPHUMCPOB, UIUIIOCTPHUPYIOMIUX JaHHBIC KIIOUYCBLIC
KOHIIETITBI OPUTAHCKOTO pecTopaHHOro auckypca: The Pig and Butcher opened its
doors in 2012 and has become a bit of an Islington institution. A laid back country
style pub with a stunning private dining room and honest cooking that wouldn’t be
out of place in the country kitchens of yesteryear (The Pig and Butcher); Sisters
Kelvingrove offers a relaxed atmosphere, prime location in Finnieston, friendly
staff and honest cuisine (The Sisters); But if you're after a traditional English cafe
serving honest, unpretentious, good-value food combined with friendly service,
then look no further (Terry's cafe); Our accompanying chunky chips are tripled
cooked in traditional beef dripping for an unbeatable taste. Alongside Fish &
Chips we'll also be serving popular homemade favourites such as a rich fish pie,
salmon fishcakes and prawn cocktail together with a range of seasonal specials
(The Chipping Forecast); We are extremely passionate about our food with quality
ingredients and freshness being the key to the taste (Baileys Fish'n'Chips);
Michelin-starred chef Michel Roux Jr and Restaurant Associates have developed a

relaxed and personal gastronomic setting, using modern European cooking
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techniques and sourcing seasonal produce of the highest quality to create a unique
menu (Roux at Parliament Square); More benefits:Keep up to date with all the
latest goings-on at your favourite pub; Be the first to know about our upcoming
special events (The Victoria); At Natural Kitchen we love good food. Whether it is
our fresh fruit & vegetables, fish or meat from our handful of suppliers everything
Is selected on taste & quality first.(Natural Kitchen); We love to share the
knowledge we've gained and the pleasure of cooking local food (The Webbe's
Restaurants).

5. Crparerum pecTOpaHHOIO HMHTEPHET-AUCKYPCA, CpPEOud KOTOPBIX MBI
BBIACIISIEM cmpamezuu CO30AHUSL NOJIONCUMETBHO2O IMOYUOHAIIbHO2O HACNIPOA,
CO30aHUS npuejliekamejlbHoco UMUOIHCA 3a6€0€Hu}l,' noevluieHus aKkmueHocmu
Kauenma, OyayT moapoOHee pacCMOTPEHBI B 3 TJIaBE JHUCCEpTAIldU. 3/1€Ch JKe
OTMCTHUM, 4YTO B paMKaX THIICPTCKCTOBOI'O IIPOCTPAHCTBA CalTOB ATH CTpaTCrunu
PCIPC3CHTUPYIOTCA TAaKTHKaMH, I10JIYy4YarOIHuMH Bep6aJII>HyIO u HGBCp6aJII>HyIO
oObekTHBanMu. Hanpumep, peanuzanusi CTpaTeruil co30aHus noJI0MCUMETbHO2O0
IMOUYUOHAIIBHO2O HACMPOA U CcO30aHUs. npuesjiekanejaibHoco UMUOIICA 306€0eHUs.
peaimunu3yeTcsa CpeACTBAMU KPCOJIM30BAHHOI'O TCEKCTA, B KOTOPOM I/1306pa)K€HI/Ie
aKIIEHTUPYET TOJIOKUTEIBHBIA AMOIIMOHATIBHBIN HacTpoil (pumep 1, caiiT maba u
pecropana  The Andover Arms) widM mNpUBJICKATEIbHBI HMHUK 3aBEICHUS,
MOAYEPKHYTHIM JIOTOTUIIOM, OTPAXKAIOIIUM €ro OCHOBHYIO KoHueniuio (I[Ipumep 2
The Harwood ractpoma0, B koropom nojaroT auub; [Ipumep 3 Angler, pectopan
OpPUTAHCKUX MOPEIPOAYKTOB):

[Tpumep 1

“A top notch pub and restaurant”, “Classic pub, good food”

(The Andover Arms, http://theandoverarms.com/)"

! 3nech 1 asice BOCIPOM3BEICHHUE JIOTOTHITOB, TOBAPHBIX 3HAKOB, @ TAK)KE CTPAHUI] HHTEPHET-
CaliTOB OpUTAHCKUX MPEANPUATHH OOIIECTBEHHOTO MUTAHUS OCYIIECTBIISCTCS UCKIIOYUTEIHHO

B HCCJICAOBATCIBbCKUX LCIIAX.
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[Tpumep 2

(The Harwood, http://www.harwoodarms.com/)

[Tpumep 3

~. ANGLER

(Angler, http://www.anglerrestaurant.com)

B kadecTBe WJUIIOCTpAllMM pealIU3alUU TAKTUKH TOOYXKICHUS MOMXHO
NPUBECTH (PParMEeHTHI TEKCTa, MPEACTABICHHOTO BepOAIbHBIM CpPECTBAMH  1he
Five  Fields on Twitter; The Five Fields on Facebook (The Five Fields) u
CpEICTBAMH KpPEOJU30BAHHOIO TEKCTa, B KOTOPOM HWKOHUYECKHE CpEACTBa
UHTErPUPOBaHbI B BepbaibHoe coobrenue: Join our community v FE~== (Rules
Restaurant).

N3yyeHne cTpaTareMHO-TAKTUYECKON  OpraHu3alld  THUIEPTEKCTOBOTO
IPOCTPAHCTBA CAWTOB OPHUTAHCKUX MPEANPHUATHI OOIIECTBEHHOTO MHUTAHUSA
MOKa3aJlo, YTO TAaKTUKU OOCLIaHWsl HACIaXICHMs, BU3yalH3allMd, MPE3CHTALUU
KOHLCTILIUMA 3aBEJECHUS, AaKIEHTHUPOBAHUSA TMPUOPUTETA CE30HHBIX MECTHBIX
IPOIYKTOB, aKUEHTUPOBAHMS JOCTHXKEHHI aKTyaIU3UPYIOTCS MPEUMYLIECTBEHHO
C TOMOLIBI0  M300paKeHUM, WUIIOCTpalUUld, Trajeped Npo(ecCHOHATBHO
BBITIOJIHEHHBIX (oTorpaduii. TaKTUKM aKIIEHTUPOBAHUS TPUOPUTETA TPATUIIUH,
MPUTJIAIICHUS, TTOOYXKIEHUSI HAXOJAT OTpa)keHHe B rpaduueckoM, MpudTOBOM
BbIJICJICHUH, aHUMalMu. TakuMm oOpa3om, ¢opMar cailiTa MO3BOJISIET CO3/1aBaTh

pa3HOOOpa3HbIe TEKCTHl PA3IMYHON «CTENEeHH Kpeohu3anuu» [cMm.: bepHarkas

2000].
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6. Matepuan (TemMaTtuka) OPUTAHCKOTO PECTOPAHHOTO MHTEPHET-AHCKYypca
BKJIIOYAET TaKUE IMPOTHO3UPYEMBIC MpPEIMETHhIE O0JACTH, KaK MPOAYKTHI, HX
00paboTka, CMOCOObI TPUTOTOBIEHUS, MPOUCXOXKICHUE TMPOAYKTOB, OJr0Aa,
HAIUTKH, aTMocdepa, YIOBOJBCTBUE, OOCIYXMBaHHE, TPaAWLIMU, HOBATOPCTBO,
ONIYIICHHUS, a TAKXKE XapaKTepHbIC JJII MHTEpHET-IUCKypca TeMbl: Menu, Food,
Wine, Drink, Book a table, Reservations, Dress Code.

7. Pa3HOBUIHOCTH U KaHPbl OPHUTAHCKOTO PECTOPAHHOTO WHTEPHET-
JUCKypca NpeCTaBIeHbl BeO-caliTaMu, pya-0jJ0raMu, UHTEPHET-KOJIYMHUCTUKOM,
OT3bIBaMHU, KOMMEHTAPUSIMH, PELEH3USIMH, UHTEPBbIO, PECTOPAHHBIMU WHTEPHET-
nyTeBoauTeNsIMUA. [Ipu 3TOM BaKHO OTMETUTH, YTO CAWT, SIBISAACH OJHHUM U3
KAHPOB, MOXKET BBICTYNATh B KAYECTBE 0COOOr0 TMIEPTEKCTOBOTO MPOCTPAHCTBA,
OOBEIUHSIONIET0 BCE Ha3BaHHbIE >KaHpbl. B HacTosmield auccepTraldd Mbl
JIOTIyCKaeM ymnoTpeOieHre TakKuX TEPMHUHOB, KakK >KaHp BeO-caiita U ¢opMmaT BeO-
caiiTa ¢ y4eTOM HX CXOJACTB M paznnuuid, BeiaenacHHbXx O.10. Ycauepoii [YcaueBa
2010], a Takxe TpaKTOBKY BeO-caliTa B Ka4eCTBE THIEPIKaHPa, OOBEAMHSIONIETO B
CBOEM IPOCTPAHCTBE Kak JAPYTue >KaHphl (PeLeH3Msl, KOMMEHTapUid, JJIEKTPOHHOE
NUCbMO, TMOCT, OJOr), TaK W TOJOOHBIE THUIEPKAHPHI  (BEO-CANUTHI
abGUIMpoBaHHBIX  MPEANPUITHI OOIIECTBEHHOTO ITAaHUS, HA KOTOPBIE €CTh

aktuBHasg ccbuika OUR RESTAURANTS B TuUnepTeKCTOBOM IIPOCTPAHCTBE

OCHOBHOTO BeO-caiiTa).

8. PecTtopaHHblli HWHTEPHET-IUCKYPC JEMOHCTPUPYET OIPEICICHHYIO
CTEICHb MHTEPTEKCYaIbHOCTH, KOTOpAas MPOSBISACTCS B OMOPE Ha IMpPEIeICHTHBIC
UMEHA U TEKCTHI IPH ONMMCAHWN KOHIICIIIIUHU 3aBEJICHUS, HHTEphepa, 0COOCHHOCTEH
KyXHU. B KkadecTBe ImpuMmepa MpHUBEIEM NPE3CHTAUMOHHBIM TEKCT cauTa
pectopana  Dinner  Xecrona  bmiomentans  (rumepcceuika  About),
npeacTaBisifomuid - Guitocopuo  pecTopaHa, TJI€ YIOMHUHAIOTCS Pa3jIMYHBIC
IpeIeICHTHBIE UMEHA, TEKCTHI, XY0’KECTBEHHBIC TTPOU3BEICHU

Dinner began in the late 90°’s with Heston Blumenthal’s fascination with
historic gastronomy. The savoury ice creams of the late 1800’s, the theatre of the

Tudor dining experiences and the dishes of Alice’s adventures in Wonderland all
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resonated with his unique approach to cooking. Dedicated to the modern day
discovery and evolution of dining he realised that the excitement and obsession
with food is no new modern day phenomena. Together with Ashley Palmer-Watts
the two chefs created a menu that takes those discoveries and fascinations of
history into a new and evolving modern dining experience. Researching 14th
century cookbooks such as those by the royal chefs of King Richard Il to Lewis
Carroll’s flights of fancy. Working with food historians, tapping into the world of
the British library and the team at King Henry VIIIth Hampton Court Palace the
very modern dining experience of Dinner by Heston Blumenthal was born

(http://www.dinnerbyheston.co.uk/about).

Kak BuaHO, B JTaHHOM TEKCTE MpPEJCTaBICHbI Ba)KHbIC IsI OPUTAHCKOU
KYJIbTYpbl mpereacHTHble ucrtopudyeckue umeHna (Tromopsl, Puuapn II, ['enpux
VIII), uzBecTHast cpeHEBEKOBAs KyJIMHAPHAs KHUTA KOPOJIEBCKOIO MOBapa KOPOJs
Puuapna II, nutepatypHoe npousBeneHue Jlptonca Kappoiia «Anuca B cTpaHe
qyJIeC».

C npyro# cTOpOHBI, B OpPUTAHCKON JTUTEPATYpe B KAYECTBE MPEIEACHTHBIX
TEKCTOB IIMPOKO TMPEJCTABICHA HCTOpUYEecKas ractpoHomusi. Kak oTmeuaror
MCCIIEIOBATENIA  TaCTPOHOMHUUYECKOTO IUCKYypca, TPAJULMOHHBIE MPOIYKTHI
OpYTaHIIEB 3aHUMAIOT 0CO00E MECTO B TKaHU XYJIOKECTBEHHOTO MPOU3BEIACHUS,
HafpuMep, «IOJHOMPABHBIM TE€POEM MHOTHUX aHIJIMHUCKUX JIUTePATypPHBIX
MpOU3BEeACHUN BbICTyMNaeT MMy JuHr. CIIeHbI C y4aCTUEM IyANMHIa MOKHO BCTPETUTh
y JI. Kapoiia B «Aunnce B cTpaHe uyjnec», rae Anucy u [lyauHr npeacTaBisitoT
apyr apyry, y U. JIukkeHca, 4bM repor MOCTOSHHO XJIOMOYYT BOKPYT IyJIMHTa»
[Mapymikuna 2014: 124-125].

B wuccienyeMoMm Hamu (pparMeHTe pecTOPaHHOTO WHTEPHET-IUCKypca
MPELEACHTHBIE TEKCTBI €  TaCTPOHOMMYECKUM JJIEMEHTOM OTMEYAKOTCS B
MPE3CHTAIMOHHON YacTU THUIEPTEKCTOBOTO MPOCTPAHCTBA caiiTa, a TaKXke B
CHelUalbHBIX pa3enax caiTa, rje myOIuKyITCS OT3bIBbI O JAHHOM MPEANPUSTUI

OOIIIECTBEHHOTO TUTAHUS.
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9. OcoOplif WHTEpEC BBI3BIBACT aHAIM3 THIHYHBIX MJIi OpPUTAHCKOTO
PECTOPAHHOTO UHTEPHET-IUCKYPCa BHICKa3bIBAHUN, KOTOPBIE IPECTABISIIOT COO0M
ycToiuuBble (popmyinbl. B cBsi3u ¢ 3TUM cuMTaeM Ieieco00pa3HbIM OOCYIUTh
HEKOTOpPBIE POOJIEMBI TUCKYCCHOHHOTO XapakTepa.

Bo-niepBbiX, HE 10 KOHIIA MPOSICHEHHBIM OCTAETCsI BOMPOC O PAa3HOU CTENEeHU
KJIMIIUPOBAHHOCTUA JIMCKYPCUBHBIX CIIOBOCOYETAaHUMM. MBI pasjenseM TOuKy
3peHus] OOJBIIMHCTBA YYEHBIX O CYIIECTBOBAHMU Tpajalli HIUOMATUYHOCTHU
OPUMEHUTEIBHO K CTPYKTYpHOMY MOJEIUPOBaHUIO si3blka. OJHAKO MpH
peann3anuyi WHCTUTYIIMOHATBHOTO TMOAXO/Aa K aHalu3y AUCKYPCUBHBIX (OpMyI
npobiieMa HWIMOMAaTUYHOCTH TOJYy4aeT HOBOE OCBEIICHHE B CBSI3U C «OCOOBIM
BHIUMaHUEM K CO3]]aBaéMOMY UMH KOMMYHUKaTHBHOMY 3(hdekty» [beinmucon
2008]. IIpu paccMOTpeHHMH TUCKYPCHBHBIX (POPMYJI MBI ONMUpAaeMCsl TaKXkKe Ha
COLIMOJINHIBUCTHYECKYIO MHTEPIIPETALNIO CBSI3HOCTH CJIOBOCOYETAHUN
B.N. Kapacuka, B COOTBETCTBUHM C KOTOPOW (hpa3eoOrTHYecKUe eIUHUIIbI AEIATCS
Ha JICKOPATUBHBIC (9KCTIpECCUBHBIC) U WHCTUTYIIMOHATILHBIC
(cTaHIapTH3MPOBAHHBIC JUI OJHOTHITHBIX cuTyanuii obmienus) [Kapacuk 2007].
OcTaBnsiss B CTOpOHE JEKOPATUBHBIE (Pa3eOTOTUUECKUE EAMHUIIBI, TPAIUIIUOHHO
SBJISIOLIUECS] CTUIMCTUYECKUM CPEICTBOM, IPUBJIEKAIOUIMM BHEMaHue K (opme
COOOILEHUS, PACCMOTPUM HHCTUTYLHMOHAJIbHBIE JUCKYpCUBHBIE  (DOPMYIIHI,
KOTOpBIE XapaKTepHBl IS areHTOB PECTOPAHHOTO HHTEPHET-AUCKypca U
npeIHa3HaYeHbl )i CTaHAAPTU3alUU OOIICHNUS U aKIIEHTUPOBAaHUS BHUMAaHHUS Ha
COJIEp>KaHUM COOOIIEHNs, a HE ero dopme.

Bo-BTOpBIX, TpHU3HaBas OMPaBAAHHOCTh BBIACICHUS  JUCKYpPCHUBHBIX
dbopMyI1, MBI OTMEYaEeM HUX HEOJHOPOIAHOCTh M OTCYTCTBHE €IUHON TUMHoJjoruu. B
OCHOBY KJIacCCU(UKAIMN HHCTUTYIIMOHAIBHBIX YCTOWYMBBIX COUYETAHHA MOKHO
MOJIOKUTh ~ CJICAYIOUIME KPUTEPUU: CTENEHb CEMAHTHYECKOH OTKPBITOCTH
BBIPOKCHHUS JJIs1 TOCTOPOHHUX U CHEIU(pHKA COIMATBHOTO HHCTUTYTA [beinnucon
2008]. Omnwupasch Ha JaHHbIE KPUTEPUH, B MPAKTHYECCKHX IEIAX MBI
paccMaTpuBaeM TaK Ha3bIBAEMbIE CEMAHTHUYECKU OTKPBITHIE (TO €CTh (OPMYIIBI,

INOHATHBIC BCEM Y4YAaCTHUKaM JHCKYpPCa, B OTIMYHUC OT 3aKPLIThIX q)OpMy.H,
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MOHATHBIX  TOJBKO  TMPEACTABUTENSAM  MPO(PECCHOHAIBHOTO  COOOINEeCTBA)
JTUCKYPCUBHBIE (OPMYJIBI, KOTOPBIC XapaKTEepPHBI MJIs JKaHpa HWHTEPHET-caiTa.
[Tomaraem, 4ro maHHBIE (OPMYIBI MOTYT TMPEACTaBIATH COOOH  Kak
CJIOBA/COUYETAHUS CJIOB, TaK U JOBOJIBHO Pa3BEPHYTHIC BHICKA3bIBAHUS.

HaspanHble JTUCKypCHMBHBIE (DOPMYJIBI MBI yCIOBHO pasleiseM Ha
nHpopmatuBHbBIE (coaepikaiiye (akTyaapHyl0 HHGOpPMAIKI), UHGOPMATHUBHO-
MIPEBEHTUBHBIC (comepxamue  (aKTyalbHYI0O W IPEIyNpPexIAIONIy 0
uHpopmaIuio) u HHGOPMATUBHO-TIPE3CHTAIIMOHHbIE (cojepxaIire (HakTyaTbHYIO
Y OIICHOYHYIO HH(OPMAIIHIO).

OOpatuMcsi K S3BIKOBOMY  Marepuanry. B kadecTBe  peryssipHBIX

I/IHd)ODMaTI/IBHI)IX JAUCKYPCHUBHBIX d)ODMVJ'I, pCAIN3YIOIINX CTPATCIHUIO CO30aHUS

npuejiekamejllbHo2co UMUOIHCA 36168()67—[1/!}2, BBIACIIIOTCS, HAIIPpHUMCD, yCTOfI‘-IHBBIG
COUYC€TaHus, OITUCHIBAIOIIINEC 0COOECHHOCTHA MEHIO ¥ BUHHOM KapThl pe€CTOpaHa. Ala
carte Menu; Seasonal Inspiration Menu; Tasting menu; Vegetarian tasting menu;
Children’s Menu; Set menu; A sample menu; Dishes change with the seasons.
Wine list; Wine Selection; Drink list; Drinks.

K sromy e Tunmy JUCKYpCUBHBIX (DOPMYJ Mbl OTHOCHUM KJIMIIUPOBAHHBIE
codeTaHus, cojeprKaiie HHPOPMAITUIO O CPEIHEM YeKe:
Q) £85.00 for four courses (The Ledbury);
(2)  £105.00 per person; £185.00 per person with wines (The Ledbury);
(3) COURSES FOR £11.95 (The Albert’s Shed);
(4) We offer a lunch menu at £34 for 2 courses or £39 for 3 courses (includes
still and sparkling water, freshly baked sourdough bread as well as coffee and
petits fours) (The Portland Restaurant);
(5) Our 5 course tasting menu is also available for £49 (The Portland
Restaurant);
(6) £80 per person for the table to enjoy together £140 with wine pairings (The
Five Fields Restaurant), a Take 0 CHENHMaIbHBIX YCIOBHSAX JJIsA KIMEHTOB C

J€TbMH, TOCTEW, UMEIOIIUX MUIIEBYIO AJUIEPTUIO U T.[I.
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(7)  Regrettably we are unable to accommodate children under 5 years old (The
Five Fields Restaurant);

(8 We will do all we can to accommodate guests with food allergies and
intolerances (The Gilbert Scott);

(9) Food allergen & intolerance information available upon request (The
Counter Culture);

NpeIyNpexICHUs, CBSI3aHHbIE C OCOOEHHOCTAMU OE€3TI0OTEHOBOTO MEHIO U
cnerupukoit 06pabOTKH MPOTYKTOB:

(10) We also offer our fish cooked in a gluten free beer batter, deep fried in Oil
Seed Rape, simply grilled or coated in Panko breadcrumbs (The Chipping
Forecast).

Cpean MHQOPMATUBHBIX JUCKYPCUBHBIX (OPMYJI MBI paccMaTpuBaeM
HanbOosee HHCTUTYAJIU3UPOBAHHBIC JII PCCTOPAHHOI'0O HHTCPHCT-AUCKYpPCa
BapHAHTLI YCTOﬁqHBBIX CO“IGT&HHIZ, [NOBBIITAOIINX AKTUBHOCTH KIIMCHTA.

(11) Book atable;
(12) Book online;
(13) Book the whole table;
(14) Reserve atable;
(15) Make A Booking;
(16) Make A Reservation;
(17) Book early to avoid disappointment;
(18)  Book your table now!
(19) For reservations, please book online or call;
(20)  Please email or call to make a booking;
(21) Reservations;
(22)  Reserve your table or Use the link below to book through OpenTable;
(23) To make a reservation please call... .
I[JISI peailn3anuu CTpaTrerun IOBBIIIICHU A AKTUBHOCTHU KIJINCHTA
UCTIONB3YIOTCs Takue dopmynsl, kak Explore the menu; View all menus; Find a

table (Dinner by Heston). Your feedback is important to us. Tell us what you think
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at feedback@fifteen.net.; Jamie Oliver's Fifteen has partnered with OpenTable to

provide free, secure and instantly confirmed online bookings (Jamie Oliver’s
Fifteen); Please click on one of the options below to book at one of our
restaurants, or alternatively call our reservations team on 020 7251 0848 (Rules
Restaurant); As our availability changes daily, please do not hesitate to call us if
you are unable to find a suitable time online and we will be more than happy to
assist you (Dinner by Heston Blumenthal); Please submit your bookings enquiry in
the form below: Paradise Garage Choose your date, party size and session....
(Paradise Garage).

AHTITIOSA3bIYHBIN OpUTaHCKUI1 pecTopaHHbIN MHTEPHET-IUCKYPC,
OTpaHUYCHHBIA B TOM YHCIIE JKaHPOM BeO-caiiTa, TEMOHCTPHUPYET pa3zHOooOpas3ue

MH(QOPMATUBHO-TIPEBEHTUBHBIX  (OPMYJ,  COAEpXKalllMX:  OPEeAYNpPEeKICHUs,

CBSI3aHHBIC C MUIICBOM AJJICPIUEN U HEIEPEHOCUMOCTBIO IPOJAYKTOB:

(24) We will do all we can to accommodate guests with food allergies and
intolerances, if you could kindly let us know in advance if possible (Roux At
Parliament Square);

(25) Please advise us of any allergies or dietary requirements prior to ordering
(OXBO Bankside);

(26) Food allergies and intolerances: before ordering, please speak to a
member of staff about your requirements (The Ledbury);

(27) If you have a food allergy, intolerance or sensitivity, please speak you
server about ingredients in our dishes before your meal. Please advise us of any
allergies or dietary requirements prior to ordering (Restaurant Gordon Ramsay);
(28)  Please notify us of your specific dietary requirements to ensure we are able
to provide accurate information and advice on the ingredients and allergens in our
dishes (Fera, At Claridge's);

(29) Please speak to a member of staff before ordering if you have any

allergies or intolerances (At Launceston Place);
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(30) If you require information about the presence of allergens in any of our
food or drink we would be happy to provide it in advance of your visit, or please
ask your server on the day (The Victoria);

(31) PLEASE PHONE THE RESTAURANT TO DISCUSS ANY ALLERGIES OR
PREFERENCES (Pidgin);

OPCAVIIPCKACHUA 00 M3MECHEHHIX B MCHIO.

(32) This is a sample menu. Dishes may change daily and with the season (The
Five Fields Restaurant);
(33) Please note that all menus are subject to change (Piquet);
(34)  Because Fera at Claridge’s only uses ingredients in their prime, the menu
can change as often as the weather they 're grown in (Fera, At Claridge's);
(35) As we only use the freshest, seasonal ingredients available our menus are
representative and may slightly differ on the day (The Wilmington);
(36)  All fish is caught using sustainable fishing methods, this means some items
on the menu are subject to change (The Cipping Forecast);

B psne crnydaeB mpenynpexkaeHue o0 M3MEHEHHSIX B MEHIO MOXET ObITh
Oonee pasBepHyThIM, Hanpumep: We write our menus daily so that we can work in
sync with the seasons, & the day-to-day changes within those seasons. A spate of
bad weather can ground our fishermen’s boats for a few days. Sea kale may be
there one day & gone the next, the same is true of woodcock. It makes perfect
sense to us that our menus should reflect this. It's an approach that also allows
feedback from our guests to guide the menu, so please do get in touch to talk to us
about your experience (The Quality Chop House).

OpeaAynpeIKIACHUS O IPECC-KOC.

(37) We do not have a dress code, but do recommend smart casual (The Five
Fields Restaurant);

(38)  Dress code: Jacket or tie not required, but we prefer smart casual. No
shorts (Rules Restaurant);

(39)  Dress Code: Elegant smart casual; no shorts, vests, sportswear, flip flops,

ripped jeans or baseball caps (Restaurant Gordon Ramsay);
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(40) Dress code At the request of our guests, Restaurant Gordon Ramsay has a
smart dress code - jacket preferred, shirt with a collar required for gentlemen, no
t-shirts, shorts, sportswear, sneakers or trainers of any kind Restaurant Gordon
Ramsay);

(41) CASUAL BUT CHIC (Restaurants-Bars/Park-Terrace);

IPCAVIIPCKIACHHUA O AOITOJTHUTCIHHOM CCPBUCHOM C6OD€/ YacBbIX.

(42) A discretionary service charge of 12.5% will be added to your bill
(Restaurant Gordon Ramsay);

(43) A discretionary 12.5% service charge will be added to your total bill
(Angler);

(44)  Discretionary gratuity of 12.5% will be added to your bill; An optional
12.5% gratuity will be added to your bill (Dinner by Heston);

(45) An optional 12.5% service charge will be added to your bill (The Ledbury);
(46) 10% gratuity added to tables of 6 (The Sisters);

47) A discretionary service charge of 12.5% will be added to your final bill
(The Counter Culture);

OpCAVIIPCKACHUA O IOCCIICHHUM 3aBCACHHUA C ACTBMHU WM APYIMMHW KAaTCIrOpHUAMHNU

T'OCTCH.

(48) Not recommended for babies and young children. Children dine from
regular menus at full price (Restaurant Gordon Ramsay);

(49) Children's menu also available (The Cipping Forecast);

(50) Wheelchair accessible (The Victoria Pub &Restaurant);

OpeaAYOPEIKACHUS O MOCCHICHUHN 3aBCACHUS C ) KUBOTHLIMU.

(51) Only Guide Dogs welcome (Restaurant Gordon Ramsay);

(52) Guide dogs welcome; While we are more than happy to welcome your furry
four legged friends in our bar area, our dining area is a pet free zone (The
Victoria Pub &Restaurant);

OIpeaynpexxJIcHus: O KYpPEHUU.

(53) No smoking allowed (Restaurant Gordon Ramsay);

IpeaAynpeKIACHUS NUHOTO XapaKTepa.
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(54) All dishes may contain traces of nuts & peanuts and our fish may contain
small bones (The Queen’s Head);

(55) We now have an alcohol licence but you are welcome to BYO, with a
corkage charge of £10 per bottle (The Counter Culture);

(56) And don't worry we will not share your e-mail or any other information with
anybody else! (The Natural kitchen);

(57) We do not take table reservations in the cafe (The Webbe's Restaurants);
(58) Game birds may contain lead shot (Rules Restaurant);

a TaKxke hopMVyIIbI-U3BUHEHUS

(59) Unfortunately we are unable to offer a vegan menu (The Typing Room);

(hopMVIIBI-TPOCHOBI:

(60) Please inform your server of any dietary requirements (The Sisters).
I/IH(l)OpMaHI/IOHHO-HpGBGHTaHI/IOHHBIe AUCKYPCHUBHBIC (bOpMYJIBI OTpaxXaroT

TpEHJBl  PECTOPAHHOTO  OW3Heca,  pealu3ylT  cmpamezuu  CO30aHUSA

npuejiexkameilbHo2o UMUOIHCA 36166@6Hu}1; noevlueHuss akmueHocmu Kiuewma. B

JAHHBIX (POpMyiax KaK MPaBWIIO aKIICHTUPYIOTCSA T€ MOJHBIE TEHICHIIUU, KOTOPHIE

ABJIIAIOTCA ONPCACIIAIOIMMMUA  OJIA OJAHHOI'O THIIA TTPCAIIPHATHA 06HICCTB€HHOFO

MMATaHWUsA, HaOpUMEp, MECPEOCMBICICHUE KYyJIHMHApPHOIO ONbITa IIPOILIOIO,

MPUOPUTET  HAIMOHAIBHOM  CHENU(PUKHA, COBPEMEHHBIX  TEXHOJOTHM U

Kp€aTUBHOCTH, MCCTHBIX IIPOAYKTOB, CC30HHOCTHU U HATYPAJIbHOCTH!

(61)  Traditional cooking & modern techniques; Seasonal ingredient; The best

from the Great British Larder (Piquet);

(62) The best from the land and sea; Reflective of the seasons (Corrigan's

Mayfair);

(63) Seasonal Menu We update our menu monthly to make the best use of the

freshest seasonal ingredients (The Wilmington);

(64) From hook to Hill FRESH FISH x SEASONAL DISHES x NOTTING

HILL We guarantee from hook to Hill within 48 hours! (The Chipping Forecast);
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(65) From innovative, seasonal dishes to pub classics and Sunday roasts served
with a choice of real ales, wines or cocktails, The Cross Keys offers the perfect
British pub experience (The Cross Keys);
(66) We serve predominantly British, locally-sourced and sustained food (The
Quality Chop House);
(67) CONTEMPORARY BRITISH FOOD TO EVOKE AND CREATE
MEMORIES (Marcus).

Kpome Toro, MO>KHO BBIIEIUTH Psii TUCKYPCUBHBIX (DOPMYJI, XapaKTEPHbIX
HE TOJIbKO JJII PECTOPAHHOI0, HO M AJII TYPHUCTHYECKOIO, HAYYHOIO M JPYIHX
BHUJOB UHTEPHET-IUCKYypCa:
(68) How to find us;
(69)  Where to find us;
(70)  Getting here;
(71) Find us
(72) FOLLOW US
(73) GETINTOUCH
(74)  Find us and get directions
(75) WHAT’S ON
(76) YOU MAY ALSO BE INTERESTED IN
(77)  Thank you for your interest in Dinner by Heston Blumenthal
(78)  Welcome to St. JOHN ( to Fishers, to Piquet, to Counter Culture, To The
Queen's Head, TO PARADISE GARAGE)
(79)  Welcome
(80) Follow us on Instagram

KonuuecTBeHHble MaHHBIE O MPEACTABICHHOCTH JUCKYPCUBHBIX (OPMYI B

KOHTEHTE aHAJIM3UPYEMbIX CAUTOB HaXOAAT oTpaxkeHue B {uarpamme 1:
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Juaepamma 1
IIpeacraBjieHHOCTH IUCKYPCUBHBIX (DOPMYJ B KOHTEHTE AHIJIOSA3bIYHBIX
CAaliTOB NpeaNpPUATHH 001eCTBEHHOT0 MATAHUS

O MHpopmaTHBHBIE

B MH$opMaTHBHO-Npe BEHTHEHEIE

0O MH$popMaTHBHO-Npe3e HTALMO HHEIE

Kak BugHO u3 aumarpamMmbl, 0oJjiee TOJIOBUHBI BCETO  KOJUYECTBEHHOTO
o0beMa JUCKYPCUBHBIX (DOPMYJI COCTABIAIOT MHPOPMATHBHBIE U MH(DOPMATUBHO-
MIPEBEHTUBHBIC KIIUIIIE.

[IpuBeneHHbIc U APYTHE MPUMEPHI TTOKA3bIBAIOT, 9TO B paMKaX OPUTAHCKOTO
PECTOPAaHHOTO HWHTEPHET-AUCKypca IMOJIy4aloT pa3BUTHE TaKUe TI00aNbHbIE
TPEH]Ibl PECTOPAHHOIO OHM3HECa, KaK CE30HHOCTh MEHIO/TIPOIYKTOB, MPUOPUTET
MECTHBIX MPOAYKTOB, OOBEAMHEHUE TPATULIMN W HOBAIMHA. ODTHU TPEHIBI
CTaHOBSTCS (paKTaMu TPAHCKYJIBTYPHI M1 OCHOBOM [IJIs1 BHIPAOOTKU JTUCKYPCUBHBIX
bopMyI1, SKCIOPTUPYEMBIX B PECTOPAHHBIA MHTEPHET-AUCKYPC APYTUX KYIBTYP.

OTUM TpeHJaM Ha BCEM II0OATbHOM MPOCTPAHCTBE PECTOPAHHOTO OM3Heca
(ce30HHOE MEHIO/CE30HHBIE TIPOYKThI; MECTHBIC MTPOIYKTHI, TPAUIIUN U HOBAIUH)
COOTBETCTBYIO JTUCKYPCHUBHBIE (OpPMYIBI, OTMEUaeMble B THIEPTEKCTOBOM
MIPOCTPAHCTBE €BPOICHCKUX M a3UATCKUX MPEANPHUITHI 0OIIECTBEHHOTO TUTaHUS,
HaIpuMep:

NIAESA CE30HHOCTU M TIPUOPUTETA MECTHBIX ITPOJAYKTOB
peaynzyercs

1) ons 6pumanckux npednpusimuil 0OUECMEEeHHO20 NUMAHUSL CICTYIOITUMH
TUTIOBBIMH JTUCKYpCUBHBIMU (opmyiamu: Seasonal ingredient; Seasonal Menu,
Seasonal Inspiration Menu;

2) 0151 pOCCULICKUX NPeOnpusimutl 0OuecmeeHHo20 NUManusi CIeayIOImuMN
TUTIOBBIMU JTUCKYPCUBHBIMU (DOPMYJIAMH: CE30HHOE MEHI0;, MOJIbKO CEe30HHble U

Mecmuble npoOyKmbl, pecUOHATbHbIE NPOOYKMbL;
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3) ona  ppanyyzckux npeonpusmuii 0OWECMEEHHO20 NUMAHUS TUIIOBOU
TUCKypcuBHOHM ¢opmynoii: les produits de saison (dpaHIiy3ckue pecTopaHsl,
[Tapux);

4) onst azsuamckux npeonpusmuil oowecmseenno2o numarusi (AHTIOSI3bIYHBIC
BEPCUHU CAWTOB) CIICAYIOIIMMHU TUIIOBBIMHU JUCKYPCHBHBIME (opMysiamu: seasonal
seafood and vegetables (smonckuii pecropan, Tokwno);

UJIES COEJJUHEHW TPAJIUIIMI 1 HOBAITUU peanusyercs

1) onst 6pumanckux npeonpusimuil 00UWECMEeHHO20 NUMAHUS CIICTYIOUTIMH
TUTNOBBIMH  TUCKypcUBHBIMU  (opmynamu: Traditional cooking & modern
techniques;

2) 0151 poccutickux npeonpusimuil 00ujecmeenHo20 MUMAanus CICIYIONMMA
TUTIOBBIMU JTUCKYPCUBHBIMU (popmyrnamu:  Tpaduyuonuvie u cospemenHbvle
KVXOHHble MEeXHUKU U mexHoio2uu; Bo3poocoeHue HAYUOHATbHBIX KYIbmyp,
Hckonnvie mpaouyuu, cospemennsiii n00Xo0, pycckas oyua,

3) ons ppanyysckux npeonpusmuil 06UEeCMEeHHO20 NUMAaHUsL CICTYIOINMA
TUTIOBBIMU  TUCKYPCUBHBIMU  (hOPMYJIaMU: TRADITION FRANCAISE ET
CREATIONS COSMOPOLITES DE PARIS A LONDRE (¢bpaniy3sckue
pecropansl, Le Bristol Paris);

4) ons azuamckux npeonpusmuil 0ouecmeenno2o numarus (aHTI0S3bIYHbIC
BEPCHUM CAWTOB) CIIEIYIOIIMMH TUIIOBBIMU JUCKYPCUBHBIMU (hopmysiamu: Japanese
Traditional Cuisine "WITH ENGLISH GUIDE"; traditional "Kaiseki"style
Japanese cuisine (pecropan Ise Sueyoshi, Tokuo).

Ntak, MOXHO CKa3aTh, UYTO OPUTAHCKUU PECTOPAHHBIA MHTEPHET-IUCKYPC,
COXpaHsisi OCHOBHBIC KOMIIOHEHTHI W TPHU3HAKU AUCKYypCca HWHCTHTYIIHMOHATBHOTO,
npruoOpeTacT CueupUIECKUe YePThI, XapaKTEPHBIC 11 HHTEPHET-KOMMYHHUKAITAN
U CO3/IaéT OCHOBY JUIA TJ00aJbHOTO PECTOPAHHOTO HWHTEPHET-AUCKYpCa,
(bOpMHPYIOIIEr0 MacCOBYIO KYJIbTYpPy MOTPEOJICHUS U BIUSAIOMIETO HA PBIHOK
WHIYCTPUU TTUTAHMSL.

Kakx ormeuaer B.U. Kapacuk, mMaccoBas KyibTypa «IpEICTaBISET COOOM

oTpaciib 3KOHOMHKH, T.C. HaIIpaBJICHA Ha IIPOU3BOACTBO H HOTpC6JI€HI/IC
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CUMBOJIMYECKHUX (TOUHEE — IMOIeMaTHIeCKuX) OJiar, IMEIOINX CBOMCTBO TOBapa.
OTcroma  BBITEKAaeT  IEJICHANpPaBICHHOE  (OPMUPOBAHUE  OMPEACTICHHBIX
NOTpeOHOCTEH, HaIMuuhe CHEIUaIbHO TMOJATOTOBICHHBIX JIIOJIEH, 3aHSATHIX
pEKJIaMOiA, CO3/TaHIEeM PHIHOYHOM cpebl» [Kapacuk 2013: 34].

O4eBUHO, YTO TaKUe «IMOJEMATUYECKHE» CBOMCTBA MEHIO OpPUTAHCKHUX
NPEANPUATANA OOIIECTBEHHOTO0 MUTaHUS, KaK CE30HHOCTh,  TPATUIMOHHOCTbD,
HOBaTOPCTBO CJENYET PAacCMOTPUBATh B KAUECTBE YCHEUIHOTO MapKETHHIOBOIO
NO3UIIMOHUPOBAHUS, @ MPUMEHEHUE S3BIKOBBIX CIIOCOOOB OOBEKTBALMU ATOTO
NO3WLMOHUPOBAHKUS  MOYKHO H3Yy4yaTh B paMKax JMHIBOMApPKETOJOTHMH, HOBOTO
HarpasjieHus! (YyHKIMOHAJIbHOMN JIMHTBUCTUKH, OCYLIECTBISIOIIETO NPUMEHEHHE
(GUII0JIOTMYECKUX METOJIOB B PELICHUU MPAKTUUYECKUX 3a7ad MapKETUHIA [CM.
padoTsl: 'oe 2010; Kssar 2010; CasimikuH, bouapaukosa 2016].

1.4. BsiBoabI MO IJ1aBE

[IpoBeneHHblli 0030p HAy4YHOW JMUTEpaTypbl IMO3BOJIMI CHOPMYIHUPOBATH
MCCIIE0BATENBCKYIO MMO3UIUIO, COIVIACHO KOTOPOM AHIJIOSI3BIYHBIM PECTOPAHHBIN
JUCKYpC paccMaTpUBaeTCs KaKk MHCTUTYLHOHaJIbHas (opma oOIeHus,
XapaKTEepU3yIOIIasiCsd COLMAIbHBIMU  MPAaBWIAMH W PUTYAJIM3UPOBAHHBIMU
pamMKkaMu (YHKIMOHUPOBAaHUS M HMEIOUas  ClIeuu(pUUecKyr cTpaTareMHo-
TAaKTUYECKYI0 opraHuzanuio. CtpaTeruu peanusyroT oOIMi 3ambicen OOLIeHHUS,
€ro KOHEYHYIO 11€J1b, TAKTUKHU BBIMTOJHSIOT (PYHKIMIO OCYIIECTBICHUS CTPATErHid
peun ¢ IOMOIIBIO KOMILJIEKCa BepOaIbHBIX U HEBEPOAIbHBIX CPEJCTB.

[Ipu3nanue crenu@UKU >IEKTPOHHBIX JTUCKYPCUBHBIX MPAKTUK MO3BOJIMIIO
3aKJIIOYUTh, YTO AHIJIOSI3bIYHBIA PECTOPAHHBIA HHTEPHET-AUCKYPC C MO3ULUHU
MHCTUTYLMOHAJILHOTO MOAX0/Aa OTJIMYACTCS PAIOM OCOOCHHOCTEH, XapaKTepHBIX
TUTST WHTEPHET-KOMMYHHUKAIINH, a UMEHHO: TUIEPTEKCTOBOCTHIO,
KPEOJIN30BAaHHOCTHIO, BUPTYAJIbHOCTBIO.

Takum  oOpa3om, OpUTAaHCKMWA  PECTOPAHHBIM  HMHTEPHET-TUCKYPC
npeacTaBiser co00M MHCTUTYLUHOHAIbHBIM (DEHOMEH, OTIMYaeTcsi 0COObIM Macc-
MEIUUHBIM  XPOHOTONIOM,  HAJIMYUMEM  TUIEPTEKCTOBOrO  IPOCTPAHCTBA,

KpPEOJIM30BAaHHOCTBHIO TEKCTOB, YCTOMYMBBIM HAOOPOM JTUCKYPCUBHBIX (opmyi,
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COOTBETCTBYIOIIUX CTAaHJAPTHHIM HMHCTUTYIIMOHAIBHBIM CHUTYAIUsM OOIICHUSI.
AHTTIOSI3BIYHBIA  PECTOPAHHBIA ~ MHTEPHET-TUCKYPC  XapaKTEepU3ylOT  TaKue
WHCTUTYIIMOHANIbHBIE TPU3HAKH, KaK I11€Jb, IEHHOCTH, CTPATETUU U TAKTUKH,
Martepual (mpeaMeTHbIe 00J1aCTH ), UHTEPTEKCTYAIbHOCTh U T.JI.

[log pecTopaHHBIM MHTEPHET-AUCKYPCOM Mbl IMOHUMAEM pealn3yeMblii
MOCPEJICTBOM  COBPEMEHHBIX TEXHOJIOTMH CErMEHT KOMMYHUKAIIMH MEXIY
aZipecaHTOM / areHToM U ajpecaroM / KJIHNEHTOM B paMKax COIMAJIbHOTO
WHCTUTYTa PECTOpPAHHOro Ou3Heca. VIHBIMH CIIOBaMH, PECTOPAHHBIN HHTEPHET-
JUCKYpC TIPEACTaBIsIET COOOM COBOKYNMHOCTh OCOOBIX KOMMYHHUKATHBHBIX
WHCTPYMEHTOB, MPEI0CTABIISIEMbIX HHTEPHET-TEXHOJIOTUSIMH U UCTIOIb3yEeMBbIX JIJIs
YIOBJIETBOPEHUS SI3BIKOBBIX M HEA3BIKOBBIX TOTPEOHOCTEM KaK COTPYJAHHKOB
NPEANPUSTANA pPEeCTOPaHHOTO Ou3HEeca, PEeCTOPaHHBIX KPUTHUKOB, TaK U €ro
KJINEHTOB.

Ocoboe BHUMaHUE B TJaBe YJIEJICHO OMUCAHUIO TUIMUYHBIX TUCKYPCUBHBIX
dbopMyll, HCHOJB3YyEMbIX B CTAaHAAPTHBIX CUTyalUsiX OOLIEHHUS B pamKax
aHTJIOSI3BIYHOTO PECTOPAHHOTO MHTEPHET-ANCKypca. [Ipenioxkena kimaccupukams
WHCTUTYLIUOHAJIbHBIX JUCKYPCUBHBIX  (OpMyJ, KOTOpas  BKIIOYAET
uHdopmaTuBHBIE (coaepkanme dakTyaabHyro HHGOpMaIio), WHGHOPMATUBHO-
MIPEBEHTUBHBIC (comepkamue  (QakTyalibHYt0 W TPEAYIPEKIAIOINIYIO
nHpopmainio) 1 UHGOPMATUBHO-TIPE3EHTAIMOHHBIE (CoeprKalue (DaKkTyaabHYyIO
Y OIICHOYHYIO MH(OPMAITNIO) KIUIITUPOBAHHBIC BHICKA3bIBAHUSI.

B uenom mnokazaHo, 4yTO OPUTAHCKUN PECTOPAHHBIA HHTEPHET-TUCKYPC
OTKPBIBAET IIUPOKHWE  BO3MOXXHOCTH  JIJII  WCIIOJIb30BaHUSI ~ MHTEPHET-
KOMMYHUKAIIMH, 00€CIIEUNBACT TMOSBICHUE TPEHOB, OMPENCISIOMNUX OCHOBHBIC

BEKTOPBI PA3BUTHUS II100AJILHOTO PECTOPAHHOIO HHTEPHET-AUCKYpCa.
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I'maBa 2. 2KAHPOBBIE, CTPYKTYPHBIE, IMCKYPCHUBHBIE
XAPAKTEPUCTUKHU I'NIIEPTEKCTOBOI'O ITPOCTPAHCTBA
UHTEPHET-CAMTOB BPUTAHCKHUX IPEJANPUATUI
OBHIECTBEHHOI'O IIMTAHUA

2.1. MecTo nHTEepHET-caiiTa B :KAHPOBOH cTpaTH(PUKANMU OPUTAHCKOTO
PECTOPAHHOI'0 HHTEPHET-AUCKYpCa

[Ipuctynas Kk JaHHOW TIJlaBe, Mbl CTaBUM IIepel cOoOOl clexyromue
OCHOBHBIC 3a/layl: MPEJIOKUTH >KaHPOBYIO CTPAaTHU(HUKAIUIO AHTJIOS3BIYHOTO
OpUTAHCKOTO PECTOPAHHOIO JHUCKypca M €ro HHTEPHET-CErMEHTa, I0Ka3aTh
celM(UKy >KaHpa WHTEpHET-caiiTa MPEANpPHUSATHS OOIIECTBEHHOTO MHUTAaHUSA U
OXapaKkTepU30BaTh CTPYKTYPHbBIE U TUCKYPCUBHBIE OCOOEHHOCTH TMIIEPTEKCTOBOTO
IIPOCTPAHCTBA AHAJU3UPYEMBIX CAaHTOB.

[lonsiTue peyeBOro ’kaHpa, Kak HM3BECTHO, OOOCHOBaJl B CBOMX paboTax
M.M. baxTuH, KOTOpBIM IOjarajg, 4ro C  €ro IOMOINBI0 MOJXHO CBA3aTh
COIIMAJIbHYIO U SI3BIKOBYIO peanbHOCTh [baxTun 2007].

VYyenslii noguepkuBai O0yblIOe pa3HOOOpa3rue PeueBhIX KaHPOB, OTMEYas,
YTO «...K PEUYEBBIM KaHpPaM MbI JOJKHBI OTHECTH M KOPOTKUE PEITUKU OBITOBOTO
Janora. .. u ObITOBOM pacckas U MUCHhMO (BO BCEX €ro pazHooOpa3HbIX (popmax), u
KOPOTKYIO  CTaHIApTHYXO  BOCHHYKO  KOMAaHAy, M  pPa3BEpHYTbII U
JNETANU3UPOBaHHBIA IPUKa3, M JOBOJIBHO IIECTPBIA pemepryap JEJOBBIX
JOKYMEHTOB... M Pa3HOOOpa3HbId MHUp NYOIUMIUCTUUECKUX BBICTYIICHUID)
[Baxtun 2007: 159—160].

PeueBble xaHpbI B CIIELMAIIBHON JIUTEPATYPE PACCMATPUBAIOTCS B CBSI3H C
MOHSTUEM PEUYEBBIX AKTOB, BBEJIEHHBIM B HayudHbld 000poT k. OcTMHOM U
noJlyurBIIMM pa3BuTue B Tpynax k. Cépns. Bmecte ¢ TeM, no cnpaBeaIMBOMY
yTBepxkaeHnio E.A. [TOHOMapeHKo, «IOHATHS «PEUYEBOM KAHP» U «PEUEBOU AKT»
HE SBIBIIOTCA TOXAECCTBEHHBIMHM, IIOCKOJIBKY peuesoll akm TOHMMAEeTCs Kak
JIIEMEHTapHas eIuHHUIAa OOIEHHus, paccMaTpuBaeMas Kak peueBOe JeHCTBUE
BMECTE C COOTBETCTBYIOLUIUMH (PU3NYECKUMHU U IICUXUYECKUMHU IIPOLIECCAMU, B TO

BpEMS KaK peuegoll Jxcaup NPEACTaBsseT cOO0M THN BbICKa3bIBaHUS KAK PEYEBOM
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peanuzainuu necTBus. Peuegoli ocanp MOXKET BKIIOYaTh B CE0Sl HECKOJBKO
peuesvix akmos» [[Tonomapenko 2011].

M.P. KentyxuHa mnpeasiaraeT pasiudarh >KaHpbl Ha 0a3e COBOKYIHOCTH
CIEIYIOIMX [MapaMETPOB. «IeJb W 33Ja4yl KOMMYHHMKAalUW;  OCOOEHHOCTH
COJIEpKaHMs;  CTPYKTYPHO-KOMITIO3UIIMOHHBIE — XapaKTEePUCTHKU; XapaxkTep
apryMeHTalluu; JMHTBOCTUIIMCTUYECKUE OCOOCHHOCTH; PEYEeBOE BO3ICHCTBUE»
[>Kentyxuna 2003: 146].

ConmonparMaTiyecKuii MOIX0/ K TEOPUU PEUYEBBIX KaHPOB ObIO 000CHOBAH
B Tpynax B.B. JlementheBa u K.®. Cenosa [[lementse 1998]. Ilox xanpom
(peyeBbIM KaHPOM) B paMKax JIaHHOTO TMOJXOJa B HAy4YHOW JUTEpaType
MOHUMAETCS  «BepOabHO-3HAKOBOE  OMOPMIICHHE  THUIMYECKUX  CHUTYallul
COLMaIbHOTO B3auMoaeicTBus Joaei» [Cemon 2007: 8].

Ha ocHoBe aHanmu3a ompeneneHui >kaHpa, MNPEJIOKEHHOro B padoTax
M.M. baxtuna, B.B. JlementreBa, K.®. CenoBa, yueHble NpeajiaraloT Cleayroliee
pabouee ompeneraeHUe JAHHOTO TOHSTHS: «PEUYeBOW >KaHpP — 3TO BepOaJbHO-
3HaKOBOE€ O(OpPMJICHUE THUIMUYHOM CHUTyalluun OOIIEHUsi, OOYCIOBJICHHOU
ONPENEIICHHOW ILENbI0; PEYEBOM JKAHP XapAKTEPU3YETCS TEMaTHYECKOU,
KOMITO3ULIMOHHOW M CTUJIMCTHUYECKOW YCTOMYMBOCTBIO; PEUYEBOM KAHP MOMKET
COCTOSITh W3 OJIHOTO WM HECKOJbKMX PEYEBBIX aKTOB (BBICKA3bIBAHUM)»
[Koepuna 2015: 8].

Uccnenoparenn Takxke ONPEIETSIOT PEUEBOM KaHP KAaK E€IUHUILY DPEYH,
MIPECTABIISAIONIYI0 COO0N munosyro mooenv, «OObEIUHEHHYIO €IUHCTBOM IICJIH,
TEMbl W KOMIIO3MIIMM, BOIUIOIIEHHYIO B OJIHOM HJIM MHOXECTBE TEKCTOB,
pealln30BaHHYIO C TIOMOIIBIO BEpOaTbHBIX U HEBEPOAIBbHBIX CPEICTB U COCTOSIIIYIO
U3 OJTHOTO WJIM HECKOJIBKUX peueBbix akToB» [[IImenesa, Kocuikas 2016: 143].

[IpuBeneHHOE OINpEAEIEHHE MOXHO JIONOJHUTH YTOYHEHHWEM O TOM, YTO
peyeBbIC KAHPBI UCIIBITHIBAIOT M3MEHEHHUS noJ BO3JIEHCTBHEM

OKCTPAIMHIBUCTUUCCKUX q)aKTOPOB.
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Kakx momuepkuBaer @.JI. Kocurkas, «kaxmas cdepa pednm pacmojiaracT
CBOMM COOCTBEHHBIM PEIIEPTYyapOM PEUEBBIX KAHPOB, KOTOPBIM KYJIBTUBUPYETCS H
U3MEHSIETCS B 3aBHCHMOCTH OT TpeboBanuii xku3Hn» [Kocuikas 2016].

JlanHast ~ uHTeprnperanusi coriacyercss ¢ MHenuem H.J[. ApyTioHOBOW,
B.B. lementneBa, B.U. Kapacuka, M.JI. MakapoBa 0 TOM, YTO PEUYEBOM >KaHP
AByIeTCsl 0a30BOM €AMHUIICH UCKYypCa, MOCKOJIbKY B HEM «HAXOMST OTPaKEHUE
TEMaTUYECKOe, CTUIMCTHYECKOE U CTPYKTYpHOE E€IWHCTBO, OTHOCUTEIhHAS
CMBICIIOBas 3aBEPIICHHOCTh, JUHAMUYHOCTD, aPECATUBHOCTD, UHTEPTEKCTyaIbHAs
OpHEHTAIlsA,  COIMATBHO-KYJIbTypHass  OOYCIOBJICHHOCTh  KOMMYHHKAITAW»
[[Toromapenko 2011].

[Ipu paccMOTpeHUM pPEUeBOro JKaHpa KaK COCTABIISIIONICH AHCKypca
YYICHBIMHA «OTMEYACTCS CBSI3b JKAHPOBOTO B3aUMOJCHCTBHUS CO CTATyCHO-POJICBOU
OPUPOJOH KOMMYHHUKAIIMHM, YTO OMPEIEIseT TaKhUe €ro CHUcTeMooOpasyrolue
NPU3HAKH, KaK HMHCTHUTYIIMOHAJIBHOCTh, PUTyaln3upoBaHHOCTH» [Tam xe]. B
CBSI3M C DJTHM 0OOJjiee TIPUOPUTETHHIM HAIPaBJICHUEM B MCCIICIOBAHUH BOIIPOCOB,
CBSI3aHHBIX C JKAHPOBOM OpraHU3AIMEN peuu, MPEeACTABISIETCS U3YUEHUE Mpoiiecca
JIMAJIOTOBOTO B3aMMOJICHCTBHS YIACTHUKOB WHCTUTYIIMOHAIBHBIX TUCKYPCOB.

B cooTBercTBHM C MaHHBIM TMOJXOJOM B AHIJIOA3BIYHOM OpPHUTAHCKOM
pPECTOpAaHHOM JUCKypCe Ha OCHOBE TMOHMMAaHHS XaHpa Kak 0a30BOM €IMHHIIBI
JTUCKypca HaMHU BBIJCISIOTCS CIACAYIOIIAE PEUYCBbIC >KAHPHI B 3aBUCHMOCTH OT
chepsl peur, OOCTYKUBAIOMIEH TOT WM WHOW BHUJ PECTOPAHHOTO Jieja, B TOM
gucie W cdepy pPEeCTOPaHHOW WHTEPHET-KOMMYHUKAIIMK: PEUYEBBIC IKaHPBI
PEKIIAMHOTO PECTOPaHHOTO JucKypca (pexiamuoe obwvseieHue, svisecka, gaaep,
PEKIAMHBII  nocmep, pPecmopaHHvlll  2ud); PECTOPAHHOTO  MeEIUaauCKypca
(kommenmapuii  pecmopanno2o Kpumuka, UHMePEvio, Meaeuoy, HOBOCMU U
0030pbl); PECTOPAHHOTO MHTEPHET-AUCKypca (pecmopannuiii 6102, pecmopanHblil
unmepHem-2uo,  KoMMeHmapui,  meummep,  6eb-caiim);  PECTOPAHHOTO
KOMMEPYECKOIo JucKypca (cepmuguxam xkauecmsa, cepmugpuxam bezonacnocmu
NPOOYKYUY,  NpelcKypanm), PECTOPAHHOTO JUCKypca Ou3Hec-cooO0IIecTBa
(onucanue memnto, mexmonocuweckas xapma 01100, Npe3eHMAYUs. Pecmopaua).
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[IpencraBneHHas KiacCU(UKAIUS PEUEBBIX JKAHPOB MOXKET HAWTH MpPUMEHEHHE
pyd M3YYEHHH OPUTAHCKOTO PECTOPAHHOI'O JUCKypca € SKCTPATHHIBUCTHUCCKOM
TOYKHA 3PCHUS HAa OCHOBE yueTa OOYCIIOBJICHHOCTH JKaHPOBBIX 0OOpa30BaHHIA
PECTOPAHHOTO IUCKYpPCa Pa3IUIHBIMU cepaMu pECTOPAHHOTO JIEIa.

Ecmu moaxomuTh K KJIaCCU(PHUKAIIMM PEUCBBIX JKAHPOB C JIMHTBUCTHUCCKUX
NO3MIMK, TO JKaHPBl KaK MOJEIM, THIBI BBICKA3bIBAHUHM JIOJDKHBI OBITH
PacCMOTPEHBI C TOUKU 3pEHHS (POPMUPYIOMIETO UX KOMIDIEKCA KaHPOOOPa3yHOIINX
KkputepueB. Tak, MoJielib peueBbIX xaHpoB [lImeneBoii — Kocuiikoit 0oCHOBBIBaETCS
Ha CJCIyIOIUX MapaMeTpax: «KOMMYHHKATHBHAas IIellb, 0Opa3 aBToOpa, oOpa3
ampecara, OUKTYMHOE COJEP)KaHHEC, KOMMYHHKATHBHOE BpeMms, (opMaibHas
opraHuszaiys (S3bIKOBOC BOIUIOIICHUE), (DYHKIIMOHATIBHBIA CTHJIb, KOMOWHAIIUS
peueBbIX aKTOB B cocrtaBe manHoro PXX © cooTHommeHue ¢ ApyrHMMH
CEMHOTHYECKUMH CUCTeMaMu (HeBepOaIbHbIC CPEIICTRA).

OnpenensionyuMA  KPUTEPUSIMH B JIAaHHOW  KJIaCCH(HMKAIIMK  SBJISIOTCS
«KOMMYHUKATUBHas 11eJ1b, 00pa3bl aJipecanTa u ajpecara, i3bIKOBOE BOTUIONICHHE,
byHKIMOHATBHBIN CTHIIb TekcTay [Kocuiikas 2016].

CoracHo BBIICIEHHBIM KPUTEPUAM Pa3IndaroT CICAYIONIHE THITBI PEUCBBIX
KaHPOB: HMH(OpPMATHUBHBIC, HMIIEPATUBHBIC, STHKCTHBIE M OICHOYHBbIC. Kak
CMpaBEJIMBO OTMEUAIOT HCCIICAOBATEIIN, YIMOMSIHYTBIC THIBI PEYCBBIX >KaHPOB
«HE HCYEPNBIBAIOT BCEX KOMMYHHMKATHBHBIX 3aJad, OCYIIECTBISEMBIX B pCUH,
MOSTOMY TMPAKTUYECKA HEBO3MOXKHO OOHAPYKHTh «UYHCTHIC» PEUEBBIC KAHPBI»
[Tam xe].

Kak mpaBwio, s OPHUTAHCKOTO PECTOPAHHOTO JAUCKYpCa XapaKTEPHBI
UH(POPMATHBHO-OIICHOYHbIC U MHPOPMATHBHO-UMIICPATUBHBIC PEUYEBBIC JKAHPHI, a
Tak)K€ BO3MOKHO HCIIOJB30BAHUE OTAEIBHBIX AITHKETHBIX PEUEBBIX KAaHPOB C
byTypanbHOU MEpPCIEeKTHUBON — MpUIJIANIEHWEe W TpeasiokKeHue. ['pymmam Tak
Ha3bIBAEMBIX  OTHKETHBIX PEYECBBIX JKAHPOB  IOCBSAIICHBI  MCCJCIOBAHHUS
T.B. llImenesoii [1997], T.B. Tapacenko [1998].

Kpome Toro, MoryT ObITh IpEIOKEHBI KIaCCH(PHUKAIIMN PEUEBBIX KAHPOB U

o ApyrumM OCHOBAHUSM. B coorBeTCTBHUM C KaHAJIOM nepcaadu I/IH(I)OpMaHI/II/I B
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paMKax aHIJIOSA3bIYHOIO OPUTAHCKOI'O PECTOPAHHOIO AMCKYPCA BBIAEISIOTCS:

1. XKaupwr  nucomennoii  kommynuxayuu  (OOBSBICHHE, JIHCTOBKA,
peKIaMHBIE COOOIIEHUs, OYKIIET, TOCTEP | T.1.);

2. XKaunpwr ycmuou rommyHuxayuu (pa3roBop oduIMaHTa U TOCTA
pecTtopaHa, pasroBOp MEXKIy COTPYIHHKOM DPECTOpPAHA U KIHUEHTOM U
T.J1.);

3. JKamupor snexmponnou kommynuxkayuu (AHTEPHET-CAUTBI MPEATIPUITUAN
OOIIECTBEHHOTO MUTaHUsI, OJOTM PECTOPAHHBIX KPUTUKOB, WHTEPHET-
JTHEBHUKH, PECTOpPaHHbIE THIbI, HHTEPHET-COOOIIECTBA, (POPYMBI
pPECTOpaHHBIX  KPUTHKOB,  MpEACTaBUTENECH  MNpohecCHOHAIBLHOrO
cooOmiecTBa, uaThl, (OPYMbl KJIMEHTOB/IIOCETUTENEH PECTOPAHOB,
OT3bIBbI Ha TYPUCTUYECKHUX CaUTax H T.1.).

CornacHO AaHHOM Kiaccu(UKALMM CalUT TNPEANPUATUS OOIIECTBEHHOTO
MUTaHUsI OTHOCUTCA K KOMIbIOTepHOMY >KaHpy. B pabotax JIL.IO. unumunHoin
10T JKAHPOM DJIEKTPOHHON (KOMITBIOTEPHO-OMOCPEIOBAHHON) KOMMYHHUKAIHH
NIOHUMAETC  «TUIIOBas MOJEIb PEYEBOr0  JCHCTBUSA, OINOCPEIOBAHHOIO
KOMITBIOTEPOM M CINEHHAIBHBIMU CETAMH M PEaJTU3yeMOro ¢ IOMOIIBIO
YCTOWYMBOI'O TUIA TEKCTa». B CBA3M € 3TUM, IO MHEHUIO YYEHOT0, MOJEIb KaHpa
KOMIIBIOTEPHO-OIOCPEIOBAHHON KOMMYHHUKAIlMM MOXET ObITh IIpEJCTaBJICHA
CJIEAYIOIINM 00pa3oM:

* IparMaTH4ecKue napameTpsl (3auem? kto? komy? rae?);

* MeIUiiHbIE TapaMeTpbl (4emM? C TMOMOIIbI0 KAaKOW KOMIIBIOTEPHOMN
porpamMmmsi?);

* CTPYKTYPHO-CEMAHTHUYECKUE MapaMeTpbl (UTO? B KaKOM HOpsiake?);

* CTWJIMCTHKO-SI3bIKOBBIE TapameTpbl (Kak? ¢ MOMOIIbIO KaKUX S3bIKOBBIX
cpeacts?) [[umuuaa 2009: 171-178].

Kak BUOHO W3 NMpPUBEIECHHOMN BBIILE MOJEIM KaHPA, B KAUECTBE BEAYLIETO
napameTpa Ha3bIBAETCs MparMaTUUeCKui, MOCKOJIbKY MMEHHO UM 33J]aeTCsl CIoco0
peanu3aluy OCTaJbHBIX MapaMeTpoOB, MPEACTABICHHBIX B JIaHHOM MOJENH.

CJ'ICI[OB&TCJILHO, MOKHO YTBCPKIATD, qTo Ba)KHEHUIIIUM OCHOBaHHEM
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KJIaCCU(UKALMU PEUYEBBIX )KAHPOB MPU3HAETCS parMaTHUecKasi yCTAaHOBKA TEKCTA.

Pa3paboTka mMOHATHA  NOparMaTUYECKOM  yCTAHOBKH,  MPEANPUHATAS
B.JI. HaepoM, mno3Bonuna guddepeHnnpoBaTh Takue OJIM3KHE, HO BCE K€
paznuyarouIMecss MOHATHS, KaK «HHTEHLMS aJpecaHTa» W «IIparMaTH4ecKas
YCTaHOBKAa TEKCTa», Ha TOM OCHOBAHHMM, YTO «IepBas OTHOCUTCS K cdepe
MICUXUYECKOU JeSITEIbHOCTH YEeJIOBEKa, BTOpasi — K pe4yH, XOTs OHU, KOHEYHO, JIPYT
C IPYTOM CBsI3aHbI M MIPEJICTABIISIIOT COOON Kak ObI CTOPOHBI OfHON Menanm» [Haep
1985: 3]. UnTennus, cormacHo 3.K. TemuprasuHom, MpoXoAUT HECKOJIBKO ATAIOB
OT MOTHBA /10 KOHKPETHOIO KOMMYHHKAaTUBHOI'O HAMEPEHHS TOBOPSIIETO U LEIH
BBICKA3bIBaHUS, YTO MOXHO OTPa3uTh B MOJIEJIU. MOTHUB — KOMMYHHUKAaTHBHOE
HamepeHne — uHTeHIus [Temuprasuna 2015: 76].

ABTOPCKYI0O HMHTEHLMIO U IPAarMaTHYECKyl0 YCTAaHOBKY, KaK OTMEYaeT
E.M. KprkaHOBCKasi, MOXHO HMHTEPIPETHPOBATh KaK JBE CTOPOHBI pean3aluu
HaMEpPEHHUs aBTOpa PEUueBOro COOOIIEHU: MepBasi — HeBepOaIU30BaHHAs — CTaIus
CO3HATENbHOrO (WM  Oecco3HaTeabHOro)  (OPMHUPOBAHUS  ONPENEIECHHOU
MICUXOJIOTMYECKON YCTaHOBKH, HAMEPEHHUs COOOUIUTh YTO-MOO0, BTOpas — CTaaus
BepOAIbHOrO0 OPOPMIIEHUS 3TOI0 HAMEPEHHUSI, €r0 KOHKPETHAs peain3auus B peun
[KpmwkanoBckas 2000].  Mcxons w3 3TOro, mparmMaTHyecKkas yCTaHOBKAa TEKCTa
NOHUMAETC KaK «MaTEepUAJIM30BaHHOE B TEKCT€ OCO3HAHHOE KOHKPETHOE
HaMEpeHue aJpecaHTa OKa3aTh COOTBETCTBYIOIIEE BO3JCHCTBHE Ha ajpecarar
[Haep 1985:3].

Ouenb BaxkHO, uto B KoHuenuuu B.JI. Haepa nmparmatuyeckass ycTaHOBKa
paccMaTpuBaeTcs HE HW30JUPOBAaHHO, a B PsAy JPYyrdx MparMaTH4eCKuX
COCTABJISIFOLIMX LIEJIOTO TEKCTa, a UMEHHO: aJpPECaHT, aJpecar, MparMaTUu4ecKoe
colepkanre, nparmMaruueckuii 3ddext. McXoaHbIM «ITyCKOBBIM MEXaHU3MOM)
CO3/IaHUsI PEUEBOI0 COOOIIEHUS SBIISETCS MHTEHIIUS aBTOpa, KOTOpasi, peaiu3ysich
B TEKCTE, IpEBpallacTCs B IMparMaTUYECKyl0 YCTaHOBKY. J[lanee Ha OCHOBe
parMaTuyecKol YCTAHOBKM TEKCTAa CO3/1aeTCs NparMaTUyeckoe CoAepKaHue
Bcero peueBoro nenoro. Ilparmatuueckoe conaepkanue TekcTta (opMupyer

nparMaTU4CCKyr0 HaIIPpaBJICHHOCTb IIPOU3BCACHUA U CHOCO6CTByeT peain3anunu
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nmparMatudeckoro 3¢¢exkra, 0003HAYAEMOTO KaK «YySICHEHHWE W BOCIPHUATHE
aJpecatoM TyTeM JEKOIWPOBAHHUS NPArMaTUYECKOTO COACP)KAHUS TEKCTa TOMU
parMaTHYeCKON YCTaHOBKH, KOTOpast JICKHT B ero ocHoBe» [Haep 1985: 11].

Ecnu nuddepenumpoBath peueBbIX )KaHPOB HA OCHOBE XapaKTepa Beayllen
WHTEHIIMU/TIParMaTHYEeCKON YCTaHOBKHM (OIpPEACIEHHOIO0 HaMEpEHHUs COOOIIUThH
4yT0-IM00), KOTOpas B psage padoT auddepeHnupyercs Kak ¢aTHueckas,
BOJIFOHTATHBHASA, penpe3cHTaTHBHAs W KoHaTuBHas (ycBoenus)) [Illeitran 2000:
268-270], To knaccuduKanys XaHPOB PECTOPAHHOTO JUCKYpPCa MOXKET BBITJIAACTh
CJIEAYIOIINM 00pa3oM:

1) yepemonuanvuvie (<pumyanvhvie») oHcampvl — PasTOBOP  MEKIY
opuIIMaHTOM/aIMUHUCTPATOPOM/CcOMENbE/Ie(d-I0BAPOM U KIHUEHTOM (TOCTEM).
Benymeld myisi JaHHOTO JKaHpa PECTOPAHHOTO JHUCKypca OyneT SBISThCA
daTtuyeckas W KOHATHMBHAs WHTEHIUM, a BOJIIOHTATHBHAS, PENPE3CHTATUBHAsS
OyIyT TpeACTaBJICHBI B PAYLIUPOBAHHON QopMme.

2) CcOOBIMUUHO-CUMYAYUOHHBLE («opuenmayuonnvie»)  ocaupvr  —
pECTOpaHHbIE IMYTEBOAUTENM W OpOIIIOPHI, KATajJoTd, NPEICTABICHHBIE B TOM
YuCj€ W B JJICKTPOHHOM (opmaTte. BeaymuMu WHTEHIHUSIMH JTaHHOTO >KaHpa
PECTOPAHHOTO JIUCKYypCa SIBISIOTCS PENpe3eHTaTUBHAS MHTEHIUS (COOOIIEHUs) U
KoHaTuBHas (ycBoeHus ). daTtuyeckasi ¥ BOJTIOHTATUBHAS WHTEHIIUU MPEACTaBICHBI
B peAyLHpPOBaHHOU popme.

3) peknamuvle  («aeonanvHvle») — owcampvl  —  UHTEPHET-CAMTEHI
NPEANPUATANH OOIIECTBEHHOTO THTAHMS, PEKIaMHBIC OOBSBIICHHS, HOBOCTHBIC
coobmieHus u T.4. Benyiieit HHTeHIIMEH TaHHOTO JKaHpa PecTOPaHHOTO JUCKypca
SBJISICTCSI BOJIIOHTAaTHBHAsST WHTEHIMS, TaK KaK aJpecaHT, co37aBas TEKCThI
pEKJIaMHBIX JKaHpPOB, PYKOBOJCTBYETCS OJIHUM BEAYIIAM HAMEPCHHEM —
BO3JICHCTBOBATh Ha ajpecara (MpUBIECYh U YAEPKaTh €r0 BHUMaHHUE, MOOYIUTH
BOCIIOJIB30BAThCSA PEKIAMUPYEMbIMU TpeIIoKeHusIMA). OcTanbHbIE WHTEHIIUN
TaK)Ke MPEACTaBICHBI B JAHHOM >KaHpE.

XKaup wuHTEpHET-CalTOB NpPeaNpUATANH OOIECTBEHHOIO MUTAaHUS Ha
OCHOBAHMM KpUTEpHUSl BEIYyIIEW HWHTEHLUUH MOXKHO OTHECTH K PEKIAMHOMY
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(«aronambHOMY») )aupy [Iefiran 2000: 270].

KBanudukanust n”HTEpHET-caliTa MPEANPUATHAS OOIIECTBEHHOTO MUTAaHUS KaK
PEKJIaMHOTO aHpa BO3MOXKHA, MOCKOJbKY €ro HHGOPMAIMOHHOE TEKCTOBOE
IPOCTPAHCTBO OPHMEHTHUPOBAHO HA OKAa3aHWE BO3JCHUCTBHUA HAa MOTEHIUATBHOTO
anpecara (IpUBJICUYCHUE W YACpP)KAHUE €ro0 BHUMAaHUSA, MOOYKICHHUE K
OIPEICIICHHBIM JICHCTBHUSAM), a TaKXKe IMpeanojaracT 00sA3aTebHbI KOMIIOHCHT
COCTSI3aTENIFHOCTH (arOHAJIbHOCTH), TaK KaK OTPaKAeT CTPEMIICHHE aJpecaHTta
OBITH 0OJIee YCTICIIHBIM Ha PBIHKE MPEIaraéMbIX YCIyT.

Takum o00pa3om, pecTOpaHHBIA TUCKYpC pacmojiaraeT OMNpeeICHHBIM
Ha0OpOM KaHPOB, MPEACTaBIsAsA COOOU CIOKHOE MaKpOKaHpOBOE 0Opa3oBaHUE,
rae ocoboe MeCTO NPHUHAMICKUT HUHTEPHET-CAUTYy B CHIy €ro Crhenu@uky,
KOTOPYIO MBI PACCMOTPUM HUXKE.

Kax ormeuaet O.1O. Ycauesa, npu onucaHuyd UHTEPHET-TUCKYpCa HapSLy C
TEPMUHOM <«KaHpP» MOXKHO MCIIOJIb30BaTh JOMOJIHUTEIbHBIA TEPMUH «HopmaTy,
MO3BOJIAIOIINN  3aUKCUPOBATh CBSI3b  WMHTEPHET-AUCKYypCca HE TOJBKO C
COIIMAJIbHOM, HO U TEXHUYECKOH peanbHOCThI0. C y4eTOM JaHHOTO TEpMHHA
JUHTBUCT TpEJJIaraeT BBIICIATh TaKWe HHTEPHET-(POpMaThl, KaK «IMOMCKOBAs
cuctema, BeO-cailT (ueit Macmtad BapbuUpyeT OT BEO-CTpaHUIIBI JO BEO-TOpTasa),
AJIeKTpOHHas mouTa (e-mail), uHTepHEeT-KOH(epeHus (U ee PazHOBUIAHOCTU —
UHTEpHET-POpyM, JUCKYCCMOHHasi Trpymma), u4ar, >JekTpoHHele CMU wu,
BO3MOJKHO, HeKoTopwie apyrue» [YcaueBa 2009: 62-63]. O HeoOXOAMMOCTH
YYHUTHIBATh MHTEPHET-(DOPMATHI TIPU aHAIN3E WHTEPHET-KOMMYHHMKAIIUN THIIET U
uccienosarens JIL..Kommanmea B  paboTe, MOCBSIIEHHOW —MpoOjemMam
BUpTYyaabHOrO kaHpa [ Komnanuesa 2005].

Kak oTmedaroT ydeHble, *KaHpOBas CHCTeMa HWHTEPHET-IAUCKypca MOXKET
OBITH MpeCTaBICHAa MHOTOYPOBHEBBIM 00pa30BaHUEM, COCTOSIINM U3 CyO>KaHPOB,
JKQHPOB, THUIIEPKAHPOB, a Takke crenuPuieckorl mnepexomHon Gopmbr —
KAHPOUJA, «KOTOpasi OCO3HAETCS] TOBOPAIIMMU KaK HOPMATHMBHAs, HO KOTOpas

pacnoJyiaraeTcsi B MEXOKaHPOBOM JIHCKYPCHBHOM HpOCTpaHCTBE» [JleMeHThEB

1998: 34].
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Od4eBUIHO, YTO AIEKTPOHHBIN (opMaT MO3BOISIET POPMUPOBATH KAHPOBYIO
CUCTEMY  HWHTEPHET-IIUCKYypCa, COOTBETCTBYIOLIYIO  HOBOM  TEXHHYECKOUH
peansHOoCcTH. MIMeHHO naHHOe o6cToATenbcTBO momuepkuBaetr E.W. T'opomiko,
oTMeYasi, 4TO «B >KaHPOBOW CHUCTEME HMHTEPHETA MOKHO BBIJICTUTH KAHPHI U
runepkanpel. [losiBnenne Be6 2.0 BHECHO CYIIECTBEHHbIE KOPPEKTUBHI B
CYIIECTBYIOIME KJacCU(PHUKAIMKU BUPTYaJIbHBIX >KaHPoB. HeoOX0IMMO OTMETHUTH
OTCYTCTBHE B COBPEMEHHOW JIMHTBUCTUKE pabOT, B KOTOPHIX OBLIO OB OTPa)KEHO
BIUSIHUE OBOJIOUMU VIHTepHeTa Ha 3>KaHPOBOE CBOeOOpa3ue KOMMYHMKAIIUH,
npeacTaBiaeHHoON B cetn» [['opomko, XKurammna 2011].

Takum 00pazom, uccieaoBaresieM Obla co3/1aHa KiIacCU(PUKAIUs UHTEPHET-
YKaHpPOB C OMOPOW Ha KOHLENTYaJIbHOE PAa3BUTHUE UHTEPHET-TEXHOJIOTHMI BTOPOTO
BeOa.

Kak ormeuaer B cBoeit padore E.M. I'opomiko, «mis 6ojee TOYHOTO H
MOJIHOTO OTOOpa)keHUs crieluPuKy >KaHPOBOUM cucteMbl MHTEpHETa HEOOXOIUMO
BOCIIOJIB30BAThCS TEPMUHOM eunepacanp HMumepHema, o KOTOPbIM MOHUMAETCS
YKaHPOBOE MAaKpOOOpa30oBaHUE, COMPOBOXKIAIOIICE COIMATbHO-KOMMYHUKATUBHBIC
cuTyaluu B ceTu VIHTEepHET UM OOBEAUHSIONIEE B CBOEM COCTAaBE HECKOJIBKO
YKaHPOB.

[Ipyu BbIIEIEHUH >KAHPOB WHTEPHET-KOMMYHUKAIMA Mbl NPUHUMAIU BO
BHUMAaHHE TaKUE XapaKTEPUCTUKN OpTaHU3alMN KOMMYHUKAIIUU, KaK:

o 6pemennoll napamemp (CAHXPOHHOCTh WM ACHHXPOHHOCTh
KOMMYHUKAIINH ), pErIaMEHTUPOBAHHOCTh (HAJIMUKE UK OTCYTCTBUE
KECTKUX TpeOOBaHU K (pOpMe KOMMYHUKAIIUH);

o Xxapaxmep adpecama (MaccoBasi WU JUYHAas);

o MEXHOJI02UYeCKUl napamemp.

Takum o6pa3zom, B KaHpPOBOW cucTemMe HTEpHETa MOXKHO BBIACIUTH
CJIEAYIOIINE TUTIEPKAHPBI U KAHPHI.

K runep;xanpam MHTEPHET-KOMMYHHUKALIMU Mbl OTHOCHUM:

e caiiT; OJI0T; COLMATIBHYIO CETh; JIEKTPOHHYIO OMOIUOTEKY.
COOTBETCTBEHHO, UHTEPHET-KAHPbI COCTABST:
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¢ DJIEKTPOHHOE MUCHMO; (POPYM; YaT; TOCKH OOBSIBICHUN; PEKIAMHBIE

OaHHEpbI; KOMMYHHUKALMS C IOMOIIBIO TPOrpaMM MITHOBEHHOTO OOMEHa

COOOILIEHUSIMU; BUPTyaJlbHAsl KOH(EpEHIMs; TIOCT, WJIM 3aMETKa aBTopa;

KoMMeHTapui» ['opomiko, XKuranuna 2011].

[Io MHEeHMIO HCClleoBaTENs, «JaHHAas KiIacCU(pUKalus HE MPETEHIyeT Ha
3aKOHYEHHOCTh U MOXKET OBbITh JOIOJIHEHA B IMPOLIECCE MCCIEAOBAHUS UHTEPHET-
KOMMYHHKAIIMH, HampuMep, MHOTOYUCICHHBIMH WHTEpHET-cyOxaHpamu. Tak,
HanpuMep, B THUIEpKaHpe OJIora MOXXHO BBLACIUTh CyOXaHpbl IOCTOB U
KOMMEHTapueB. Takke cleayeT Y4YuThiBaThb OYpHOE€ pa3BUTHE HHTEPHET-
TE€XHOJIOTUH, KOTOPOE MPUBOAUT K CTPEMUTEIILHOMY IOSBICHUIO U PAa3BUTHIO BCE
HOBBIX W HOBBIX (POPM KOMMYHUKAIIMU ¥ UHTEPAKIUU B ceTn» [Tam xe].

[Ipyuanmas Bo BHMMaHue TOuKy 3peHus E.M. I'opomko, mosmaraem, 4to
TPAKTOBKAa MHTEPHET-CAlTa MPEANPUATHS OOIECTBEHHOIO MUTAHUS KaK 0coO0ro
TUIIEpKaHpa PECTOPAHHOTO MHTEPHET-IAUCKYypCa BIIOJHE BO3MOXKHA Ha TOM
OCHOBAHHMM, YTO THUIEPTEKCTOBOE MPOCTPAHCTBO HAHHBIX CANTOB OOBEIUHSAT
paznuuHble (POpMATHI U KAHPbI HHTEPHET-KOMMYHUKALUH.

Tak, ecnu paccmaTpuBaTh MHTEPHET-CAWT MNPEANPUATHS OOIECTBEHHOIO
NUTaHMS KaK TUIIEP>KaHp, TO eMy OyIyT COOTBETCTBOBATh CJEIYIOIINE CY0KaHPHI,
00BbEeIMHEHHBIE paMKaMU TUIIEp)KaHpa!

peueHsus;

KOMMEHTapU;

OT3bIB;

AIEKTPOHHOE MUCHMO;

MHTEPHET-TIOINCKA,;

U TUIICPIKAHPHI.

KyJIMHapHBIN OJI0T;
caiT apduIupoBaHHBIX IPEANPHUATHI OOIIECTBEHHOTO MUTAHUS.
[TpowmmrocTpupyeM Hallle yTBEP)KICHHEe KOHKPETHBIM IIPHUMEPOM BeO-caiiTa

The Sisters Restaurant.
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Kak BHZHO W3 NpPUBEACHHOW HHWXE TIJIABHOM CTPaHUUBl pPECTOpaHa, B
BepXHeH ee yactu umeercs runepcecbuika BLOG, xoTopas ayOnupyercsi Takke B

HIDKHEH JICBOM YacTH JaHHOW CTpaHuIlsl ¢ mpu3biBoM Read Jak's Blog:

Emai Kelvingrove

( the 1 |

)sisters e
7 t t
/ restauran f ’

Home AboutUs Gift Vouchers Events Contact Booka Table Blog Menus  Our Restaurants

Read Jak's Blog

Contact | Links | Careers

© 2017 The Sisters Restaurant = all rights reserved « Site powerec

ITepexon mo rumepccbiike BLOG oTkphiBaeT  MOJTHOIICHHBINM BeO-CalT

KyJIMHApHOTO 0J10Ta C pa3HOOOpa3HBIMH PyOPUKAMH U TUTIEPCCHUTKAMM:
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Welcome

Hello and welcome to my new web site, here you will find lots of cooking
information including recipes, cooking demonstrations dates and the general
goings on of myself Chef/Patron Big Sis of The Sisters Restaurant’s Glasgow,
Jacqueline O'Donnell.

| hope you enjoy your visit, please contact me if you have any questions xxx

i

o ,
1o —

Jacqueline ODonnch

HpOI[eMOHCTpI/IpyeM BKIIFOYCHHC B IIPOCTPAHCTBO THIICPIKAHPA BeO-caiTa
MNpCaAIPUATHIA 06HICCTB€HHOFO IMUTAaHWA BUPTYAJIbHBIX PCCTOPAHHBIX peI_IeH3I/II7I Ha

npuMepe caiita pectopana The Rules:

[atest News & Reviews / Reviews

Why dinner at Rules renewed my faith in
English cuisine
Kerry saretsky

English Grub Rules Ok

Tom Parker Bowies

Hanging's too good for them
GQ Magazine

A Table at Rules

Joseph Cedl Wingard

Kpome Toro, runepsxanp BeO-caiiTa npeAnpusiThs OOLECTBEHHOIO MUTAHUS

MOXET BKJIIOYaTh BeO-caiiThl ahPUIMpOBaHHBIX TPEANPUATHNA, HA KOTOPhIC B
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TUIEPTEKCTOBOM MPOCTPAHCTBE OCHOBHOTO BeO-caiiTa ecTh akTuBHas cchlika OUR

RESTAURANTS, nanpumep:

THE MANOR

A neighbourhood bistro serving British Located right next door to The Dairy with

seasonal plates. just a short stroll from The just 14 counter seats"dv&l"' ng the kitchen. ¥
Dairy. The live dessert bar - The Sweet Shop Counter Culture captures the hustle and 1ch menus.

[aBHas CTpaHMUIA caiita pecropana The Dairy

Email Ke|vingrove

the I
Subscribe fy

SSEES -
restaurant f ’

Home AboutUs Gift Vouchers Events Contact Booka Table Blog Menus  Our Restaurants

Kelvingrove Restaurant

I'maBHast cTpaHuIia caiita pecropana The Sisters Restaurant
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I'unepceriika OUR RESTAURANTS Ha rinaBHOW cTpaHMile BeO-cailToB

MO3BOJIAET TEpPEeHTH Ha CaMOCTOSTENbHbIE BeO-calThl  adPUIMPOBAHHBIX
OpeANpUSTHIA 00IIECTBEHHOTO TUTAHUSI.
['unepccpiikaMu MOJKET OBITh OpPraHHU30BaHO 00bETUHEHHOE

THIIEPIIPOCTPAHCTBO HECKOJIBKMX PECTOpaHOB, Hampumep, Marcus wareing

restaurants:
x MARCUS WAREING RESTAURANTS RESERVATIONS
HOME MARCUS
STORY RESTAURANTS
RESTAURANTS AND BARS WAREING

GROUPS AND EVENTS
WHAT'S ON

KITCHEN DIARY

GIFTS

HeoOxoaumMo OTMETHUTh, YTO THIEpXKaHp BeO-caliTa MNpEeANpPUITHS
OOLIECTBEHHOTO MUTaHUs B CBOI oOuepelb MOXeT ObITh adduiupoBan ¢

TUIIEP’KaHPOM BeO-caiiTa oTelsl, HapuMep:

ALL-DAY FINE DINING IN THE
PARK TERRACE

RESTAURANT

['naBHast ctpanuna caiita otenst Royal Granden Hotel
Taxum oOpazom, crienndrka HTHTEpHET-CaliTa MPEaNPHUITHS 00IIECTBEHHOTO
OUTaHUS Kak 0co0Oro rumepkaHpa PpECTOPAHHOTO  WHTEPHET-AHCKypca

00yCIIOBJIE€HA TEM, UYTO TUIIEPTEKCTOBOE MPOCTPAHCTBO JAHHBIX CAaTOB OOBEAUHSAT
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pasznudHbie (HOpMATHI U KAHPHl UHTEPHET-KOMMYHHUKAIIUN: CYOKaHPHI (PEIeH3HH,
KOMMEHTAPHUH, MTOCThI) U TUIIEPKAHPHI (B€O-CalThI, OJIOTH).

2.2. CTPYKTYPHO-KOMIIO3UIIHOHHAS] OPTaHU3ALUS THIIEPTEKCTOBOIO
MPOCTPAHCTBA AHIJIOA3LIYHBIX HHTEPHET-CANTOB NPeANPUSTHIH
00IIeCTBEHHOIr0 MUTAHUSA

NuTtepHeT-callT  mpeAnpusTuss  OOIIECTBEHHOrO  MUTaHUA —  3TO
CBOCOOpA3HBI MHTEPHET-MPOAYKT, KOTOPHIM BKJIIOYAET B ce0s 0asy [aHHBIX,
MEXaHU3Mbl yMpaBlieHUs HHPOPMALMEH, WHCTPYMEHTBHI ISl  pa3MeEIeHUs
coOCcTBeHHOM uWH(opManuu Ha caiTe. TeKCT HWHTepHEeT-cailTa NpeanpUsATHS
OOIIIECTBEHHOI'0 IMMTAaHUSI MOXET HMETh 00BbeM 10 45, mnociaemoBaTeIbHO
CBSI3aHHBIX TMOCPEACTBOM THUIEPCCHUIOK BEO-CTpaHUIl, W MPEICTaBIAET COOOM
TUTIEPTEKCT.

Bo3spacraromias poJib TUIIEPTEKCTa B COBPEMEHHON KOMMYHUKALIMKU AEIAIOT
ero mpeaMeTroM akTuBHOro m3ydenus [[‘opomko 2009; Hlumuua 2012; Dieter
2006; Crystal 2001]. Bmecre ¢ Tem, Kak HM3BECTHO, NOHATHE THIEPTEKCTAa HE
ABJISIETCS HOBBIM B HAy4yHOW JuUTepaType. [HMOEpTeKCcT TpakTyercs Kak
dbunocodckuit, KYJIbTYPOJOTHUECKUH, ACTETUYECKUH, CEMHOTUYECKHUH,
JMHTBUCTUYECKUN (DEHOMEH, KaK HEKUW CBEPXTEKCT, CO3/IaHHBIN 4YeJI0BEUYECTBOM
Ha TPOTSHKEHUWH BCEMl HMCTOPUM €r0o pa3BUTHS. B oTiiMuMe OT KIIaCCMYEeCKOro
MOHMMAHMS TUTIEPTEKCTa COBPEMEHHAs JTMHTBUCTHUKA BCE Yallle TPAKTYET €ro Kak
COBOKYITHOCTb BCEX TEKCTOB, ITPEJCTABICHHBIX B CETH UHTEPHET.

Takum o6pazom, kak otmeuaeT T.H. KonokosbiieBa, «oueBuaAEH JOCTATOUHO
YETKHUI BOJIOpa3esl MEXIY ABYMSI MIIOCTAaCAMH JAHHOTO (DEHOMEHA: TUIEPTEKCTA,
paccMaTpUBaEMOI0 B paMKax TPAJAUIIMOHHOWM KOMMYHHUKAIIMU U TIO OTHOUIEHHUIO K
pa3IMyHBIM MaccuBaM OOBIYHBIX TEKCTOB (Ha OyMaXXHbIX U JIPyTUX
HERJIEKTPOHHBIX HOCUTEIISIX) M TUNEepTeKcTa B ceTu HMHTepHeT (JIEKTPOHHOTO
runeprexcra)» [Komokombiea 2014: 89]. MHTepHET-KOMMYHHKAIIAS BCE Yallle
paccMaTpuBaeTcs Kak OObeAMHEHUE PAa3IMYHbIX JUCKYPCHUBHBIX MPAKTUK, B PSAAY

KOTOPBIX  PECTOPAaHHBIM  JUCKYpC TMPEICTaBIsieT CcoOOM  crenuduueckoe
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KOMMYHUKATHBHO-HH(POPMAIIMOHHOE TMPOCTPAHCTBO, OPraHW30BAHHOE B TOM
qHclie U B popMe TUTIEPTEKCTA.

B neduHMIMSAX SIEKTPOHHOTO THUIEPTEKCTa OCHOBHBIMHM  SIBJISIIOTCS
CJIEAYIONINE TPU3HAKU: MOJUTEKCTOBOCTh, CTPYKTYPUPOBAHHOCTh, BAPUATUBHOCTD,
BO3MOYKHOCTh BHYTPUTEKCTOBBIX U MEKTEKCTOBBIX MEPEX0/I0B, UHTEPAKTUBHOCTD,
JUHAMHYHOCTh, MYJIBTHUMEIUHHOCTh, MOJUKOAOBOCTh [JIyroBuHOBa 2009;
Yepussckas 2009].

NuTepHeT-callT npennpusitTis OOIIECTBEHHOTO TMHUTaHUS MPEACTABIISICT
co00Oll HE TOJBKO TEKCT, HO M OOJIbIIOE KOJUYECTBO I'paPUUECKUX OOBEKTOB
MH()OPMAIMOHHOTO XapakTepa (JIEMEHThl MEHI0, TIpadUyecKre 3aroJOBKH
CTpaHMII, JIOTOTUIIBI, CUMBOJIbI). Bce 3T0 gaeT HaM BO3MOXKHOCTh paccMaTpUBaTh
WHTEPHET-CAUT  MPEAnpHusiThsS  OOIIECTBEHHOIO  IMUTAHUS Kak  ocoboe
2unepmeKcmosoe npoCmMpancmeo, 1noj KOTOPbIM MbI MIOHMMAaeM YHUBEPCATbHBIN
dopmar  xpaHeHuss ~ MH(OpMAIMK,  TO3BOJSAIOMMNA  0€3  MPEenATCTBHM
npeoOpa3oBbIBaTh B HEro Jpyrue Qopmarhl, «00Jalarouid  CBOMCTBOM
MYJIbTHMEIUHHOCTH U MEXaHU3MOM TUrepcchliok» [bepuepc—JIn 1999: 33].

['unepTekcToBO€ MPOCTPAHCTBO caiTa MPEANPUSTHS OOIECTBEHHOIO
MUTaHUS TPEACTABISIET cO00M MHPOPMAIIMOHHOE T0JIe, 0COOYI0 KapTHUHY MHUpa, B
KOTOPOM, HaXKMMasi Ha OMNpPEJEICHHbIE KHOIKH, MOTEHUUAJIbHBIA apecar MOKET
yOpaBisATh CBOMMHU JICUCTBUSAMH: TMEPEKIOYaTh WM MEHATh rpaduueckue
M300paKEHUS, YIITYOUThCS B TOT JIU MHOW TEKCTOBBIA ¢parMeHT u T.1. OaHa U3
BaXKHBIX OCOOCHHOCTEHN JHO0Or0o TMIEPTEKCTa, a, CIEI0BATENIbHO, HHTEPHET-CaiTa
NpeAnpusTAsS OOIIECTBEHHOIO0 TMUTAHUS — CEPUHUHOCTh, T.€. HEJIMHEHas
OpraHu3alus COAEPKAHUS CO CTOPOHBI A/IPECaHTa U BO3MOKHOCTh HEITUHEWHOTO
BOCIIPUSATHS CO CTOPOHBI aJipecaTa.

['unepTekcToBOE€ MPOCTPAHCTBO CAWTOB MPEANPUITHA OOIIECTBEHHOTO
MUTaHUsI OPTaHU30BaHO B COOTBETCTBHUH CO CIEAYIONIMMH TpeOoBaHUSMU: 1) caifT
JOJDKEH CO3/1aBaTh Y MOTEHIIMAIIBHOTO KJIMEHTA MOJIOXKUTEIbHBIA 3MOIMOHATbHBIN
HACTPOl ¥ OLIyLIEHHE TICHUXOJOTUYECKOro KoMmdpoprta, 001aaaTh BU3yaabHOU

IMPHUBJICKATCIIbBHOCTBIO, BBISBIBATDL KCJIAHHUC INOCCTHUTL 3aBCACHUC, 2) CalT JOJDKEH
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ObITH y00€H 1711 OpOHUPOBAHUS CTOJIUKOB OHJIANH; MOICPKUBATH BO3ZMOKHOCTh
oOpaTHOW CBsi3M C KIWEHTaMu; 3) CalT JOKEH OBITh MaKCHMAaJIbHO
WH()OPMATUBHBIM, COJEPKATh CBEACHHUS O PACIHOJIOKEHUHM 3aBEJICHUS, CpPEIHEM
c4YeTe, OCOOCHHOCTSIX MEHIO, BHHHOW KapThl, HAJIWYHAU CHCIHATU3UPOBAHHBIX
3QJI0B /I TPOBEJICHUS YAaCTHBIX U JICJIOBBIX MEPOINPUSTUN, TOMOJHUTEIbHBIX
yciyrax, akuusx W T.J.; 4) CalT JODKEH pealM30BBIBATh ONTUMHU3UPYIOIIYIO
CTPATETHI0, CTUMYJIMPYIONIYI0 aKTHBHOCTH aJIpecaTa — MOTEHIIUATBLHOTO KIUEHTA.
OtBeuass  TMEPEYMCICHHBIM  BBIIIE  TPEeOOBAaHUSIM,  THUIEPTEKCTOBOE
MPOCTPAHCTBO  CalTa MPEANPHUATHS OOIIECTBEHHOTO THUTaHUS  COJCPIKHT
CICAYIONINE  B3aMMOCBSI3aHHBIC  YACTH: 1) npesenmayuonnyro  uacmeo,
BKJIIOYAIONTYIO (haKTyaJbHYIO U OIICHOUHYIO HH(POPMAIIUIO, KOTOpasi ClIoCOOCTBYET
CO3JAaHUI0O Yy KIHCHTA TMOJOXUTEILHOTO ASMOITMOHAIIBHOTO  HACTpOsS U
MIOJIOKUTEIIBHOTO UMUJDKA 3aBEJICHUS; 2) ONUCamenbHO-UHGOPMaAmueHyo
yacmo, BKIIOYAIONTYIO (aKTyalbHYI0 HH(MOpMaIHo 00 0COOCHHOCTSIX 3aBEIICHHS
CO 3HAYMTEIILHOH JTOJIeH OIeHOYHON MH(OpPMAIINK, HAIIPABICHHOW HA CO3JaHUE H
MOJJIEP)KaHUE TTOJIOKUTEIHHOTO HACTPOS KIMEHTA M CTUMYJIHMPOBAaHUS €ro K
BBITIOJTHCHHIO KEJIAEMOTO NCUCTBUS; 3) UHDOPMAMUBHO-UHMEPAKMUBHYIO HACDb C
WHCTPYKTHUBHON MHGPOpMAIME O TOM, KaK MOXHO BOCIIOJB30BaThCS PECypcamu

caiira (cMm. Puc. 1).

S TREEmERLIIT
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l'unepmexcmogoe npocmpancmeo uHmepHem-cauma npeonpusmus
00WecmeeHH020 NUMAHUS
lIpezenmayuonnas uacms COCTOUT KakK TPABWIO U3  CIEAYIOIIUX

CTPYKTYPHBIX JJIEMEHTOB:

° JIOT'OTHII,
° Ha3BaHUC,
° HaBHUTI'allMOHHAs ITaHCJIb B BGpXHCfI JacTu CTpPaHMIIbI, BKIIHOYAromias

OCHOBHBIE THUIIEPCCHUIKH (O pecTopaHe, MEHIO, rajiepesi, KOHTaKThl, OpOHUPOBAHUE
CTOJIMKA; KHOTIKU COIMAIIbHBIX CETEeH U JIp.);

. IOPEBbI0 W/WIU CHAai-1I0y MHTEpbepa, B TOM uucie 3D-manopama,
BHUPTYAJIbHBIE DKCKYPCUHU;

. IIPE3EHTAlMOHHBIN TEKCT.

OnucamenvHo-ung)opmamueras 4YacThb TMPEACTaBICHA NTPEUMYIECTBEHHO
dakTyanbHOW uHGOpMAaIME, XapaKTepu3yroled  0COOCHHOCTH 3aBEACHUS.
OCHOBHBIMH CTPYKTYPHBIMHU 3JIEMEHTAMU 3TOW YaCTH SIBJISIOTCA:

o KOPITYC TEKCTa,

o onuusi OpOHUPOBAHMS C YKa3aHHMEM CBOOOJHOW [aThl, BPEMEHH,
MPEANOYUTAEMOr0 3aj1a, CTOIHKA.

Hugpopmamuseno-unmepaxkmugHas yacms COIEPKUT clIeIyronme

CTPYKTYPHBIE 3JIEMEHTHI:

o ¢bunosk (KHUTa OT3BIBOB, TOJIOCOBAHUE, OT3BIBBI B COLUAIBHBIX
CeTsIX);

o KOHTAKThI;

o JIOTIOJTHUTENIHHBIN OMIIUKA W CHelualibHas uHdopmaius (HaBuraius,

KapTa caiTa, KONUPANT, KHOMKM COIMAIbHBIX CETed U JAp.) B HUWXKHEH
(UKCHPOBAHHOMN YaCTH CTPAHUIIBI.

IIpe3eHTanioHHas 4acTb TMIIEPTEKCTOBOIO IIPOCTPAHCTBA CalTa Hapsay ¢
BEepOAJbHBIMU BKJIHOYAET Pa3HOOOpA3HbIE HEBEPOAIbHbIE KOMIIOHEHTBI, KOTOpBIE
COOTBETCTBYIOT ~ KOHIEMIMM 3aBENEHUS M  OPOPMISIIOTCS €  TOMOIIBIO

OpPUTHHAIBHBIX TPa(UUECKUX U I[BETOBBIX PEIICHU.
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JloroTm B KauecTBE BEIYyIIETO HEBEPOATHHOTO CPEACTBA HMILIHIIHPYET
nepBuYHyr0 uHbopmarmio o 3aBeacHus. OH  oQopMIISETCS OPUTHHAIBLHBIM
rpaduuecKkuM, IIBETOBBIM PELICHUEM, UTPAET POJIb BU3UTHOM KapTOUKU 3aBEJCHUS,
MPUBJICKACT BHUMAHKE MOTEHIIMAILHBIX KIUEHTOB, (DOPMHUPYET TOJOKHUTEIbHBIN
AMOIIMOHAJIbHBIN HACTPOUN U aKIIEHTUPYET BHUMAHUE KJIMEHTA HA MPEUMYIIEeCTBaxX
OPEeANpUATHs 00IIECTBEHHOTO MUTAHMS, €0 OCHOBHOM HUJIEe.

Oco0y1o (hyHKIIMOHATBHYIO HArpy3Ky B JIOTOTUIIC HECYT HAAMKCH, KOTOPHIE
BBIMOJIHEHBI 0cOObIMH mipudTamu. Jlorotun pectopana Rules momumo HazBaHwus,
OQOpMJIIEHHOT0O ¢ TMOMOMIBID 0co00ro mpudTa W HAKIOHA, COACPKHUT
JOTIOTHUTETHHYIO rpadudecku BEIICIICHHYIO HAJICh Bicentenary,
pPaCIoJIOKEHHYI0 Ha CTUJIM30BAHHOW JIEHTE U OOpPaMIICHHYIO C JBYX CTOPOH
nmuppamu  1798-1998, uyrto mnomUEepKUBAET UACI0 CTAPEUILETO pecTopaHa
KJIaCCUYECKONW OpHTaHCKOM KyxHH. DuUpMeHHBIH jorotun pecropana Dinner
XectoHa bioMeHTans IOMOJIHAET HM300pakeHHWE BHUJIKM Ha MecTe OYKBBI | B
Ha3BaHWU PECTOpPAHA.

B jorotun pectopana, Kak TpaBWIO, BKIIOYAIOTCS HW300pakeHMs,
OTpaKaoIIKe €r0 OCHOBHYIO KOHIICTIIIHIO.

Tax, TOrOTUIT MOXKET COJEPIKATD:

U300paKEHHUE >KUBOTHBIX U TMPEAMETOB (upranockuti oneHv — Corrigan’s,
peCTOpaH aHTJIUICKOW U MPIIAHJCKON KYXHH, 20106a onenss — The Manor, ouctpo,
npejyiaralpiiee Ce30HHYI0 OpPHTAaHCKYI0 KyxHIo, nopocenox — The St. JOHN,
pectopaH ISl JIFOOUTENel Msca, paclooKeHHBIN B OBIBIICH KONTUIIBHE, pblOa U
wasna Hao wHeu — Angler, pecropaH, npemIararomMii Ogr0ga Ha OCHOBE
OpPUTAHCKHUX MOPEIPOAYKTOB);

N300pakeHHe MPEAMETOB, OTPAXKAIOIINX Ha3BaHUE (IEPEKPEIICHHBIE KITIOUH
—1ab The Cross Keys);

M300paxKeHne, acCOLMUPYIOLIeecs] ¢ OMPEIEICHHBIM MPOLECCOM (BHJIKA B
HaAMKMCH Ha3BaHUs pecTopaHa Dinner; mepekperiennbie BUiaku B orotune fish &

chip pecropana The Chipping Forecast);
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M300paXeHNe CTUIM30BAaHHOW HayalbHON OYKBBI A, BXOJAIIEH B Ha3BaHHE
pecropana (pecropan Andover Arms);

N300paKCHHE CTHJIM30BAHHOW HAIMHCH C MPE3EHTAI[MOHHBIM CJIOTaHOM
(WELCOME TO Paradise Garage The latest Restaurant from the team behind The
Dairy and The Manor, pecropan Paradise Garage);

CTHJIM30BAaHHYIO  HAAMNHCh-U300paKEHUE, OTPAKAIOIIYI0  KOHIIEIIHIO
3aBenenuss  (The  Counter Culture, cHek-0ap, Ha KyXHE KOTOPOTO
(EpMEHTHPYIOTCS, CONIATCS, PA3TUBAIOTCS JIYUIINE CE30HHBIE MPOTYKTHI).

B rumeprekcTOBOM MPOCTPAHCTBE CalTa YacTO MCIOJB3YeTCS TPHEM
IIEHTPUPOBAHUS, TIPH KOTOPOM JIOTOTHIT TIOMEIIAETCS B IICHTPE BEPXHEH YaCTH
AKTUBHOW CTpaHUIIBl WIM B IICHTpPE CTpaHMIbl (calThl pectopanoB The Gilbert
Scot, The St. JOHN, Dinner, The Wolseley u dp.), naoraa npuMeHseTcs: aHUMAaIUs
(caiiT pectopana Corrigan’s). /{yis caiiToB npeaAnpusTHii 00IIIECTBEHHOTO MTUTAHUS
XapaKTepeH MPHEM I[BETOBOr0 OPOPMIICHHS HAa OCHOBE KOHTPACTa, JIAKOHUYHBIN

TU3alH.

D ! N N E R

Yy heston blumenthal

Jlorotumn pecropana Dinner

THE

CHIPPING
FORECAST

Jlorotum fish & chip pecropana The Chipping Forecast
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Jlorotumn pecropana The St. JOHN

Tl WOLSELEY

Jlorotumn pecropana The Wolseley

1 ~.

THE | MANOR

MENUS RESERVAIIONS CONIAC |
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Jlorotumn 6uctpo The Manor

WELCOME TO

[ARADISE CARAGE

The latest Restaurant from the team behind The Dairy and The Manor

Jlorotun pecropana The Paradise Garage

% E R
CULTWRE
Jlorotun cHek-0apa The Counter Culture

BaxkHoe MecTO B NPE3CHTAIMOHHON 4YacTU 3aHMMAaET Ha3BaHUE 3aBEIICHHUS,
KOTOPOE€ MOKET OBbITh TMPEJCTABICHO OTACIBHO WJM B COCTABE 3aroJiIOBKOB,
moApa3aACLAIOIMUXCA I1I0 CCMAHTHUYCCKOMY IIPU3HAKY Ha:

1)  3aconosxu-womunamuévl, TPEACTABIAIONIAE HA3BaHHE pPECTOpaHa,
nanpumep: The Wolseley; Launceston Place; Dinner by Heston Blumenthal;

2) 3a20106KU-C102aHbL, BKIIOYAIONIME HA3BaHHWE pECTOpaHa W KpaTKHe
BBIPAKCHUSA, XapaKTEPU3YIOLIMECS OMOLMOHAJIBHO-3KCIIPECCUBHON  OKPAaCKOM,
nanpumep: Cheneston's Restaurant. Delectable Dining; Rules London's Oldest
Restaurant; The Gilbert Scott. Great British dining and imaginative imbibing in a
stunning setting from team Marcus Wareing; THE ANDOVER ARMS
HAMMERSMITH'S HIDDEN GEM; The Queens Head " Best Independent Pub in
London". MHoraa KpaTkuii 3aroJIoBOK MOXKET BKIIFOYATh I0J3ar0OJIOBOK M 3aTEM
KOHKPETU3UPOBATHCS B Tpe3eHTauMoHHOM Tekcte. Hampumep, cioran FROM
HOOK TO HILL umeer mozaromoBok FRESH FISH x SEASONAL DISHES x
NOTTING HILL u HaxoauT cBo€ YTOYHEHHE B OCHOBHOM IPE3CHTAIIMOHHOM

tekcre: We guarantee from hook to Hill within 48 hours!
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3) 3aconoeKu-npu3blesl, BhIpAXKAIONIHE B KPaTKol (OpMe OCHOBHYIO HJICIO
aapecaHTa — MMPCIJIOKUTD INOTCHIOUAJIIbBHOMY KIIMCHTY IIPHUATHOC
BpEMSIPENPOBOXKACHUE B 3aBeaenuu, Hampumep: St. JOHN — Welcome to St.
JOHN! Welcome to The Gilbert Scott; Welcome to Fishers; WELCOME TO
PIQUET; WELCOME TO FIFTEEN; WELCOME TO TERRY'S;
Welcome to Fishers; A Warm Welcome; WELCOME TO Paradise Garage.

Hpe3CHTaLII/IOHHa$I qaCTb OpraHn30BaHa 'MIICPCCbUIKAMHA U MOKCT BKJIIOYATDH
10 27 BeO-cTpaHuIl.

B kadectBe mpumepa IpUBENEM NPE3CHTALIMOHHYIO CTPAHUIy WHTEPHET-

caiiTa u oOpasell Mpe3eHTallMOHHOTO TeKcTa pectopana Rules:

R Oldest restaurant in Lon. x (o W — ——— —— — \edal@rin] e (5D
C | ® rules.co.uk B H

ﬂé EWO +44(0)20 7836 5314 35 Maiden Lane, Covent Garden, WC2E 7LB Make a booking @ | How to findus @

RESTAURANT MENU PRIVATE DINING COCKTAIL BAR PHOTOS VIDEOS ESTATE SHOP NEWS & REVIEWS CONTACT

Netaes Restaurant
About the Restaurant

OnucarenpbHO-UHPOPMATHBHAS YaCTh TMPEACTABJICHA MPEUMYIIECTBEHHO
dakTyanpHON WHGOpPMANKMEH, BKIIOYAIONMIEH pPIJ TEMAaTHYECKUX Pa3IelioB,

HaJIU4ue 141 Mocaca0BaTCIbHOCTD KOTOPBIX MOXKET BapbHUPOBATHCA:
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MECTOIIOJIOKEHUE, MEHIO, 3aKa3 CTOJIMKOB, CPEAHUM CYET, KOHTAKThl, YCIIYIH,
CIIEHUAJIBHBIC MTPEUIOKEHNS], HAUIMYHUE CBOETO Mara3vHa, IpeUlararolero ToBapsl
C CUMBOJIUKON pectopaHa U T.[. CTpyKTypHBIE 3JIEMEHTBI TaHHOW YaCTU UMEIOT,
KaK MpaBWJIO, HECKOJBbKO HH(POPMAIMOHHBIX OKOH. Kanplii Takoil sieMeHT
BbIICNISIETCSl pyOpUKalMel TekcTa, rpapuyeckuM O(QOpMIIEHHUEM, 3arojIOBKOM U
MOA3ar0JIOBKOM.

NupopMaTBHO-UHTEPAKTUBHAS YacTh BKIIOYAET pa3iIuyHble (QOpPMBI
OoOpaTHOH CBA3M, KOHTAaKThl, CBEICHUS O BaKAHCHUSIX, MHOT/AA JTyOJUpPYET OMIIMIO
OpOHUPOBAHMS, COAEPKUT HHCTPYKTUBHYIO HHQOpPMALMIO O TOM, KaK MOYKHO
BOCIIOJIb30BAaThCA MPEIIOKEHUSMU 3aBEACHNY, YTO CTUMYJIMPYET MOTEHIIMAIBHBIX
KJIMEHTOB K BBIIIOJIHEHUIO OIIPEIEIICHHBIX JEUCTBUM, 3alpOrpaMMHUPOBAHHBIX
aJIpeCaHTOM caiiTa, U OPMHUPYET Y HUX >KEJIAHUE OCTABUTH OT3bIB, OTKIMKHYTHCS
Ha npuriamienue, Hanpumep: Come in and check out our new look, we 're offering
you a complimentary glass of champagne with your meal until the 28th May —
cheers to that! (At Launceston Place).

2.3. IluckypcuBHbBIE XapaKTEePUCTUKH IHNEPTEKCTOBOr0 MPOCTPAHCTBA
AHIJVIOA3bIYHbIX MHTEPHET-CANTOB NMPeANPUATHH 001IIIeCTBEHHOI0 MUTAHUSA

AHanu3 JUCKYPCUBHBIX TPHU3HAKOB, BKJIIOYAIONIMX B ce0s XapakTep
KOMMYHUKAHTOB (aJpecaHTa W ajapecara), WHTCHIUHU aJPECaHTa, XPOHOTOII,
(bopMBI U CpecTBa KOMMYHHUKAIIMH, TTO3BOJIIET TOYHEE OUEPTUTH KPYT SA3BIKOBBIX
CPEACTB,  COCTaBJISIONIMA  KOMMYHUKATHBHO-IIParMaTUYECKUKA  MOTEHLHAI
TUIEPTEKCTOBOTO MPOCTPAHCTBA MHTEPHET-CAMTAa MPEIIPUATHII OOLIECTBEHHOTO
MUTAHUS.

AJnpecaHTOM B KaHPOBOM IPOCTPAHCTBE AHIJIOSA3BIYHBIX MHTEPHET-CANTOB
NPEANPUATANA 00IIECTBEHHOTO MUTAHUS ABJISIETCS CyOBEKT (PECTOPATOpP), KOTOPHII
UCIIONIb3YeT HMHTEPHET-CAUT ISl TIepenadyud JpyromMy cyObekTy ((puznyeckomy
JUIy, TPEACTABUTENIO SKCIEPTHOIO CcOooOlecTBa ©  T.J.) OINpeAeSIeHHON
uH(popMaIuu ¢ 1eNIbl0 co3naTh cede rocts. [Ipu 3TOM cyliecTByeT MpPOAYLEHT
(KaK mpaBWJIO, KOJUIEKTHBHBIN), KOTOPBII HEMOCPEACTBEHHO CO3AET HHTEPHET-

cauT MNpCAIIPHUATHA O6H_I€CTBCHHOFO IMUTaHuA COIJIAaCHO YKa3aHUsAM aJgpcCaHTa C
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COONIOICHHEM KOHBEHLMH TEKCTa B COOTBETCTBYIOIIEM  SA3BIKE/KYJIBTYpeE.
[IpoayneHT TekcTa urpaeT BTOPOCTENIEHHYIO POJIb, IOCKOJIBKY, B IEPBYIO OUEPE/Ib
HCXOOUT M3 YCTAHOBOK 3dKa3iWKa W PCaIM3yCT €TI0 KOHICIIOHWIO, HC OKAa3bIBACT
CymeCTBCHHOT'O BIIMAHUSA Ha Pa3BUTHC KO MMYHHKaTHBHOﬁ CuTyaluu.
[TpoaylieHThI (CHEIUATUCTHI 10 peKJIaMe, PEAAKTOPhI M T.J.) CO3/al0T UHTEPHET-
CaUThI HpCI{HpI/I}ITHﬁ 06H1€CTB€HH01"0 IMUTAHUA II0 3aKa3dy aapcCaHTa C YUYCTOM
BCEX €r0 MHTCHIIMH.

CHGHH@)I/IK& AHT'JIOA3BIYHOT'O HHTepHeT-CaﬁTa IMPCAIIPUATHA 06H_[€CTBCHHOF0
nuTanusa COCTOUMT B TOM, UYTO aApCCaHT MOXKET OBITh MMpcACTaBJICH B
TUIIEPTEKCTOBOM IPOCTPAHCTBE HHTEPHET-CANTAa KAaK IEPCOHAJIBHBIA WM Kak
KOJIJIGKTI/IBHLIﬁ, TO €CThb KaK y3HaBacMmasd IICPpCOHA pECTOPATOpPA, 00 KaK KOMaHJa
€IMHOMBIIIUICHHUKOB, JINOO Kak ceMbd. He3zaBucuMo OT (OpMBbI MpeAcTaBICHUS
(KOJIJIGKTI/IBHOfI nin HCpCOHEUIPI?;PIpOB&HHOﬁ) aApCCaHT IIPAMO BBIPAKACT CBOIO
ABTOPCKYIO HHTCHIOHIO, OTPAXKAIOIMIYIO KOHLCIIIWIO HAa3BaHWA 3aBCIACHHA, CI'O
¢bunocoduro, MUCCHUIO U T.J.

PaccMoTprM ~ HECKOJIBKO  THUMOBBIX  IPUMEPOB,  JIEMOHCTPHUPYIOIIUX
pa3JIMYHBIC BapHaHTbl HIPCACTABICHHUA aApCCaHTa, PCaJIM30BAHHBLIC Ha TJIaBHOHU
CTpaHMIIe caiTa win B runepccsiike About / About us:

1) IepcoHn(PpUIHUPOBAHHBII aJPECAHT

[IpuBeneHHBIN HUXKE TPUMEP WLIIOCTPUPYET aBTOPCKYIO BepOaau3aiiuio
azipecaHnTa, HM3BECTHOro co3aarens pectopana Dinner by Heston Blumenthal
XectoHa bitomeHTans yepes ero npsiMoe 00paiieHue K MoTeHIIHAIbHBIM TOCTSIM, B
KOTOpPOM aBTOp 00BACHSAET CMBIC/ Ha3BaHUS U OPUTIMHAJIbHYIO KOHLCIIIWIO CBOCTO
3aBCICHUS.

It is never easy naming a restaurant. On this occasion, | wanted something
that represented our menu that is inspired by historic British gastronomy, so |
searched for a name that had a bit of history, but was also fun.

In the past, the main meal -dinner- was eaten at midday, before it got too
dark. But affordable candles and, later, gaslight saw dinner shift. By the mid-

1800s people were dining later. People working in the cities were taking a 'lunch’

80



to work and having their main meal at 5.00pm when they got home, while in rural
areas the main meal was still taken at midday.

Even today, depending where you are in the British Isles, ‘dinner’ might be
served at lunchtime, suppertime or, indeed, dinnertime!

This made 'Dinner’ the natural choice for its typically British quirky history
and linguistic playfulness. If nothing else, | hope it's easy to remember.

— Heston (http://www.dinnerbyheston.com) (Jame nazsanue pecmopany ne

max npocmo. Bom nouemy s xomen npudymames umo-mo makoe, Ymo Ompaxicaio
Obl Hauile MeHI0, 800XHOGNIeHHOEe OpPUMAHCKOU 2aCMPOHOMUYECKOU UCMOpUel,
HO2MOMY 5 NbIMAJICA HAUMU HA38aHue, Komopoe Obllo Obl U UCMOPUYECKUM, U
3a6aenbim). Jlanee aBTOp paccyxaact o moHATHH «dinner» B OpUTaHCKOW UCTOPUHN
U KyJIbType ¥ 00 0COOEHHOCTSX 3Ha4YeHHs cioBa «dinner», 3akirodasi, 9TO 3TO
€CTECTBEHHBIN BBHIOOp JIS HA3BaHUS, OTPAXKAIOIIETO THUIMYHBIE HCTOPUYECKUE
peaiui bpUTaHWU W BKIIIOYAIOIIETO 3JEMEHTHI SA3bIKOBOM HWrpel: This made
‘Dinner’ the natural choice for its typically British quirky history and linguistic
playfulness. Takoli BapuaHT SABJSIETCSA JTOCTATOYHO PEAKHM, MOCKOJIBKY CBSI3aH C
MEPCOHOM, €AVMHOJIMYHO OMPEICISIOEH KOHIIEMIIUI0O W MAapPKETUHIOBYIO
MTOJIMTUKY 3aBEJICHUS.

2) KostekTUBHBIH NEepPCOHU(PUIUPOBAHHBIN aJpecaHT (KOMaHAA
OCHOBAaTeJIS 3aBe/IeHHs, CEMbSI, IPY3bsl)

KonnexkTuBHbIN aapecaHT MOXKET OBbITh MPEACTaBIeH KaK KOMaHAa TMpu
BEAYLIEHU POJIM OCHOBATEJIS 3aBEACHUA. TaKoW BapuaHT aJpecaHTa pPEAIM30BaH B
TUIIEPTEKCTOBOM MPOCTPAHCTBE HMHTEPHET-CaTOB pectopaHa ['opaona Pam3u u
pectropana JIxeiimu OnuBepa.

B npuBeneHHOM HIKE NPE3CHTAIMOHHOM TEKCTE MOoJ 3arojioBkom «Our
Team» coobmraercss O MucCHMM H3BECTHOTO pectopaHa [opmona Pawmsw,
MIpeJIararoniero OOraThlii OMBIT U 3HAHUSI BCEMUPHON MHIYCTPUHU TOCTEIPUIMCTBA
Y TapaHTUPYIOLIErO HEMPEB30WIEHHOE HACIIAXKICHUE OT MOCEIEHHS PECTOPaHA:

Our Team

The team at Restaurant Gordon Ramsay bring a wealth of knowledge and
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experience from the hospitality industry worldwide, ensuring the ultimate dining
experience Restaurant Gordon Ramsay

(https://www.gordonramsayrestaurants.com);

B mpe3eHTalMoOHHOM TEKCTE THUIIEPTEKCTOBOTO IMPOCTPAHCTBA PECTOPaHA
Jxerimu  OmuBepa  «Fifteen», 3aHmMaromerocs  0JaroTBOPUTEILHOCTHIO,
pCalIn30BaH BApHUAHT IIPCACTABJICHHUSA KOJUJICKTHUBHOI'O aApCCaHTa KaK KOMAaHIbI,
KOTOpasi TOTOBUT HE TOJBKO €y, HO ¥ TTIOBaPOB, TIOCKOJIbKY «IPUOBLIL PECTOpaHa
«Fifteeny» mo3BoJIgeT HCMOJIH30BATh MArui0 IHINKM, YTOOBI JaTh 0€3pabOTHBIM
MOJIOJIBIM JIFOJISIM IIIaHC Ha JIydIiee Oyaymiee»:

Jamie Oliver’s Fifteen

Fifteen is the first restaurant | ever opened and started out as a way for us to
bring unemployed young people into this wonderful industry. Since then, we’ve
trained more than 500 apprentices worldwide, knocked out Michelin Star chefs
and created a legacy to be proud of. Along the way, Fifteen has evolved into an
incredible restaurant led by some brilliant and passionate people. My head chef,
Robbin Holmgren, is making magic in the kitchen with beautiful seasonal and
locally sourced produce. On the drinks side, we 've got a team of award-winning

bartenders who know how to mix you a wicked cocktail.

All profits allow Fifteen to use the magic of food to give unemployed young
people achance to have abetter future. Jamie Oliver’s Fifteen

(http://www.fifteen.net).

KosmekTuBHBIN aapecaHT B MPUMEPAX, NPEACTABIEHHBIX HUXKE, PEAIN30BaH
KaK CCMbs, UTO SABJIACTCA IMPHUBIICKATCIIBHBIM IJI ITOTCHIHUAJIBHOTO I'OCTA. B paae
CIIy4aeB apeCcaHT KOHKPETUZUPYETCS pEAIbHBIMU [IEPCOHAMU, HAIIPUMED:
The Fisher's family
We are Gary, Alan, Nick, Alison and Beverley from Fishers' family and we
welcome you to our latest venture, "Fishers". Our family have always prided
themselves on creating and serving the tastiest "Fish & Chips™ in the business for

over 35 years and we're committed to continuing this high.
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At FISHERS, we are proud to offer a comprehensive take away or eat in menu.
While traditional Fish & Chips is our speciality, we also provide various Burgers
made from the finest Angus beef or fresh chicken... and a whole lot more that you
can find in the menu tabs standard Fishers Fish & Chips

(http://www.fishersfishandchips.co.uk);

CeMbsl B Ka4yeCTBE aJIp€CaHTa BBICTYIIACT B T'HIICPTCKCTOBOM IIPOCTPAHCTBC
caiiTa HECKOJIBKUX MPEINMPHUATHI 00IECTBEHHOTO MUTAHUS TTOJ] OOIITUM Ha3BaHUEM
The Webbe's Restaurants:

ABOUT US

Our Aim:

To serve excellent fresh food, with care and attention to detail, in a professional
manner offering the very best of customer service and satisfaction, in a style
unique to Webbe's.

Chef Owner Paul & his wife Rebecca Webbe:

Our collection of successful, individually stylish, modern restaurants, and Cookery
School grew entirely from our passion for the wonderful, wild & natural
ingredients of possibly the most exciting triangle of food flavour in the region - the
Rye Bay area of Sussex between Rye, Westfield and Hastings Old Town with its
outstanding eco-friendly fishing; woods, farms, gardens and vineyards.

Family Forage:

We led the way in foraging and traceability in Sussex over ten years ago when we
opened our Wild Mushroom combining cutting edge, modern, English cuisine with
seasonal found, fished and regional ingredients in our farmhouse at Westfield near
Hastings. Our three boys have grown up foraging with us. Now, they tell us when
they smell the first wild garlic and love being able to recognise the mushrooms
Paul collects in wood and field (Hawwu mpu ceina ewipocau, 3anumasnce smum
oelom emecme ¢ HAMU. Tenepb Um Hpasumcsa omjaudams 3anax nepeoco OUKO20
YyecHOKa U y3Hasamsv epubwl, komopwie coopan Ilon & necy).

Fish, Festivals & Fleets:
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True to our locality (Rebecca's father, a local Fishmonger, sold fish from the
fleets at Hastings, to the nearby villages) we live in the farmhouse at The Wild
Mushroom, we have created Webbe's Fish Café in Rye and delight in championing
the renowned local scallops and fish varieties at the Rye Bay Scallop Festival
(February) and the Hastings Seafood Festival (September) as well as at the
restaurants (http://www.webbesrestaurants.co.uk).

TporaTeanHe HOI[pO6HOCTI/I 0 MIaamux MW CTapmumx 4YJICHAaX CCEMbHU B
MNPE3CHTAIUMOHHOM TCKCTC, BOCIIPOU3BCACHHOM HaMH IIOJIHOCTBIO, CO314ar0T
aTMocepy JIOBEpUS M BBI3BIBAIOT HWHTEPEC K JaHHOMY 3aBEJICHUIO Yy
IMOTCHIOHUAJIBHBIX T'OCTEMN.

I/IHOFI[a nacs CEMENHOTO aJIp€CaHTa pCaIn3yCTCA 4YCPC3 HpGSGHTaHI/IOHHBIﬁ
TEKCT 00 HCTOPUU CEMbH, OCHOBATEJIE CEMEMHOr0 pPEeCTOpaHHOro OwusHeca,
CEMEMHBIX IHCHHOCTAX, 3HAKOBBIX IICPCOHAX CEMEMHOT0 AcCJa, KaK, HaIIpuMcCp,

TeTymka KiT U3 npuBeIeHHOr0 HUXKE NTpUMepa:
TERRY'S TALE

Terry came from a modest family of cooks. His dad was a chef in the army
and his mum a pastry cook, so naturally he grew up around food. Born and raised

in South London — all his family were from the Borough
FAMILY MATTERS

No history of Terry’s would be complete without mentioning Auntie Kath,
who worked at Terry’s Cafe until the ripe old age of 85. Thankfully her recipes
live on and continues to influence our menu to this day. As a family business, Terry
and Kathy’s hard work still inspires us to get out of bed each morning and do them
proud TERRY’S CAFE (http://www.terryscafe.co.uk).

B psane ciayyaeB KOJUIEKTMBHBIM — NEPCOHUPUIIMPOBAHHBIA  ajpecar
MIPEICTABIISIETCS] B THUIMEPTEKCTOBOM MPOCTPAHCTBE MHTEPHET-CATA TIPEANPHUSATHS
OOIIIECTBEHHOTO NUTAHMS KaK JPYXECKUW TaHAEM, WMEIOIIUH CBOI HCTOPHIO.
Takue TEKCTbl MMEIOT SPKO BBIAKEHHOE HappaTUBHOE HAyalo, KOTOpPOe
MPUBJIEKAET MOTCHIIMAIBHOTO TOCTSI, HAIIPUMED:
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In 1993, Fergus was working with Jon Spiteri running their restaurant above the
French House pub on Soho’s Dean Street, while Trevor and a friend had created
the Fire Station at Waterloo. In early 1994, the success of the Fire Station led to
an offer of the run down smokehouse building that was 26 St. John Street in
Smithfield. Through the medium of the olive oil man, Trevor, Jon and Fergus met.
Lunch (and dinner......) was taken and St. John Smithfield opened in October
1994. Jon’s and Fergus’ wives took over the French House, moving on to the
Rochelle Canteen a few years later and Jon left after a while to do other things.

Today we have gently spread across various places and projects, no plan, no roll
out, hopefully the same rigour and philosophy and we try to remember that it
started with both purpose and simplicity, Fergus puts it on the plate and Trevor
puts it in the glass. Trevor and Fergus St.JOHN (B 1993 200y ®eperoc émecme ¢
Jorconom Cnumepu paboman 6 ceoem pecmopane Hao nabom «French House» na
yauye [Jun-cmpum ¢ Coxo, a Tpeeop ¢ opyeom omkpwiiu pecmopan « Fire Station»
6 Bamepnoo. B nauane 1994 2o0a ycnex pecmopana «Fire Stationy npusen x
NPeOsIoNCEHUIO 3AKPbIMb KONMUNIbHIO, KOMOPAs PAcnonazaiacs 8 oome 26 no
vauye Cenm-/icon-Cmpum 6 Cmumepunde. Tax Tpeeop, [owcon u Deperoc

scmpemunuce....) (https://www.stjohngroup.uk.com). B npuBeneHHOM BBIIIIE

MIPE3EHTAIIMOHHOM TEKCTE aKIeHTHpYyeTCs pustocodust ApyKObI, CTaBIIEH OCHOBOU
st pecropana  St.JOHN. Ilepconudukanusi KOJUIEKTUBHOTO — aJpeCcaHTa
peanusyercs noamuckio Trevor and Fergus;

3) KoajieKTHBHBIIA aJipecaHT (komaHxa) c 3JIeMEHTAMM

nepcoHupuranuu

B cnywae, korga aapecaHT MPENCTaBIEH KOJUIEKTUBHO C IOMOIIBIO
NPOJYLIEHTa, HEMOCPEACTBEHHO CO3JAIOUIEr0 HMHTEPHET-CAUT MpeanpusTus
OOIIECTBEHHOTO TNHUTAaHMUS COTJACHO YyKa3aHUsAM ajpecaHTa ¢ COOJ0JeHHEM
KOHBEHIIMM TEKCTa, B THUIEPTEKCTOBOM IPOCTPAHCTBE HWHTEPHET-CATa TOJ
KOJUIEKTUBHBIM aJipecaHTOM «MbI» MBICIUTCS KOMaHJa, 4YTO (UKCUpyeTCcs
crienuanbHON THrepccbuikoi The Team. [lpu 3ToM mepcOHUPHUIMPYIOTCS TaKHe

HMHJKEBBIC IMPCACTABUTCIIN KOJUICKTUBHOTO aJAp€CaHTa, KaK XO3siMH pPECTpaHa,
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mied-moBap, TJIABHBIM cOMeNbe, Ie(-KOHTUTEp U T.1., HallpUMep:

Meet the team behind Hinnies
Hinnies head chef is Gareth Clarke and the restaurant manager is Amy Spence.
They 're supported by a talented and committed team who are passionate about
food and customer service (http://www.hinnies.co.uk).

At Launceston Place

A true hidden gem in South Kensington, Launceston Place serves a flamboyant

and seasonally-inspired modern European menu.

Awarded two AA Rosettes in 2017, Launceston Place also won AA’s ‘Notable
Wine List’ title in 2013 — one of only seven restaurants in to receive the accolade
in the UK that year as well as being awarded ‘Best Wine List’ at the Tatler
Restaurant Awards
Head Chef

Ben Murphy joins us from The Woodford as the new Head Chef of Launceston
Place. He has been named Chef to Watch 2016 by The Good Food Guide and took
home the Breakthrough Chef of the Year gong at the Food & Travel Awards — all
of this within the space of a year.

Head Sommelier

Piotr has passed the Court of Master Sommeliers Advanced Sommelier exam and
he is soon taking his Master Sommelier examination. This year, Piotr won the
Chaine des Rotisseurs UK best young Sommelier competition. Most recently, he
came in second at the A.S.l. Best Sommelier of Europe & Africa competition 2017.

Piotr’s extensive knowledge of both food and wine ensures that only the best

wines are selected to accompany Head Chef Ben Murphy’s exquisite food
At Launceston Place (http://www.launcestonplace-restaurant.co.uk).

[IpuBenenHbie TPUMEPHI, B KOTOPBIX aKIIEHTUPYIOTCS TPO(]ecCHOHATbHBIC
JOCTIDKCHUSI aT€HTOB PECTOPAHHOTO OM3HECa, SIBISIOTCS TUIOBOW MIUTIOCTpAIUeh
peaM3aluy  aJpecaHTa B TUIIEPTEKCTOBOM MPOCTPAHCTBE WHTEPHET-CAUTOB

NPEANPUATANA 0OIIECTBEHHOIO MUTAHHUS.
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[lomobubiM  00pa3oM  MpEACTaBI€H aApecaHT B  THIEPTEKCTOBOM
IPOCTPAHCTBE OOJBIIMHCTBA AHAJIU3UPYEMBIX WHTEPHET-CANTOB NpPEANPUATAN
06H1€CTBGHHOI‘O IINUTaHUs. HpI/IBe,ZIeM HCKOTOPHIC IIPUMEPHI.

About Angler

Perched at the top of South Place Hotel, Angler is a Michelin-starred
restaurant showcasing sustainable seafood from British waters.

Executive Chef, Gary Foulkes’ picture-perfect plates and the extensive wine
list have established Angler a destination dining experience. Although known for
sensational seafood, vegetarians and carnivores are also well catered and the best
seasonal and local produce.

Gary Foulkes has 12 years’ experience of cooking and working in some of
the UK’s most highly-acclaimed establishments.

Beginning his career under the guidance of Richard Neat and Gary Rhodes,
he has also held positions at The Vineyard at Stockcross and William Drabble’s
Aubergine.

Gary then progressed to head chef at The Square, the two Michelin-starred
Anglo-French restaurant in Mayfair, prior to taking the helm of Angler in April
2016.

A semi private dining room, Chef’s View is an ideal space for intimate
dinners. At the far end of the restaurant lies bar adjoining Angler terrace, an open
air space. One of the City’s hidden gems, the west-facing space is perfect for
soaking the afternoon sun. In high summer the terrace plays hosts to some amazing
rooftop parties, live DJs and a spectacular buzz. A retractable roof and heaters
ensure that guests stay warm and dry whatever the weather

Angler (http://www.anglerrestaurant.com);

MEET THE TEAM

Roux at Parliament Square is operated by Restaurant Associates, a division

of Compass Group UK and Ireland. We have extensive experience in operating
fine hospitality and restaurant services and have established an excellent

reputation for delivering only the very best through the high quality of our food,
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exceptional people and excellent service.

Michel Roux Jr took over the helm at the world famous Michelin starred Le
Gavroche in 1991. Since then, Michel has won numerous awards for his cuisine
and has continued to set the standard for classical French fine dining in London.

Prior to Le Gavroche, Michel honed his skills working for master chefs in
Paris, Lyon, Hong Kong and London, spending two years with Alain Chapel and
cooking at the Elysée Palace for President Mitterand. Michel is a judge on the
BBC’s MasterChef: The Professionals. Michel was appointed as a consultant to
Restaurant Associates in 2006.

Michel Roux Jr

Steve Groves

Head Chef

Roux at Parliament Square (http://www.rouxatparliamentsquare.co.uk).

B kadectBe npuMepa aapeCanTa, aAKOCHTHUPOBAHHOIO I‘PIHCpCCBIJIKOﬁ
Komanoa, MmoxxHO TIpHBECTH THIIEPTEKCTOBOE MPOCTPAHCTBO pectopana The Five
Fields:

A native Londoner, Taylor Bonnyman's cooking encapsulates the spirit of
the capital. With a foundation built on British produce and seasonality, the
cooking incorporates influences from London's broad cultural complexion and
outward-looking philosophy.

B runepnpoctpancTBe 3TOr0 pecTopaHa KOMaHIa NMPEACTABJICHA IJIaBHbIMU
nepconamu kyxuu The Kitchen (Chef Patron, Head Chef, Head Pastry Chef), 3ana
The Dining Room (General Manager, Restaurant Manager, Head Sommelier),
pecropandoro cama The Kitchen Garden (Kitchen Gardener) The Five Fields

(http://www.fivefieldsrestaurant.com).

ITepconuduirpoBanHas KoMaHa MPECTAaBICHA TAK)KE Ha CTpaHHUIIAX caiTa

pecropanos Frederick’s, Medlar:

Frederick’s is a light, airy restaurant and bar with multiple spaces for

dining, snacks, drinking, private parties and events. The restaurant is open
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throughout the day from noon to midnight with different menus available; on

Saturdays we serve brunch from 10.30 am.

Our team, many of whom have been with Frederick’s for a long time, puts a

lot of thought into all aspects of the restaurant

Nick Segal

Owner

Matt Segal

General Manager (http://fredericks.co.uk).

Medlar is owned by Joe Mercer Nairne and David O'Connor. It is our first
restaurant venture and the aim is to provide fantastic food and service in a relaxed
environment. We hope our combined experience in some of London’s best
restaurants will help us achieve this

Frederick’s, Medlar (http://www.medlarrestaurant.co.uk ).

A Taxke Ha rumepcaiite Webbe's Restaurants, koropeiii 00beaHMHSET
HECKOJIBKO a(PHIMPOBAHHBIX MPEANpUATHI oOmecTBeHHOro nutanus: The Wild
Mushroom Restaurant, WEBBE'S ROCK-A-NORE, WEBBE'S AT THE FISH
CAFE:

We, Paul and Rebecca Webbe, opened The Wild Mushroom Restaurant in

1998, inspired by our love of foraging wild food and the outstanding natural
ingredients on our doorstep such as Rye Bay Scallops and the sustainable fish and
shellfish of the Hastings eco friendly fleet's daily catch.

Paul & Rebecca look forward to welcoming you!

4) KosieKTHUBHBII apecaHT (KoMaH/1a) 0e3 nepcoHnpuKaAnnu

B ngaHHOM cnydyae KOMaHaa MPEINPUSITUA OOIIIECTBEHHOIO0 MWUTAHUS

BepOanu3yeTcsi UCKIIIOUUTEHLHO MecTouMennem We:

Fera, the Latin word for ‘wild’, reflects the powerful connection to nature
that is at the heart of our restaurant.
Our menus are inspired by the rhythm of the seasons. We only use

exceptional ingredients that are harvested in their prime. This is why our a la carte
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and tasting menus change as often as the weather in which our ingredients are
grown.

Our award-wining wine list features over 700 bins, both traditional
selections and a collection of natural wines, including many notable English
options. The Fera bar is open to non-diners, offering the perfect opportunity to try
our seasonal or classic cocktails.

At Fera Development Kitchen, our chef’s table accessed through the kitchen,
we invite you to join our chefs to explore new dishes and cooking techniques — an
exclusive, intimate and interactive dining experience bookable for up to six people.

Fera at Claridge’s is open for lunch and dinner, seven days a week

Fera (http://feraatclaridges.co.uk/the-restaurant);

Over the years, The Andover Arms has seen many changes inside and out.
Since 2007 we 've lovingly reinstated its best features and worked hard to restore

the famous British pub atmosphere — a rare thing by today’s standards.

Now we have a genuinely special place to enjoy food, drink and company
and we look forward to welcoming you soon

The Andover Arms (http://theandoverarms.com);

We guarantee from hook to Hill within 48 hours!
Our accompanying chunky chips are tripled cooked in traditional beef
dripping for an unbeatable taste. Alongside Fish & Chips we'll also be serving
popular homemade favourites such as a rich fish pie, salmon fishcakes and
prawn cocktail together with a range of seasonal specials.
Our fresh Cornish fish can also be simply grilled or coated in Panko
breadcrumbs. We also have a fabulous gluten free beer batter, an Oil Seed
Rape deep frying option, and lots of delicious side salads and greens as
healthy options.
We offer accomplished seafood dishes by using the best available fresh
ingredients, keeping it simple and with thorough attention to detail

The Chipping Forecast (http://chippingforecast.com).

Passionate team
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We take great pride in our food & service and would love to hear your
thoughts.

The Wilmington (http://www.wilmingtonclerkenwell.com).

Takum oOpa3om, apecanT TUIIEPTEKCTOBOTO MPOCTPAHCTBA HHTEPHET-CcaiTa
NpEeAnpuUATAsS OOIECTBEHHOIO TUTaHUs MOXXET OBITb TPEJICTaBIIEH Kak
KOHKpETHas MEpPCOHAa WM KOJUIEKTUB (CeMbs, NIPy3bs, KOMaHIa C Pa3IudHbIMU
BapHaHTaMU TEPCOHATM3AINM), PEATU3YIOMUNA TpsIMO W /UiaM  4epe3
MOCPEAHUYECTBO MPOIYLIEHTA CBOIO MHTEHIIUIO.

ITon ampecatoM »aHpa HHTEPHET-CAUTOB MPEANPUATHI OOIECTBEHHOIO
MUTAaHUS Mbl TOHUMAaEM TMOTCHIMAJIBHOTO KJIMEHTa WA MPeACTaBUTENs
HKCIIEPTHOTO COOOIIECTBA, KOTOPBIH, B CBOIO OYEPElb, MOKET PACCMATPUBATHCS 110
HECKOJIbKUM JIUCKYPCUBHBIM MapaMeTpaM.

ITo coyuanvno-skonomuueckum napamempam agpecaT pacCMaTPUBAETCS KakK
KJIIMEHT CO CTa0WIBHBIM JIOXOJJOM CPEIHEr0 COIMAIBbHOTO Kjacca WU Kak
MPEACTABUTEIb IKCIIEPTHOTO COOOIIECTBA, KPUTHK.

[To cmamycno-ponegvim mapameTpam aapecar XapaKTepHU3yeTCsl CTaTyCHBIM
HEPABEHCTBOM 10 OTHOIICHHUIO K MPEANPUATHIO MUTAHUS (areHT — KIHUEHT) WU
NapTHEPCKUM CTaTtycoM (areHT / pecropaTtop — areHT / pecTOpaHHBIH KPHUTHK,
MPEACTABUTEIb SKCIIEPTHOTO COOOIIECTBA).

Ilo coyuanvro-oemoepagpuueckum mnapameTpam aapecar XapaKTepHU3yeTcs
MIPU3HAKAMU BO3pacra, CEMEHMHOI0 MMOJIOKCHMS, HaJIM4Ms JIeTeH,
MPUHAJJICKHOCTBIO K COIMATILHOM TPYIIIIE.

[lo coyuanvHo-1UyHOCMHBIM — TIApaMETpaM  aJpecaT XapaKTepU3yeTcs
ypOBHEM 00pa3oBaHus, (POHOBBIX 3HAHUM, MPAKTHUYECKOTO ONBITA, CTEICHBIO
OCBEJIOMJICHHOCTH B TaCTPOHOMUYECKON OO0JaCTH M TOTOBHOCTH K KOHTAaKTY
(3a0pOoHUPOBATH CTOJUK, OCTABUTH OT3BIB U T.1I.).

[lo  jauunocmuo-uHOUBUOYANbHLIM ~ TIApaMETpaM  aJpecaT  MOXKET
XapaKTepU30BaTbCAd MPUHAMJICKHOCTBIO K CIEAYIOIIMM TPYIIaM: BET€TapUAHIIB,
MPUBEPXKEHIIBl TUETUYECKOTO TUTaHUS, OE3TIIOTEHOBON JUETHI, JIFOOWTENn

JKHNBOTHBIX U T.I.
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Jlist anpecara B YCIOBUSX WHTEPHET-KOMMYHHUKAIIUH OCOOYIO0 3HAYMMOCTh
IpUOOpETAIOT TaKWe €ro XapaKTEepPUCTUKH, KaK MHOTOYHCICHHOCTh U
AHOHUMHOCTh, TIO3TOMY B THIIEPTEKCTOBOM IIPOCTPAHCTBE  HHTEPHET-CAMTOB
MPEANPUATANA OOIIECTBEHHOTO THUTaHUs (aKTOp aapecaTa 3aHUMAET BeEIyIee
MecTo. ApecaT mpeAcTaBIeH Kak Joporas U yBaxaemasi IIepcoHa.

Jlniss 0OBEKTUBAIIMU aJipecara MCIOJIb3YIOTCS Pa3IUYHbIC MPUEMBI: MPSIMOE
oOpaleHre ¢ 3JIeMEHTAaMU KOMIUIUMEHTA, CKPBITHI KOMIUTUMEHT, MPUCYTCTBHUE
ajpecara B opMe OTKJIMKOB O 3aBEJICHHUH, a TaKKe OPUIUATBHBIX OT3HIBOB OT
MpEICTaBUTENEH IKCIIEPTHOTO COOOIIECTBA, BHICTYIAIONINX B POJIU TOCTSL.

[IpuBeneM HEKOTOPBIE IPUMEPHI IKCITUKAINK (PaKkTopa agpecara:

IIpsimoe obpawenue xk adpecamy 2ocmio (Kiueumy) ¢ 61a200apHOCMbIO U
KOMNIUMEHMOM:

And finally, dear customer we’d like to thank you for supporting Terry’s
past, present or future. You are the salt of the earth and the sugar in our tea. We
couldn’t have done it without you.

TERRY’S CAFE (http://www.terryscafe.co.uk);

ObpaweHnue-26hemusm K  adpecamy  ONpPeOeleHHO20  COYUAbHO-
IKOHOMUYECKO20 CIamyca.
IF YOU'RE LOOKING FOR A MICHELIN-STAR RATED
RESTAURANT YOU’RE IN THE WRONG PLACE.
TERRY’S CAFE(http://www.terryscafe.co.uk)

IIpsamoe oopawenue u npuerauieHue-nooyicoeHue:.
Join the family
Become part of the pub by signing up to our mailing list! You’ll receive a free
drink, exclusive offers, birthday treats - and reminders for all our special
occasions. Sign up for news, offers and a free drink!
The Barrel & Horn (http://www.barrelandhorn.com);
Come by to sample the menu or just enjoy some bar snacks and a pint at Chelsea’s

iconic local pub The Cross Keys (http://www.thecrosskeyschelsea.co.uk);
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We've teamed up with Symmetry Breakfast for one day only to create a new brunch
menu inspired by Dutch flavours - reserve your space via our bookings page as
usual The Dairy (http://the-dairy.co.uk).

IIpamoe obpawenue u noowperue-noxeaid.
Do feel free to get in touch with your feedback or idea, it will be valued, and may

get implemented Fredericks (http://fredericks.co.uk).

Obpawenue-61a200apHOCMb .

Thank you for taking the time to tell us what you thought about your recent
visit to The Victoria.We really value your feedback - good or bad ...
The Victoria Pub and Restaurant in Paddington

(http://www.victoriapaddington.co.uk);

Obpawenue-naoencoa.
We very much hope to meet you at Portland soon Portland

(http://portlandrestaurant.co.uk).

lIpsimoe obpawenue-naoedcoa u npucoeouHeHue K asmopumemuol nepcoxe
aopecanma.

| hope you love it (Fifteen) as much as | do (http://www.fifteen.net).

B rumeprekcTtoBOM  MPOCTPAHCTBE  HUHTEPHET-CAUTOB  IPEANPUITUI
OOIIIECTBEHHOTO TMHTAaHMUSI MOTYT pPEaIM30BbIBATHECA KakK SBHbIE (HaMepeHue
aJpecaHTa COOOIIUTh ajapecary O YeM-JIu00), TaK U CKPBIThIE WHTECHIIUU
anapecanTta (ynepkaTh BHUMaHUE ajpecara W MOOYIUTHh €ro K ONPEeACICHHOMY
JNCHCTBUIO — OPOHUPOBAHUIO CTOJUKA, YYACTHIO B KAKOH-JINOO aKIMKA U T.1.).

SIBHON wuHTeHIMEN sBiseTcss MHGOPMATUBHAS WHTEHLUS — HaMepeHUue
aJipecaHTa COOOIIMTH ajpecaTy O 4eM-Tub0 (mpouHGOPMHUPOBATH ajpecara o
NPEANPUATANA OOIIECTBEHHOTO MUTAHUS U MPEIOCTABIISIEMBIX UM YCITyTax).

PaccmoTpum HekoTOphie puMepbl. Tak, CIenyonuid TeKCT HHPOPMHUPYET
MOTCHIIMAIBPHOTO KJIMEHTAa O THIE KYXHHU, OCOOCHHOCTSX MEHIO W KOHIIEHIUU
3aBEJCHUSA:

Classic British dishes, in a spectacular grand dining room. The a la carte

menu showcases the very best of seasonal produce (www.thegilbertscott.com). B
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npuUBeIeHHOM ()parMeHTe HMMeeTcss BCs HeoOxonumas HHQOpMalus, KoTopas
MIOMOXET T'OCTIO CIENaTh MPABHIIbHBIN BHIOOP.

HpI/IBe,ZIeM AHAJIOTUYHBIC IIPHUMCPHI.

(1) We offer a traditional bar menu (proper pub food) which is all freshly
cooked. We can arrange buffet menus for group bookings too - just get in touch to
discuss your requirements. While we are more than happy to welcome your furry

four legged friends in our bar area, our dining area is a pet free zone.
WE TAKE TASTE PERSONALLY

"Every dish is a signature dish"
Become part of the pub by signing up to our mailing list! You’ll receive a
free drink, exclusive offers, birthday treats - and reminders for all our special

occasions.
Sign up for news, offers and a free drink!

['unepTekcToBOE MPOCTPAHCTBO cailTa NOpeanpusiThs OOIIECTBEHHOIO
NUTaHUsl BKJIOYAET SBHBIE M CKpbIThle HH(POPMATUBHBIE M TOOYAMTENIbHbBIE
UHTEHIIMHU, KOTOpble OOBEKTUBUPYIOTCA pa3IUYHBIMH CHOCOOAMU: B BHUJE
peIoKeHus nofaapkoB (rmpumepl), npsamoro noOyxaeHusl, 00eIanus MPUATHBIX
aKIMH W JOMOJHHUTEIbHBIX MPEUMYIIECTB (MpUMEpsl 2-3), 3MOIMOHATIBHBIX
KPEOJIN30BAHHBIX OTKIIMKOB, pa3MeIleHHbIX B pa3uene News (mpumep 4) u T.1.:

1) Looking for gift ideas? Explore Gordon Ramsay gift experiences and
vouchers across our 14 restaurants in London and delight friends & family this

year (https://www.gordonramsayrestaurants.com).

(2) Join us on Thursday 8th June for The Line Up: Veuve Clicquot
Edition, where Champagne ambassador Lucy Warren will be pairing different

cuvees with Chef Lee Westcott’s dishes (http://www.typingroom.com).

(3) They say the best things in life are free, and that’s certainly the case
when you sign up to receive emails from us. Just by registering below, you’ll earn

yourself a pint from the bar or a glass of wine on the house.*
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Get all your friends to sign up too, and that’s a round entirely on us!

We’ll also send you another little treat on your birthday, and bring you more

offers and exclusive event invitations right throughout the year.
More benefits:
Keep up to date with all the latest goings-on at your favourite pub
Be the first to know about our upcoming special events

Get handy booking reminders for special occasions like Mother’s Day and

Bank Holidays

Sound good? Sign up today and we’ll send you your free-drink voucher
tomorrow. *Please note that if you’ve already signed up to another Fuller’s pub,
you won't receive another welcome voucher - but you’ll still benefit from great
updates and offers from the last pub you signed up to.

Keep in touch

All new sign ups to Fuller’s get a free drink on the house! Plus, our lovely
emails.
Test your knowledge to win drinks prizes and play your cards right to win

our weekly rollover jackpot! (http://www.victoriapaddington.co.uk);

(4) Fishers Fish and Chips
31 August 2016

Gorgeous furry visitor outside last night at Fishers! #fishers

(http://www.fishersfishandchips.co.uk)
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HOCJ’ICI[HI/Iﬁ nu3 IMPHUBCACHHBIX BBIIIC IIpUMCPOB MOXHO cHuTartrb
WJUTIOCTPALUEN CKPBITHOM WHTEHIIMM AJIPECAHTA, HALEICHHOM Ha CO3JaHue
IMOJIOKUTCIIbBHOTO SMOIMMOHAJIIBHOT'O OTHOIICHUA K HEMY.

K CKPBITBIM MHTCHIUAM aJIpCCaHTa OTHOCATCA TaK¥XKe:

npeaMeTHasd MHHTCHLOUA — HAMCPCHHUC aApCCaHTa YIACPKATb BHHUMAHHUC
ajpecara Hu HO6YI[I/ITI> €ro K (I)OpMHpOBaHHIO OIIPCACIICHHOI'O OTHOLICHUA K
3aBEICHUIO;

KOMMYHHKAaTHBHAA HMHTCHLOUA — HAMCPCHHC aApCCaHTa YCTAHOBHUTL HWJIN
HoJIepkaTh KOHTAKT ¢ anpecatom (Keep in touch): ocymectButs OpoHUpOBaHHE
CTOJIMKA, MPUHATH Y4aCTHEC B PO3BITPHIIIC IPU30B U T.J., HAIPUMEDP:

We really value your feedback - good or bad ... - and so, as a thank you,
we'd like to give you the chance to win a prize. Every month somebody wins £250
to spend at Fuller’s — this could be on meals, a weekend break or fine beers from

our shop.

Do you wish to Dbe entered into the Prize Draw?

(http://www.victoriapaddington.co.uk); Want to find out about the latest news and

events, wine tastings, recipes and offers, as well as food-related features, chef tips
and trends?Sign up to receive our regular eNewsletter here.

(http://www.launcestonplace-restaurant.co.uk); Going to see a show at Sadler’s

Wells? Stop on to The Wilmington before or after, show your ticket and receive a

20% discount off your entire bill (http://www.wilmingtonclerkenwell.com).

KoMMmyHuKkaTuBHasT ~ MHTEHIMA  JOMUHUPYET B  THUIEPTEKCTOBOM
MPOCTPAHCTBE MHTEepHET-caiiTa B pa3aene EVENTS. [lpusenem npumep tekcra, B
KOTOPOM HAaxXxOJUT CBOK PEAIU3ALMUI0 CKPBITHAS KOMMYHUKATHBHAs WHTCHUUS
aZpecaHTa, IEJbI0 KOTOPOU SIBISETCS MPHUBJICYEHUE TOCTEH K MEPONPHUATHUSIM,
MPOBOJMMBIM B WHTEPAKTUBHOW 3pENUIIHON (popMe C  BO3MOKHOCTHIO
OCYILIECTBIICHUS PA3JIUYHBIX KYJIUHAPHBIX 3KCIIEPUMEHTOB!

Formulated from an initial discussion between Robin Gill and Nuno Mendes

(Chiltern Firehouse), following a lunch at The Dairy, the two chefs agreed that for

96


http://www.victoriapaddington.co.uk/
http://www.launcestonplace-restaurant.co.uk)$/
http://www.wilmingtonclerkenwell.com/

a capital city with London’s reputation, there was something lacking when it came
to choice for the hardworking restaurant and food industry employees.

Robin cooked up a plan to create a unigue event aimed at the hard working
industry folk, a chance to have fun after the weekend rush, to enjoy great food and
wine. So, The Dairy will host the Bloodshot Supper Club. A multiple course dinner
cooked by our team & a guest chef starting at 1am and carrying on till the early
hours - held quarterly.

Only x45 places will be available at £75 per head all in. The chefs get to
cook what they wish with no rules and complete creative freedom; effectively it's
cooks, cooking for cooks! The pressure is on and the standards are high.

This project begun in 2015 and all slots were filled within a week of
launching. After an impressive start, 2016 brought an even greater selection of
guest chefs that made history and created innovative dishes late into the night.

Our Bloodshot Supper Club is simply about chefs cooking, eating and
sharing ideas. Only 10 seats will be available for sale to the general public and
will go on sale on the 1st of each month.

The next Bloodshot Supperclub will be held on June 24th, in association
with ES London Food Month. As a special treat, we've got Calum Franklin
(Holborn Dining Room) and Patrick Powell (Ex-Chiltern Firehouse) cooking
alongside our very own Robin Gill. Tickets are still available if you email

bookings@the-dairy.co.uk (http://the-dairy.co.uk).

[IpuBeneHHBIN BBIIIE TEKCT MMEET HAPPATUBHYK OCHOBY. Hamuuue
HCTOpHUH, IICI\/'ICTBYIOH_II/IX JUL MoaAACPKUBACT BHUMAHKUC IIOTCHIIMAJIbHOT'O KJIIMCHTA.
JIns ycuiieHus: MepIoKYyTUBHOTO 3(deKTa ajpecaHT HCmoib3yeT Mmetadops! (L0
made history), osnurers (great, creative, impressive, innovative),
BOCKJIMIIATENbHBIC Tpeaioxenus U urpy ciosB (The chefs get to cook what they
wish with no rules and complete creative freedom; effectively it's cooks, cooking
for cooks!), rpagaruro (Our Bloodshot Supper Club is simply about chefs cooking,
eating and sharing ideas), ycmrenue (The pressure is on and the standards are
high).
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B nanHOM TekcTe TakTHKa OOCIIAHUS HACIAXIACHUS PEaU3yeTcsl B MOJTHOU
Mepe, IOCKOJIbKY 3MOLIMOHATIbHBIA HAPPATUB MO3BOJISAECT MPUIATh TEKCTY OOJIbIIEH
yOeIUTENbHOCTH W 3aBEpIIACTCS MPSMBIM MOOYXKJIEHUEM K JIEUCTBHUIO, KOTOPOE
HOJKpeIUIsieTcss coodmeHneM 00 opranmdeHHocty npemnoxenus: Only 10 seats
will be available for sale to the general public and will go on sale on the 1st of
each month.

Taxum 06pazoM, SMOLIMOHAIBHBIN HAPPATUB KUCIIOJIB30BaH B IAHHOM TEKCTE
KaK 3(pPeKTUBHBIA peyeBON MHCTPYMEHT, MAIOMIMI BO3ZMOXHOCTH H3JIOXKHUTH BCIO
MapKETUHTOBYIO HH(OPMAIIUIO B JETAISIX U 00€CIIEUNTh NMEPIOKYTUBHBINA 3D (PEKT.

B wmenmom e mno QopMe KOMMYHHUKAIlMM TEKCTOBbIE (PparMeHTHI
aHAJM3UPYEMbIX  MUHTEPHET-CAWTOB NpeACTaBIsieT CcoOOM  MUChbMEHHBIC
COOOIICHMS, pealn3ylolHMecss Kak MOHOJOTHYECKas pedb, MNPOTEeKarolmas
pa3aenbHO BO BPEMEHHOM U IMTPOCTPAHCTBEHHOM aclEKTax.

Kax u3BectHo, m06ast popma mpe3eHTaly TeKCTa OMpeneisieT HE TOIbKO
YCIIOBUSI €r0 BOCHPHUATHS, HO M YCIOBUS €ro CO3JaHUs: NOoJayy COAEpKaHUs
(cTemeHb AIKCIUTUIUTHOCTH), BepOanbHOE M HeBepOaibHOE OGOpPMIIEHHE TEKCTa
(rpaMMaTMKa W CHUHTaKCHC, CTPYKTYPHO-KOMIIO3UIMOHHAs  OpraHM3anus,
HeBepOanbHbIe cpencTBa). M eciin mpu YyCTHOW KOMMYHMKAIIMM BPEMEHHOW H
MPOCTPAHCTBEHHBIA  ACMEKThl HE TMPEACTAaBICHbl, TO NpPH MHCbMEHHOU
KOMMYHUKAIIUM OHHU JOJDKHBI OBITh BepOaau30BaHbl Ha JUCKYPCUBHOM WJIU
BHYTPUTEKCTOBOM ypoBHe, Hampumep: Give the gift of food with a Fifteen gift
voucher. They can be used to pay all or part of a bill at in the restaurant and make
lovely presents for foodie friends and family.

Please click here to buy your e-vouchers (http://www:.fifteen.net)

Kak BuguM u©3 mnpuBeAeHHOro (parMeHTa TEeKCTa, €ro BepOajIbHOE
oopMIIECHHE OPHUEHTUPOBAHO HAa HWHTEPHET-KOMMYHHKAIUIO C YKa3aHUEM Ha
MECTO aKTMBHOM T'MIIEPCCHUIKH, MO3BOJISIONIEH BBIIOJHUTH CIEAYIOLIEE NCUCTBHE
B PEKMME OHJIANH.

[lon cpeacTBoM OOIIEHHS MOHUMAETCS «CMOCOO0 IOCTaBKW» HHGOpPMAIUU

aapecary. CDopMa n CpCACTBO KOMMYHHUKAIIMKM OKa3bIBAIOT BOS,Z[CﬁCTBI’IC Ha
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azpecaTa, BIUSIOT Ha TMPOLIECCHI CO3MaHUS, BOCHPHUITHS U MOHUMAaHUS TEKCTa,
JNETePMUHUPYIOT TaKHe JAUCKYPCHUBHBIE TPU3HAKH >KaHpa WHTEPHET-CalTOB
NpEANpUATHI OOIIECTBEHHOTO MUTaHMS, KaK MECTO, BpeMsl, HHTEHIUS aJpecaHTa,
(bYHKIUS TeKCTa.

Tak, wHampumep, YTOOBI KOHKPETH3UPOBaTb MECTO  HPEANPHUATHS
OOIIIECTBEHHOTO MUTAHUS B THUIEPIPOCTPAHCTBE HMHTEPHET-CaliTa pa3MelaeTcs

CCBLJIKa GET IN TOUCH, mepexox 1O KOTOPOW TMO3BOJSET MOTYyYUTH

IMOTCHOHUAJIbHOMY I'OCTIO HCUCPIIBIBAIOITYTO I/IH(i)OpMaLII/IIO O CI'o pacCIIOJIOKCHHU:

We're situated on Great Suffolk Street, off Borough High Street. It’s just a
short walk from many of the key streets in the area — Borough High Street and
Tube, Union Street, Southwark Tube, Blackfriars Road, Borough Market, Elephant
& Castle and the Thames are all under ten minutes walk away
(http://www.terryscafe.co.uk).

O‘IGBI/II[HO, Y4TO B THUIICPIIPOCTPAHCTBC HHTepHeT-CaﬁTa CJIOKHO OICHHTDH
CTCIICHb BOCIIPpUATHUSA COO6H_I€HI/I$[ ajapecaroM, CTCIICHb KOMMYHHWKATHBHOI'O
BO3I[€I‘/IICTBI/I$I Ha aapcecarda, TaK KakK KOMMYHI/IKaHI/IOHHHﬁ IIpoHeccC HOCHUT
MPEUMYILIECTBEHHO OJHOCTOPOHHHMI XapakTep (3a UCKIIOUYEHHEM BO3MOXKHOCTEU
¢utbsra). Crnenndurka cpeacTBa KOMMYHHKAIMHM IMO3BOJISICT YCTAHOBUTH JIMIIIb
XapaKTEPUCTHKU aJipecara — ero MPUHAAJICKHOCTh K ayJAUTOPUU (MAacCOBOW WU
orpaHu4eHHon). HWHTepHeT-caliThl NpeAnpuaATHid  OOLIECTBEHHOIO  MUTaHUS
aIPpCCOBAHbI ITPCUMYIICCTBCHHO MAaCCOBOMY aapecary (BCGM IIOJBb30BaATCIIAM CECTU
HuTtepHet). Bmecte ¢ TeM TEKCTBI colepKaT TaKue peyeBble 000pPOThI, KOTOPOE
CO3JAI0T WJUTIO3UIO JINYHOTO OOpalieHus K KaXJI0My KOHKPETHOMY KJIMEHTY Kak K
xopomemy 3nakomomy: Please feel free to get in touch to discuss private hire,
place a food order, or just to say hello (http://www.terryscafe.co.uk).

Kak ocobwsie ciayuanm criemyeT pacCMOTPETh TMPUMEPHI, B KOTOPBIX
WCIIOJIB3YIOTCSl YCTOMYHMBBIE W HMHTEPTEKCTyalbHBbIC (OPMYIBI, HAMpPUMED:
Welcome aboard! Become part of the Chipping Forecast family
(http://chippingforecast.com)

CpC,Z[CTBO KOMMYHHKAIIUNU TaKXKXEC HMMIUIMOUMTHO YKAa3bIBACT HA HMHTCHIUIO
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anpecanta; (opmMa U CpeACTBO KOMMYHHUKAIIMM OKa3bIBAIOT BO3JACWUCTBHE Ha
ajpecara, IMOCKOJbKY MPENONPENEISIOT €ro 0XXHIaHUS OTHOCHUTEIBHO (DYHKIIMIA
TEKCTa, BIMAIOT Ha MPOLECCHI CO3/IaHUs, BOCIIPUATHSA U IOHUMAHMS TEKCTA.

BaxupiM uctouHukoMm wuHbopManuu O (GYHKIUU TEKCTa SBIAETCA
IPEJICTaBICHHOE B BUJE 3arojOBKa HAMMEHOBAHME THUIIA TEKCTOBOIO (pparmeHra,
TaK KaK OHO aKTUBU3UPYET (POHOBBIE 3HAHUS U MPAKTUUECKUM OIBIT ajpecara,
CBA3aHHBIC C KOHKPETHBIMH TE€KCTAMH COOTBETCTBYIOLIEW TEKCTOBOW MOJENH, U
CO3Ja€T y HEro OIIPEACIICHHBbIE OXHWIAaHWA. B TIHIIEpTEKCTOBOM IIPOCTPAHCTBE
WHTEPHET-CATa PETyJSIPHBIMU 3ar0JIOBKAMHU-TUTIEPCCHIIIAMU SBJISIOTCS:
RESERVATION « MENU « BAR « EVENTS « CONTACT « GIFT VOUCHERS
*NEWS. ABOUT « ABOUT US « MENUS & WINE LIST- PRIVATE DINING &
EVENTSe. GALLERY*NEWS & PRESSe GIFTS « FIND US « BOOK A TABLE -
THE TEAM - GET IN TOUCH+ BOOK ONLINE

Hapsny ¢ npeacraBnenueM peanbHON KapTUHBI IPOCTPAHCTBA U BPEMEHU C
HCJIbI0 OPUCHTUPOBAHWA IOTCHIHAJIBHOIO TOCTA IO MCECTOIIOJOKCHHUIO M YacaM
paboThI B TUIIEPTEKCTOBOM IMPOCTPAHCTBE JKAHPE MHTEPHET-CANTOB MPEANPUSTUN
OOILIECTBEHHOTIO MHTAaHMS, OCYLIECTBIsETCA BepOanu3auus CyObEeKTUBHOTO
BUJICHUSA XPOHOTOMNA, KOTOpPOoe (BUACHHE) MPEACTABICHO B MPE3EHTAIMOHHBIX
TekcTax (mpumepsl 1,2) um or3piBax (mpumep 3), 4TO CHOCOOCTBYET TMepeaaue
BIICYATIIEHUH W OMOIIMOHAJIBHBIX HCpC)KI/IBaHI/Iﬁ OT IIOCCHICHUS 3aBCICHUII,
HarpuMmep:

(1) Private tastings with dishes created in front of you
The Inspiration Table is a hub of creativity where our most exciting and current
dishes are developed, bringing the artistic finesse of the kitchen to your own
private table. Experience Restaurant Gordon Ramsay's exquisite menu in a unique
and intimate setting, with dishes created and prepared right in front of you.

Dining on the Inspiration Table brings you a step closer to understanding the art
and science of creating exquisite dishes and the ingredients used. It is quite simply
an experience like no other to interact with the chefs who offer an exclusive insight

into the methods and creative process behind each dish.
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http://www.fifteen.net/reservation/
http://www.fifteen.net/menu/
http://www.fifteen.net/bar/
http://www.fifteen.net/events/
http://www.fifteen.net/contact/
http://www.fifteen.net/gift-vouchers/
http://www.fifteen.net/news/
http://www.launcestonplace-restaurant.co.uk/menus/
http://www.launcestonplace-restaurant.co.uk/events/
http://www.launcestonplace-restaurant.co.uk/events/
http://www.launcestonplace-restaurant.co.uk/gallery/
http://www.launcestonplace-restaurant.co.uk/whats-on-south-kensington/
http://shop.danddlondon.com/restaurants/launceston-place/
http://www.launcestonplace-restaurant.co.uk/find-us/
http://www.launcestonplace-restaurant.co.uk/book-a-table/
http://www.fivefieldsrestaurant.com/about/kitchen

The Inspiration table is available for dinner on Monday evenings or for lunch and
dinner Tuesday to Friday exclusively for 4-6 guests per seating.
(2)  “London’s only truly hidden Gem”
“A top notch pub and restaurant”
“Classic pub, good food” (http://theandoverarms.com)
(3)  Fishers Fish and Chips

31 August 2016

Our garden looks magical in the evening #fishers #fishandchips #fulham
#summer #garden

Takum 00pa3oM, AUCKYpPCHBHBIE XapaKTEPUCTHKU >KaHpa WHTEPHET-caiTa
OpEeaNpUsITUs OOILIECTBEHHOTO MMTAaHUSA 33Jal0T U ONPEIEISIIOT KOMILUIEKC
BEIYIIUX S3bIKOBBIX CPEJCTB, PEAIMU3YIOMIMX JOMUHUPYIOIIUE CTpaTeruu u
TAKTUKH THUIEPTEKCTOBOIO IPOCTPAHCTBA AHIJIOA3BIYHBIX HHTEPHET-CANTOB
OpeanpUsITUA OOLIECTBEHHOIO MUTAHUs, AHAIU3Y KOTOPHIX OyleT MOCBsIleHa
TPEThS TJIaBa.

2.4. BbIBOabI 110 TJIaB€

Bo BTOpoii TN1aBe mpencTaBiieHa crienr(uka runep:kaHpa UHTEpHET-cailTa
KaKk 0co0Oro jkaHpa aHIVIOSI3bIYHOTO PECTOPAHHOIO HMHTEPHET-IUCKYpCa,
BBICTYIIAIOLIETO B KAUECTBE IMIIEPTEKCTOBOTO MPOCTPAHCTBA, 0OBEIUHSIOLIETO BCE
dopMaTel U JKAHPHl ~ UHTEPHET-KOMMYHHUKAIIUW; OMUCaHa  CTPYKTYPHO-
KOMIIO3UIIMOHHAsl OpraHU3alusl TUIePTEKCTOBOTO MPOCTPAHCTBA AHTJIOS3BIYHOTO
caiiTa mpeanpusTHs 0OIIEeCTBEHHOTO MUTAHUSI.

B rnaBe mnokazaHO, YTO HWHTEPHET-CAUT MPEANPUATUS OOIIECTBEHHOTO
OUTaHUsI — 3TO CBOEOOPA3HBIM HHTEPHET-NPOJIYKT, KOTOPBIM OOBEAMHSET HE
TOJIBKO TEKCT, HO M  OOJbIIOE KOJIUYECTBO TIpapUUecKux OOBEKTOB
uHbopMallmoHHOrOo  xapakrepa. (Cka3aHHOoe  JaeT HaM  BO3MOXKHOCTb
paccMaTpuBaTh HHTEPHET-CAT pecTopaHa Kak oco0oe 2UNepmeKcmosoe
NPOCMPAHCMB0, TIOJ] KOTOPHIM Mbl TIOHUMAEM YHHUBEPCAJIbHBIN (opMaT XpaHEHUs

uH(bOpMaInH, MO3BOJISIONINI MPEoOPa30BBIBATH B HETO APYyTUe (OPMATHI.
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B runepTrekCTOBOM MPOCTPAHCTBE CAMTa BBIACISIOTCS B3aUMOCBSI3aHHBIC
YacTH: 1) npezenmayuonnyio; 2) onucamenbHO-UHGOPMAMUBHYIO,
3) ungopmamusHo-unmMepaKmusHyo.

llpezenmayuonnas uacms  COCTOUT W3  CIEAYIOMIMX CTPYKTYPHBIX
AJIEMEHTOB: JIOTOTWII; HA3BaHUE;, HABUTALMOHHAsA IIAHENb B BEpPXHEH YacTH
CTpaHMIIbI, TIPEBBI0 W/UIW ClAlA-1I0y WHTEphepa, 3D-maHopama, BUPTYyalbHbIE
DKCKYPCHM; MPE3CHTAHMOHHBIN TEKCT. Ba)kHOE MECTO B MPE3CHTAIMOHHOW YacCTH
3aHMMaeT Ha3BaHHE peCcTOpaHa, KOTOPOE MOXKET OBITh TPEICTABICHO B
1) 3aroyloBKax-HOMHHATUBAX; 2) 3arojIOBKax-cjoraHax; 3) 3aroJioBKax-Ipu3bIBax
(Welcome to The Gilbert Scott; Welcome to the Sisters Restaurants, two of
Glasgow's finest family run eateries.).

OnucamenvHo-uHopmamuenass 4YacTh peaiv30BaHa MPEUMYIIECTBEHHO
daktyanpHOM uWHGOpMAIMEN, BKIIOYAIOMEH P TEMaTHUYECKUX Ppa3JielioB,
HaJuyue UM  MOCIEN0BATEIIbHOCTh  KOTOPBIX  MOXET  BapbUpPOBATHCS:
MECTOIIOJIOKEHUE, MEHIO, 3aKa3 CTOJMKOB, CpelHHMH cueT U T.n. CTpyKTypHBIE
AJIEMEHTHI IAaHHOW YaCTH UMEIOT HMH(POPMAIIMOHHBIE OKHA, KOTOPHIE BBIIEIISIOTCS
pyOpukanueir  Tekcta, rpaduueckuMm  opopmiieHHEM,  3aroJOBKOM U
noA3aroioBKOM. OCHOBHBIMU CTPYKTYPHBIMH 3JIEMEHTAMH 3TOW YacTH SIBJISIOTCS
KOPIYC TEKCTa U OMIUsI OpOHUPOBAHUSI.

Hnghopmamuseno-unmepaxmuenas Yyacmov COIEPKUT CIEAYIOIINE
CTPYKTYPHBIC dJI€MEHTHI: (PUAOIK; KOHTAKTHI; JOMOJTHUTEIIbHBIE OMIINN B HUKHEH
(UKCHPOBAHHOW YaCTH CTPAHUIIBI.

B rnaBe yTOouHEHBI JIUCKYPCHUBHBIEC MPU3HAKU JKAaHpA aHAIU3UPYEMBIX
WHTEPHET-CAUTOB: (PakTOpbl aapecaHTa W ajapecara, HWHTCHIMU aJpPECcaHTa,
GbyHKIUS MHTEpHET-caiTa, (hpopMa U Cpe/ICTBA KOMMYHUKAIUHU; TIPU3HAKA MeCTa U
BPEMEHH.

B rmaBe oOocHOBaHa TPAaBOMEPHOCTh  pacCMOTpeHHUs  BeO-caiiTa
NpeanpuaATus OOILIECTBEHHOIO MHUTAHUS KaK TUIlepkaHpa, OObEIUHSIONIETO B
CBOEM BHUPTYaJbHOM TMPOCTPAHCTBE TaKue CyOXaHpPhl, KaK peleH3us,

KOMMEHTApUH, MOCT, 3JEKTPOHHOE MHChbMO, a Takxke Apyrue adPuirpoBaHHBIE
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TUIepXKaHpbl BeO-CaTOB NPEANPUSITUNA OOIIECTBEHHOTO MHUTaHUS U OJIOTOB.
['unep>kanp BeO-caiiTa pecTopaHa MOXKET OBITh BKIIIOUEH KaK COCTaBHAs 4acTh B
THIep kaHp BeO-caiTa oTesl.

AJpecaHToM B aHPOBOM IPOCTPAHCTBE AHTJIOSN3BIYHBIX MHTEPHET-CANTOB
IPEIPUITHIA OOIIECTBEHHOTO MUTAHUS SBISETCS CyOBEKT (pecTopaTop), KOTOPHI
UCTIONB3YeT HMHTEPHET-CAUT ISl Tepefadd JIPYroMy CyOBEKTY OIpeneeHHON
uHboOpMalMu ¢ 1enblo co3aath cedbe rocts. [lox aapecaTtom jkaHpa MHTEpHET-
CalTOB MOHMUMAETCS MOTEHIIMATILHBIE TOCTU UITM YJICHBI SKCIIEPTHOTO COOOIIECTBA,
KOTOpPBIE MOTYT paccMaTPHUBATHCSA TIO HECKOJIBKUM JIUCKYPCHBHBIM IMapaMeTpam
(cpenHmit 10X0/, BO3pAcT, CollMaibHas rpyIna v T.1.).

B rnaBe mpemnokeHa kiaccuukaius THIOB BepOalM3alluu ajgpecaHTa B
TUINEPTEKCTOBOM MPOCTPAHCTBE MHTEPHET-CalTa:

1)  Iepconuguyuposanmwiii aopecanm, 2) Konnexmuenuiii
nepconupuyuposannwviti aopecanm; 3) Konnexmusnolii aopecamm (komanoa)
¢ anemenmamu nepconuguxayuu, 4) Konrexmusnwviii adpecanm (komanoa) 6e3
nepconugurayuu.

[Ton ampecarom skaHpa MHTEpHET-CaiiTa Mbl MOHMMAaeM MOTEHIUATHHOTO
KJIMEHTAa WIM TPEACTaBUTENSI SKCIEPTHOTO COOOIIECTBA, KOTOPHIA, B CBOIO
ouepe/ib, MOXKET pacCMaTPUBATHCS IO CISAYIONINM JUCKYPCUBHBIM MapaMeTpam:
COYUANLHO-IKOHOMUHECKUM, CMAM)CHO-POJIEBbIM, COYUATbHO-0eMOo2pagduyecKum,
COYUANLHO-TUYHOCHHBIM.

[To coyuanvro-sxoHomuueckum napamempam aapecaT pacCMaTPUBACTCS KaK
KIUEHT CO CTaOWJIBHBIM JIOXOJOM CpEIHEro COIMAJIbHOTO Kjlacca WM Kak
IPECTaBUTENb SKCIIEPTHOTO COOOIECTBA, KPUTHUK.

[To cmamycHno-ponegvim mapaMeTpaM agpecaT XapaKTepU3yeTcsl CTaTyCHBIM
HEPABEHCTBOM IO OTHOIICHHWIO K MPEANPUATHIO MUTAHUS (areHT — KIWEHT) WA
MapTHEPCKUM CTaTycoOM (areHT / pecTopaTop — areHT / PecTOpPaHHBIN KPUTHK,
MIPEICTABUTENb SKCIIEPTHOTO COOOIIECTBA).

[lo coyuanvno-doemocpaghuueckum mapameTpaMm agpecaT XapaKTepHU3yeTcs

IMpU3HaKaMH" BO3pacTa, CEMEHUHOT0 ITOJIOKCHMUA, HaJIN4us1 ,HeTefI,
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NPUHAIEKHOCTBIO K COUMATBHON IPYIIIIE.

[lo coyuanvho-ruynoCmubIM  TIApaMETpaM  aJpecaT XapaKTepHU3yeTCs
ypoBHEM 0Opa3oBaHMs, OCBEJOMJICHHOCTH B TaCTPOHOMHUYECKOW 00JacTH,
(OHOBBIX 3HAHUU, MPAKTUYECKOTO OIBITAa, CTENEHbIO TOTOBHOCTU K KOHTAaKTy
(3a0poHUPOBATH CTOJIMK, OCTABUTH OT3BIB U T.J.).

WHTepHeT-cailThl MOT'YT pealu30BbIBATh KaK SBHbIE (HAMEPEHHE aJlpecaHTa
COOOIUTh ajZpecaTy O YeM-Iub0), TaK M CKPBIThIE HHTEHIUU aJpecaHta
(yaepxaThb BHHUMAaHHE ajpecaTa U MOOYIUTh €ro K ONPEAEeIEHHOMY JEHUCTBUIO —
OpoHupoBaHuio cTtoiuka). Ilo (opme KOMMyHHKaUMU >KaHp aHAIU3UPYEMbIX
WHTEPHET-CAUTOB OpeacTaBisgeT  co0Oil  NMUCBMEHHbIE  COOOIIEHUS,
peanusyromuecss B (opme MoHosormdyecko peuu. I[lox cpeactBoM oOuieHMs
MOHUMAETCSl «cmoco0 gocTaBkuy» uHpopmanuu anapecaty. dopma U cpeacTBo
KOMMYHUKAIIMM OKAa3bIBalOT BO3JICHCTBHE Ha aJpecara, BIUSAIOT Ha IPOLIECCHI
CO3JAaHMs, BOCHPUATUS M IOHUMAHUSA TEKCTa, JETEPMUHUPYIOT TaKHe
JMCKYPCUBHBIE MPU3HAKU KaHPa UHTEPHET-CAUTOB MPEANPUATUNA OOILIECTBEHHOIO

MATaHMS, KaK MECTO, BpeMsI, MHTCHITUS aJpecanTa, (PyHKIIHUS TEKCTa.
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I'naBa 3. CTPATAT'EMHO-TAKTUYECKASA OPTAHU3AIIUA
I'MINEPTEKCTOBOI'O IPOCTPAHCTBA AHIJIOA3BIYHBIX
WHTEPHET-CAVTOB NPEANPUATHAN OBIIECTBEHHOI'O
IIUTAHUA
3.1. KoMMyHHUKAaTHBHO-IparMaTu4ecKue YCTAHOBKH AHIJIOSA3bIYHbBIX
HHTEPHET-CAUTOB OPUTAHCKUX NPEANPUATHI 001IECTBEHHOT0 TUTAHMS,
NOHSATHUSA CTPATErUU U TAKTHUKHU

Kak moboe TekcToBoe COOOIIEHHE, WHTEPHET-CAUT MpEeANpUATUS
OOILIECTBEHHOTO MUTAHUS pPeau3yeT OOIIYyI0 KOMMYHUKATHBHO-IPArMaTHYECKYIO
1eJIb, OTPAKAIOUIYI0 HAMEPEHUE aJpPECcaHTa OKa3aTh BO3/ICHCTBUE HA KIMEHTA IS
JOCTHKEHUSI TIEPJIOKYTUBHOTO d(ddexrta. B COOTBETCTBUM € 3TUM MOXKHO
BBIJICTIUTh CJEAYIONIUE OCHOBHbIE KOMMYHHKAaTHUBHO-TIPAarMaTHYECKUE YCTaHOBKHU
afpecaHTa:  NO3UMUBHO  OpUeHMuUpyrowylo,  CO3MAIIYHD Yy  KJIUEHTa
NpPUBJIEKATEIbHBI 00pa3 3aBENECHUs, JYCMAHOBKY HA YHUKATbHOCMb  U/UIU
npeumyujecmeo,  TPEANOJATAIONIYI0  YIEpKaHHME€  €ro  BHUMaHusA, U
UHGOpMUPYIOWYI0, B OCHOBE KOTOPOM JICKUT O3HAKOMIIEHUE KIIMEHTa C HanboJee
BAXHOM  umH(pOpMaImei: BpeMsi  paboOThl,  XapaKTepUCTHUKAa  KYXHH,
MECTOIIOJIOKEHUE, CPEJTHUHM CUET U T./I.

CucrteMa KOMMYHUKATUBHO-TIParMaTUYECKUX €€ U YCTAaHOBOK aJIpeCaHTa
peanu3yercss C TOMOIIbID TNPUMEHEHUS CTPATeTMd U TAKTUK, KOTOPHIE
aAKTyaIM3UPYIOTCS  CHeUPUYECKUMHU  BEepOATbHBIMU W HEBEepOATbHBIMU
CpEIICTBAMH.

IlonsiTne cmpamecuss B JUHIBUCTUKE HMEET MHOXECTBO TOJKOBAHMM.
[Ipennaras ananmutudeckuii 0030p nanHoro nousatus, O.I1. ManeimeBa oTmedaer,
4YTO cmpame2uto «pacCMaTPUBAIOT KaK BbIOOP BEpOAJIbHBIX CPEICTB BO3ACUCTBUS
Ha perunueHTa («pedyeBas CTpaTerus») WM CBSI3BIBAIOT C peain3alueil Habopa
I00AMbHBIX M YaCTHBIX KOMMYHHUKATHUBHBIX IIeJIeM («KOMMYHHMKAaTUBHAas
CTpaTerusi»); Kak CHUCTEMY BBICTPOEHHBIX «IIO MPUHIUIY  HEpaAPXHUH
KOMITOHEHTOB», «KOTHUTHBHBIM IUIaH OOIIEHUs», «OOIMHA TJIaH WIH «BEKTOP»
pEUYEBOro TMOBENCHUS», WHBAPUAHTHYIO CXEMY, COCTOSIIYI0 W3 OAHOTO WIIH

HECKOJIbKMX JEHCTBUI, HAMpaBICHHBIX HA MPEOJI0JICHNE HEKOTOPOW MpoOIeMHOMN
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CUTYallMH, COBOKYITHOCTb 3aIUIAHUPOBAHHBIX TOBOPSIIMM 3apaHEe U PEeaTn3yeMbIX
B XOJI€ KOMMYHUKATMBHOIO aKTa TEOPETHUYECKUX XOJIOB, HANpPaBJIEHHBIX Ha
JTOCTHKCHHE KOMMYHHKATUBHOM 1ean» [Mabimesa 2009: 206].

AHanu3 Hay4yHOW JIUTEpaTypbl IIOKA3bIBAET, YTO Pa3IUYarOTCA BUIBI
CTpaTteruil. Y4eHble TOBOPAT O PEYEBBIX, KOTHUTHUBHBIX, KOMMYHHMKATHUBHBIX
CTpaTeTusiX.

B cBoux paborax T.A. Ban /[lelik mpejuiaraer omnpeneicHUE CTpPaTerHy,
MOHUMAsI TOJ] HEeW XapaKTEPUCTUKY «KOSHUMUBHO20 NIAHA 00WeHus, KOTopas
KOHTPOJIUPYET ONTUMAIbHOE PEIIEHHE CHCTEMBbl 3aJady THOKMM M JIOKAJIBHO
VOPABISIEMBIM ~ CHOCOOOM B YCIOBHSIX  HENOCTaTKa  HMHpOpMauud O
COOTBETCTBYIOIIUX  (MOCHEAYIOMIMUX)  JEUCTBUSIX  JPYIMX  yYaCTHUKOB
KOMMYHUKAIIUM WIK O JIOKAJIbHBIX KOHTEKCTYyaJbHBIX OrpPaHUYEHUSAX Ha
coOcTBeHHbIe (TIoceayoniue) aerctrus [cMm.: Dijk 1983: 65].

[Ton peuesou cmpamezueri O.C. Vccepc TOHUMAET COBOKYITHOCTh PEUYEBBIX
NEUCTBUW, HANpaBJICHHBIX HAa pEIHIeHHe O00Illel KOMMYHUKAaTUBHOM 3ajauu
rosopsiiero [Mccepc 2002].

B nayuHOli JnuTepaType CYHIECTBYIOT pasiuyHble KjacCUPpUKAIUU
KOMMYHUKATUBHBIX cTpareruil. Yamie Bcero cTpaTeru MOApa3AeisitoTCs Ha JBE
OOJBIIMX TPYIIIBI: CTPATETUU PEUEBOr0 MHPOPMUPOBAHUS U CTPATETUU PEUEBOTO
Bo3nelicTBus. [locnenHue mnoapasfenstoTcs Ha CTpaTerMd MPsIMOTO PEYEeBOrO
BO3JEUCTBUS U CKPBITOrO, WJIIM KOCBEHHOT'O, BO3JCUCTBUSI.

Ilonsartue peuesas maxkmuka OOJILIIIMHCTBOM HUcclieaoBaTesien
paccMaTpuBaeTcs Kak COBOKYIMHOCTb MPAKTHYECKUX XOJIOB, WM «IIAroB» B
peanpHOM Tpoliecce peueBoro B3ammogneiictBug. Tak, O.C. Hccepc peueBoit
TaKTUKOM HA3bIBAET OJIHO WJIM HECKOJIbKO KOMMYHUKATUBHBIX JICUCTBUM, KOTOPHIC
cocoOCTByroT — peanusanuu  crparerun  [Mccepc  2002].  Ilo  mHeHuto
B.b. KamkuHa, peuyeBoil TaKTUKOW B MPOLIECCE PEUYEBOTO B3aUMOACHCTBUSA MOKHO
CUMTATh MPAKTUYECKUE XOJIbl, KOTOPhIE COOTHOCATCS HE C LIENbI0 KOMMYHUKAIIUH,

a ¢ COBOKYITHOCTBIO OIpeIelIeHHBIX HaMepeHui kommyHukanTa [Kamkua 2000].
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IloHATHE KOMMYHUMKAaTMBHOW CTpaTerMM HE HMMEET OJHO3HAYHOI'O
TOJIKOBaHUS, XOTS OOJBIIMHCTBO HWCCIAEAOBATENICH CXOMATCS B TOM, 4YTO B
KOMMYHUKATUBHOM CTPATETUX MOYKHO BBIJICIUTD LIE€JIb, CPEACTBA €€ TOCTUKEHHS U
CBSI3bIBAIONIUH 1I€JIh U CPEACTBA ILJIAH [0 PeaN3alliy [EeJIN — TAKTUKH.

KoMMmyHuKaTBHAsE — cTpaTerus, TakuM o0pa3oM, CYIIECTBYEeT Kak
KOHIIENTYAJIbHO-TEMAaTUYECKUII  TUIaH  PEYEBOr0  JACHCTBHS,  BKIIOYAOLINN
MHO>KECTBO BAPUAHTOB €r0 PEATU3ALUU.

ITo uenu Bo3nercTBus Ha anpecara T.B. MarBeeBa npemiaraer Ciaeayouyro
KJIacCU(PUKaMI0O KOMMYHUKATUBHBIX cTpaTeruii: 1) mHdopmaTuBHbIE (LEIb —
MH()OPMUPOBAHMKE); 2) MOJIATIbHBIE (LI€Tb — BRIPAXKEHUE MHEHUS, YMOIIHI1, OLIEHOK);
3) perynstuBHble (1I€JIb — U3MEHUTH IOBEJEHUE MapTHEpA WM XOJ PEYEBOTO
B3auMoJielcTBUs); 4) daruueckue (Leab — MOCTPOUTh TAPMOHUYHOE PEUYEBOE
obmienne) [MarBeeBa 1995].

O.C. Hccepc no xapakTepy U I100abHOCTH IIeJIeH, a TakKe 1Mo GyHKIUAM
W XapakTepy COJepkKaHusg TNOApa3Ae/isieT KOMMYHUKATUBHBIE CTpaTerud Ha
OCHOBHBIC (CEeMaHTHUYECKHE) KOTHUTHBHbIE M BCroMorateibHble. OCHOBHBIC
CTpaTeruu SIBJISIIOTCS CAaMBbIMU 3HAYMMBIMU C TOYKU 3PEHUSI U€PAPXUU MOTHUBOB U
neseil. B GonbIIMHCTBE Clly4aeB K HUM OTHOCATCS T€, KOTOPbIE HEMOCPEACTBEHHO
CBSI3aHbl C BO3JICUCTBUEM HA aJpecara U OTPaXaroT €ro MOJEIb MHUpPA, CUCTEMY
IIEHHOCTEH, ero MmoBejcHUEe (AUCKpEauTAllUs], MOJUYMHEHUEe W MaHumyssus). K
BCIIOMOTATENIbHBIM ~ CTPATETUAM OTHOCATCS IparMaTudyeckue (IMOCTPOEHUE
UMHJIKA, caMoIllpe3eHTalus, (HOPMUPOBAHUE  SMOIMOHAIBLHOIO  HACTPOs),
JIMaJIOTOBbIe/ KOHBEPCAIIMOHHBIC (KOHTPOJIb HaJ TEMOW, MOHHUTOPUHI CTEIEHU
NOHHUMaHMsI ), pUTOpHUYECKUe (pUBIcUeHUe BHUMaHus) ctpareruu [Mccepe 2002].

C mo3uIMu TEOPUU PEUCBOM JEATEIPHOCTH W TEOPUM PEUYEBHIX AKTOB
KOMMYHUKATHBHAsI CTpAaTeTUs MOXET OBITh OMucaHa KaK MPOU3BOJUMBII
aJpEeCaHTOM KOMIUIEKC Olepanuii 1Mo BBIOOPY © peamu3alu  Ccrocoda
OCYUIIECTBJICHUSI MPOTOTUIHYECKOTO o0paslla peyeBOro akra B KOHKPETHOMN

CUTYaIlNH OOIICHMUS.
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OO0 oTnMYMM KOMMYHUKATUBHOM CTpPAaTEeTHH OT CTPATErny pedyeBOW mucaia
A.I'. CanaxoBa. B mHacrosmeir  pabore Mbl Beaen 3a A.. CanaxoBoi
pasrpaHM4YMBaeM KOMMYHUKATHUBHBIE U PEUEBBIE CTPATETHMHU B CBS3U C TEM, YTO B
COCTaB PEYEBOM CTpPATErMd HE BXOAAT HKCTPATUHIBUCTHYECKUE KOMIIOHEHTHI
KOMMYHUKATUBHOTO B3aUMOJICUCTBUS, IO3TOMY TIOHSITHE pPEUYEBOW CTpaTEruu
ABIIIeTCS 00Jiee Y3KUM 10 CPABHEHUIO C TIOHSITHEM CTPATErM KOMMYHHKATHBHOMN
[CamaxoBa 2008: 8]. MbI TakKe OCHOBBIBAEMCS Ha MHEHHH HCCICAOBaTElICH
O.C. Uccepc, xoTopas BBIIEISAECT OCHOBHBIE M BCIOMOIATENIbHBIE CTPATErMH
[Mccepe 2002], n FO.K. ITuporosoii, KOTOpasi OMKMCHIBACT MO3UIIMOHUPYIOIINE U
ONTUMH3HUPYIOIINE KOMMYHHKaTHBHBIE crpareruu [[Tuporosa 2001]. Omnmpasich
Ha knaccudukamuio FO.K. IluporoBoii, Mbl ompenensieM BBIJIEICHHbIE HAaMU
CTpAaTETUU CO3JaHUSl MOJIOKUTEIBHOIO SMOLMOHAIBHOIO HACTPOSI M CO3JAHHS
IIPUBJIEKATEIPHOTO HMMMJIKA 3aBEJICHHS KaK MO3ULUMOHHUPYIOIIUE, a CTPATETHIO
NOBBIIICHNS aKTUBHOCTH KJIMEHTA KaK ONTUMU3HPYIOLIYIO.

[IpeacTaBuM cka3aHHOE BBIILIE B BUJI€ HEKOTOPOTO 000OIIEHUS, TIPUHSITOTO B
paborTe:

MOHSITUE Yelb UMEET MHCTUTYAJIU3UPOBAHHBIN CTaTyC W AJI PECTOPAHHOIO
JUCKYypca ONpPEAEIAThCS KaK «CTpEMJICHHE CO37aTh ce0e TOCTs»;

HNOHATHUS UHMEHYUU U NPASMAMUYeCcKol YCMAaHo8Ky NHTEPIPETUPYIOTCS KaK

ABC CTOPOHLBI pcain3allii HAMCPCHHA aBTOpa pPCUCBOIO COO6H.I€HI/I$II nepsas —

HeBepOann3oBaHHas — cTagus (QOPMHUPOBAHUS OIPENEJICHHOIO HaMepeHUs
COOOImMTHh 4TO-MH00, BTOpas — CTagusi BepOanbHOro O(OPMIIEHUS 3TOrO
HAMEPEHHUs, ero KOHKpeTHas pealu3alnus B pPEuu. CrnenoBareibHoO,

IparmMaTUyecKkass yCTaHOBKA IIOHMMAETCi KaK MAaTepUAJIM30BAHHOE B TEKCTE
KOHKPETHOE HAMEPEHHE aqpECaHTa OKa3aThb COOTBETCTBYIOILIEE BO3JCHCTBHE Ha
aapecara;

107, TEPMHUHOM cmpamecusi TTOHUMAETCS KOHLENTYaJIbHO-TEMAaTHYECKUN
IIJIJaH PEYEBOTO ACHCTBHS, BKIIOYAIOLIUNA MHOXXECTBO BAPUAHTOB €r0 peaanu3aluy;
TaKTUKa — KOHKPETHAs pean3anus CTPATEeruu.

Takum 06pa30M, MOKHO BBICTPOUTHb MOJCJIb
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Hemp —> WHTCHIIHSI/ KOMMYHUKATHBHO-TIparMaTHYeCKasi yCTaHOBKA—)
CTpaTeruss ——> TaKTUKH, KOTOpas KOHKPETU3UPYETCS CIACAYIOLUIUM 00pa3oM:

Heanb (3aueM?) cozdams ecocmsi — MHTeHIMs (UTO?) 8030elicmeosams Ha
aopecama / (kKak?) KOMMYHHMKATHBHO-NIPATrMATH4YeCKHE YCTAHOBKH (Kak?)
NO3UMUBHO ~ OPUEHMUYIOWAs — YCMAHOBKA  (Npuéiedv),  YCMAHO8KA  HA
YVHUKAIbHOCMb/Npeumyuecmeo  (yoepaycams — 6HUMAHUE),  UHDOPMUPYIOWAS
(3akpenums) — (kakuMm oOpazoMm?) cTparermu (3a cuer uero?) (cozoanus

NOJIOHCUMENIbHO20  OMOYUOHATIbHOCO  HACMPOA, NpPU6l1eKamejlbHoco UMUOICA

3a6edenusi;, NOGblUleHUs aKmueHocmu Kiuenma) — (KaKdMH CpeJIcTBaMu?)
TaKTHKH.
[enb PECTOPAHHOTO MHTEPHET-IUCKYypca «CO3/1aTh TOCTS»

KOHKPETU3UPYETCS B MPUBJIICUCHUN BHUMAaHUS KJIMEHTOB, THHOPMUPOBAHUM UX O
BO3MOXKHOCTSIX U TIPEUMYIIECTBAX 3aBEACHUS, MOOYXKIEHUU K KOHKPETHBIM
JEUCTBUSM, TI03TOMY JIMHTBOIIPArMaTHYECKUI MOTEHI[MAT TEKCTOBBIX COOOIIEHUN
CO3JaeTcs 3a CUET MCIOJIb30BAHUS ClIEUU(PUUECKUX BepOaNbHbIX U HEBEPOATbHBIX
CPEACTB, 00eCIeuynBarOIINX peanuzaluo WHTEHIUH/KOMMYHHUKATUBHO-
MParMaTUYECKUX YCTAHOBOK aJipecaHTa. JTUM 3a/layaM MOJAYMHEHA OpTraHu3alus
TUIEPTEKCTOBOTO MPOCTPAHCTBA CAWTOB MPEANPHUATHNA OOIIECTBEHHOTO MUTAHUS,
OTBEYAIOIIasi  CIAeAyImUM TpeOoBaHUAM: 1) caiT  JOMKEeH co3daBaTh Y
MMOTEHIUAJIBHOTO KJIMEHTA MOJIOKUTEIbHBIN YMOLIMOHATBHBIN HACTpOU
Y ONIYILICHHE MICUXOJIOTUYECKOTO koMpoprTa, o0nagaTh BU3yaJbHOM
IPHBJICKATEILHOCTHIO, BBI3BIBATDH JKEJIaHHE MOCETUTh JAHHOE 3aBEICHHE; 2) CaMT
JOJDKEH OBITh MaKCUMaJIbHO WH(OPMATUBHBIM, COJEpXKaTh CBEACHUSA O
PaCIoJIOKCHUH 3aBEJICHUS, CPEAHEM CUeTe, OCOOEHHOCTSIX MEHIO, BUHHOM KapThl,
HaJMYUU CICIUATU3UPOBAHHBIX 3aJ0B JUISl TMPOBEACHUS YaCTHBIX M JEJIOBBIX
MEPOTIPHUATHHA, TOMOJHUTEIBHBIX yCIyraX, akiusix U T.J.; 3) CalT J0HKEH ObITh
ynoOeH s OpOHUPOBAHUS CTOJWUKOB OHJIAWH, TMOJACPKUBATH BO3MOKHOCTH
oOpaTHOM  CBSI3W € KIMEHTaMu; 4) callT  JIOJDKeH  pealn30BBIBATh
ONTUMM3HUPYIOIIYI0 CTPATETHI0, CTUMYJIUPYIOIIYIO AaKTUBHOCTh ajpecara —

MNOTCHIOMAJIBHOI'O KIIMCHTA.
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3.2. CrpaTeruu M TAKTHKH AHIJI0A3BIYHBIX HHTEPHET-CATOB OPUTAHCKUX
NpeAnpUATHA 001IECTBEHHOT0 MUTAHNS
Cucrema  KOMMYHHMKAaTUBHO-TIparMaTMYECKMX  YCTAaHOBOK  aJipecaHTa
pealin3yeTcss ¢ IMOMOIIBI0 NMPUMEHEHHS CTpareruidi ¥ TakTHUK (cM. TaOmmiy 1),
KOTOpbIE aKTYaJIU3UPYIOTCS CEeNUPUUECKUMU BepOaIbHBIMU U HEBEpOATbHBIMU

CpCaACTBaAMU.

Taomauna 1
CTparareMHO-TaKTHYeCKAasi OPraHU3alHs THIEPTEKCTOBOI0 MPOCTPAHCTBA
AHTJIOSI3BIYHBIX CATOB OPUTAHCKHUX MPEANPHUSITHH 001IECTBEHHOT0 MUTAHUS

Cmpamezuu BepoanvHule Hegepbanvrvie
Taxmuku
cpedcmea cpeocmsa
CO37aHUE aKTyaJau3alys HallMOHAIBHOT'O KOJIOPUTA + +
IIOJIOXKUTCJIIBHOTO | JIeTaJIn3alisa + +
OMOLMOHAJIEHOI0  |o0enaHne HACTAKICHIS + +
+
HacTpoOst BU3yaJIU3alysl +
o + -
CKPBITBIA KOMIUTUMEHT
OpMHUPOBaHHUEC + +
(Gopmup MPE3CHTalUs KOHLEMLIUY 3aBEeICHHUS
MIPUBJIEKATEIBHOTO n e
UMUJDKA 3aBecHUs |aKLIEHTUPOBAaHNE IPHOPUTETA TPATULMM
aKIICHTUPOBAHUE NPUOPUTETA COBPEMEHHBIX /
+ +/-
TEeHICHIINHU
aKIIEHTUPOBAaHUE TMPHOPUTETa  KadecTBa/ /
+ +/-
UJCATbHOITO0 COOTHOIICHHMSI LICHA-KaueCTBO
aKIICHTUPOBAaHUE MPUOPUTETa  CE30HHBIX
+ +
MECTHBIX TPOJTYKTOB
AKICHTHPOBAHNEC YHUKAIIBHOCTHU + +
aKIICHTUPOBAHNE JOCTIKEHUH, MPU3HAHUS B
+ +
po(heCCHOHATIBHOM COOOIIIECTBE
MTOBBIIIICHHE + +/-
MIpUTJIAIIICHUE
AKTHBHOCTHU KIIUEHTA
OOy X IeHHE + +/-
COBET + -
CIICIUAIILHOE MTPEJIIOKEHUE/ MEPOIIPUITHE + +
MOIAPOYHBIE CEPTHQUKATHI M Baydepbl + +

N3 TaGauiel BUIHO, YTO B paMKaX CTPATErHU CO30AHUA NOJIOHCUMEIbHOZ0
IMOUUOHAILHOZ0O HACMPOA AKTUBHO HCIOJB3YETCSl TaKTHUKA aKTyalu3aluu
HallMOHAJIBHOTO  KojopuTa. JlaHHas TakTHMKa pealu3yercss C IOMOIIbIO

AKOCHTHUPOBAHUA PA3JIMYHBIX IICPHUOJOB HCTOPHUU BpI/ITaHI/II/I qcpe3 OCOOCHHOCTH
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MeHro, uHTephepa u ctuis (TromopoBckuit mepuoxa, 1485—1558; Bukropuanckas
smoxa, 1837-1901) (mpumepsr 1-3), MEHHOCTEH TPATUITMOHHOTO AHTIIHMHCKOTO
3aBTpaka, TPAJULUOHHBIX OO M TPAaJUIUOHHBIX OpPUTAHCKUX pPELENTOB
NPUTOTOBIICHHUSI THIUA W3 CE30HHBIX NPOAYKTOB (mpumepsl 4—7), a TaKxke

aKIIEHTUPOBAHUS TOTO U Ipyroro (mpumep 8):

(1) From our iconic Meat Fruit, a dish from the courts of the Tudors

(http://www.dinnerbyheston.com);

(2)The table is a depiction of the legendary table of King Arthur's Knights of
the Round Table, excavated from Westminster Palace. A radial design of
rosewood and sapele veneers finished with a carved centerpiece of the Olde

Rose of England (http://www.dinnerbyheston.com);

(3)Legend has it that Queen Victoria stopped off on her way to Paddington
Station, and after that the pub was named in her honour and appointed in its
rather grand style (http://www.victoriapaddington.co.uk);

(4)REGENCY CAFE Best English breakfast in London
(http://regencycafe.co.uk);

(5) Contemporary writers were soon singing the praises of Rules’ «porter, pies

and oysters» (http://www.rules.co.uk/restaurant);

(6)Authentic English breakfast for excellent value in central London!

(http://regencycafe.co.uk);

(7)Rules serves the traditional food of this country at its best — and at
affordable prices. It specialises in classic game cookery, oysters, pies and
puddings (http://www.rules.co.uk/restaurant);

(8)AN ENGLISH FEASTING HALL The ultimate grand dining experience,

showcasing the finest British seasonal produce in the 19th-century

surrounds of St Pancras Renaissance Hotel
(https://www.thegilbertscott.com).
Ha BepOanpHOM ypoOBHE peaJM3allui0 dSTOM TAKTUKH O0ECIeunBaroT

JICKCUYCCKHUC CIWHUIIBI, BXOJIAIMIMC B OHOMACTHYCCKOC IIOJIC, CPCAN KOTOPLIX
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HaI/I60J'Iee IMUPOKO NPEACTABICHBI XPOHOHHUMBI, HCTOPHUYCCKUC AHTPOIIOHHUMBI,
ypbanonnmbl (The Great War, Tudors, Queen Victoria, Napoleon, campaign in
Egypt, Graham Greene, Sir John Betjeman, Paddington Station, Covent Garden,
South Kensington, Parliament Square), nanpumep:

(1) Widely recognised as one of the best pubs near Paddington, The
Victoria is simply a great London pub. Fuller's Pub of the Year in both 2007 and
2009, it is steeped in history, offers a wonderfully friendly atmosphere, and serves
some of the best beer and home-cooked  food around

(http://www.victoriapaddington.co.uk).

(2) Upstairs at Rules — our reinvented cocktail bar where once Edward
VII and his mistress Lillie Langtry dined in private

(http://www.rules.co.uk/restaurant);

(3) Situated in the heart of Covent Garden, our unique private dining
rooms offer elegant and charming surroundings ideal for entertaining clients and

colleagues and for celebrating with family and friends (http://rules.co.uk/private-

dining-events);

(4) A true hidden gem in South Kensington, Michelin-starred Launceston
Place serves a flamboyant and seasonally-inspired British menu

(http://www.launcestonplace-restaurant.co.uk);

(5) Hidden away in the back streets of Fulham, the Harwood offers
award-winning food and wine in a casual and relaxed setting

(http://www.harwoodarms.com);

(6) Texture Restaurant and Champagne Bar is housed in a beautifully
restored Georgian building on Portman Square in the heart of Mayfair, and just
minutes from Oxford Street (ttp://texture-restaurant.co.uk).

B mepBom mpuMepe Ha3BaHHWE W KOHIICTIHS 1Mada CBSA3BIBAIOTCS C UMEHEM
KOpoJieBbl Bukropum, ucropuen u CTWIEM BCed BHKTOpHMAaHCKOW 3MOXH,
CUMBOJIM3UPYIOIIEH «30JI0TOH BEK» W BpeMsl HAaMOOJIbIIEro paciipeta bpuranckoit
umnepud. Bo BTOpoM mpuMepe mpH ONHUCAaHUU OOHOBJIEHHOTO KOKTEib-Oapa
peCTOpaHa Rules HCIIOJB3YIOTCSA HCTOPUUYCCKHUEC AHTPOIIOHHMMBI — HMMCHA CbIHA
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KoposeBsl Buktopun, kopons BenukoOputanuu Oasapaa VI, u Jlunnu Jlanrtpu.
«JABapAMAaHCKas  dBM0Xa» [0  CBOEMY  HOCTaJbI'MYECKOMY  3BYYAaHHIO
COOTBETCTBOBAJIAa «cepeOpsiHOMY Beky» Benunkobpuranuu, a cam Oasapa VII Obun
IIOCJIEAHUM IPEICTaBUTENIEM «30JI0TOTO MOHapXUYECKOTO BEKay,
3aBEPILMBILIETOCS BMECTE C MepBoil MuUpoBOM BoiHOM. DaBapa VIl monws3oancs
OOJBIION MOMYJISIPHOCTHIO Y TOJJIAHHBIX, JIIOOWII IIYMHBIE Oalibl, TPaHIUNO3HbIE
OXOTHUYBH 3a0aBbl, M3BICKAHHBIC KyIIaHbsi. OOpa3 TakOTO W3BECTHOTO KOPOJIS
bputanckoli  uMmepud  TMPEKpaCHO  coueraeTrca ¢ uleed  co30aHus
NOJIOHCUMENBHO20  IMOYUOHANLHO20 HACMpPOs TIPU TIOCEIIEHUH PECTOpaHa,
NOTPY’KAaeT B TO MPEKPACHOE BPEMs, KOTJIa MEHSIMCh CTapble yCTOU OOIIEeCTBa, a
OpuWTaHIIbI, KaK UX JIOOUMBIN Kopoas Dasapn VII, mpuobperanu BKyC K KU3HHU U
WCIIBITHIBANIM HACIAXACHUE OT €€ 1apoB. B TpeTbem — MITOM mpumepax TaKTUKY
aKTyaJM3allid HallMOHAJIBHOTO KOJIOpUTAa obecneunBaroT ypOanoHumbl Covent
Garden, South Kensington, Fulham. 3tu Tonorpaduyeckne 0OBEKThI ABISIOTCS
nocrorpumedaresnbHocTAMU JIoHI0HAa U ero cuMBoJiaMu. V3BecTHbIe KBapTasbl
Covent Garden, South Kensington, Fulham couerator B ceOe MOIHYIO KH3Hb U
BEJIMYECTBEHHYI0 BUKTOPUAHCKYIO apXUTEKTYpy; IUIOLIAAM COXPAHSIOT Ha cebe
neyaTh BpPEMEH, Kak, HampuMmep, camas nepBas muiomanb Jlonmona — Covent
Garden Piazza wunu IlapnamenTckas 1oiomans, TA€  paclojiaraloTcs 3IaHHe
napjameHnTa, BecTmMuHcTepckoe a00aTcTBO, M3BECTHAasi Ha BeCh MUpP OalllHA C
yacamu bur-ben. B mocnegHem 1puMepe IpEACTABIEHBI HUCTOPHUYECKHUE
aHoTonmoHuMbl ¥ ypOanonumbl (Georgian building, Portman Square, Mayfair,
Oxford Street).

HanuonanpHBIA KOJOPUT B TEKCTE aKTYaJU3UPYIOT TakkKe TPO(POHUMBI,
Ha3bIBAIOIIME TPAIUIIMOHHbIC Ui bpuTanuu npoaykrtel, Hanpumep: We champion
the very best British produce with a focus on game and wild food

(http://www.harwoodarms.com).

JomuHupoBanue TPOPOHUMOB W HOMHUHAIMKA CIOCOOOB KYJIHMHAPHOM
00paboOTKM M KOHCEpPBAllUM MPOIYKTOB HAOIIOAACTCS B TPUBEICHHBIX HIKE

MMPE3CHTAIMOHHBIX TCKCTAX, OIIMCBIBAIOIINX OCOOCHHOCTH MEHIO HpCI[HpI/I}ITI/Iﬁ
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obmectBerHoro nutanus: Our accompanying chunky chips are tripled cooked in
traditional beef dripping for an unbeatable taste. Alongside Fish & Chips we'll
also be serving popular homemade favourites such as a rich fish pie, salmon
fishcakes and prawn cocktail together with a range of seasonal specials.

Our fresh Cornish fish can also be simply grilled or coated in Panko
breadcrumbs. We also have a fabulous gluten free beer batter, an Oil Seed Rape
deep frying option, and lots of delicious side salads and greens as healthy options.

We offer accomplished seafood dishes by using the best available fresh
ingredients, keeping it simple and with thorough attention to detail.

FOOD

All fish is caught using sustainable fishing methods, this means some items
on the menu are subject to change. Seasonal Specials and the name of the Boats
and Ports will be updated daily on the blackboard. Children's menu also
available. We also offer our fish cooked in a gluten free beer batter, deep fried in
Oil Seed Rape, simply grilled or coated in Panko

breadcrumbs(http://chippingforecast.com);

A small snack bar with just 15 seats, Counter Culture is a celebration of all
of the small things we are passionate about. We're pickling, fermenting, curing
and bottling the best of the season’s produce, and coupling it with the incredible
meat, fish and vegetables from all of our key suppliers to create delicious simple
snacks (http://www.countercultureclapham.co.uk).

[Tog Tepmunom «TpodoHum», Beien 3a E.M. KupcanoBoit u apyrumu
HCCIIeIOBATEIIMHU, Mbl TIOHUMAEM CYIIECTBUTEIbHBIE, 0003HAYAIOIINE TTPOIYKTHI
nutanus (0T rped. tpoen ‘mmimia’ u Ovoua ‘mums’) [Kupcanosa 2009]. [ns
o003HavYeHUs1 Ha3BaHUU OJIIOJ W HAMNUTKOB, XapaKTEPHBIX ISl PECTOPAHHOTO
JIMCKYypca, Mbl MpejiaraéM UCIOIb30BaTh TEPMUHBI TEBMOHUMBI (OT Tped. YELUA
‘oben’ u dvopo ‘UM’ M TIOTUPOHUMBI OT TPed. MOTNPL ‘CTakaH’ W OVOUO ‘UMS’)
COOTBETCTBCHHO, HampuMep: OJroaa o Ha3BanueM 1oad-in-the-hole, Bubble and
squeak, xokreiiiau a Gimlet, a Bloody Mary, White Lady: A dark wood bar where

the barmen expertly mix classic cocktails, a Martini (stirred never shaken), a
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Gimlet, a Bloody Mary on a Sunday afternoon. Understated glamour of a by-gone

era and simple old fashioned elegance (http://www.rules.co.uk/restaurant).

TaxTuka AKTyaJIM3allu HAIUOHAJIBHOT'O KOJIOPHUTA O6’beKTI/IBI/IpyeTC$I B
TUIIEPTEKCTOBOM IIPOCTPAHCTBE CalTa C IIOMOIIBIO CCBUIKM, OTKPBIBAIOILIEH
OT3BbIBBI O PCCTOPAHC, B KOTOPBIX AKHCHTHPYCTCA €TI0 HaHI/IOHaJIBHHﬁ KOJIOPHUT U
tpamuiuu. But | was always on a quest for really excellent old English food and
at Rules, the oldest restaurant in London, | finally found it. The dishes are classics,
like steak and kidney pie or sticky toffee pudding, and yet, they are also local and
fresh. The heads of many animals that end up on the menu have found new
residence on the restaurant’s wall, and the menu warns regally: “Game birds may

contain lead shot.” (http://rules.co.uk/review/kerry-saretsky); A rememberance of

a London which doesn’t exist anymore — traditional style & delicious

(http://rules.co.uk/restaurant/visitors); Hinnies serves a rustic and earthy Geordie-

influenced British menu in warm surroundings, right on the seafront in Whitley
Bay (http://www.hinnies.co.uk).

JlaHHasT TakTUKa TOAJCPKUBACTCS TAKTUKOW JETAIM3aliH, KOTOpas
peanusyercs uepe3 MoApoOHOE OMUCaHUE OOCTAaHOBKH, 3JIEMEHTOB HHTEPhEpA,
aTMocdepsl pecTopana, Hanpumep: From the moment you step through the door at
Rules, you feel you are in a place that exudes history, understated luxury and
warmth; our elegant and discreet private dining rooms epitomise this feeling.
Dedicated to literary figures of distinction, novelist Graham Greene and Poet
Laureate Sir John Betjeman, both these rooms are wood panelled with red leather
chairs and Sketch Victorian artwork, offering charming spaces which are ideal for
a variety of events from corporate dinners to wedding breakfasts

(http://www.rules.co.uk/restaurant).

TakTrka neranu3anuy aKIEHTHPYET OCOOYI0 OpraHu3aIuio MOMEIICHWS,
OU3aliHEPCKHE M TEXHOJIOTMYSCKHME HAXOAKH M T.a.. This spacious table is
surrounded by walls of wine in the “engine room" (the kitchen) of the restaurant.
The buzz of the kitchen creates a fantastic atmosphere from the intimacy of your

own private space. This fun arc-shaped table seats up to 10 with the whole party
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facing towards the kitchen for a Dbirds-eye view of the brigade

(http://www.thegilbertscott.co.uk); The cafe is designed in an art deco style.

Interior decorations include photographs of Tottenham Hotspur football players,
walls tiling is original but the tables are new and formica topped
(http://regencycafe.co.uk).

HauOonee XApPAaKTCPHBIMU CPCACTBAMH AKTyaJIM3allUK OIIMCAHHBIX TAKTHK
ABJIIACTCA HCIOJIB30BAHUEC HOMPIHaLII/II;'I HCTOPHUYCCKUX COOBITHHI U Ju1, HMCH
nesTeNel  nMTepaTypbl, KHWHO, 3HAKOBBIX (uryp cmopra, OpuTaHCKOU
XYJI0KECTBEHHOM, MYy3bIKaJIbHOM MOMN-KYJIbTYPbl, HA3BaHUI OOBEKTOB UCKYCCTBA U
t.4. (Napoleon, The Great War, the Second World War, campaign in Egypt,
Graham Greene, Sir John Betjeman, Victorian artwork), a TaKkxe
IpUIaraTeabHbIX, KOHKPETUZUPYIOUINX JeTall OOCTAaHOBKH, CO3JAOLIMX 0c000e
HaCTpOCHHUEC.

Charles Dickens spent time writing "Our Mutual Friend" in the pub, and it
also appears in two clips from British Pathe news. After the Second World War it
was taken over by some theatrical types that converted the upstairs rooms as you
see today. In days gone by there have been many celebrities who have either been
regulars, or who have just popped in for a drink. Most recently, we have had
guests such as Liam Gallagher and his family, Claudio Ranieri, Ronnie Wood, and
Damien Hirst. Keira Knightley used to be a regular, and you’d recognise plenty of
other faces enjoying a discreet drink (http://www.victoriapaddington.co.uk);

The interior of Fera has been created by British designer Guy Oliver to
reflect the creative and natural style of the restaurant but without compromising
the much-loved art deco glamour of Claridge’s. Guy Oliver’s unique approach is
rooted in respect for architectural heritage, overlaid with distinctly contemporary
style. His use of warm, natural tones of walnut, bronze and green connects the
restaurant’s deep understanding of nature with its urban setting in the heart of
Mayfair. Central to the experience is the kitchen, which is framed by a floor-to-
ceiling mural depicting organic shapes. Guests are tempted in through open

double doors, and invited to pull up a stool and watch the team at work
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(http://feraatclaridges.co.uk).

HNHTeprep, 0COOCHHOCTU AU3aiiHa aKIIEHTUPYIOTCS MPU PEATH3aUU TAKTUKH
JeTaln3allid ¥ B IPUBEICHHBIX HIDKe mpumepax:. The Kelvingrove restaurant is
decorated in warm, subtle pink and grey tones, which complement the wonderful
original artwork adorning the walls. Philip Raskin's famous 'skyscapes' occupy
every wall of the restaurant, and serve as reminders of where m.such of the food is
caught! The Jordanhill restaurant is cosy and inviting, decorated with warm

browns and tans and a little bit of tartan! (http://thesisters.co.uk);

Our Grade-II listed dining room is still configured to its original design
from 1869 with the original bench booths for parties of 3-6. Next door we have
another beautiful room with plenty of individual tables for 2. The same menu is
available in both rooms (http://thequalitychophouse.com.).

Hpe,Z[CTaBJICHI/IG O IpCAIIPpUATHHN IIUTAHUSA KaK 00 nacaJlbHOM MCECTC IJIA
OTAbIXa HW YAOBOJIbCTBHUA (bOpMI/IpyeT TaKTHKa 06€H_[aHI/ISI HaCJIaXACHU.
BHUMaHue MOTEHIMAIbHOTO KIMEHTa (POKYCHpPYEeTCs Ha TracTPOHOMHUYECKHX
JIOCTOMHCTBAX 3aBEJCHUS, 0CO00M JOMaITHEN KyXHE, TPEKPACHOM OOCITYKUBAaHUH,
NU3BICKAHHOM BBI60p€ OCIUKATECOB W HAIIUTKOB, UX BEICOYAMIIIEM KadyeCTBE, O
pecropaHe, made wiaM Kade TOBOPUTCS KaK O MECTE, TJie MOXKHO HaCIaTuThCs
mpoecCHOHATM3MOM TIOBapOB M BOJIIEOHON aTMocdepoi, rapaHTUpYIOIIeH
He3a0ObiBaeMblie BrieuaTiienus:. We use the best farms and suppliers in the country
and present a daily changing menu that reflects the most seasonal produce the

country has to offer (http://thepigandbutcher.co.uk); it is certainly the place for

those seeking a civilised bolt hole to enjoy perfectly balanced drinks in elegant but

relaxing surroundings (http://www.rules.co.uk/restaurant); you can comfortably

sit and enjoy the lunchtime market menu at the bar, or indeed the bar menu which

focuses on small plates of deliciousness (http://www.corrigansmayfair.co.uk); High

ceilings and gilded frames exude a sense of magical charm whilst you enjoy our
vast offerings. The ethos is a relaxed, friendly and knowledgeable service to put

you at ease at any time of the day (http://www.thegilbertscott.co.uk); Our lively

Kitchen Table is the ideal place to share a relaxed afternoon or evening with
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friends (http://www.theqgilbertscott.co.uk); 4¢ The Kitchen Creative we re all about

relaxing and enjoying flavourful food in good company. Enjoy your experience

(https://www.eatwith.com); At Launceston Place. A true hidden gem in South

Kensington, Michelin-starred Launceston Place serves a flamboyant and

seasonally-inspired British menu (http://www.launcestonplace-restaurant.co.uk);

At terry's we pride ourself's on only using quality locally sourced produce, home

cooking at its best (http://www.terryscafe.co.uk); The Dining Room is beautifully

elegant - a place where traditional and delicious British food triumphs. The
Goring sources fresh, high-quality ingredients from suppliers across the British
Isles, from Romney Marsh lamb to fish from the Cornish coast, as part of its

commitment to serving the finest British food (http://www.thegoring.com); Widely

recognised as one of the best pubs near Paddington, The Victoria is simply a great
London pub ... it is steeped in history, offers a wonderfully friendly atmosphere,
and serves some of the best beer and home-cooked food around

(http://www.victoriapaddington.co.uk); From award-winning afternoon tea to

evening fine dining, the Park Terrace restaurant, lounge and bar is the perfect
place to relax and indulge during your stay with us

(https://www.royalgardenhotel.co.uk); Welcome to the Sisters Restaurants, two of

Glasgow's finest family run eateries. Sisters Kelvingrove offers a relaxed
atmosphere, prime location in Finnieston, friendly staff and honest cuisine

(http://www.thesisters.co.uk/).

B IIPUBEIECHHOM HUKE npumepe oOelanue HacJlaXXICHUS
KOHKPETU3UPYETCS ONMMCAaHNEeM OOHOBJIEHHOM UCTOPUYECKON (POPMBI OpraHU3aluu
NPOCTPaHCTBA MOMeIeHHs (OOJBIIOr0 CTEKISHHOTO aTpUyMa) M MOJIHOIO THIIa
TaK Ha3bIBAEMON «OTKPBITOM KYXHHU», MO3BOJISIONICH MOCETUTENSIM HaOI01aTh 32
paboToil MOBapOB:

Following an eight week refurbishment, this former music venue has been
meticulously transformed into an elegant and comfortable public house, perfect for
drinking and dining at any time of the day. The team have carefully reinstated the

large glass atrium, which was originally installed in the 19th Century. This
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impressive historic feature spans the rear dining area and highlights the open
kitchen, which gives diners a preview of the action backstage
(http://www.wilmingtonclerkenwell.com).

Taktuka oOemanus HACHAXKIACHUSA AaKTyalu3upyeTcs Kak TMPaBHIO C
IIOMOIIIBO KBaJIMTATUBHBIX n KJ'IaCCI/I(bI/IHI/Ipy}OHII/IX IIpuiIaraTCibHbIX,
MCCTOHMCHHI?I-HpI/IJIaFaTGJIBHI)IX C 06HII/IM IHOJOKUTCIIbHBIM 3HA4YCHUECM,
manpumep: With our large menu offering we hope to be able to satisfy all tastes
and preferences with our take on British classics as well as interesting seasonal

choices (http://www.thegilbertscott.co.uk); Enjoy fresh, delicious cuisine while

taking in views of Kensington Gardens. Executive Head Chef Steve Munkley and
his talented team draw on the finest ingredients from sustainable, local sources to
provide you with a menu that is always succulently seasonal. Expect the same level
of friendly, attentive service you receive throughout the hotel and take advantage
of our Private Dining Room for celebrations and intimate occasions; From
business meetings to simply enjoying a well-earned drink at the end of the day, the
Park Terrace bar is the ideal place to socialise or relax and unwind. The tapas-
style Bar Bites menu offers tasty treats that can be washed down with a food-
friendly cocktail.  (https://www.royalgardenhotel.co.uk/Restaurants-Bars/Park-
Terrace).

JUist ycusieHusl mepiIOKyTUBHOTO 3P ¢eKTa AaHHOW TaKTUKH HCIOJIb3YETCs
BOIMPOCHO-OTBETHAs cxeMa MocTpoeHus ¢parMeHToB Tekcta: Looking for a dining
space in the Square Mile that’s high end? The Michelin starred restaurant Angler
based in the South Place Hotel is the perfect place to dine al fresco with its elegant

outdoor terrace (http://www.anglerrestaurant.com) Looking for somewhere to host

a large conference, product launch or large dinner? RICS at Parliament Square as
a range of meeting and large banqueting rooms
(http://rouxatparliamentsquare.co.uk).

@®OopMBbI IOBETUTEIBHOTO HAKIOHEHUS! MOTYT YHOTPEOJATHCS B HETaTUBHBIX
KOHCTPYKIMAX, KOTOPBIE aKTyaJU3UPYIOT UCKIIOUUTENBHOCTD MPEIIOKEHNS, & HE

sHaueHue otpunanus: You will not be able to find a brunch like this anywhere else
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in London (http://www.landmarklondon.co.uk).

Peanmaumo TAKTHUKU O6€H_IaHI/IH HaCJIaXACHUA 00€eCIIEUnBaAOT TaKXeE
JICKCUYCCKNC CIWMHHUILI C OSMOIOUMOHAJIBHO-OKCIIPCCCUBHBIMH W OLCHOYHBIMHA
3HaYCHUSIMH, MeTapopuiecKkue ynoTpeOnaeHus; (OpMbl Tiiaroja B MOBETUTEIHLHOM
HAaKJIOHCHHUH, MOIAJIbHBIC TIJAaroJibl, CVYIICPJIATUBBI, JIMYHBIC MCCTOHMMCHUN,
BOCKIINIATCIBHBIC ITPCAJIOKCHU !

Number 16 is a cosy, well established and much loved neighbourhood
favourite offering quality food, friendly service and great value in relaxed
surroundings. Run by a tight- knit, experienced and dedicated team; Number 16 is
proud to bring fresh and unusual ideas to modern Scottish cooking

(http://number16.co.uk); Join us every Sunday for London’s best Champagne

brunch and enjoy an unlimited lavish buffet of home-baked pastries, continental
charcuterie, smoked salmon and a full range of salads; Indulge yourself with a
limitless supply of chilled Champagne while listening to a selection of fantastic live
entertainment. Attentive staff are on hand to create a memorable experience

(http://www.landmarklondon.co.uk); Located in the heart of Westminster, Roux at

Parliament Square offers a comprehensive and unique culinary experience in a
contemporary restaurant, relaxing bar and exclusive private dining rooms

(http://rouxatparliamentsquare.co.uk);

A sausage roll, you say? Some would say it's long overdue. Well, they'd be

right! (https://www.stjohngroup.uk.com);  Authentic English breakfast for

excellent value in central London! (http://regencycafe.co.uk);

I[aHHaSI TaKTUKa pCalInu3yCTCs B€p6aHBHBIMI/I cpeacrBamMm, OIMMCBIBAIOIINMUA
066H121HI/I$[ HaCIaXXICHUA W IIOATOTAaBIMBAIOIIMMH IICPCXOJ K HO6yI[I/ITeJ'II>HOI71
HHTOHAIINH, KOTOPAas MOXCT OBITH HMHJ’II/ILII/ITHOfI 0] 041 3KC1’IJ’IPILII/ITH017I «9TO TPYAHO
OmucaTh, Jydlle TMOompoOOBaTh!», «3BYYHUT BKYCHO? TOrJa IOCMOTPUTE U
nomnpooyiiTe!»: Chris Lacey ’s...cocktails have a certain soft, lingering flavour. It is
hard to describe, but utterly delicious; Tony scallop recipe braises scallops in a
Pale Ale reduction, paired with breast of lamb and broad beans. The dish

compliments the grassy, citrus tones of the Pale perfectly. Sound delicious? Wait
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till you see him cooking it! Watch the video below and try Tony’s recipe for

yourself at home (http://www.anglerrestaurant.com).

TakTtuka oOe€mlaHus HACHAKICHUS MOXKET OOBEKTUBUPOBATHCS TaK
Ha3bIBaeMbIMH WHhy NnOt Questions KOHCTPYKIMSIMH, KOTOPBIC BBIPAKAIOT
cMmsirdeHHoe o0y kaeHue B gpopme Bompoca: Why not slip away from the outside
world and into one of our Dry Martinis... (rules.co.uk/cocktail-bar).

C TakTukol OO€IIaHUsl HACHaXICHUS! COJMMKAETCS TaKTUKA BU3yau3alluu.
Ona mpenmnoyiaraeT TaKo€ OIMHMCAHME TaCTPOHOMHUYECKOTO OO0BEKTa, KOTOpOe
BBI3BIBAJIO Obl B CO3HAHWM aJpecaTa CTOWKHUI NpUATHBIA o0pa3, TpeOyrouiui
00s13aTeNIbHON MaTepUAIN3allMU 110 MPUHIUITY «yCTOSTh HEBO3MOXKHO»: The food
Is bursting with flavour that will never disappoint!...The fish are fresh and fried to
perfection, with a nice and thin crispy layer of batter. The chips are golden crispy
from outside but soft and mushy on the inside, just right!

(http://thegoldenchippy.com).

TakTnka BU3yaJIM3allU 1IpW OIIMCAaHWH CJbl, HAIIMTKOB, HWHTCPLCpPA
peanu3yeTcsl IPEeUMYIIECTBEHHO ¢ IIOMOIIBI0 MeTa(op, UIHOM, TIOBTOPOB, a TAaKKe
npuiaratenbHbIX U yncnutenbHbx, Hanpumep: TURNING THE CLOCK BACK. A
special brew for a special year, our commemorative 2000 Vintage Ale celebrated
the new millennium in style. Relive the momentous milestone by cracking open a
bottle — still great to drink all these years later (https://www.fullers.co.uk); This
fun arc-shaped table seats up to 10 with the whole party facing towards the kitchen

for a birds-eye view of the brigade (http://www.thegilbertscott.co.uk).

JUist ynepkaHusi BHUMaHUSL KIMEHTa MOXXET ObITh HMCHOJB30BaH 3 EKT
HEOKUIAHHOCTH, CO3/IaBa€Mblil, Hampumep, 3a CYeT CTUJIM3alUU TO0J Haydajo
W3BECTHOM KJIMIIUPOBaHHON (pasbl-npenynpexaeHus (Warning: Video contains
scenes of...) ¢ roMopucTHYeckuM 3aBepiiennem: Warning: Video contains scenes
of frothing, mouthwatering butter — do not watch if you are hungry and do not

have a snack to hand (http://www.anglerrestaurant.com).

JlaHHasE  TakTMKa AaKTyaJdu3upyercs Kak IPaBWIO C  ITOMOIIBIO

[puiaraTCibHbIX, MCCTOI/IMCHI/Iﬁ-HpI/IJIaFaTeJIBHBIX, HMCHOIITNX O6Hl€€
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NOJIOKUTENbHOE 3HaueHue, Hanpumep: With our large menu offering we hope to be
able to satisfy all tastes and preferences with our take on British classics as well as

interesting  seasonal choices (http://www.thegilbertscott.co.uk), a Ttaxxke

BONPOCUTEIIBHBIMA ~ KOHCTPYKIMSAMH, PHU3BAHHBIMH  yJAEp)KaTh  BHHUMaHHE
noreHnuanbHoro rocts 3asencHus. Need a break from the restaurant scene? Be
your boss to host when you want, and where you want.

(https://www.royalgardenhotel.co.uk/Restaurants-Bars/Park-Terrace).

B pamkax crpaTeruu co3maHus MOJIOKHTEIHLHOTO IMOIMOHAILHOTO HACTPOS
OTMEYAeTCs] TaKTHKa CKPHITONO KOMIUIMMEHTA, JUIA pPeau3allid KOTOPOW Kak
IIPABHJIO MCIIOJB3YIOTCS Clieayromue pedeBbie dopmyiel: For those in the know

(http://www.rules.co.uk/restaurant), For savvy London diners

(http://www.anglerrestaurant.com). We couldn't have done it without you

(http://www.terryscafe.co.uk); a recently (and very proudly) received Bib

Gourmand Award, and the continued support of our wonderful guests, we truly see

nowhere to go but up (http://www.trinity-upstairs.co.uk/); We have won several

awards at The Three Oaks and a thank you to all those fabulous customers who
help make The Three Oaks a success, without you there would be no Three Oaks!
(http://www.thethreeoaksgx.co.uk).

Taxum 06pa30M, CTpaTerusd CO3daHUA ITOJIOKHUTCIBHOI'O SMOIMOHAJIBHOI'O
HACTpOs KJIMEHTa OOBEKTUBUPYETCS C MOMOILIBIO PAa3HOYPOBHEBBIX BepOaIbHBIX
CPE/ICTB: HOMHHAIIMA HMCTOPHUYECKHUX COOBITHH, TOTOHHUMOB, JIHII, JCSITCICH
JUTEPATYPhl, OOBEKTOB HCKYCCTBAa, YpPOAHOHMMOB, 3PrOHHMOB, APTUHOHUMOB,
TpO(l)OHI/IMOB, T'¢€BMOHHMOB, IMOTUPOHHUMOB, JICKCUYCCKUX CANHUIL C
OMOIHMOHAJIBbHO-3KCIIPECCCUBHBIMU M OLCHOYHBIMH 3HAYCHUAMHU, MeTa(l)OpI/I‘-IeCKI/IX
yHoTpeOJICHU, UANOM; CyNepiaTUBOB, MECTOMMEHUW-HAPEUNUM, UYHCIUTEIbHBIX,
JIMYHBIX MCCTOHMCHI/Iﬁ, (I)OpM rjaroja B IIOBCIUTCIBHOM  HAKJIIOHCHUMU,
MOAAJIBbHBIX TIJIAarojJIOB, BOCKIIMIATCIbHBIX, BOIIPOCHO-OTBCTHLIX, Why not
questions KOHCTPYKIIMA

CTpaTer 1581 qbopmupoeanuﬂ npuesiekameilbHo2o umuodica MpeKAC BCETO

pPCaInN3yCTCsA TaKTUKOM AKOCHTUPOBAHUA IIPHOPUTETA OpPIFPIHaJIBHOfI KOHICIIIHUHA.
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Tak, caiiT pectopana Rules B kadecTBe OCHOBHOH HIeH NPEACTaBISIET ero Oojee
gyem 200-1€THIOI0 HCTOPUIO, UYTO BepOanbHO O(OPMIIAETCS HECKOJIbKUMHU
cynepiatuBaMu. Has3BaHHasi cTparerust corjacyercsi C YCTaHOBKOM Ha
YHHUKAIIHOCTB, KOTOpasi HAXOAWT OTPaKCHUE B KOHIenmu pectopana: Rules still
flourishes, the oldest restaurant in London and one of the most celebrated in the
world... In over 200 years, spanning the reigns of nine monarchs, it has been

owned by only three families  (http://www.rules.co.uk/restaurant).

M cKIounTeIbHOCTD peCTopaHa IIO3MIUOHUPYCTCA Ha (1)0He APYTIUuX OJHOTHUIIHBIX
openyos: Rules a heritage restaurant. There is a demand for the best in life as we
are confronted with so much mediocrity. In an age when everyone is deluged with
homogeneous brands, we like to create the special. There is a real unfulfilled need

and desire to experience it (http://www.rules.co.uk/restaurant).

I/IHOFI[a YHHUKAJIBHOCTDL CBA3BIBACTCA HC C KOHHGHHHGﬁ, acC (1)I/IpM€HHI>IMI/I
OJroaMu, HaMMTKaMu JTM00 TiepcoHoi med-mosapa: Our very own gin. LP Gin is
now available exclusively at Launceston Place, and contains (drumroll, please):
juniper berries, coriander seeds, angelica root, orris root, lemon peel, cassia bark,
liquorice  root, lapsang souchong tea, nutmeg and bergamot

(http://www.launcestonplace-restaurant.co.uk) Angler’s Executive Chef, Tony

Fleming, had a proud moment when the restaurant was awarded a Michelin star in
September 2013, a year after launch. Over the past year he has built a reputation
for  Angler as omne of the City’s top seafood  restaurants

(http://www.anglerrestaurant.com).

Kak moka3piBaeT mocineqHuid TpuMep, INepcoHa mied-moBapa UW/WUiIU
OCHOBATEJISI PECTOpPaHa MOKET 00€CIeurBaTh peaTn3alri0 CTPaTeTuu CO3JaHUS
MPUBJICKATEILHOTO HMHJDKA 4Yepe3 TAaKTUKH AaKIEHTHPOBAHUS YHUKAJIBHOCTH,
MPUOPUTETA OPUTHHAIBHONW KOHIEMIUUA. Tak, HEOOBIYHYIO aBTOPCKYIO HJICIO
pecropana Dinner u ero Ha3BaHUsS IEMOHCTPUPYET U3BECTHBIMH IIed-moBap XeCTOH
bmomentans (Heston Blumenthal), mnpusnanHBI pa3pymiuTens KyJIHHAPHBIX
CTEPEOTUIIOB, OJWH U3 HEMHOTHX oOiajgaTeneil Tpex 3Be3n MunuieH B

BenukooOpuranuu: It IS never easy naming a restaurant. On this occasion, | wanted
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something that represented our menu that is inspired by historic British
gastronomy, so | searched for a name that had a bit of history, but was also fun.
Even today, depending where you are in the British Isles, 'dinner' might be served
at lunchtime, suppertime or, indeed, dinnertime! This made 'Dinner' the natural
choice for its typically British quirky history and linguistic playfulness. If nothing

else, | hope it's easy to remember. — Heston (http://www.dinnerbyheston.com).

OpI/IFHHaJIBHaSI KOHICITIHA dBTOPCKOT'O MMpOYTCHUA TPpaAUIIUOHHBIX
OpUTaHCKUX OJIIO TpeaiaraeTcsi B TUIEPTEKCTOBOM IPOCTPAHCTBE WHTEPHET-
caiita pecropana Peace and Loaf:

Opened in late 2013, Peace and Loaf has already become a roaring success
in the region and beyond. Part owned by head chef Dave Coulson, every care and
attention goes into the meticulously crafted menu, filled with new takes on classic
dishes which regularly change. Dave’s extensive training and tutelage under
Michelin two-star rated Michel Roux Jr. has allowed him to pick up intricate skills
and his own unique style. This has helped Peace and Loaf to create exciting menus
with a difference, featuring traditional British cuisine twinned with Dave’s own
special signature touches (http://www.peaceandloaf.co.uk).

I/II[CH COCAMHCHHUA HOBOI'O IIPOYTCHHA CC30HHBIX 6J'I}O,Z[ C IPCAIOKCHHUCM
TPAIUIIMOHHOMN JJ11 OPUTAHCKOM KJIIaCCUYECKOU KyXHH, €Ibl U HAITUTKOB OTPa’KeHA
B THIEPTEKCTOBOM IMPOCTpaHCTBe u3BecTHoro maba The Cross Keys: From
innovative, seasonal dishes to pub classics and Sunday roasts served with a choice

of real ales, wines or cocktails, The Cross Keys offers the perfect British pub

experience (http://www.thecrosskeyschelsea.co.uk).

CBoe BHJIEHHE COBPEMEHHON OpUTAHCKOM KyXHH, MPEACTABICHHOE B
TUIEPTEKCTOBOM TIPOCTPAHCTBE BeO-caiita pectopaHa Marcus, mpenjaraer ero
KOMaH/1a BO TJlaBe ¢ ed-1noBapoM:

We cook contemporary British food to evoke and create memories: from
Marcus’s northern roots to the global influences that shape our national cuisine;
from childhood encapsulated in a simple dish to humble ingredients elevated and

transformed (https://www.marcusrestaurant.com).
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I/II[eI/I CC30HHOCTHU, HATYPaJIbHOCTH, CBCXKCCTU MCCTHBIX IIPOAYKTOB
TPpaIJUuIOHHBIX 6pI/ITaHCKI/IX 6J'HOIL OTPa’KCHbI B THUIICPTCKCTOBOM IIPOCTAHCTBC
pectopana The Rivington:

Our menus are comprised of British dishes cooked with ingredients
responsibly sourced from small suppliers within the British Isles, harvested
responsibly from ocean and seashore, forest and farm. Our fish comes from
sustainable sources. We pride ourselves on being a true neighbourhood restaurant.
Seasonal menus at Rivington Shoreditch change daily

(https://www.rivingtonshoreditch.co.uk).

CBoO10 HCTOpUIO OpPUTAHCKOM €1bl paccKa3bIlBaeT Ha CTpaHMIlaX BeO-caiiTa
mre-moBap Tom Sellers: Tom Sellers tells his story and the story of British food
through an ever-evolving tasting menu of seasonal dishes. The restaurant gained
its Michelin star after five months of opening in 2013 and has retained it ever since
(http://www.restaurantstory.co.uk).

HPCBCHTaL[I/IOHHBIG TCKCThI Hp@I[HpI/IHTI/Iﬁ O6H_[€CTBCHHOFO IINTAHUSA
JEMOHCTPHUPYIOT HAJIMYME PA3JIMYHBIX IIOBTOPOB, KOTOPHIE MApPKUPYIOT OCHOBHYIO
KOHLENUUI (puiocopuio) 3aBefeHHs: CBEKECTh, HATYPAIbHOCTh MPOAYKTOB U
HAITUTKOB, HAUBBICIHICC Ka4YCCTBO I/IHFpeI[I/IeHTOB:

Natural Kitchen started life on Marylebone High Street in 2009. Since
that time we have grown slowly proving a hit with Londoners, City workers, locals
& visitors to the capital looking for healthy, freshly prepared food & drink in a
relaxed & friendly environment.

Our flagship and first on Marylebone High Street offers delicious freshly
made healthy food & drink choices at its extensive salad deli, coffee & juice bar
with a the Green Café on the first floor offering full table service.

At our other London locations we offer casual A la Carte dining & bars when you
have time to relax & our renowned food to go deli, coffee & juice bars for when
you are on the go! All available from early in the morning until late in the day to

enjoy with us or takeaway.
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Whether it is the meat from our very own Marylebone High Street butchers
or our carefully selected fish, fruit, vegetables & organic bakery we always select
the freshest, best quality ingredients to go into our menus.

We will only use suppliers who share our philosophy with regards quality,
provenance, traceability & the impact on our  environment
(https://www.thenaturalkitchen.com).

Kak BuAHO U3 MpUBEACHHOTO (hparMeHTa TEKCTa, MOBTOPHI MOTYT OBITH
IIOJIHBIMH N YaCTHYHBIMU, O6’beKTHBHp0BaTI>CH Pa3’IN4YHbIMU 9YaCTAMHU PCUHU (qame
npujaraTCJibHbIMU 1 CyHleCTBI/ITeJ'IBHBIMI/I).

B rumnepTekcToBOM NpPOCTPaHCTBE CalTa NPENNpHUATUS OOIIECTBEHHOIO
IINTaHUA KOHLCIIOWA 3aBCACHUA YaCTO ITOOAACTCA MeTa(bOpI/ILIeCKI/I. HaHpHMep,
ujes eIUHEHUsl ¢ MPUPOOH, 3asiBiieHHass pectopaHoMm Fera at Claridge’s, yaauno
HOJICP)KUBACTCS CIICAYIOMUM TekcToM: “Fera at Claridge’s»: Inspired by the
constant changing of the seasons, Michelin-starred Fera at Claridge’s is a creative
and natural take on modern British cuisine. Our name, the Latin word for ‘wild’,
reflects the powerful connection to nature that’s at the heart of our restaurant.
Renowned chef Simon Rogan’s ever-changing a la carte and tasting menus capture
the true essence of nature through its textures, tastes and sense of perpetual
evolution.

At Fera we prepare dishes that are vital, wild and creative as never before.
Each new ingredient is a fresh challenge to our ingenuity, and every menu is

imagined and reimagined almost daily.

All our menus are carefully designed as a pleasing sequence of dishes
designed to liberate the natural flavours and textures of the ingredients. The
presentation has a rare artistry that can only be the result of painstaking care

(http://feraatclaridges.co.uk).

KoHnenust equHeHuss C NPUPOJION TPEBpaAIaeTCs B TUIEPTEKCTOBOM
MPOCTPAHCTBE MHTEpHET-caiiTa B puocodpuro mox cioranoM « THE QUEST FOR
PERFECT INGREDIENTS», xotopas peamu3yercs ClEAyIOmel MOIEIbIO:

CBEXECTh, HATYPAIBHOCTh, MECTHOE MTPOUCXOXKJICHUE TTPOIYKTOB Kak (uiiocodusi.
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Fera ¢ Claridge's ——> TmarenbHO 1Mog00paHHbIC TOCTABIIUKN ——> HJCAIbHbIC
WHTPEIMEHTH [ >opHUruHaibHOe Otoaa Tonsko B Fera ¢ Claridge's.
THE QUEST FOR PERFECT INGREDIENTS

We are committed to fresh, local and seasonal produce as being central to
what we do. Our herbs, fruits and vegetables are sourced from carefully-chosen
suppliers across the UK. Our exceptional suppliers — many of them small, artisan
producers — only send us ingredients as and when they come into their prime. This
gives us the freedom to create food that’s inventive, exciting, spontaneous — and

exclusive to Fera at Claridge’s (http://feraatclaridges.co.uk).

Nnes akueHTUpOBaHMS MPEIECTEM MECTHOM MPUPOJBI MPEICTABICHA B
Npe3eHTAIlMOHHOM TeKcTe pectopana Texture: At Texture, we seek to emphasise
the wonderful aspects of our local nature. Our mission is to create meals that
involve all of our senses while encouraging our guests to explore different textures

of food and wines - at the centre of the dining experience (http://texture-

restaurant.co.uk). I'epmMoHUsT IPUPOJHBIX ¥ TACTPOHOMHYECKUX TEKCTYpP OTIHYACT

bunocoduro 3TOro NpeANpPUITHs OOIIECTBEHHOTO MTUTAHUSI.

Crpaterusi co3gaHusi MPUBJIEKATEIBHOTO UMHUJIKA MOXKET PEaIM30BbIBATHCA
TaKTHUKOM aKIEHTUPOBAHHS TPUOPUTETAa TPAAUIIUNA, YTO OCOOEHHO SPKO
MPOSIBJISIETCS B THUIEPTEKCTOBOM TMPOCTPAHCTBE caiita pectopaHa Rules mox
obommMm jo3ynrom «A Star-Studded Past». Ha pasnuuHbIX CcTpaHuUIax caiita
NOTCHIIMAILHOMY KJHeHTy cooOmaetcs: We serve the traditional food of this
country at its best... ; Rules still flourishes, the oldest restaurant in London and
one of the most celebrated in the world; The late John Betjeman, then Poet
Laureate, described the ground floor interior as “unique and irreplaceable, and

b

part of literary and theatrical London” (http://www.rules.co.uk/restaurant).

BroxHoBnsromnee Hauaao TPaguIii OpUTAHCKOW KYyXHU W IEHOCTH OpPUTAaHCKHUX
POAYKTOB IMOAYEPKUBAETCS M Ha caiitax pectopanoB The Gilbert Scot, PIQUET,
Dinner: Inspired by the wondrous history within the building our menu reflects

British tradition and great British produce (http://www.thegilbertscott.co.uk);
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THE BEST OF THE GREAT BRITISH LARDER (http://piquet-restaurant.co.uk);

Our menus are a showcase of the  historical British cuisine

(http://www.dinnerbyheston.com).

TakTrka akIEHTUPOBAHUS MPUOPUTETA TPAAMIMKA TPEACTaBICHA BEChMa
mmpoko. Tak, B THUMEPTEKCTOBOM IMPOCTPAHCTBE HWHTEepHET-caiita kade Teppu
peanusyeTcsi ujaesl MPOTHBOIIOCTABICHUSI TPATUIIUN YaCIUTHS BOJHEHUSM MUDA.
TpamummoHHOE  AHTIMKACKOE  YaelmuTHe  pacCMaTPUBAETCS  KaK  IOBOJ
MOPA3MBIILISATh O MPEKPACHOM W CTAOMJIBHOM B HECIIOKOWHOM U HECTaOMIIBHOM
MUpe:

WORLD PEACE & POSITIVITY

Have you seen the news lately? It seems like every day there’s another war,
scandal or natural disaster. Just thinking about it would make your head spin.
While you're at Terry’s, we’d like to encourage you to pause for thought and
meditate over a cup of your favourite brew. It’ll help you put things in perspective

and appreciate the wonderful world we live in (http://www.terryscafe.co.uk).

B npuBenmeHHoM ¢parmMeHTe TEKCTe JeKCMKa C OOIIMM HEraTUBHBIM
sHaueHrem (war, scandal, disaster) nporuBomnocraBiicHa JEKCUYCCKUM €AMHHUIIAM
Cc 06HII/IM IIOJOKUTCIIbHBIM 3HAQUCHUCM, CBSA3dHHBIM aACCOLIMATHUBHO C Hz[eeﬁ
TpaaUIMOHHOTO aHrmiickoro vas (favourite, wonderful, positivity) — a cup of your
favourite brew; wonderful world. Bonpoc B Hawane Texcta Have you seen the
news Iately? IO3BOJIACT IIPHUBJICYb BHHMAHHC ITOTCHLHUAJIBHOI'O I'OCTA M 3ad4Tb
oOLIMi TOH BCEMY TEKCTOBOMY (hparMeHry.

TakTMKa aKUEHTUPOBAHUS IPUOPUTETA JIYUYLIErO U3 TPAAULMOHHOW KYXHU
npe/CTaBicHa B CIeayomeM (GparMeHTe Mpe3eHTAllMOHHOIro Tekcra: Jacqueline
and her team have since developed two homely, welcoming, local eateries which
utilise the best of Scotland's larder to give customers and friends a true taste of
Scotland in the heart of Glasgow (http://thesisters.co.uk).

AKHCHTI/IpOBaHI/IC INpuopUuTeTa Tpaauouu PpCaAIU3yCTCd BHHMAHHUCM K

CEMEMHBIM IIEHHOCTSIM, (DaMUIIBHBIM pELenTaM M JoMalnHedl kyxHe. B kauecTe
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npuMepa MOXXHO TMPHUBECTH (PparMeHTbl THIEPTEKCTOBOIO MPOCTPAaHCTBA
MHTEpHET-caiiTa pectopana The Sisters:

HOME COOKING AT ITS BEST

All our food is cooked on the premises to our family’s recipes. It’s a
thoroughly British affair. If you're after a traditional English cafe serving honest,
unpretentious, good-value food combined with friendly service, then look no

further (http://www.terryscafe.co.uk); It prides itself on offering wonderful family

favourites with a smile (http://thesisters.co.uk).

CemeliHbIE BHHOTPAJIHUKA W TPAJUIMOHHASA KyXHS AKIECHTUPYIOTCA U B
THIIEPTEKCTBOBOM IMPOCTpaHCTBe pectopana The Pig and Butcher:

The Pig and Butcher opened its doors in 2012 and has become a bit of an
Islington institution. A laid back country style pub with a stunning private dining
room and honest cooking that wouldn'’t be out of place in the country kitchens of
yesteryear.

We take meat from the best farms in the UK and butcher on site. As a result,
our menu changes daily depending on what we have hanging in the fridge!

In the bar we serve craft beers, wine from family-owned vineyards only,
aperitif  cocktails and a selection of local hand pulled ales
(http://thepigandbutcher.co.uk).

WNnes cemeilHOro mpennpusitus OOLIECTBEHHOTO MUTAaHUSA PEaTu3yeTcs B
rurneprekcToBoM npoctpancTBe The Sisters Restaurants: Welcome to the Sisters
Restaurants, two of  Glasgow's  finest  family run eateries

(http://www.thesisters.co.uk).

CeMeliHblil OM3HEC OOBITPBHIBACTCSA U B MPE3EHTAMOHHOM TEKCTE pecTopaHa
Albert's Shed. [lanHbIif TEKCT UMEET SIPKOE HApPAaTHBHOE HAYas0. 3aHUMATEIIbHAs
UCTOpHS O JsAromike AnbOepTe U ero capae s MHCTPYMEHTOB HE OCTaBIISET
PaBHOAYIIHBIMU MOTCHUUAIBHBIX T'OCTEN U PEAIU3yeT CTOMKUU IEPIIOKYTHUBHBIN
s dexT. OTKphIBaETCS TEKCT 3aroJIOBKOM C MHTPUTYIOIIEH (PUTYpOil YMOTYaHUS U

3aBeplIaeTCs TakkKe GUTYpOH YMOITYAHUS M OKPBITHIM KPAaTKUM BOIIPOCOM:

UNCLE ALBERT AND HIS TOOL SHED...
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We are unashamedly a family business. Albert is the uncle of the owner,

Jim Ramsbottom, and led the conversion of Dukes 92 in the early 90’s

from the original canalside stable block to the Manchester food and

drink institution it is today.

Albert used to store his tools in the shed where they stayed until the plans

for Albert’s Shed were formed. He agreed to move out of the shed to make

way for the restaurant on the condition that we named the restaurant after

his beloved shed! We have no such excuse for this restaurant, but we

couldn’ t think of a better name. So Albert lives on...and why not?
(http://albertsshed.com).

CBexue HaTypaJdbHBIC MCCTHBIC CC30HHBLIC IIPOAYKTBI — KOHICIIIHA
pecropanoB The Chipping Forecast u The Quality Chop House, otpaxenHas Ha
MMPE3CHTAIMOHHLBIX CTpaHUIAX, IIPCACTABJICHHBIX HHUKC!

A new, fish & chip restaurant and take away in the heart of Notting Hill.

Serving the finest quality fresh Cornish fish deliciously fried in beef
dripping.

Fish & Chips is a British institution and here at The Chipping Forecast
we've searched the caves and coves of Cornwall in order to find fisherman using
traditional techniques to land the finest, sustainably caught fish our waters can
offer. Each delivery of fish we receive, can be traced back to the boat and to the
fisherman who landed the catch (many of whom are pictured on our restaurant
walls). We guarantee from hook to Hill within 48 hours!

Our accompanying chunky chips are tripled cooked in traditional beef
dripping for an unbeatable taste. Alongside Fish & Chips we'll also be serving
popular homemade favourites such as a rich fish pie, salmon fishcakes and prawn
cocktail together with a range of seasonal specials.

Our fresh Cornish fish can also be simply grilled or coated in Panko
breadcrumbs. We also have a fabulous gluten free beer batter, an Oil Seed Rape
deep frying option, and lots of delicious side salads and greens as healthy options.

We offer accomplished seafood dishes by using the best available fresh
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ingredients, keeping it simple and with thorough attention to detail
(http://chippingforecast.com).
—

Our guiding principle is to source the best produce available & to treat it
with the upmost respect. Where possible we use British ingredients, but taste &
integrity are the most important things. We’ve worked hard to forge relationships
with our suppliers, trusted for the quality & authenticity of their produce. They

share our love of good food (http://thequalitychophouse.com).

CTpaT CTH CO3AaHus ITPUBJICKATCIIbBHOI'O MU /7KAa MOJKCT PCAIIM30BbIBATHCS
4epe3 TAKTHUKY AKOCHTHPOBAHUA IIPHUOPUTCTA COBPCMCHHBIX TCHI[CHHHﬁ. TaK,
HHTCPLCP PCCTOPpAHA Dinner IMO3NINOHUPYCTCA KaK H3HH1HBII>'I IIopTPECT, B KOTOPOM
INEPBCHCTBO OTAACTCA MHHOBaALUAM, CO3JdHHBIM Ha OCHOBC Tpag:[nuuﬁ: The
restaurant interior has been conceived as a subtle, elegant portrait —
contemporary and innovative, yet mindful of tradition. Dta ke unes peanuzyercs u
B oncannn MeHio: His creative eye for detail coupled with a great enthusiasm for
research and British ingredients have enabled him to create the unique menu of
historically inspired British dishes with Heston Blumenthal for the new restaurant

(http://www.dinnerbyheston.com).

OOHOBJICHHAsT IIOTJIAHACKAs KyXHS TIPEACTABISETCS Ha CTpPaHUIAX
pecropana Number 16: Number 16 is a cosy, well established and much loved
neighbourhood favourite offering quality food, friendly service and great value in
relaxed surroundings. Run by a tight- knit, experienced and dedicated team;
Number 16 is proud to bring fresh and unusual ideas to modern Scottish cooking
(http://number16.co.uk).

H_[I/IPOKO HCIIOJB3YCTCA HACA BAOXHOBJLAIOLICIO Hadalla Tpa)munﬁ JJIs1
WHHOBAIlMM B HACTOSIIEM HA CTpPAHUIAX CalTa pPecTopaHa Rules, rme
AKTYAJIM3NPYCTCA KpCaTUBHOC IMCPCOCMBICIICHHUC TpaauIIMOHHBIX 6JHOI[
aBTopcTtBoM 1med-mosapa: the finest game, meat and fish dishes as well as

wonderful puddings and desserts all reflect Head Chef David Stafford and his

team’s creative take on the classics (http://www.rules.co.uk/restaurant); our menu
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pays homage to Britain's great historical past, interpreted in a contemporary style

(http://www.rules.co.uk ).

Te sxe unen peanusyrorcs Ha caiitax pectopadoB The Five Fields, At Roux
at Parliament Square, PIQUET: Chef Patron Taylor Bonnyman, working in
collaboration with Head Chef Marguerite Keogh, offer elegant and playful modern
British cooking with an emphasis on native British artisanal produce.

(http://www.fivefieldsrestaurant.com); At Roux at Parliament Square you will find

inspired classic dishes 're-visited' using modern techniques and stylish
presentation (http://www.rouxatparliamentsquare.co.uk); TRADITIONAL
COOKING & MODERN TECHNIQUES (http://piguet-restaurant.co.uk); OXBO

Bankside delivers a contrast of authentic ingredients with exotic tastes that give

old English favourites an innovative twist OXBO

(http://www.oxbobankside.co.uk).

Wnen nHHOBAIIMOHHONW 00paOOTKM MECTHBIX CE30HHBIX MPOJYKTOB, a TAKXKE
WCITOJIb30BAaHUSI HEOOBIYHBIX HWHTPEIWEHTOB JUIS TOJYYEHUS HAWITydIIero
racTPOHOMHYECKOI'O pe3ysibTaTa MPEACTABICHBI HAa CTpPaHWIAX CHek-Oapa  The
Counter Culture, kotopsrii Hapsay ¢ 6uctpo The Manor, pectopanom The Paradise
Garage BXoauT B OOBCAMHEHHUE MPEANPUATHH OOIIECTBEHHOIO IHTAHUS —
pecropanoB The Dairy’s. Ha rmaBHo#l cTpaHwmiie caiita pectopana The Dairy’s
MPEACTAaBJIECHA  THUIIEPCCHUIKA Our Restaurants, HanpaBJISAOIIAs  HA
cootBeTcTBytomue caitel The Counter Culture, The Manor, The Paradise. Bor
noyemy B mpe3eHTanmoHHoM Tekcre The Counter Culture  cHek-0Oap
MeTaGOpUYECKH HA3bIBACTCS «HEMOCIYIIHBIM MaJeHbKUM OpaToM The Dairy», a
The Manor u The Paradise — «cectpamu»:

Welcome to Counter Culture - The Dairy’s naughty little brother, located
just next door.

A small snack bar with just 15 seats, Counter Culture is a celebration of all
of the small things we are passionate about. We’re pickling, fermenting, curing

and bottling the best of the season’s produce, and coupling it with the incredible
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meat, fish and vegetables from all of our key suppliers to create delicious simple
snacks.

We’ll be drawing from all of the techniques we 've built up over the last three
years - something that is already an essential part of our food offering at The
Dairy and our sisters The Manor and Paradise Garage and using ingredients that
are often neglected in order to be as sustainable as we possibly can (http://the-
dairy.co.uk).

B IMPUBCACHHOM BBLIIIC IIPC3CHTAIMOHHOM TCKCTC IIOMHUMO OCHOBHOM nacu,
XapaKTEPU3YIOUIEH KOHLIEMIMIO 3aBEICHUs, METAPOPUUYECKH OOBITPHIBAETCS HJIEA
IEJIOT0  «CEMEHCTBAy» TMPEANPHUATHH OOIIecTBEeHHOro muTaHus The Dairy,
MMpcaACTaBJICHHOI'O MaJICHBKUM HCIIOCITYIIHBIM (B cuily pe&HH3yeMOﬁ
OPUTHHAJILHOW KOHIICIME 000paboTKH mpoaykToB) Oparom The Counter Culture
u cectpamu — T he Manor u Paradise Garage.

O‘IGBI/II[HO, 4qTo TaKasd nmoagada I/IH(bOpMaHI/II/I (0] MMPpCAIIPUATHUAX
06H_ICCTBCHHOFO IuTaHusd, 663yCJ’IOBHO noaacpKanHas BO3MOXHOCTIAMHAU
AJIEKTPOHHOTO THUIEPTEKCTOBOTO (omara BeO-caiiTa, TMO3BOJISIET TIPHUBJICYD
BHUMAHHUEC TTOTCHUOHUAJIBHBIX KIIMCHTOB U HO6yI[I/ITB UX MOOBIBAaTH B TOCTIX Y BCEX
npeCTaBUTENeH JaHHOTO YBaKAEMOI0 «PECTOpaHHOro cemeiictay The Dairy.

KOHHGHHI/IH BAOXHOBJIAOIICTO Ha4dalia TpaﬂHHHOHHOﬁ KYXHH MOXKCT
PEaTM30BBIBATECS TPUSATHBIMU BOCIIOMHUHUsAMHU (mpumep 1) wim  oOernranuem
JPY>KECKOTO MpremMa (mpumep 2), Harpumep:

(1) COMFORT IN THE FAMILIAR, HUNGER FOR THE NEW

We cook contemporary British food to evoke and create memories: from
Marcus’s northern roots to the global influences that shape our national cuisine;
from childhood encapsulated in a simple dish to humble ingredients elevated and
transformed.

One of London’s most acclaimed restaurants, Marcus combines two

Michelin starred cooking with a relaxed, contemporary space.

133



Dining options include a la carte, classic and seasonal tasting menus, a
spectacular Chef’s Table for up to 10 guests and The Salon, a private dining room

available for groups of up to 16 (https://www.marcuswareing.com) ;

(2) Most of those who come to The Sisters Dining room will say that it is
similar to going to an old friend’s house (http://www.thesisters.co.uk/).

CTpaTeFI/I}I CO3aaHHA ITPUBJICKATCIIBHOI'O UMHUJKA 3aBCACHUA COITIACYCTCA C
YCTaHOBKOﬁ Ha BBIACJIICHUC NIPCUMYIICCTB, YTO IMPCACTABJICHO B IT'HIICPTCKCTOBOM
IIPOCTPAHCTBC CalToOB HpeI[HpI/I}ITI/Iﬁ O6H_IGCTBGHHOI‘O IINTaHUusd TaKTHUKaMU
AKOCHTHUPOBAHUA IIPHUOPUTECTA Ka4YCCTBA, IPHUOPUTETA CC30HHBIX MCCTHBIX
IMPOAYKTOB, JOCTYIIHBIX IICH 1100 nACAJIbHOTO COOTHOIICHHUA INIECHA-KAa4YCCTBO,
TaKTUKOH AKIICHTUPOBAHUA ,Z[OCTI/I}KGHI/If/'I U IIPU3HAHUA B HpO(l)GCCI/IOHaJIBHOM
COOOIIECTBE, JIYUIIIETO MPEAJIOKEHUS TPAAUIIMOHHOTO OJII0a WM HAIUTKA.

HpI/IBGIIeM IIPUMCPHI, B KOTOPBIX HA3BAHHBIC TAKTHUKHU HanOoJsee
skcruimpoBanbl: SEASONAL INGREDIENTS. Allan’s food is classic, superb

quality and seasonal with a refined finish delivered on every plate (http://piquet-

restaurant.co.uk); Michelin-starred chef Michel Roux Jr and Restaurant Associates

have developed a relaxed and personal gastronomic setting, using modern
European cooking techniques and sourcing seasonal produce of the highest quality

to create a unique men (http://www.rouxatparliamentsquare.co.uk); Having

worked in some of the finest kitchens in London, New York, and Paris the kitchen
brings together its influences to create contemporary, seasonally focused, and
ingredient led dishes. The food balances luxurious indulgence with delightfully

fresh simplicity  (http://www.fivefieldsrestaurant.com); We are extremely

passionate about our food with quality ingredients and freshness being the key to
the taste. Our generous portions combine to provide excellent value for money

(http://theandoverarms.com); Rules serves the traditional food of this country at its

best — and at affordable prices (http://www.rules.co.uk/restaurant); Also awarded

AA ‘Notable Wine List’ from 2013 Launceston Place was one of only seven
restaurants in to receive the accolade in the UK that year as well as being

awarded ‘Best Wine List” at the Tatler Restaurant Awards
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(http://www.launcestonplace-restaurant.co.uk); RECOGNITION The Michelin
Guide Two stars, 2015, A Restaurant Guide, Three rosettes, 2015; The S.
Pellegrino World's 50 Best Restaurants Awards No. 5,

(http://www.dinnerbyheston.com); 2014 Certificate of Excellence 2014

(http://theandoverarms.com); . If you're after a traditional English cafe serving

honest, unpretentious, good-value food combined with friendly service, then look
no further. We're proud to have achieved TripAdvisor’s 5-star rating and

Certificate of Excellence for two years running (http://www.terryscafe.co.uk); With

an ever changing menu featuring interesting, balanced flavours; strong
international influences and a commitment to using seasonal and local produce;

Number 16 offers an exciting and unique dining experience in the heart of

Glasgow’s west end (http://number16.co.uk); Under Dave, Peace & Loaf, among
many accolades have been awarded The Good Food Guide Local Restaurant of the
Year north east 2016, hold 2 AA Rosettes for Culinary Excellence, Observer Food
Monthly Awards Runner up 2016, fantastic reviews from Hardens, The Observer,
Secret Diner Awards 2015 and awarded Certificated of Excellence 2015 Winner
by Trip Advisor and even a mention in the Michelin guide 2016

(http://www.peaceandloaf.co.uk); Our seasonal menus are changed regularly and

offer fantastic Set Lunch & Dinner Menus; the best value in Bucks and Berks we
think! They are available Monday to Saturday for Lunch and Tuesday to Saturday
for Dinner as we have Steak Night every Monday. We also have an excellent A La
Carte and Sunday Lunch menus; not forgetting the little ones with their own menu

too..( http://www.thethreeoaksgx.co.uk); Lee Westcott uses the best of local and

seasonal British ingredients to create innovative modern European dishes at
Typing Room. His cooking has been described as pure, natural and honest,
presented in a relaxed atmosphere (http://www.typingroom.com); FRESH FISH x
SEASONAL DISHES x NOTTING HILL (http://chippingforecast.com); We're

pickling, fermenting, curing and bottling the best of the season’s produce, and
coupling it with the incredible meat, fish and vegetables from all of our key

suppliers to create delicious simple snacks
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(http://www.countercultureclapham.co.uk); "Sussex by the Season"® is the

philosophy behind all of our food. Each Webbe's restaurant is unique in design
and the type of experience it offers, the pricing and menus which change
throughout the year so you can enjoy trying every onel
(http://www.webbesrestaurants.co.uk).

Kak HCOCIIOpUMOC IIPCHUMYIICCTBO  TPAKTYCTCA B THUIICPTCKCTOBOM
npoctpanctBe The Terry’s cafe BO3MOXXHOCTH BBIMHUTH YalICYKy HACTOSIIETO
aHTJIUHCKOTO Yasl.

THE ONLY LONDON CAFF WITH IT’S OWN BRAND OF TEA

London’s noted cup of tea was the result of a pilgrimage to Sri Lanka and
India that was both a journey of self-discovery and discovering the true origins of
our nations favourite brew. The people at Terry’s are no stranger to a decent cup
of tea. The distinctive flavour and soothing effect of these teas were hard to ignore.
And soon they were on a boat to London to be sold exclusively at Terry’s

(http://www.terryscafe.co.uk).

B kadectBe 0c0o00ro mpemmyIinecTBa MPE3eHTAIMOHHBIA TEKCT M3BECTHOTO
naba The Cross Keys mpuriamaer npuoOIIUThCS K TPAJIAIMOHHBIM HACTOSIIAM
60‘-IKOBBIM CopTaM JJId, a TaKXKC HACIaAUTbCA JIYYIINMH O6p&3LIaMH II1MBa
HHU30BOI'O 6p0}KeHI/I$I Jarcep, CKa304YHbIMHU BHUHaMH nu 3KCKIIFO3UBHBIMMU,
IMPHUTrOTOBJICHHBIMHA Ha 3aKa3 KOKT CIISIMMU.

Pub. Enjoy our selection of real cask ales and fine array of lagers, sample a
glass from our fabulous wine list or, if you prefer a cocktail, just tell us what you
like and we’ll shake, stir or mix it up for you

U TIPU 9TOM 3aKYCUTh 3HAMEHUTBHIM OJIOJIOM OpPUTAHCKON KyXHH — STHIIOM
MMO-IIOTJIAHJICKH.

While you sip your favourite tipple, try some of our bar snacks, including

our famous scotch eggs (http://www.thecrosskeyschelsea.co.uk).

[IpeumymectBom pectopana JIx. OnuBepa sBISETCSs  KOHLETLIMS
0JIarOTBOPUTEIHLHOCTH, TO3BOJISIONIAS MOJTYYUTh BBICOKOOIUIAYMBAEMYIO PadOTy

MOJIOABIM aKTUBHBIM JIFOISIM.
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All profits allow Fifteen to use the magic of food to give unemployed young

people a chance to have a better future (http://www.fifteen.net ).

B rumeprekCToBOM IPOCTPAHCTBE MHTEPHET-CAUTOB  IPUEANPUATUN
06H_ICCTBGHHOFO IMUTaHUA IMPC3CHTAOIMOHHBIC TCKCTBI MOTYT ACMOHCTPHUPOBATH
MNpEUMyIICCTBA, KOTOPLIC IIPCABABIIAIOTCA IMOTCHOHUAJIBHOMY I'OCTIO KOMIIIICKCHO,
HaIllpuMCp, HACAIBHOC MCCTOIIOJOKCHNUC, CC30HHLIC, CB€>K3.I>1HIPIG, MECTHBIC
IPOAYKThl W HAIUTKH, MAacTEpPCTBO IOBAPOB, HW3bICKAaHHBIE OJI0Ja, BEXKIMBAE
oOCIy)KMBaHHE, CIIOKOWHas oOcrtaHoBka: Trinity is a privately-owned
neighbourhood restaurant situated in the heart of Clapham Old Town. When we
started out, way back in 2006, our self-set mission was to serve great food. It had

to be seasonal, inspirational and, above all, delicious.

Ten years later and our priorities have not changed one single bit. While we
are the proud holders of one Michelin Star and numerous accolades — our
motivation is as it has always been, to continuously provide our guests with a
memorable gastronomic experience.

Upstairs, our aptly named restaurant space situated above Trinity — offers
our guests a casual dining space to complement Trinity that is well suited for
private functions and larger groups. As well as being available for reservations
and exclusive hires, Upstairs at Trinity proudly plays host to a variety of exciting
events and special evenings for our guests to enjoy

We very much look forward to sharing our food and hospitality with you
(http://www.trinityrestaurant.co.uk).

Overlooking Kensington Gardens, the award-winning, fine dining Park
Terrace Restaurant serves fresh, seasonal cuisine created by Executive Head Chef
Steve Munkley and his talented kitchen brigade. Using the finest ingredients from
sustainable sources and featuring produce that can be traced to local farms and
orchards, the Park Terrace menus are always succulently seasonal. Discreet,
friendly service adds to a dining experience with all the frills but none of the fuss.

The Park Terrace (http://www.royalgardenhotel.co.uk).

The Pig and Butcher occupies a handsome pub built in the mid 1800’s when
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Islington was a village outside London. The area around the pub used to be fields
used by farmers to rest and feed their livestock before being sent to Smithfield’s
Meat Market for sale.

It only seemed apt to receive carcasses straight from the farm and butcher
on site. We specialise in rare breeds such as White Park cattle, Iron Age pigs and
Hebridean lamb while our good friend Seb at Chart Farm in Kent supplies our
game.

Our fish is supplied by Rupert from the south coast. He calls us in the
morning and tells us what the day boats have caught and what he recommends.

We take our inspiration from farmhouse tables across Europe. We use the
best farms and suppliers in the country and present a daily changing menu that
reflects the most seasonal produce the country has to offer

The Pig and Butcher opened its doors in 2012 and has become a bit of an
Islington institution. A laid back country style pub with a stunning private dining
room and honest cooking that wouldn’t be out of place in the country kitchens of
yesteryear.

We take meat from the best farms in the UK and butcher on site. As a result,
our menu changes daily depending on what we have hanging in the fridge!

In the bar we serve craft beers, wine from family-owned vineyards only,
aperitif ~ cocktails and a selection of local hand pulled ales
(http://thepigandbutcher.co.uk).

RELAXED EXCELLENCE IN SEVEN DIALS

Winner of A4A’s London Restaurant of the Year, Tredwells creates

contemporary British cooking in the heart of the West End.

As well as high-quality food, two bar areas serving chef-inspired cocktails
have helped build Tredwells’ reputation as one of the best drinks venues in Seven
Dials, with live music Friday — Sunday.

The mezzanine and lower ground floors are available for exclusive hire
(https://www.tredwells.com).

"EVERY DISH IS A SIGNATURE DISH"
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In our Fuller’s Kitchen, we take taste personally. That means our talented
chef team have seasonal, local produce delivered every day. It also means they
have the freedom to put their stamp on every dish, and it is why you will see Head
Chef, Anthony May's signature on every menu.

(http://www.victoriapaddington.co.uk/food).

B xauectBe IMpCUMynicCTBa MOIKCT OBITH IIOJaHO 0c000€ OTHOIIIEHUE K
TOCTIO U €TI0 HPCAINIOYTCHUAM, BINUIOTH OO HCIIOJHCHHUA €TO J'IIO6BIX HO)KCJ'IaHI/If/'I,
CBA3aHHBIX, HAIIPUMCP, C IIPUTOTOBJICHUCM KOKTEJIEH 110 peucITy CaMoro rocCr::

...If you prefer a cocktail, just tell us what you like and we I/ shake, stir or
mix it up for you (http://www.thecrosskeyschelsea.co.uk).

XapaKTepHBIMI/I CPCACTBAMHM AKTYAJIMU3allU JAHHBIX TAKTUK SBJIAIOTCA
OMOIIMOHAJIBbHO-OIICHOYHbBIC HOMHWHAIIUU C 06H_[I/IM ITOJIOKUTCIIBHBIM 3HAUCHUEM
(superb quality, highest quality, finest kitchens, seasonally focused, personal
gastronomic setting, delightfully fresh simplicity, quality ingredients, honest
cooking, excellence, luxurious, generous portions, excellent value for money,
affordable prices).

Ha CHUHTAKCUYCCKOM YPOBHC AOMHWHUPYIOT BOITPOCHO-OTBCTHBIC
koHcTpykuuu: A sausage roll, you say? Some would say it's long overdue. Well,
they'd be right! But rest assured, it's worth the wait and it comes with a host of
other goodies to sustain you as you prop up the bar at Bread and Wine, including
the return of a very special treat. We'll balance that wait with a preview: the
release of... mor> Have you seen the news lately? It seems like every day there’s

another war, scandal or natural disaster (http://www.terryscafe.co.uk.);

A brilliant personalised gift idea for Birthdays, Anniversaries, Christmas or
just to treat that special someone? How about a personalised gift voucher from
The Sisters Restaurants?

Lunch or Dinner at one of our great restaurants?

We offer gift vouchers for all occasions! whether you are saying thank you
or popping a great gift in the christmas stocking you can do all of this without

going to the shops!! It saves the pain of opting for a pair of socks & a jumper
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again....( http://thesisters.co.uk);
¢uryper  ymomuanwmsi: Don't just take our word for it..

(https://www.jdwetherspoon); Welcome to our Bloodshot Supper Club...an event

like no other for the London restaurant industry (http://the-dairy.co.uk);
pAABI OJHOPOIHBIX wieHOB: A warm welcome, cosy atmosphere and superb

simple Scottish food (http://www.thesisters.co.uk).

TakThKa aKIEHTHPOBAHUS MPEUMYIIECCTB 3aBEJACHHS COITACyeTcsl C
TAKTUKOW aKI[CHTUPOBAHUS JOCTH)KCHUH, KOTOpas BepOaIn3yeTcs JICKCHUCCKUMHU
¢IMHUIIAMH, COAEPKAIIMMU KOHKPETHOE yKa3aHHe Ha JaTy IMOJYYEHHS M CTaTycC
Harpaabl, MOATBEPKAAIONMICH BBICOKOE Ka4yeCTBO YCIAyr M IPH3HAHHE B
npodeccroHansHOM coobriectse: In June 2016 we were ranked 25th in the 2016

Top 100 Restaurants in the UK at the National Restaurant Awards

(http://thequalitychophouse.com.); We re proud to have achieved TripAdvisor’s 5-

star rating and Certificate of Excellence for two years running

(http://www.terryscafe.co.uk); In 2014 we were all delighted to receive a Michelin
Bib Gourmand at The Three Oaks. A real pat on the back for all of our team. The
award champions good food and service but at a reasonable price. A lovely award
to reflect the kitchen brigades hard work, ably led by Mikey & Jason
(http://www.thethreeoaksgx.co.uk/about-us); GQ BEST RESTAURANT INTERIOR
2015AA RESTAURANT OF THE YEAR 2014ELLE DECORATION BEST BRITISH
INTERIOR 2014 (http://www.bernerstavern.com).

['unepTekcToBOE€ MPOCTPAHCTBO caillTa MNpeAnpUsTHS OOIIECTBEHHOTO
MATAaHUS PETYJISIPHO OpPraHU3yeTCsi Ha OCHOBE CTPATerud IOBbINICHUS
AKTMBHOCTH KJIMEHTA, KOTOpas NPEICTaBJIEHA TAKTUKAMH MPUIJIALIEHUS

(Welcome to St. JOHN — http://www.rules.co.uk/restaurant; Come to The Gilbert

Scott for the classic British roast — http://www.thegilbertscott.co.uk; Welcome
To The Prince Of Wales—

http://www.theprinceofwaleselephantandcastle.co.uk; Welcome to Restaurant

Gordon Ramsay https://www.gordonramsayrestaurants.com; WELCOME TO
PICTURE RESTAURANTS — http://picturerestaurant.co.uk); mooyxmnenus (As our
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availability changes daily, if you are unable to find a suitable time online please
feel free to call us for any last minute requests or for assistance with amendments

of existing reservations — http://www.dinnerbyheston.com; Food Service between 1

— 3pm book your table now!!! — http://theandoverarms.com; Read more about the

different elements of Angler below — http://www.anglerrestaurant.com), coBeta wiu

pexomenaanuu (To enjoy the full experience we recommend joining us for lunch at
12:30 and for dinner at 19:30, as we do estimate the dining experience to last

approximately 4 hours — http://www.dinnerbyheston.com).

Kpome Toro, Ha3BaHHas CTpaTeTHs pPEATUIYETCS C TOMOIIBI0 TAKTHK
crienuanbHoro npenyioxenus: The chef’s table at Dinner by Heston Blumenthal

provides the ultimate culinary front-row seat http://www.dinnerbyheston.com;

AHOHCHPOBaHUs crenuanbHeix Mepompustuidi: Rules First Annual  Whisky
DinnerThursday, 13th November 2014 7.30 pm — 10.30 pm Hosted by Colin Dunn,
Whisky Specialist Venue: Grahame Greene Room, Rules Restaurant Price £200

per person (http://www.rules.co.uk/restaurant); Quiz Night Every Sunday We re

very pleased to announce that from September onwards The Andover Arms Quiz
Night will be back. It could get busy so reserve a table and join us for some food,

drink and light mental stimulation! (http://theandoverarms.com); npennoxeHus

nojapouHsIx cepTudukaroB u Baydepos: Still not sure what to give the foodie in
your life? Treat them with a gift voucher for Angler. Vouchers can be purchased
online. Online vouchers are issued by post from D&D’s head office in London

(http://www.anglerrestaurant.com/gift-vouchers); We want you to have a fantastic

experience at the ‘Oaks’ and most of all to enjoy yourselves while you are with us.
We would love your feedback, which you can leave when you visit, so we can keep

improving with your help (http://www.oxbobankside.co.uk).

[IpuBenem enie TUMOBBIE NMPUMEPHI PEATM3ALUU CTPATETHH ITOBBILICHUS
aKTUBHOCTH KIJIMEHTa, BepOaliM30BaHHBIC MPsAMBIM TOOYyxaenuem: Every month
somebody wins £250 to spend at Fuller’s — this could be on meals, a weekend
break or fine beers from our shop. Do you wish to be entered into the Prize Draw?
START ; Join the family. Become part of the pub by signing up to our mailing list!
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You'll receive a free drink, exclusive offers, birthday treats - and reminders for all
our special occasions.Sign up for news, offers and a free drink!

(http://www.victoriapaddington.co.uk); Book a table in our stunning dining room

to make sure that you don’t miss out (http://www.wilmingtonclerkenwell.com);

Come in for a chat and experience the warm hospitality that you receive which has
rubbed off on our team after all these years working with us

(http://www.thesisters.co.uk); Gifts. Treat someone special to dinner and drinks

with The Cross Keys Gift Card — click here.lIts the perfect present for birthdays,
anniversaries and  other special occasions.They  will love it

(http://www.thecrosskeyschelsea.co.uk); See the booking form below to make

reservations, and for enquiries, please email (http://thequalitychophouse.com).

[ToOyxaeHue MokeT ObITh MEepeAaHo ¢ MOMOLIbI0 Borpoca. [lpuuem B
TMIIEPTEKCTOBOM IPOCTPAHCTBE CalTa MpEeArojaraéMble OTBETHBIE JAEUCTBUSA
opopmirsitorest runepcceuikamu: WHAT ARE YOU LOOKING FOR TODAY?
PUBS FOOD DRINK (https://www.jdwetherspoon.com);

Crparerus NOBBIIICHUS aKTUBHOCTH KIIUCHTa MOYKET pean3oBatbes Why not
questions KOHCTPYKIHUSMHU CO cMsirdeHHBIM ToOyxaenuem: Why not share your
experience on TripAdvisor and let us know how we’re doing?
(http://www.victoriapaddington.co.uk). C momoImbl0 JaHHOW KOHCTPYKIIUU
aapecaT moOyxknaaercs (Mpuriamaercs) K JeHCTBUIO, B KOTOPOM 3aMHTEPECOBAH
aJipeCcaHT.

JlanHast  cTparerusi HHOrJa OOBEKTUBUPYETCS  MPEIJIOKEHUEM, He
CBSI3aHHBIM HAIPSIMYIO C €10W WM HanuTkamu. Hampumep, Ha caiite maba The
Wilmington wumeercst mpuriamieHue 100aBUTh B MPAMOM 3(upe  JTIOOMMBIi
My3bIKaJIbHBIN Tpek: Using the Secret DJ app you can add your favourite tracks to
our digital jukebox live, in the pub. Come on down and get involved!
(http://www.wilmingtonclerkenwell.com).

B mnpuBeneHHoil Huxke Tabauie 00O0OUIEHBI pPE3yJbTAaThl MPOBEAECHHOTO

aHaJIn3a.
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Kaxk BUIHO U3 Ta6J'II/II_[BI, B Ka4CCTBC BCAYHIUX MA3BIKOBBIX CpPCACTB
UCTIONB3YIOTCSI: HOMHUHAIIMM HCTOPUYECKUX COOBITUM, JesTeNell JIUTepaTyphl,
UCKYCCTBa, TOIMOHUMBI, apTHHOHHMMBI (Campaign in Egypt, Victorian artwork,
Georgian building), ypOaHOHWMBI, SProHUMBI, TPOGOHUMBI, TEBMOHUMBI
IIOTUPOHUMBI, JICKCHUYCCKHUC CAUHUIBI C OSMOIMOHAJIBbHO-OKCIIPCCCUBHBIMHU U
oleHouHbIMM 3HaucHHsAMH (superb quality, highest quality, finest Kkitchens,
seasonally focused, personal gastronomic setting, wonderful puddings and
desserts, delightfully fresh simplicity, quality ingredients, excellence, luxurious,
generous portions, excellent value for money, affordable prices), B Tom umcie
npuiIaraTeiabHble, KOHKPETU3UPYIOLIKE AETAId OOCTAHOBKM U CO3AAl0OLIUE 0c000e
Hactpoenue (elegant, discreet, charming, fantastic; wood, red, leather, arc-
shaped), meTadopudeckue u mIcoHacTHIEecKre ynorpednenus (a place that exudes
history; A Star-Studded Past; «engine room» - the kitchen), nauomsr (a birds-eye
VIEW) | T.JI.

Ha rpammarnueckoM M JEKCHKO-TPAaMMAaTHYECKOM YPOBHE IOMUHHUPYIOT
CYIICPJIATUBLI, IIPpUJIAraTCiIbHBIC, MCCTOMMCHUA-HApPCUHWA, JTHUYHBIC MCCTOHMMCHUA,
YU CIIUTCIBHBIC, (1)OpMBI riiarojia B TIIOBCIUTCIBHOM HAKJIOHCHHH, MOAAJIBHBIC
IJIaroJjibl, BOTMPOCHO-OTBETHBIE, TOOYAUTENIbHBIC, BCTaBHbICE KOHCTPYKIIUN
(drumroll, please), why not questions KOHCTPYKIIMH CO CMSATYCHHBIM
noOyxaennem (why not slip away from the outside world...), koHCTpyKIIMHU €
OOBITPBIBAHUEM KIIMITUPOBAHHBIX (pas.

JIMHTBONIparMaTu4ecKui  IMOTEHUHUAT  CalTOB CO3/1aeTCA  TaKUMHU
HeBepOAJIbHBIMU CPEJICTBAMHU, KakK wipugm, pazmep, ysemosoe peuieHue;
KOHmpacm, UuyeHmpupoeaHnue, u305p(19fC€HZ/l€,' arnumayusd, a TaKXC epa(])uquKoe
npedcmaeﬂeﬂue Jgocomuna.

JloroTum B KadecTBe BENYIIETO HEBEpOATbHOTO CPEICTBA, peaTU3ys
JOMHUHUPYIOLINE CTPATErMH, COJACPKUAT HA3BAHHE PECTOPAHA, MHOTAA KpaTKUM
CIOrTaH W UMIUIMIUPYET MepBUYHYI0 HHopManuioo o 3aBeneHus. OH
oopmiisieTcss OpUTrHHANBHBIM TPpaQHUUECKUM, IIBETOBBIM PEIICHUEM, UTPAET POJb

BU3UTHOM KapTO4YKM 3aBCACHHA, IIPHUBJICKACT BHHMAHHUC JIMOTCHOHUAJIBbHBIX
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KJIMEHTOB, (POPMHUPYET MOTOKHUTEIbHBIN 3MOIIMOHATIBHBIA HACTPON U aKIIEHTUPYET
BHHMAaHME KJIMEHTA HAa MPEUMYIIECTBAX 3aBEICHUsI, €r0 OCHOBHOM uzaee. Ocolyro
(GYHKUMOHATIBHYIO Harpy3Ky B JIOTOTHIIE HECYT HAJMHUCH, KOTOPHIE BBITIOJHEHBI
ocoObiMu  mpudramu. Jlorotmm pectopana Rules momumo  Ha3BaHWSL,
O(QOpPMJIEHHOTO C MOMOIIBIO crenupuieckoro mpudra U 0coOOro HaKIOHA,
COZCPKHUT JOTIOJIHUTEIbHYI0 TpadHuyecKy BBIICICHHYIO Haamuch Bicentenary,
pPacHoJIOKEHHYIO Ha CTUJIM30BAHHOM JIEHTE M OOpaMJIEHHYIO C JIBYX CTOPOH
muppamu  1798—1998, dYTO TOMUYEPKMBAET UJCI0 CTapeMIlero pecTopaHa
KJaccudeckord OputaHckoi KyxHH. DupMmeHHBId sorotun pecropana Dinner
XectoHa biromeHTanss  JAOMONHIET W300pakeHWE BWIKA Ha MecTe OYKBBHI | B
Ha3BaHUU PECTOPAHA.

B Jjorotun pectopaHa, Kak NpaBWIO, BKJIIOYAIOTCA HW300paKeHHUS,
OTpa)karolllue ero OCHOBHYIO KOHIeNuo. Hanpumep, 10rotun MoxXeT coaepx aThb
uzo0paxenue wupnanjackoro oiseHs (Corrigan’s, pecTopaH aHIJIMICKOW U
UpJaHJIcKoi KyxHH), nopocenka (The St. JOHN, pectopan mns moOutenei msca,
pacIoyioKEHHBI B OBIBIICH KONTHIbHE), phiObI W mutsanbl Hag Hed (Angler,
pecTopaH, TMpejuiararonuii OJtoga Ha OCHOBE OPUTAHCKUX MOPEHPOIYKTOB),
U300paKeHMsl, aCCOLIMUPYIOIINECS C ONPEAETIEHHBIM MPOLECCOM (BUJIKA B HAAMUCH
Ha3BaHUs pecropana Dinner), cTuan3oBaHHOW HayalbHOW OYKBBI S, BXOJSIICH B
Ha3BaHHWe pecTopaHa (pectopan The Sisters Restaurant) wiam cTHIM30BaHHON

OykBbI Q, BXoseli B coctaB Ha3Banus pectopana | he Quality Chop House.

the

sisters
restaurant

Home | About Us  Gift Vouchers

Jlorotun pecropana The Sisters Restaurant

u RESTAURANT

Jlorotun ~ pecTtopaHa

The Quality Chop House
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JloroTun MOXeT BKJIIOYaTh H300paKeHHWE YeJOBEKa, €CIM B Ha3BaHUE
3aBEJICHUs YIOMMHAETCS MMs JTOr0 uYeloBeKa, JIMOO TNpeACTaBIATh CoOOM

CTHJIN30BAHHYIO HAAIIUCH, BBIIIOJIHCHHYIO HAa KOHTPACTHOM (1)OH€.

albert’s 9

shed

Jlorotun pecropana Albert’s Shed

Jlorotun pecropana The Queens Head

B rumepTrekcToBOM MPOCTPAHCTBE CaiTa YacTO MCHOJIb3YEeTCS NpPUEM
LEHTPUPOBAHHUS, NPU KOTOPOM JIOTOTHUII MOMEIMIAETCS B LIEHTPE BEPXHEW YacTH
aKTUBHOW CTpaHMIIbl, HWHOTJA TMPUMEHSETCS aHuManus (callT pecTtopaHa
Corrigan’s). Jlist callToB pecTOpaHOB XapakTepeH MPHEM I[BETOBOTO O(OPMIICHUS
HAa OCHOBE KOHTPACTAa, JAKOHUYHBIN TA3AMH.

Kak mnoxka3piBaloT HaOMIOJEHUS, TAKTUKA OOCIIAHUS HACIaXKICHUS,
BU3yaJIM3allk, TPE3CHTAllMM  KOHIEMIMUM  3aBEJEHUS,  aKIEHTUPOBAHUS
MPUOPUTETA CE30HHBIX MECTHBIX MPOAYKTOB, AaKIIEHTUPOBAHUSA JOCTHKEHUMN
aKTYaJU3UPYIOTCS MPEUMYIIECTBEHHO C MOMOIILI0 U300paKeHUM, WILTIOCTpAIUH,
rajepeu poeCCUOHATTEHO BBITIOJTHEHHBIX dboTorpaduii. TakTuku
aKIICHTUPOBAHUS TPUOPUTETA TPAAUIUNA, TPUTIIAICHUS, TOOYXKIACHUS HAXOASAT
OTpaXeHHE B IpaduyecKoM, IPU(TOBOM BBIICIICHUH, aHUMAIIUH.

B npuBeaenHoit Huxke J[uarpamme 2 B I€JIOM IOKAa3aHO MPOIEHTHOE
COOTHOIIIEHHE BepOaIbHbIX W HEBEpPOAJIbHBIX CPEACTB peau3allii BBISBICHHBIX

CTpATErUu.

146



Juaepamma 2
CooTHoLIeHHe BepOAJIbHBIX H HEBEPOAJIBHBIX CPEACTB, PeAJIN3YIOIIUX CTPATATeMHO-
TAKTHYECKYI0 OPraHU3alNI0 THIEPTEKCTOBOI0 MPOCTPAHCTBA
AHIJVIOSA3BIYHBIX CAUTOB NPeANPUATHIA 001IECTBEHHOT0 MU TAHUS

120

100 -
> EE-E-> | HesepGanyuLie cheacrea
60 -

40 83 O Bep6anbHble cpeacTBa

57
20 49

CospaHue dopmuposaHue MoBblweHue aKTUBHOCTH
MO/IOXKUTENBHOTO NOJIOXKUTENBHOrO UMUAKA KAneHa
3MOLMOHa/IbHOro HacTposa 3aBegeHuA

B runeprekcToBOM NMpOCTPaHCTBE CaiiTa TAKTUKHU OOCIAHUSI HACIIaXACHMUS,
BU3yaIM3alluk, IPE3CHTAUMM  KOHUECNIHWM  3aBEACHUsA,  AKLEHTUPOBAHUS
IIPUOPUTETA CE30HHBIX MECTHBIX MPOAYKTOB, AaKLECHTUPOBAHUA JOCTHKCHUU
aKTyaJIM3UPYIOTCS MPEUMYILECTBEHHO C MOMOUIbI0 M300paKeHUH, WILTIOCTpaLnH,
rajepeu npodeccuoHaNbHO BBITTOJTHEHHBIX doTorpaduii; TaKTUKH
aKIICHTUPOBAHUSL TPUOPUTETA TPATUIUHN, MPUTIIANICHUS, TTOOYKICHHUSI HAXOMST
OoTpaxkeHue B rpapuueckoM, IpUPTOBOM BbIACICHUHN, AHUMALIUH.

3.3. JIuHrBomparMaTu4yeckuii U JUHIBOKYJIbTYPHBIH MOTEHIMAJ
AHIJIOA3BIYHBIX HHTEPHET-CAUTOB OPUTAHCKHUX NPEANPHUATHH 001eCTBEHHOI0
NUTAHUS

Kak oTmeuaroT mccienoBaresin, akCHOJIOTUs TPAAUIMOHHOW HAIMOHAIBHON
OpUTAaHCKOM JIMHIBOKYJIBTYPHl THTAHUS MPENAINOJIaraeT BBICOKYIO OIICHKY
MPOJYKTOB U HAMUTKOB, TPEOYIOMINX JJIUTEILHOTO MPUTOTOBICHUS U BBIACPKKH
[Ko3bko, [Toxumaesa 2012: 167]. [laHHBINA JMHTBOKYJIBTYPHBIN MOCHUT HAXOJHUT
OTpPaXEHHE Ha CTPAHULAX WHTEPHET-CATaX pPECTOPAHOB BBICOKOW IIEHOBOWU
KATErOpuy, IMpelaralolux HalMOHAJIbHO-OPUEHTUPOBAHHOE  KJIACCUYECKOIO
MEHIO W3 Ju4H, TpeOyromeid ocoboli 00paboTKH, pPBHIOHBIX OO, MHPOTOB,
IyJIUHIOB M JeCepToB ciioxHoro npurorosnenus. We specialise in classic game
cookery, oysters, pies and puddings; Rules serves the traditional food of this
country at its best; Our private dining menus reflect the rich array of British
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specialities available at Rules; the finest game, meat and fish dishes as well as
wonderful puddings and desserts; Rules is fortunate in owning an estate in the
High Pennines, “England’s last wilderness”, which supplies training in game
management for the staff, exercising its own quality controls and determining how

the game is treated (http://www.rules.co.uk).

HeoOGxomumMo OTMETUTh HAIMOHAIBHO- W KYJIBTYPHO-CHEIU(DUIECCKYIO
COCTaBJIAIOIIYIO JICKCCMBbI game B 3HAYCHHNU «IHUKHC IITHUILI 1 3BCPU KaK IMPCIMCT
OXOTbD» B IIPHUBCACHHOM BBIIIC TCKCTC. HaHHOHaJILHO-KYHBTypHBIﬁ KOMIIOHEHT
ATOW HOMHUHALIUUA HOCUT pe(epeHIHAIbHBINA XapaKTep, aKTyalu3upys KyJbTypHO-
cnenupruyecKre acreKkTsbl (U3MYECKOro M coluanbHOro mupa. Kak H3BECTHO,
ox0oTa C IIpGBHGfIIHHX BpCMCH OCTAaCTCA OAHHUM H3 CAMBIX JIFOOMMBIX
TPaAUOIUOHHBIX BHJAOB BPEMAINPCIPOBOXKACHUA aHIVIMYAaH, a OW4Yb SABJIICTCA
MapKCpOM BBICOKOT'O COOHAJIBHOI'O CTAaTryCa €C IIO6BITLII/IKa )51 HOTpe6I/ITeJI$I. HpI/I
3TOM 06pa1uaeT05I BHUMAHHUC Ha ILIICHHOCTU 6pHTaHCKOﬁ JIUHI'BOKYJIBTYPBI —
3a00Ty 0 HaTypaJbHOCTh M 3Kojoruu. Game certainly, but also foraged vegetables
and fruits, and sustainable fish. Why? We want to tell a story, work with natural
products which, ultimately are resources. We want to work with the best and that
means responsible management. Eating today and thinking about tomorrow
(http://www.corrigansmayfair.co.uk).

Kak nuMHrBOKyJIbTYypHass OCOOEHHOCTb JJIUTEIBLHOCTh OOpPabOTKH THUILIU U
MHOTOKOMITOHEHTHOCTh OJIFOJ] MHTEPIPETUPYETCS] HA CTPAHUIIAX CAUTOB JTOPOTHX
pecTopaHoOB 4epe3 MpU3My TBOPUECKOTO IKCIEpUMeHTa Ied-moBapa Wik depes
KpEaTMBHOE B3aWMOJCHCTBUE OpPUTAHCKOM H JPYTUX MHUPOBBIX KYJHMHAPHBIX
KyJIbTYp B IEJSX COBPEMEHHOTO MPOYTEHUS OpPUTAHCKOW TacTPOHOMHYECKOU
kinaccuku: Having worked in some of the finest kitchens in London, New York, and
Paris the kitchen brings together its influences to create contemporary, seasonally
focused, and ingredient led dishes (http://www.fivefieldsrestaurant.com); Through

its contemporary menu, Piquet combines the culinary cultures of England and
France (http://piquet-restaurant.co.uk).

TBOp‘{CCKI/I INEPCOCMBICIICHHAA HCTOPHUYCCKAs 6pI/ITaHCKa}I raCTpOHOMUS
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paccMaTpuBacTCiA KaK OCHOBa i1 CO3HAHHWA MCHIO Ha cauTe pecTopaHa
X. biromentans (Heston Blumenthal) Dinner: | wanted something that represented
our menu that is inspired by historic British gastronomy; His creative eye for
detail coupled with a great enthusiasm for research and British ingredients have
enabled him to create the unique menu of historically inspired British dishes with
Heston Blumenthal for the new restaurant; With dishes originating from as far
back as 1390 into the mid-20th century, our menu pays homage to Britain's great
historical past, interpreted in a contemporary style
(http://www.dinnerbyheston.com).

B menom Ha cailitax mnpeanpusiTUid OOIIECTBEHHOTO MHUTAHUS BBICOKOU
HGHOBOﬁ KaTCropuu AKINCHTUPYCTCA IMpCACTaBJICHUC (0] TpaIIHHHOHHOﬁ
HAllMOHAJIBHOW KyXHE B KayecTBe 0a3bl JUIsl KyXHHM COBPEMEHHOW, aBTOPCKOM,
BITUTABILICH KyJIMHAPHBIC UJIEH IPYIHX HAIMOHAIBHBIX KyibTyp: historical British
cuisine — modern British cuisine.

B akcuonorunueckoil mapagurme OpUTAHCKON KyJbTYpPhl MUTaHUS OCOOYIO
OCHHOCTDb IIPCACTABILAIOT TAKXKC HATYPAJIBHBIC CC30HHBLIC IIPOAYKTBI MCECTHOI'O
IMPOUCXOKIACHHUA U IIPOU3BOJACTBA, UTO B TOW WA WHOH MCPC HAXOAUT OTPAKCHUC
Ha CTpaHMIaX cailToB pectopanoB: A true hidden gem in South Kensington,
Michelin-starred Launceston Place serves a flamboyant and seasonally-inspired
British menu; The Michelin-starred Angler is known for its sensational seafood
from British waters. Exec Chef Tony Fleming and his team compose dishes as
carefully as songs, combining the best seasonal and local ingredients
(http://www.anglerrestaurant.com); Inspired by the wondrous history within the
building our menu reflects British tradition and great British produce.
(http://www.theqgilbertscott.co.uk)

Ce30HHOCTh MPOAYKTOB KaK OCHOBA HAIIMOHATHLHOW OPUTAHCKOW KyXHH H B
TO JK€ BpEeMsI MOJIHBI MAapKETUHTOBBIA XOJI AKICHTHPYETCS CICAYIOIUMU
dopmynamu: seasonal menus; SEASONAL INGREDIENTS; seasonally-inspired

British menu; interesting seasonal choices, In Season, xapakTepHBIMH JJIsi CAHTOB
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KaK JJOPOTHX PECTOPAHOB, TaK U JJIsi PECTOPAHOB, Ma00B U Kae cpenHe 1IeHOBOU
KaTEeTOpHHU.

Ha caiitax 3aBeaeHHil OOINECTBEHHOTO IMHMTAHUSA CpeaHEH (HEBBICOKOIN)
neHoBoit kareropuu (all-day restaurant, gastro-pub, pub, café), B koTopsix
nojpatorcs Omrofga  ObicTporo mpurotoBienus tuma fish and chips, ocoOwrii
aKCHOJIOTUYECKUH CTaTyC UMCCT AOMaAlllHAA €11d, IIPUTOTOBJICHHAA 110 q)aMI/IJ'IBHBIM
pernenitam: At terry's we pride ourself's on only using quality locally sourced
produce, home cooking at its best; All our food is cooked on the premises to our

family's recipes. Home cooking at its best! (http://www.terryscafe.co.uk), a Taxxe

HaTypaJibHas €aa U3 CBCKUX IMPOAYKTOB U3BCCTHBIX MCCTHBIX HpOH3BOI[HTCJ'ICI>i: At
Terry's we pride ourselves on using only quality, locally sourced produce. Our
ethos is to provide good, honest food in an inviting and friendly atmosphere. Our
meats are from London's Smithfield Market, where Terry worked prior to opening
the cafe, while our fresh produce is from the famous Borough Market

(http://www.terryscafe.co.uk); Both the restaurant dishes and the products are

created using almost exclusively British produce bought from farmers we know

well (http://craft-london.co.uk).

B HOI[O6HI>IX 3aBCACHUAX COBMCIIACTCA Tpaaunusd HHHTGHBHOﬁ
JOMaliHe 00pabOTKKM MPOJYKTOB, MEIJEHHOTO TMOTpebsieHus Omrog u
COBPEMCHHAA TCHACHI WA K YCKOPCHHUIO M PAllMOHAIIM3AIMU IIPOoLIecCa NMOTJIOMICHUS
nuiy. Peanuzanus TEHAGHIMH e€abl «HA Oery» Ha calTax 3aBelCHUN
OOILIECTBEHHOTO MHUTAHUS CpeAHEl 1IEHOBOM KaTeropuu IMOAYEPKUBACTCS
OBICTPOTOM  OOCTY)XKMBaHMs,  BO3MOXXHOCTBIO  BbIOOpAa W3  HECKOJIBKUX
yauduupoBaHHbix BapuanToB. At lunchtime you can enjoy one of our home-
cooked daily specials from £8, such as toad-in-the-hole, sausage and herb pie,
traditional roast dinners, fish and chips — and our homemade fish finger
sandwiches, which are fast becoming a great favourite with our customers

(http://www.terryscafe.co.uk).

HpI/I 9TOM AKCHOJIOTUYCCKU MAPKHUPOBAHHBIMU OCTAKOTCA KOHICHIITYAJIbHBIC

06J'IaCTI/I, OKCINIMOUPYIOIIHUE B KOHTCHTC CalTOB BBICOKOE KAa4€CTBO Tpa,ILI/IIII/IOHHOﬁ
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€CTECTBEHHON 00paboTKH HaTypaibHBIX MpoaykToB: We produce much of what we
serve in house from the cured meat to the honey for our ice cream and butter for
the bread. We buy almost everything we serve from British suppliers we know well;
We focus on quality in production by collaborating with modern experts, fanatics
and obsessives to craft world class products through the roasting of coffee,
smoking of fish, bee keeping, meat curing, fermentation of vegetables and the

creation of a contemporary kitchen garden (http://craft-london.co.uk) wu

cTpemiieHHe KO BceMy HoBomy: The Peasant has always been at the fore-front of

the gastro revolution http://www.thepeasant.co.uk).

B umeHHocTHOM mapagurmMe  OpUTAHCKOW  JIMHTBOKYJBTYPBI  C(epsl
OOIIIECTBEHHOTO  MUTAaHUA  MPEJCTaBICHbl  HOMHUHAIUM, BepOAIMU3YIOIIHE
IIPUOPUTET HAUMOHAIBHOTO THIIA KYyXHH, JJIMTEIBHOCTH IIPUTOTOBICHUS U
NOTpeOIeHUST TPAJUIIMOHHBIX OJI0J], OPUEHTAIIMI0O HAa MECTHBIE U CE30HHBIC
MIPOAYKTHI, HAIMYUE TEHIACHUMH K MOJEPHHM3ALMU KyXHU 32 CUET COCAUHECHUS
€BPONMEMCKUX M MHUPOBBIX KYJIMHAPHBIX KyJbTyp. Ha3BaHHbIE 0COOEHHOCTH
XapaKTEPHBI 11 PECTOPAHOB KaK BBICOKOW, TaK M CPEIHEN LEHOBOM KaTETOPHUH.
BmecTe ¢ TeM KOHTEHT MHTEPHET-CAaiTOB MPEANPUATHI OOIIECTBEHHOTO MUTAaHUS
CpellHel IIEHOBOW KaTeropuu B OOJBIIEH CTENEHU NEMOHCTPUPYET TEHISHIIUIO K
riodanu3anuy  HallMOHAIbHOM KyXHH. B pecropanax opraHusyercs ObICTpoe
oOCIy’)KMBaHME B paMKaxX KOMIUIEKCHOTO MEHI0 C COKpALEHUEM BpPEMEHH
MPUTOTOBJICHHSI MHINU. [Ipr STOM COXpaHSIOTCS TpaaUIIMOHHBIE Onrofa u3
MECTHBIX CE30HHBIX MPOAYKTOB, NMPUTOTOBJIEHHBIE IO JOMAIIHUM pELENTaM, a
TaKXKe MpeiaraTcs 01101a CpeIM3eMHOMOPCKON M KOHTUHEHTAIbHON KYXHHU.

KoHTeHT uHTEepHET-CallTOB PEANPHUATHN 00IIECTBEHHOTO MUTAHUS CPEIHEH
LEHOBOM  Kareropum B OOJbIIEH  CTENEHU JEMOHCTPUPYET  TEHJCHIIMIO
K IJ100aMu3aliy HalMOHAJIbHOM KyXHH MPEXJIe BCETO 3a CYET MPEIONKEHHs TaK
Ha3bIBAEMOM «OBICTPOH eIbI» B BHJIC HanmoHanbHOTO dact-¢dyna (fish and chips).

Caiitbl OpuTaHcKkUX MabOB HamOoJiee AEMOKPATUYHON LIEHOBOM KaTeropuu
IIPEUIararoT MEHIO, IPEUMYIIIECTBEHHO OPUEHTUPOBAHHOE HE HA HALIMOHAJIBHBIN, a

Ha r100anbHbIA dacT-Gya, KOTOPBIM OJTHO3HAYHO MOHUMAETCS MPEACTaBUTEIIMU
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pasubix KyasTyp: Our food-development team members continue to bring the very
best of popular and tasty dishes to our menu for your enjoyment. New this spring,
in our main menu ‘burgers & dogs’ section, is a fried buttermilk chicken burger,
served with chips. Our new chicken, avocado & bacon salad is the latest offering
of healthy and tasty options to suit all palates. This popular combination is a great
new addition to our salad selection and provides two of your 5-a-day

(http://www.jdwetherspoon.com).

Ananusupys poiib (pact-hysa B COBpEMEHHOW KyJbType, HCCIEI0BaTeNn
MOAYEPKUBAIOT, «YTO pacrnpocTpaHeHue dact-pyaa — ramOyprepon, yu30yprepos,
Ta3upOBAHHBIX HAMUTKOB — MPHUBOJUT K YHU(UKAIIMH, OIPOIIECHUIO CamMoOro
npoluecca nuTaHus. YeaoBek Bce MEHBIIE OCO3HAET ce€0sl YaCThl0 KAaKON-TO OJHOU
YHUKAIbHOW HAIMOHANBHOW Ky’nbTypb» [Mapymkuna 2013: 328]. B nemom
COIIAIIAsiCh € IAHHBIM  YTBEPXKACHHUEM, OTMETHM, 4YTO i OpUTAHCKOTO
PECTOPaHHOI'O0 MHTEPHET-JUCKYpCa XapaKTEpHO aKUEHTHUPOBAHUE HAIMOHAJIBHOU
cnenuduku riodamsHoro dact-pyna: The J D Wetherspoon 100-per-cent British

beef burger and classic chicken burger are now joined by the buttermilk chicken

burger (http://www.jdwetherspoon.com).

Kak u3BeCTHO, I YCIEIIHOM peanu3aluy TOBapa, YCIyTH, IPEIIOKEHHUS
«HEOOXOIMMO HAWTU OTKJIMK Yy MOTEHIHUAIbHOIO MOKYIATeNsl, TaK KaK TOJbKO
KyJIbTYPHO 3HAYMMBIE 3JIEMEHTHI CIIOCOOHBI 00ECTIEYNTh BHUMAHUE aJipecaTa, ero
JKUBYIO OTBETHYIO PEaKUHUI0 MW, CIEHOBATEIbHO, YCICIIHYI0 IMPOJAXKy»
[bouapuukoBa 2014: 48]. OuyeBHAHO, YTO TAaKOM HALMOHAIBHO M KYJIBTYPHO
OPUEHTUPOBAHHBIM  aTpUOYT  PECTOPAHHOIO  MPEMJIOKEHHS,  BepOAIbHO
00BEKTUBUPOBAHHBIN cnenuanbaoil HomuHanueir 100-per-cent British beef burger
Y aKLIEHTUPYIOUIUI 3HAYUMBIN [ TOTpEOUTENs MPU3HAK, BBIACISET €ro U3 psaja
OJHOTUITHBIX MPEJIOAKECHUH U MOBBIIIAET CIIPOC HA HETO. JIaHHBIM MapKETUHI OBBIN
XOJ TOJIy4aeT pPAacHpOCTPAHEHUE U B PECTOPAHHOM JHCKypCE APYIMX CTpaH.
Hapsigy ¢ mupokuM mnpeioxkeHueM 0o Tak Ha3bIBAEMOTO HalMOHAJIBHOTO
dacT-Pyna (dTanbsHCKaAs MUIIIA, AMOHCKUE CYIIH, PyCCKHE OJMHBI, OpUTaHCKas

ppida W YHUIICHl, MEKCHMKAHCKOE OYyppUTO) OTMEYAEeTCs YBEIWYEHUE CErMEHTa
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YHU(PHUIIMPOBAHHOTO (acT-Ppyaa ¢ HAIMOHAJIBHBIM AaKIEHTOM, MOIJAEP>KaHHBIM
cnenuanbaeiMu HoMuHarwsiMu . 100-per-cent British beef burger, pycckuit 6ypeep
¢ bopoounckum xneoom, azuamckui Bao burger. ITogoOHble HOMUHAIIMK, Ha HAIIl
B3IJIIl, MOTYT CTaTh HPEIAMETOM PAacCMOTPEHHUs JMHIBOMAapKETOJOTHH,
pelIamel TpakTUYECKUE 3a7a4l YBEJIMYECHUS MPOAAX 3a CUET HCIOJb30BaHUA
S3BIKOBBIX CpeACTB. Takue HOMUHAIIMM BBICTYINAIOT B KadecTBe aTpuOyTOB,
MapKHUPYIOIIMX 3HAYUMble OCOOCHHOCTM TOBapa M  ONPEICISIOIUX  €ro
BOCIPHUATHE TOTpeOUTEIEM Kak moaxosiiero 1t Hero [[Toceimanosa 2012: 53].

B uenom xe caenaHHble HAOJIIOAEHUS MTO3BOJISIOT TOBOPUTH O PECTOPAHHOM
UHTEPHET-IUCKYpPCE KaK O 30HE IEpeceueHus KyJbTyp H (POpMHUpPOBAHUS
TPAHCKYJIbTYPDHOTO MPOCTPAHCTBA MPHU COXPAHEHHUH OTIEIbHBIX CErMEHTOB,
HECylIUX HWHGOPMAIMIO O KYJbTYpPHOW crHeuuduke TOro WM HMHOrO 3THOCA.
Bmecte cT1em, paccMarpuBas OpUTAaHCKUNM PECTOPAHHBIA WHTEPHET-IUCKYPC
C MO3UIMN  MEXKKYJIbTYPHOH KOMMYHUKAIIMU, HEOOXOJAUMO OTMETUTh €ro
0COOEHHOCTb, OKa3bIBAIOIIYIO BIMSHHE HAa IJI00ajbHbI PECTOPAHHBI MHTEPHET-
JICKYPC.

HecmoTpst Ha WU3BECTHBIM CTEPEOTUIl O HE CIHWIIKOM M3bICKaHHOU (B
OTIIMYME, HaAmpumep, OT (PaHIY3CKON) OpPUTAHCKON KyJTWHAPHOU KYJIBTYpE,
uMeHHO BenukoOpuranusi, a He @DpaHius, SBISETCS MECTOM  IMPUTHKEHUSA
pecTopatopoB Bcero wmupa, a JIOHOOH cuuTaercss NOpPU3HAHHOW CTOIMLEH
racTpOHOMHYECKUX WHHOBaIMi. OObEeNUHSS HAIMOHAIBHYIO, €BpPOINEHCKHE WU
MUPOBBIE KYJMHApHbIE KYyJIbTYypbl, OpUTAaHCKas pecTopaHHas KyJbTypa CO3[aeT
MOJIHbIE€ TPEH/Ibl, OKa3bIBAIOIIKE BIMSHUE HA TJI00aNbHBIN PECTOPAaHHBIN OM3HEC U
TJI00QIBHBIA  PECTOPAHHBIM HWHTEpHET-IUCKYpc. OauH U3 TakuX TPEHIOB
O0aszupyercs Ha TpPaJWLMOHHOM BHHUMAaHMM OpUTAHCKOW KYXHU K KauecCTBY
CE30HHBIX MPOAYKTOB, HMX MECTHOMY MPOUCXOXKACHUIO U (QOopMyIupyeTcs
B MOJIHOM KOHLETIINU «CE30HHBIE U MECTHBIE MPOAYKThD». JlaHHAs MoaHas uaes
peanu3yeTcsi B KOHTEHT€ HWHTEPHET-CATOB MPEANPUSATHH  0OIECTBEHHOIO
NUTaHUsl OPUTAHCKOMN U €BPOIENCKON KyXHHU BCEX LIEHOBBIX KaTErOpHUH.

Ce30HHOCTh MPOAYKTOB KaK OCHOBA HAIIMOHAJIBLHOW OPUTAHCKOM KYyXHH U
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B TO )K€ BpeMs KaK MOJHBIA MAPKETUHIOBBIM XOJ AKLEHTUPYETCS CIENYHOLIMMU
dopmynamu: seasonal menus; SEASONAL INGREDIENTS; seasonally-inspired
British menu; interesting seasonal choices, xapakTepHbIMH [JIsI CaHTOB Kak
JOPOTHX PECTOPAaHOB, TaK W PECTOpPaHOB, Ma0OB W Kade cpeaHed ICHOBOU
KaTCropuu. CHCHI/IaJIBHO AKTYAJIUM3UPYCTCA HaTypajdbHasd CJda HU3 CBCKHX
IPOAYKTOB M3BECTHBIX MECTHBIX IpousBoauteneii: At Terry's we pride ourselves
on using only quality, locally sourced produce. Our ethos is to provide good,
honest food in an inviting and friendly atmosphere. Our meats are from London's
Smithfield Market, where Terry worked prior to opening the cafe, while our fresh

produce is from the famous Borough Market (http://www.terryscafe.co.uk.); Both

the restaurant dishes and the products are created using almost exclusively British

produce bought from farmers we know well (http://craft-london.co.uk); Located on
the Old Brompton Road, in the heart of South Kensington, Bumpkin uses the best
British seasonal produce served in comfortable surrounds with a touch of rustic

simplicity (http://bumpkinuk.com); In the kitchen, my team is dedicated to

achieving impressive and consistent results using the finest seasonal ingredients
available (http://www.freemasonsatwiswell.com).

MOILHHG TPpCHABI «BHHUMAHHC K CC30HHBIM MW MCCTHBIM IIPOAYKTaM,
COBPCMCHHOC IIPOYTCHHC TpaI[HHPIOHHOﬁ KJIaCCHUKHN» PCaIM3yCTCA HC TOJIBKO B
TUIIEPIPOCTPAHCTBE  BEO-CAMTOB  MpeAnpuUsTUH  OOIIECTBEHHOTO  MUTaHUs
bputaHny, HO U B TUIEPNPOCTPAHCTBE CAWNTOB HALUMOHAIBHBIX MPEANPUATHN
06H_ICCTBCHHOFO IMUTaHWsA, 4YTO CBUACTCIBCTBYCT O XOPOIIEM MAPKCTOJIOIMYCCKOM
s dekTe 3TON TeHICHIINH.

I/IIleﬂ CE€30HHOCTH U MECTHOI'O IPOUCXOKICHUA ITPOAYKTOB PCAIN3YCTCA

0151 OPUMAHCKUX NPeOnpusmull 0ouecmeeHHo20 NUmManus CIeAYIIUMU
TUTIOBBIMU JUCKYPCUBHBIMH (POPMYJIaAMH:

Seasonal ingredient;  Seasonal Menu, Seasonal Inspiration Menu,
FORAGED SEASONAL INGREDIENTS;

0151 POCCULCKUX NPeOnpusmuil. 0OuecmeeHHo20 NUMarus CIEIYIOIIIMHA

TUIIOBBIMU JTUCKYPCUBHBIMU (POPMYJIAMHU:

154


http://www.terryscafe.co.uk/
http://craft-london.co.uk/
http://bumpkinuk.com/

Ce30HHOe MEHIO; 8eCeHHee MeHI0, BeCeHHee NPEeON0dHCeHUE, MOTIbKO Ce30HHbIe
U Mecmmuvle HNPOOYKMbl, DPEUOHATbHble NPOOYKMbL, NPOOYKMbL COOCMBEHHOU
depmul;

0718 (hpanyy3cKux npeonpusmuil 0ouwecmeenHHo2o numanusi GOpMyIon

les produits de saison (¢panity3ckue pecropansl, [1apik);

0151 A3UamcKux npeonpusmuii ooujecmeeHHo2o numarus (aHTJIOS3bIYHBIC
BEPCUU CANTOB) CIEAYIOIIMMH TUTIOBBIMU JUCKYPCUBHBIMHU (hOPMYITaMHU:

seasonal seafood and vegetables (smonckuii pecropas, TokHo);

Nnesn coequHenns KYJMHAPHBIX TPAAMIMIA U HOBAIUIA peaTn3yeTcs

0151 OPpUMAHCKUX NPEOnpusmuli 0oujecmeeHHo20 NUmManus CIeAYIOIUMU
TUTIOBBIMU JIUCKYPCUBHBIMU (POPMYIIAMH:

Traditional cooking & modern techniques;

0151 POCCULCKUX NPeOnpusimutl 0OujeCmeeHHo20 Numarus CISAYIOIUMU
TUTIOBBIMU JTUCKYPCUBHBIMU (POPMYJIAMH:

Tpaouyuonnvie u cospemenHvle KYXOHHblE MEXHUKU U MEXHOL02UU,
Bospooicoenue nayuonanvuvix Kynomyp, Hckonnvie mpaouyuu, cospemeHmHblll
nooxood, pycckas oywa; Iloonunnvie peyenmot [lenmpanvroti Poccuu ...obpenu
30€eCb COBPEeMEHHbII 2ACMPOHOMUYECKULL BUO,

0151 (hpanyy3cKux npeonpusmuii 0ouecmeeHHo20 NUMAanus CIeIyOIIMH
TUTIOBBIMU JTUCKYPCUBHBIMH (POPMYIIaAMH:

TRADITION FRANCAISE ET CREATIONS COSMOPOLITES DE
PARIS A LONDRE (¢ppanmysckue pectopansl, Le Bristol Paris —
https://www.oetkercollection.com/fr/destinations/le-bristol-paris/restaurants-et-
bar);

Cuisine classique ou contemporaine ?

La tradition sans cesse renouvelée... (http://www.taillevent.com);

0151 A3UamcKux npeonpuamuil obujecmeeHno2o numanus (AHTIOSI3bIYHBIC
BEPCHH CalTOB) CIICAYIONIMMH TUITOBBIMU JUCKYPCUBHBIMH (DOPMYyITaMH:

Japanese Traditional Cuisine "WITH ENGLISH GUIDE"; traditional
"Kaiseki"style Japanese cuisine (pectopan Ise Sueyoshi, Tokwuo);
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B kadectBe mpumepa mpuBeneMm (parMeHTHI TPE3CHTAIMOHHBIX TEKCTOB
BeO-CaliTOB  eBpomehcknx  ((paHIy3CKUX,  HTAIbIHCKUX,  POCCHUUCKHX),
aMEPUKAHCKUX U a3MaTCKUX (SMOHCKUX, KOPEHCKHUX) MPENpUsSTUN 0OIIECTBEHHOTO
MUTAHUs, TJI€ TPUCYTCTBYIOT TJIO0QIM30BaHHBIC TUCKYPCHUBHBIC TPE3CHTAIIMOHHEIC
bopMyIIbl, aKIEHTUPYIOIIUE TMPUOPUTET CE30HHOCTH, MECTHOTO MPOUCXOXKICHUS
MPOJYKTOB, BAXKHOCTHU TPAAUIINI M OCHOBAHHBIX HA HUX KYJMHAPHBIX HHHOBAIIUH

1) Tlpumepbl BeO-CaTOB panyysckux npeonpusmuili 00UEeCmEeHHO20
numanus (PpaHKo- U aHTIION3BIYHBIC BEPCUN):

Ma cuisine est axée sur le vegétal et la nature, la saisonnalité des produits.
Je fais une cuisine de « [’instant » pour 25 convives. Ce lieu éponyme est le reflet
de ma cuisine, une cuisine d’Humeur en Harmonie avec le produit (Restaurant
Hhttp://www.restauranth.com)

DECOUVREZ NOTRE CARTE Whether it is new dishes in his autumn
menus or signature dishes, Chef Christian Le Squer reinvents simplicity with
talent, drawing on the excellence of his products and strict respect of his recipes.

Le Cing (http://www.restaurant-lecing.com);

Aux commandes des fourneaux, Jay Wook Hur, chef nippo-coréen, sublime
par son sens du détail et du raffinement les produits de saison (Boutary
http://www.boutary-restaurant.com).

2) [Ipumep peanu3anuy HAEH CE30HHOCTH M IPUOPUTETA MECTHBIX
MPOAYKTOB  pealu3yeTcsi Ha  CTPAHULAX  WUTAIBSHCKAX  MNPEINPUITUAN
OOILIIECTBEHHOTO TNUTaHusl (aHTJOs3bIYHAs  BepcHsl  BeO-caiiTa  pecTopaHa
Milan.park.hyatt):

Enjoy fine dining at the Michelin-starred restaurant VUN Andrea Aprea,
featuring contemporary entrées in a refined setting. Helmed by Executive Chef
Andrea Aprea, the restaurant offers a sophisticated twist on Italian classics, each
infused with locally sourced ingredients—indulge in dishes including salt cod,
linguine from Gragnano, and red prawn with poplar mushrooms. In the Milanese
dialect, vun means “one,” representing both the restaurant’s close bond with the

city of Milan and the chef’s inclusive cooking philosophy, which emphasizes the
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important role that Italian culinary traditions and Neapolitan heritage play in

contemporary dining (https://milan.park.hyatt.com).

3) [Ipumepom  mpuopuTeTa  HUAEU  CE30HHOCTH  TPAAUIUOHHOMU
HAllMOHAIBHOW KYXHU MOXET CIY’KUTh CIEAYIOIIMA (PparMeHT aHIJIOSI3bIYHOIO
TeKcTa BeO-caiiTa KOPEHCKOro pecTopaHa:

Try the summer delicacies of traditional recipes handed down in Korean
temples. Taste the Summer at Balwoo Gongyang (http://c146.danah.co.kr).

4) I/I,Z[GH CC30HHOI'0O MCHKO IIPUCYTCTBYCT H B THUIICPTCKCTOBOM
IpOCTpaHCTBe aMepukaHckux pecropanos: Highlighted by fresh local ingredients,
our prix-fixe, brunch and seasonal tasting menus boast an exquisite selection of
regional produce, meats and seafood.

Our extensive cocktail list features signature drinks such as The View Fizz
and the Top of the View, as well as seasonal ones like the Winter White Cosmo,
Dark & Stormy — and more! (http://www.theviewnyc.com).

B kauectBe mpumepa oOBEKTHBAIIMU HJEH TBOPUYECKOTO MEPEOCMBICICHHUS
TpaJULIMK HAIMOHAJIBHOW KYXHHU NPUBEIEM TEKCThl aHTJIOS3BIYHBIX BEPCU BEO-
CaiTOB KOPEHCKHMX MPEANPHUITHH OOIIecTBEeHHOro nutanus: Jungsik is a two-
Michelin starred restaurant in Seoul and New York, serving contemporary,
creative Korean Cuisine. Owner Chef Jungsik Yim reinvents Korean cuisine using
traditional and familiar ingredients, creating a brand-new genre of food: New
Korean Fine Dining (http://www.jungsik.kr);

‘Mingling contrasting elements into harmony’

While our restaurant has been inspired by and respected traditional Korean
cuisine as the foundation for our cooking, in our latest menu we have strove to
explore new techniques and sensibilities.

Our goal at Mingles is to show you a new way of Korean cuisine.
(http://restaurant-mingles.com).

Takum oOpa3oMm, pecTOpaHHBIH HWHTEPHET-AUCKYPC JPYTHX KYJIBTYp

JEMOHCTPUPYET OTpPAXEHUE TPEHAOB PECTOPAHHON MOAbI, OOBEIUHSAIOMINX
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HallMOHAJILHBIC M MHUPOBBLIC TpaJIHULINN HYGJ'H/I‘{HOFO MOrJIONICHUA IMWIIHU, ITPCKIIC

BCETO B IUCKYPCUBHBIX (POpPMyJIax, OPUEHTUPOBAHHBIX HA AHTJIMHACKUI SI3bIK.

3.4. BLIBOIH)I 110 rjiaBe

[IpoBenennplii aHamu3 (PaKTUUECKOTO MaTepuaia TIO3BOIMI TPUNUTH K
CJIEAYIOIIM BBIBOJIAM:

1. Cucrema KOMMYHUKATUBHO-TIpPArMaTU4CCKNX CJICYCTaHOBOK
PECTOPAaHHOIO HHTEPHET-AUCKYpPCA BKIIIOYAET: HOSUMUBHO OPUCHIMUDYIOULYIO
YCMaHosKy, CO3JAIONIyl0 Yy KIHMEHTa TMPUBJICKATEIbHBIA 00pa3 pecTopaHa,
VCMAHOBKY HA  YHUKAIbHOCMb  U/UMU  Npeumyujecmeo, TPeInoararoulyro
yAEpKAHUE €r0 BHUMAHUS U UHDOPMUPYIOWYIO YCMAHOBKY, B OCHOBE KOTOPOU
JIEKUT O3HAKOMJICHHE KJIMEHTa ¢ TAKUMH HamOoJiee CYmCCTBCHHBIMHA ITO3UIUAMU,
Kak uHpOpMaImen

2. CTp aTarcMHO-TaKTHYCCKasa opraHnu3anu:a THIICPTCKCTOBOI'O
MPOCTPAHCTBA MHTEPHET-CAUTOB OpPHUTAHCKUX PECTOPAHOB CTPOUTCA Ha TPEX
JTOMUHUPYIOIIUX CTPATETHsIX (CO30aHUs NONONCUMENbHOSO IMOYUOHATILHO20
HAcmpo, gbopMupoeaHzm npuejiekamejlbHo2co UMUOICA 3aeec)esz; noevlULEHUA
aKmueHocmu mueHma), KaXaad HN3 KOTOPBIX PCaAlN3yCTCAa OIIPCACICHHBIM
HAa0OpPOM TaKTHK.

3. JIuHrBONIparMaTUYECKUM  MOTEHIHMAJI  MCCIEAYEMOTO  CErMEHTa
PECTOPAHHOTO HHTEPHET-AUCKYpCca CO37aeTCS COBOKYIMHOCTHIO HEBEPOaTbHBIX
(rpadmyeckux 3JIEMEHTOB, MIPU(TOB U IBETOB) 3JEMEHTOB M PAa3HOYPOBHEBBIX
BepOaJIbHBIX CPEJICTB: HOMHUHAIIMN HCTOPUYECKUX COOBITUM, TOMOHHUMOB, JIHII,
nesiTenei muTepaTrypbl, 00bekToB uckycctBa (Tudors, Napoleon, The Great War,
campaign in Egypt, Victorian artwork), nekcH4YecKuX eIWHHMII ¢ SMOI[MOHATBHO-
SKCIPECCHBHBIMU M OIICHOYHBIMU 3HaueHHMsMHU (superb quality, highest quality,
finest kitchens, seasonally focused, personal gastronomic setting, wonderful
puddings and desserts, delightfully fresh simplicity, quality ingredients, excellence,
luxurious, generous portions, excellent value for money, affordable prices), B Tom

YUCJIC MPpHUIIAraTCiIbHbIX, KOHKPECTU3UPYIOIIUX ACTAJIN 00OCTaHOBKH H CO3aar0mux

158



ocoboe Hactpoenue (elegant, discreet, charming, fantastic; wood, red, leather,
arc-shaped), meradoprueckux ynorpednenuii (a place that exudes history; A Star-
Studded Past; "engine room" - the kitchen), mmuom (a birds-eye view);
CYIIEepJIaTUBOB, MECTOMMEHMI-HAPEUni, TUYHBIX MECTOMMEHUH, (Gpopm riarona B
MOBEJIMTEIbHOM  HAKJIIOHEHHH, MOJAIbHBIX TJIAroJIOB, BOIPOCHO-OTBETHBIX,
BcTaBHbIX KoHcTpykuuid (drumroll, please), why not questions xoHCTpyKIuii co
CMSTYCHHBIM TIOOYXKJICHUEM, KOHCTPYKIHMH C OOBITPHIBAHHEM KIMIIHPOBAHHBIX
bpas.

4, bputanckuil pecTOpaHHBIA HHTEPHET-AUCKYPC 3aHUMAET BEAYIIEE
MECTO B IJ100aTbHOM HHTEPHET-IPOCTPAHCTBE M MPEACTABISIET COOOW OJHY H3
bopM MEXKYJIbTYPHOTO B3aUMOJICHCTBUA. bpuTaHCKUil pecTOpaHHBIA WHTEPHET-
JUCKYpPC B  aCIEKTe MEXKYJIbTYpHOM KOMMYHHUKALIMM  XapaKTepU3yeTcs
CJIEAYIOIIMMHU PAa3HOHANPABICHHBIMU TEHCHIUSIMU:

- MOJJICPKKOW HAIMOHAIBHOW KYJIBTYpbl M TNPUOOIICHHEM K HeH
MpPEeICTaBUTENCH IPYTUX KYJIbTYP;

- pealu3alnueil TEHJICHIMU K COXPAHEHUIO HALMOHAIBHOW KYJIbTYpPHI B
pa3HbIX BapuUaHTaxX — OT TPAJAMIMOHHON KYJIbTYpPbl MEIJIEHHOTO MOTPeOJIeHUs
UM 10 €€ TII00aTM30BaHHOT0 BapUaHTa B BUJI€ HAlIMOHAILHOTO dacT-hyaa;

- peanmzanyel TEHJEHIMU K Ti00ajiu3allid WHTEPHET-AUCKypca 3a CYUeT
MPEIOKEHUs] YHUBEpCaIbHOTro acT-hyna, yTBEpKAAIOIIEro Yepe3 Mpeo10JIeHue
0a30BOM KyJbTYpHOUW OWHAPHOCTU TMHIU «CBOE-UYKO€» BMECTO KYJIBTYPHOTO
pa3zHo00pa3us YHUPUIIMPOBAHHBIN «IIUMBUIM3ALMOHHBIA CTaHIAPT);

- (popMHpOBaHMEM B CHIIy IJIOOANBHOCTU SI3bIKA U CTATyca 3aKOHOJATENS
PECTOPAHHON MOJIbI HOBBIX TPEHJIOB, OOBEAMHSIONINX HAIIMOHATBLHBIE H MUPOBHIE
TpaJAULIMK MYOJIMYHOTO TMOTJIOMICHUS] MHINHM, KOTOpbIE CTaHOBATCA (pakTamu
TPAHCKYJBTYPl W OCHOBOW JUIsi  BBIPAOOTKH  JTMCKYPCUBHBIX  (hopmy,

DKCIIOPTUPYEMBIX B PECTOPAHHBIN UHTEPHET-AUCKYPC APYTUX KYJIBTYP.
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SAKJIIOYEHUE

bpuranckunii AHIJIOA3BIYHBIN pecTopaHHbIN WHTEPHET-IUCKYPC
OpejacTaBiIsieT  co0OM  MHCTUTYLUMOHANBHBIM  ()EHOMEH, HUMEIOUMN  psin
0COOCHHOCTEH. bpuTaHCKHMII aHTIOA3BIYHBIA PECTOPAHHBIA WHTEPHET-IUCKYPC
XapaKkTepU3yeTcs CIeUu(PUUECKUM COOTHOILIEHUEM JAMAJbl «areHT — KIHUEHT»,
MacC-MEIUNHBIM  BHUPTYAJIBHBIM  XPOHOTOIIOM, HAJIMYUEM THIEPTEKCTOBOIO
IPOCTPAHCTBA,  KPEOJM30BAHHOCTBIO  TEKCTOB,  CIELHUAIBHBIM  HA0OpOM
JUCKYPCUBHBIX (POPMYJI, PEJIEBAHTHBIX [UIsI MHCTUTYLUMOHAJIBHBIX CUTYyalUd
MHTEPHET-00IICHHUS.

Jloka3aHO, 4YTO THIEPTEKCTOBOE MPOCTPAHCTBO CAWUTOB MPEANPUATHI
OOIIIECTBEHHOTO  MUTAaHUS  OPraHU3yeTCsd  KOMIUIEKCOM  KOMMYHHKaTHUBHO-
[IParMaTUYeCKUX CpPEACTB, & HMMEHHO: JKAHPOBO-IUCKYPCHUBHBIX, CTPYKTYpPHO-
KOMIIO3UIIMOHHBIX, CTPaTareMHO-TaKTUYECKHX, BepOaJbHBIX M HEBEpOAIbHBIX.
YCTaHOBJIEHBI OTJIMYMSA AHIVIOA3BIYHOIO  PECTOPAHHOIO JHUCKypca OT IPYrUx
Pa3HOBUIHOCTEN KYJIMHAPHO-TACTPOHOMHYECKMX JOHCKypcoB. [lokazaHo, d4ro
aHTJIOA3BIYHBIA ~ PECTOPAHHBIM  WMHTEPHET-AMCKYPC  MpPEACTaBIseT  COOOM
WHCTUTYLIMOHANIbHBI ~ (PEHOMEH,  pealu3yeMbli  COBOKYMHOCTBIO  OCOOBIX
KOMMYHHUKATUBHBIX UHCTPYMEHTOB, CO3[aHHBIX Ha OCHOBE MHTEPHET-TEXHOJIOIUM;
TUIIEPTEKCTOBOE IIPOCTPAHCTBO CAWTOB CONEPIKUT CIEAYIOIIME B3aMMOCBSI3aHHBIC
qacTi: 1) npesenmayuonnyio; 2) onucamenbHo-uHGOpMaAmuenyio, 3) unghopma-
MUBHO-UHMEPAKMUEHYIO.

Ha ocHoBe nmoHumaHus *aHpa Kak 0a30BOM €IMHULIBI JUCKYpPCA BBIJIECIEHBI
CIIEIYIOIME PEUYEBbIE KaHPbl B 3aBUCUMOCTU OT C(epbl peuH, 00CITyKUBAIOLIEH
TOT WJIM WHOW BHUJ PECTOPAHHOIO Jeia, B TOM 4YHcie U chepy pecTOpaHHOH
MHTEPHET-KOMMYHUKAIUU:

1) peueBble JKAHPBI PEKIAMHOTO PECTOPAHHOIO JIUCKYpca (pexnamHoe

00vsi8NIe e, 8bI6ECKA, (haaep, PEKIAMHbLI NOCMeED, PeCMOPAHHbIU 2U0);

2) pECTOpaHHOTO MeIUaTucKypca (KOMMeHmMapull peCmopaHHo20 KpUmuKa,

UHMepP8bIO0, meneuloy, HOOCMU U 0030pbl);

3) pecTopaHHOTO MHTEpHET-AUCKypca (pecmopanuviii 6102, pecmoparhbiil
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unmMepHem-2uo, KOMMeHmapuil, meumep, eeo-caiim);

4) pecToOpaHHOTO KOMMEpPYECKOro IucKypca (cepmugpuxam xauwecmaa,

cepmughuxam 6e30nacHocmu nPOOYKYul, NPetcKypanm);

5) pecropaHHOTO JHCKypca Owu3Hec-cooOmecTBa (onucanue  MmeHio,

MeXHONI02UYeCKas Kapma 6100, npe3eHmayus pecmopana).
[Ipeanoxkena knaccudukanuss THUIOB BepOalu3aldd  aJpecaHTa B
TUTIEPTEKCTOBOM MPOCTPAHCTBE MHTEPHET-CANTA:
1. Ilepconuguyuposannwiii aopecanm,
2. Konnexmusnoiii  nepconugpuyuposanuwiii  aopecanm  (KomMamoa
OCHOBamMeNs 3a8e0eHuUsl, CeMbsl, OPY3bsl);
3. KonnexmusHuwiii aopecanm (xomanoa) c eMeHmamu
nepconugpurayuu;
4. Konnekxmusmuwlii aopecanm (komanoa) 6e3 nepcoHugpuxayuu.

BoisBII€HBI  coyuanvbHo-aKOHOMUYECKUE, CMAMYCHO-POJlegble, COYUALIbHO-
demozcpaghuueckue,  COYUATLHO-TUYHOCHHbIE — OUCKYPCUBHbIE — NAPAMEmpPbl
adpecama.

[To coyuanvno-sxonomuueckum napamempam aapecaT pacCMaTPUBACTCS KaK
KIIMEHT CO CTa0WIBHBIM JIOXOJJOM CPEIHEr0 COIHMAJIbHOTO KJacca WU Kak
MPEAICTaBUTENb SKCIIEPTHOTO COOOIIECTBA, KPUTHK.

[To cmamycHno-ponesvim mapameTpaM agpecaT XapaKTepU3yeTcsl CTaTyCHBIM
HEPaBEHCTBOM IO OTHOIICHHWIO K MPEANPUATHIO MUTAHUS (areHT — KIWEHT) WA
NapTHEPCKUM CTaTycoM (areHt / pecTopaTop — areHT / PecTOPaHHBIA KPUTHK,
MPEACTABUTEIIh SKCIIEPTHOTO COOOIIECTRA).

[lo coyuanvno-doemocpaghuueckum mnapameTpaMm ajpecaT XapaKTepHU3yeTcs
MIPpU3HAKAMU BO3pacra, CEMEHUHOTO TOJIOKECHMUS, HaJIM4M s JIETEH,
MPUHAIICKHOCTHIO K COIUATBLHOM TPYIITIE.

[lo coyuanvro-muunocmubM  TApaMeTpaM  ajapecaT XapaKTepHU3yeTcs
YpOBHEM 00pa30BaHHs, OCBEJIOMJIICHHOCTH B TacCTPOHOMHUYECKOW 00sacTu,
HaauureM (POHOBBIX 3HAHWH, MPAKTHYECKOTO OMNBITa, a TaKXKe CTEIEHBIO

IFOTOBHOCTH K KOHTAKTY (336pOHI/IpOBaTI> CTOJINK, OCTaBUTH OT3bIB U T.,Z[.).
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Paspaborana kiaccuduKkamus aHTJIOS3BIUYHBIX JHUCKYPCHUBHBIX (QOpMyJ,
pEJIEBAHTHBIX ISl MHCTUTYIIMOHAJIBHBIX CUTYallMii WHTEPHET-OOILICHUS, OMHUCAHBI
KAHPOBbIE OCOOCHHOCTH aHTJIOSI3BIYHOTO CaiTa MPEeANpHsITHs OOIIEeCTBEHHOTO
NUTAHMSI, OMNPEJCNCHbl €ro JIUCKYPCHUBHBIE >KaHPOOOpasylolIe MPU3HAKH,
YCTaHOBJICHA €T0 XaHPOBas CHeIH(UKA.

[TokazaHo, dYTO THUIEPTEKCTOBOE TMPOCTPAHCTBO CANTOB  COACPIKHUT
CIICAYIONINE B3aMMOCBSI3aHHBIC YaCTH: 1) npe3eHmayuonnyio 2) onucamenbHo-
ungopmamuseHyio 3) UHGOPMAMUEHO-UHMEPAKMUBHYIO.

BrisiBneHa cucreMa KOMMYHHMKaTHBHO-TIPAarMaTHYECKHX IEI€YCTaHOBOK
PECTOPAHHOTO HHTEPHET-IUCKYpCa, BKIIOYAIOIIAS NO3UMUBHO OPUEHMUPYIOWLYIO
YCMAHOBKY, YCMAHOBKY HA  VHUKAAbHOCMb  UW/UIU — NpeuMyuecmso u
ungopmupyrowyro  ycmanosky. JlokazaHo, UYTO  CTpaTareMHO-TaKTUYECKas
OpraHu3anus THUIEPTEKCTOBOTO MPOCTPAHCTBA WHTEPHET-CAaUTOB OpPUTAHCKUX
pPECTOpaHOB CTPOMTCS Ha TpeX JOMUHUPYIOUIUX CTparerusix (cozoanus
HONOACUMENTLHO2O IMOYUOHATLHO20 HACMPOSL, YOPMUPOBAHUS NPUBLEKAMETLHO20
UMUOIICA 3A6€0eHUsl;, NOBbIUEHUS aKMUBHOCMU KIUeHma), Kaxaas U3 KOTOPBIX
peann3yeTcs onpeneIeHHbIM HabOpPOM TaKTHK.

VYCTaHOBNIEHO, YTO JIMHIBOIIPAarMaTW4ecKuil MOTEHIHUAN HUCCIETyEeMOro
CETMEHTa PECTOPAaHHOTO  HMHTEPHET-TUCKYypCa  CO3J1aeTCsi  COBOKYNMHOCTBIO
HeBepOanbHBIX (epaghuueckux snemenmos, wpugmos u ysemos) >SJICMEHTOB H
Pa3HOYPOBHEBBIX (JIEKCHUECKUX, JIEKCUKO-TPAMMATHYECKUX, TPAMMATHYCCKHUX )
BepOanbHBIX cpeacTB. Cpenn BepOaNbHBIX CPEICTB ITOMHUHHPYIOT JleKcudecKue

eOuHUYbl, BXOIALIME B OHOMACTHYECKOE TMOJE (XPOHOHUMbI, uUcmopuyecKue

aAHMpoOnoOHUMbL, MONnoHUMbI, yp6aHOHUMbl, IP2OHUMDbL, apmuHOHUMDbL,
mp0d)OHMMbl, 2E6MOHUMDbBL, I’lOWlupOHl/l]I/lbl), JeKcuvecKue eauHML}bl C
OMOIHUOHAJIBHO-3KCIIPECCUBHBIMHU W OOCHOYHBIMHM  3HAYCHHUAMU, MduOMbl,

uUHmepmexcmyaibHvle d1emeHmul. B KadecTBe crneun(UUECKUX JIEKCHUECKHUX
CPEIICTB HCIOJB3YIOTCS UHDOpMamueHvie, UHGDOPMAMUBHO-NpEeGeHMUBHblE W
UHGDOPMAMUBHO-NPE3EHMAYUOHHbIE (bopMyIbI, o0ecreunBaroIye

WHCTUTYLIMOHAJIBHOCTh CUTyalluid oOuieHus. Beaymumu epavmamuueckumu u
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JIEKCUKO-2PAMMAMUYECKUMU —~ CpedCcmeamu  SBISIFOTCS  MeCmOUMeHUs-Hapedusl,
JIUYHbIE MECMOUMEHUs,  CYNepaamusebl, MOOAIbHblE 21A20Jbl; UMNEPAMmusHble,
80NPOCHO-OMEEemHule, gcmasHmbvie, cpagHumernvivle, B0CKIUYAMEIbHBIE
KOHCMPYKYUU, KOHCMPYKYUU, NOCMPOEHHble HA 00bI2PbIGAHUU KIULUUPOBAHHBIX
dpas.

Cnenan BBIBOJL O TOM, YTO OpPHUTAHCKUN AaHTJIOSI3bIYHBIA pPECTOPAHHBIN
UHTEPHET-IUCKYPC 3aHMMaeT BEAyIlee MECTO B TJ00aJIbHOM HMHTEPHET-
OPOCTPAHCTBE, NPEACTaBIsIET COO0M OOHY H3 (GOpM  MEXKKYJIbTYpHOTO
B3aUMOJICUCTBUSA, XAPAKTEPU3YETCS TEHACHUMEN K COXPAHCHUIO HAIMOHAJIBbHOU
KyJIbTYpbl B Ppa3HbIX €€ BapuaHTax — OT TPAJAUUUOHHOM KYyJIbTYpbl [0
rno0anM30BaHHONM B BHUJE HalMOHaNbHOro (act-pyaa. B pamkax OpuTaHcKoro
aHTJIOSI3BIYHOTO PECTOPAHHOTO HHTEPHET-AMCKYpCa PEATU3YIOTCS TEHIAEHUUU K
rno0anu3anuu U YTBEPKJICHUIO €IUHOTO [MBUJIM3AaLHOHHOIO CTaHJIapTa
PECTOpPaHHBIX TPEHAOB, OOBEAMHSIOMIMX HAI[MOHAJIbHBIE M MHUPOBBIE TPAIULIUU
yOJMYHOTO MOIJIOUIEHUS MTUIIH, KOTOPhIE CTAHOBATCS (PaKTaMH TPAHCKYJIbTYPhI U
OCHOBOM i1  BBIPAOOTKM  JUCKYPCUBHBIX (OpMYJ, OKCIOPTUPYEMBIX B
PECTOPAHHBIN UHTEPHET-AUCKYPC IPYTUX KYJIBTYD.

Iloka3aHo, d4TO JIMHTBOKYJIBTYPHBIA ~ MOTEHLUHAJ  AHIJIOSA3BIYHOTO
TMIIEPTEKCTOBOIO IMPOCTPAHCTBA WHTEPHET-CAUTOB OpUTAHCKUX MPEANPUATUN
OOLIECTBEHHOT'O MUTAHMS NIPEICTABIIAET COOOM TII00ANBbHBIN (popMaT OpraHu3aluu
TMIEPTEKCTOBOTO MPOCTPAHCTBA, TPAHCIUPYEMBIN B IPYTrU€ JUHIBOKYJIBTYPBHI.

[lepcniekTHBBI ~ UCCIENOBAHMUS  COCTOST B M3YyYEHUHU  CcHEUUDUKHU
TUIEPTEKCTOBOTO MPOCTPAHCTBA HWHBIX >KAHPOB AaHTJIOS3BIYHOTO PECTOPAHHOIO
WHTEPHET-IUCKYPCa, a TAKXKE B OCYIIECTBICHUN COMOCTaBUTEIBHBIX UCCIIEI0BAHNN

Ha MaTCpHUaJIC JPYTHUX A3BIKOB.
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15.Claridges. URS: http://www.claridges.co.uk.

16.Corrigan’s Mayfair. URL: http://www.corrigansmayfair.co.uk.
17.Craft London. URL: http://craft-london.co.uk.

18.Deeson’s British Restaurant. URL:http://www.deesonsrestaurant.co.uk.

19.Dinner by Heston. URL.: http://www.dinnerbyheston.com.
20.Edwins. URL: http://edwinsborough.co.uk.

183



http://www.21newcastle.co.uk/
http://albertsshed.com/
http://www.anglerrestaurant.com/
http://www.anglorestaurant.com/
http://www.aquashard.co.uk/
http://www.launcestonplace-restaurant.co.uk/
http://www.bernerstavern.com/
http://theblacklock.com/
http://www.boultersrestaurant.co.uk/
http://www.brawn.com/
http://www.browns-restaurants.co.uk/
http://bumpkinuk.com/
http://www.chenestons-restaurant/
http://www.chezbruce.co.uk/
http://www.claridges.co.uk/
http://www.corrigansmayfair.co.uk/
http://craft-london.co.uk/
http://www.deesonsrestaurant.co.uk/
http://www.dinnerbyheston.com/
http://edwinsborough.co.uk/

21.Fera At Claridge’s. URL: http://feraatclaridges.co.uk.
22.Fortnum&Mason. URL: https://www.forthumandmason.com.
23.Frederick’s. http://fredericks.co.uk.

24.Harwood Arms. URL: http://www.harwoodarms.com.

25.Hawksmoor. URL: http://thehawksmoor.com.

26.Hinnies Restaurant. URL: http://www.hinnies.co.uk.
27.Jamie Oliver’s Fifteen URL: http://www.fifteen.net.

28.La Trompette. URL.: http://www.latrompette.co.uk.

29.Launceston Place. URL: http://www.launcestonplace-restaurant.co.uk.

30.London Grind. URL: http://grind.co.uk/londongrind

31.Marcus. URL: https://www.marcusrestaurant.com.

32.Medlar. URL.: http://www.medlarrestaurant.co.uk.
33.Number 16 Restaurant. URL.: http://www.number16.co.uk.
34.0XBO Bankside. URL.: http://www.oxbobankside.co.uk.
35.Palm Court. URL.: http://www.palm-court.co.uk.

36.Peace and Loaf Restaurant. URL: http://www.peaceandloaf.co.uk.

37.Percy&Founders. URL: http://percyandfounders.co.uk.
38.Phoenix Artist Club. URL.: http://phoenixartistclub.com.

39.Picture Restaurants. URL: http://picturerestaurant.co.uk.

40.Pidgin. URL.: http://www.pidginlondon.com.

41.Pollen Street Social. URL: http://pollenstreetsocial.com.

42 .Porters Restaurant. URL: http://www.porters.uk.com.

43.Portland Restaurant. URL: http://portlandrestaurant.co.uk.

44.Prime Steak & Grill. URL: http://www.primesteakandgrill.com.

45.Regencycafe. URS: http://regencycafe.co.uk.

46.Restaurant Gordon Ramsay.

http://www.gordonramsayrestaurants.com.

47.Restaurant Story London. URL.: http://www.restaurantstory.co.uk.

48.Rivington Shoreditch. URL: https://www.rivingtonshoreditch.co.uk.

49.Roux At Parliament Square. URL.: http://rouxatparliamentsquare.co.uk.

184

URL:


http://feraatclaridges.co.uk/
https://www.fortnumandmason.com/
http://fredericks.co.uk/
http://www.harwoodarms.com/
http://thehawksmoor.com/
http://www.hinnies.co.uk/
http://www.fifteen.netю/
http://www.latrompette.co.uk/
http://www.launcestonplace-restaurant.co.uk/
http://grind.co.uk/londongrind
https://www.marcusrestaurant.com/
http://www.medlarrestaurant.co.uk/
http://www.number16.co.uk/
http://www.oxbobankside.co.uk/
http://www.palm-court.co.uk/
http://www.peaceandloaf.co.uk/
http://percyandfounders.co.uk/
http://phoenixartistclub.com/
http://picturerestaurant.co.uk/
http://www.pidginlondon.com/
http://pollenstreetsocial.com/
http://www.porters.uk.com/
http://portlandrestaurant.co.uk/
http://www.primesteakandgrill.com/
http://regencycafe.co.uk/
http://www.gordonramsayrestaurants.com/
http://www.restaurantstory.co.uk/
https://www.rivingtonshoreditch.co.uk/
http://rouxatparliamentsquare.co.uk/

50.Rules Restaurant. URL: http://www.rules.co.uk.

51.Sea Containers. URL: http://www.seacontainersrestaurant.com.

52.Spring. URL.: http://springrestaurant.co.uk.

53.St. John. URL: https://www.stjohngroup.uk.com

54.Stovell’s. URL: http://www.stovells.com/

55.Swan. URL: http://www.swanlondon.co.uk/

56.Terry’s Cafe. URL: http://www.terryscafe.co.uk.

57.Texture. URL:http://texture-restaurant.co.uk.

58.The Andover Arms. URL.: http://theandoverarms.com.

59.The Art School. URL: http://www.theartschoolrestaurant.co.uk.
60.The Artichoke. URL.: http://www.artichokerestaurant.co.uk/
61.The Britannia Pub. URL.: http://www.thebritanniarichmond.co.uk/

62.The Butchershop Bar & Grill. URL.: http://www.butchershopglasgow.com.
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82.The Park Terrace. URL:https://www.royalgardenhotel.co.uk/Restaurants-
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83.The Peasant. URL.: http://www.thepeasant.co.uk.

84.The Pig and Butcher. URL.: http://thepigandbutcher.co.uk

85.The Prince Of Wales. URL:
http://www.theprinceofwaleselephantandcastle.co.uk

86.The Quality Chop House. URL.: http://thequalitychophouse.com.

87.The Queens Head. URL.: http://queensheadpiccadilly.com.

88.The Rose. URL: http://www.therosepublichouse.co.uk.

89.The Sisters Kelvingrove. URL.: http://www.thesisters.co.uk.

90.The Summerhouse. URL: http://www.thesummerhouse.com.
91.The Three Oaks. URL: http://www.thethreeoaksgx.co.uk.
92.The Victoria. URL: http://www.victoriapaddington.co.uk.

93.The Westwood Restaurant. URL: https://www.thewestwood.co.uk.

94.The Wilmington. URL.: http://www.wilmingtonclerkenwell.com.

95.The Wolseley. URL.: https://www.thewolseley.com.

96.Tredwells. URL: https://www.tredwells.com.

97.Trinity. URL.: http://www.trinityrestaurant.co.uk.

98.Typing Room. URL.: http://www.typingroom.com.

99.Wetherspoon. URL.: http://www.jdwetherspoon.com

100. Wild. Mushroom. URL.:
http://wwwwebbesrestaurants.co.uk/section.php/2/1/the_wild_mushroom

101. Wiltons. URL.: http://wiltons.co.uk.

NuTepHeT-caliThl NpeANpUusATHA 001IECTBEHHOT0 NUTaAHNs DpaHunu,
HNranuu, Poccun, CIIA, FO:xnoii Kopen, SIinonnu
1. BalwooGongyan. URL.: ghttp://c146.danah.co.kr.
2. Bourbon Steak. URL:http://www.bourbonsteakdc.com.

3. Boutary. URL.: http://www.boutary-restaurant.com.
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https://www.gordonramsayrestaurants.com/the-narrow
http://theorange.co.uk/
https://www.royalgardenhotel.co.uk/Restaurants-Bars/Park-Terrace
https://www.royalgardenhotel.co.uk/Restaurants-Bars/Park-Terrace
http://www.thepeasant.co.uk/
http://thepigandbutcher.co.uk/
http://www.theprinceofwaleselephantandcastle.co.uk/
http://thequalitychophouse.com/
http://queensheadpiccadilly.com/
http://www.therosepublichouse.co.uk/
http://www.thesisters.co.uk/
http://www.thesummerhouse.com/
http://www.thethreeoaksgx.co.uk/
http://www.victoriapaddington.co.uk/
https://www.thewestwood.co.uk/
http://www.wilmingtonclerkenwell.com/
https://www.thewolseley.com/
https://www.tredwells.com/
http://www.trinityrestaurant.co.uk/
http://www.typingroom.com/
http://www.jdwetherspoon.com/
http://www.webbesrestaurants.co.uk/section.php/2/1/the_wild_mushroom
http://wiltons.co.uk/
http://c146.danah.co.kr/
http://www.boutary-restaurant.com/

BTS Burger Tap&Snake. URL.: http://www.burgertapshake.com
Good Stuff Eatery®. URL.: http://www.goodstuffeatery.com.

Ise Sueyoshi. URL.: http://isesueyoshi.blog.fc2.com/blog-entry-23.html.

Joe’s Sea Food Prime Steak Stone Crab. URL.: http://joes.net.
JUNGSIK. URL: http://www.jungsik.kr.

© o N o g B~

paris/restaurants-et-bar.
10.Le Cing. URL.: http://www.restaurant-lecing.com.
11.Milan. URL: https://milan.park.hyatt.com.

12.Mingles. URL.: http://restaurant-mingles.com.

13.Restaurant H. URL: http://www.restauranth.com.

14.The Capital Grille. URL: http://www.thecapitalgrille.com.
15.The View Restaurant & Lounge URL.: http://www.theviewnyc.com.
16.I'ycataukoff. URL: http://qusyatnikoff.ru.

17.Qy6pasa. URL: http://www.dubrava-restoran.ru.
18.Matpemika. URL: https://matryoshka-rest.ru.

19.Ha menpauie. URL: http://namelnitse.ru.

20.Pectopan Sps. URL: http://www.yar-restaurant.ru.
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