
The harbour cafe

You are the harbour cafe are you not? What sort 
of food do you serve?

Every kind of food!

Do you serve fish?

Of course we serve fish. This is the harbour cafe. 
We catch fish, we prepare fish, we cook fish and 
we serve fish.

What kind of fish?

All sorts of fish. Sea fish, fresh water fish, halibut, 
sea bass, herring, sardines, tuna, trout, salmon, 
cod, fillet of cod, skate, haddock, whiting, sole, 
fillet of plaice, turbot and mackerel, for example.

And shell fish and crustaceans?

Yes, of course, mussels, shrimps, prawns, Dublin 
Bay prawns , oysters, clams, scallops, crab, 
lobster and octopus and squid as well. It is not 
true that we catch all our fish locally of course. As 
in any good restaurant our fish comes from all 
parts of the world, rivers of Vietnam to the 
Antarctic to the Scottish lochs. From the Atlantic 
Ocean, the Pacific ocean, the Indian Ocean, the 
Arctic, the North Sea, the Channel and the West 
Indies.

How do you cook them?

This is the cafe where the fishermen eat! We can 
bake in the oven, cook under the grill, fry, boil 
and cook it the Miller's wife's way. We can serve 
it raw if you like -- or, since you are English, even 
in the box or with chips in the daily paper!

Could I see your menu please?

Yes. There you are! The speciality of the house is 
crispy tartlet thin puff pastry topped with fresh 
crab and scallops with dill sauce.

Can I reserve a table for twelve people please for 
twelve o'clock on the twelfth of December?

12 people at 12 o'clock for 12 December?

Yes, and we would like the speciality of the 
house.

Yes of course Sir!

12 September at two o'clock in the afternoon

I am John Brown. I have made a reservation for 
two people.

No Mr Brown

But Yes. I reserved a table for two people for two 
o'clock this afternoon.

No Sir. You had reserved a table for 12 people for 
12 o'clock -- that is to say midday! Where did you 
learn your French Sir?

At the University of the third age.

Well, you cannot distinguish between 12 and 
two, so you have created a problem for the cafe 
and you have upset Raymond the chef. He was 
furious. He had prepared his speciality, Crispy 
tartlet with fresh crab and scallops for 12 people 
for 12 o'clock. So the meal is now ruined, the 
chef has cut his thumb, he has broken his 
favourite plate, he has closed the cafe, he has 
gone home, he has crashed his car and he has 
said that it is the last time that he will prepare 
food for an English person. 

Repeat after me Sir - douze and deux: Douze 
heures et deux heures - and continue two 
hundred times before you ask to dine here again.
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