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“Although we may think that a

major obstacle in conducting business
around the world is in understanding
foreigners, the greater difficulty involves
becoming aware of our own cultural

conditioning.”

(Nancy Adler, International Dimensions of
Organizational Behavior (Cincinnati, South
Western College Publishing, 1997), p. 80)




The ”stranger”

“unity of nearness and distance”

Georg Simmel, "Excursus on the stranger” (1908)




Food and meals




Food and meals

Breakfast + lunch + dinner




What is a meal?




Menu

Créme d asperges
®
Salade du potager

*®

Filet de poulet a [a mangue

®
Macédoine de l[égumes

®

Opéra au chocolat, avec fraises et sauce a [a vanille

®
Thé et café
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B SWEET POTATO CRAB CAKE
ON TrOMCAL FRUIT SALSA AND CILANTRO PESTO
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BLUE MOUNTAIN GREENS WITH TOMATO, CUCUMBER,
CARROT NOODLES ON SUGAR CANE VINAIGRETTE
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GRILLED FILeT OF ULS. CHOICE BEEF TENDERLOIN

SERVED WITH GARLIC MASHED POTATOES,

BOUQUET OF MARKET VEGETABLES AND
PErPER CORN SAUCE
R~
BROILED FILET OF CHILEAN SEA BAss

ON ROASTED MEDITERRANEAN VEGETABLES

GRILLED POLENTA AND TOMATO SAFFRON SAUCE

S cssert

VaNILLA RUuM WEDDING CAKE




Pl
> APPETIZERS czo = JOHNNIE WALKER. { &
€ Hor Stove CLus Served with Potato, Vegetables and Your Choiceof Sauc

| Jus @ Peppercorn @ Steak Sauce « Béarnaise

X® FROM THE GRILL czo

DAILY SOUP

) S o= ESTABLISHED 1963
$9

12 oz STRIPLOIN

14 oz RIB EYE

1
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ROMAINE HEARTS

s v SRR s LA R
Chopped Crisp Hearts of Romaine with Double Smoked Bacon

Herb Croutons and Creamy Roasted Garlic Dressing
S14 R> MAINS czo

FILET MIGNON (Petite 6 0z) . $40 (Hot Stove Cut 8 oz)
PRIME RIB (8 oz) $32 (10 02) $39 (14 02)

BABY BEET Add 2 Garlic Sautéed Jumbo Shrimp to any Entrée
G A AAUFALND FAMOUS CARVED PRIME RIB SANDWICH \dd cCarleaautecduno i e dny i
Winter Greens, Candied Pecan, ltalian Asiago Fresh Cut French Fries and Caesar Salad S16
and Caramel Orange Dressing $26
$15
o o ‘ GRILLED TERIYAKI SALMON
BEEF TENDERLOIN CARPACCIO Sesame Rice, Sau 1 Asparagus and Cherry Tomatoes RO SIDES CZ0
Shaved Parmesan, Garlic Aioli and Arugula Salad
S18
o LEMON AND CAPER GLAZED ALASKAN BLACK COD
CAPRESE SALAD Steamed Green Vege l.x.lblvl s and 1;,'1"11( l’ I

1¢ Ripened Tomato and Buffalo Mozzarell: $39

Isamic Reduction and Toasted Pi
$17 OVEN ROASTED CHICKEN
FRIFD MEDITERR ANEAN STYLE CAUAMARI Herbed Fingerling Potato and Sautéed Green Be
{toasted Almonds and Gramy Mustard Ju \\ J()HNNIE \\‘ALKER _//

Lichtly Battered Calamari with Lemon Thyn 1d Sea Salt. Tzatziki g
Lightly Battered Calamari with Lemon Thyme and Sea Salt, Tzatziki $34

Pesto, Ba

S19
< : s S Each tasting consists of ¥ ounce pours of each of 3
LEMON AND RICOTTA GNOCCHI :
SHRIMP COCKTAIL ST e e e PRy 1 et . 5
. Z 5 B . ) Koasted Cherry 1omatoes and Sweel Peas, RED. BLACK & GOLD
rge Poached Black Tiger Shrimp with Classic Cocktail Sauce Truffle Butter Sauce
$28 \’l“-’ Z ) BRI (0 B HOI TS o5 G 00 6.0 0.0G s 000 6 $33

GARLIC FOCCACIA LOAF BRAISED LAMB SHANK
Baked to Order with Melted Fontina Cheese S nadian Lamb Shanl
S10 weet Corn Mashed Pot

Lemon and Herb Gremolata

$33




snups four to six soups made fresh every day.
vegetarian, vegan & dairy-free soups available
daily. all soups served with nice rolls.

— a flight of Samples $5.00

Tittle Soup: 100zs. soup prices vary
Medium SOUP: 160zs. according to ingredients.
Big Soup: 240zs. ask your server for prices.

SAlAns —add 1ittie soup: $3.00 100zs.
medium soup: $4.00 16ozs.
big soup: $6.00 240zs.

Spinach 1ittle $6.50 Big $8.25
baby spinach, sliced chicken, red onion,
avocado and feta cheese

Ella little $7.00 Big $9.00
creamy chicken salad with cashews, dried cherries
and fresh herbs on mixed greens with your
favorite dressing

Cleopatra 1ittle $6.50 Big $8.25
sliced chicken breast, apricot chutney, feta
cheese, tomato and cucumber on mesclun -

Caesar 11ttle $5.00 Big $6.00
romaine lettuce, garlic croutons, parmesan cheese
and tanya's caesar dressin?'
add sliced chicken breast for $3.00

Green 14ttle $3.50 Big $4.50

mixed greens and croutons with your favorite dressing

SALAD DRESSINGS: 2pricot, balsamic vinegar, caesar, gorgonzola,
herb vinaigrette, creamy herb, and lemon hone;
extra dressing — §.75

DRINKS — free refills

Sodas $1.95
Coffee $1.75
Iced Tea $1.75
Please ask about our wine & beer selections

SIDES

New Potato Salad or Pasta Salad $3.00

We have peanuts, tree nuts, soy, milk, eggs, corn, fish,
shellfish and wheat in our restaurant, and there may be
cross contact with your food. In addition, because we
offer so many unique flavors, not every ingredient we use
is Tisted in our menu descriptions.

HOURS

MONDAY-THURSDAY 11 - 3
FRIDAY & SATURDAY 11-9

A11 sandwiches served
with pasta salad, potato
salad or little soup.

SANDWICHES

add medium soup: $2.00, big soup: $4.00

Delilah’s Liq(ht Lunch $9.00 (half $7.75)
sliced chicken breast, apricot relish, sharp cheddar
and romaine lettuce on an onion kaiser roll

Cindy the Boy  $9.00 (half $7.75)

ham, havarti cheese and apple chutney on ciabatta

Chef’s Club $9.00 (tha'lf $7.75)
smoked turkey, avocado, bacon, lettuce, and tomato
with gorgonzola dressing on white or wheat toast

4 Junie $9.00 (khalf $7.75)
hola, Cubano! fennel roasted pork, ham, swiss,
mustard pepper relish on potato roll

Cit1y Chicken $9.00 (half $7.75)

iced chicken, bacon, provolone, romaine, caesar
dressing on an onion kaiser

Croquadille $9.00 (half $7.75)
cheddar, provolone, swiss, and parmesan cheeses
on ciabatta with mustard and red onions

Blue Key North $9.00 (half $7.75)
smoked turkey, blueberry barbecue sauce and provolone
on an onion kaiser roll

0live $9.00 (half $7.75)
creamy chicken salad with dried cherries, cashews
and romaine on dark rye

o Lulu $9.00 (half $7.75)
edamame & roasted garlic hummous with spinach, roaste
peppers, toasted almonds and avocado on wheat toast

Milano $9.00 ghalf $7.75)
roast beef, parmesan cheese, basil mayonnaise and
romaine on ciabatta add bacon for $1.00

Grampa Rubie $9.00 (half $7.75)
a reuben divine: corned beef, swiss cheese, sauerkraut
and thousand island dressing on toasted black rye

also try with smoked turkey

Gluten-free bread alternatives are available
on all sandwiches-add $1.00

DESSERTS

Bread Pudding $6.00

with caramel sauce

Other Desserts $5.00

on chef's whim (watch for specials)

CARRY-QUT
267-SO0UP

27687

@’%@ 1125 East Douglas, Wichita, KS 67211 « TanyasSoupKitchen.com

03/24/11




7.50
h vapeur - Steamed Vegetables Dumplings

7.50
r (porc) « Steamed Chinese Dumplings (Pork)

N= 8.95
2z - SOUPE - SOUP a vapeur - Steamed Assorted Seafood Dumplings

EFS 4.00

Soupe Wonton (porc) - Wonton Soup (Pork) : = : 7.50
SoUpS e SLpuAne ©) » Hunan (Pork) Dumplings
B U

3.00 Hot & Sour Soup

Steamed Veg b

ie « Contains Peanut Butter

Soupe aigre et piquante « Hot & Sour Soup

JILLES - NOODLES
/\lz . HORS-D’OEUVRES - APPETIZERS

' 5.50
HEE (2 3.00
: : A tons (porc) « Wonton (Pork) Noodle Soup
Rouleaux impériaux croustillants « Crispy Imperial Rolls Rmk:’m‘:&u R ) )
HEERE (0) . : 7.50
Wontons croustillants (porc) « Crispy Wontons (Pork) p : ; olis (porc) « Dumplings (Pork) Noodle Soup
R ECHBE (2 5.00 W ; 750 4
Crépes croustillantes aux échalotes - Crispy Spring Onion Pancakes ' ’ piquantes « Hot & Sour Noodle Soup _ 3 g
r croustilantes auxéc tes funen @ork Oumping: §
AIEH (4) ) e o ek 7.50 '
Boulettes de crevettes & porc a la vapeur o s e Evac. wontons (porc)
Steamed Shrimp & Pork Dumplings (Siu Mai) Vegpom . |Wonton (Pork Noode Soup
B 1) 3.95 ;
Boulettes de crevettes a la vapeur « Steamed Shrimp Dumplings (Har Kao) 11\ - 7.50

™ légumes « Pork & Vegetables Noodle Soup
KR KE (10) 7.50 ‘,h main - Handmade Noodle \

Raviolis au porc & aux légumes - Pork & Vegetables Dumplings Steamed SRS * Rice Vermicelli
ice Noodle (Hor Fun)

ﬁ% ’ﬂ *& (10) 7.50 anghai » Shanghai Noodle

Raviolis au porc & a la ciboulette - Pork & Chives Dumplings

10. ISR AR (10) : ~ & légumes piquants
Raviolis pannés au porc « Pan Fried Pork Dumplings es Noodle Soup

B(-Jom‘sdt crevettesdllavapear main + Handmade Noodle
‘“ % Iﬁ %& (‘IO) Steamed Sbrhwqgs Har Kao) . Rice Vermicelli
Raviolis au porc & légumes a la vapeur ice Noodle (Hor Fun)

Steamed Pork & Vegetables Dumplings \ a A z anghai « Shanghai Noodle
- ‘\} _l &
fif - BREUVAGES - DRINKS . & :

#EE7K . Eau en bouteille - Bottled Water 1.50 \ ‘ i .
57K « Boisson gazeuse « Soft Drink 2.00 Pt F::Z Dump'et 7.50

7.50

9.50

pvettes « Shrimp Noodle Soup

| i SOUE not‘o rgovr&légums
Ouvert tous les jours de 11h a 22h « Open Daily from 11 am til 10 pm RO e a5 Es Pork & Vegeables Nootie Soup



Course description




Course Requirements

- Active participation in lectures & seminars
- Seminar tasks & written assigments

- Study visit

- Individual project/essay




Course Literature

- Myron W. Lustig & Jolene Koester,
Intercultural Competence: Interpersonal
Communication Across Cultures, 7th edition
(2013)

- Nadeem Aslam, Maps for Lost Lovers
(London, Faber and Faber, 2005)

- Albert Camus, The Stranger

- Articles




Questions?




