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America’s	
  national	
   foods
Hamburger

French	
  fries
Frankfurter

ketchup



Europe
Hamburg

Frankfurt

French



But	
  what	
  about	
  ketchup?



Fish	
  preservation	
  2000	
  years	
  ago

◦ Mon-­‐Khmer,	
  Tai-­‐Kadai,	
  Hmong-­‐Mien	
  speakers	
  in	
  
Southeast	
  China/	
  Southeast	
  Asia
Preserving	
  fish	
  to	
  last	
  through	
  dry	
  season
◦Fish,	
  rice,	
  salt,	
  lactic	
  acid	
  fermentation



200	
  BCE:	
  China	
  expands

Han	
  Dynasty:	
  Emperor	
  Wu	
  invades	
  
tribal	
  Guangdong	
  and	
  Fujian.	
  
◦Assimilating	
  locals	
  and	
  their	
  
fermented	
  seafoods
◦Pushing	
  the	
  rest	
  south



Innovations	
   in	
  Japan
700	
  CE:	
  	
  fermented	
  fish	
  rice	
  è Japan
called	
  sushi (technically	
  narezushi)

18th century:	
  Use	
  vinegar	
  instead	
  of	
  lactic	
  
fermentation	
  (and	
  eat	
  the	
  rice)
19th century:	
  eat	
  the	
  fish	
  fresh



Meanwhile…
Southern	
  Chinese	
  sail/emigrate	
   to	
  SE	
  Asia

China

JapanS Korea

Malaysia

VietnamCambodia

Thailand

Burma

Laos

Philipines

Indonesia

Propagating	
  fish	
  sauces	
  and	
  fish	
  products.
Also	
  red	
  rice	
  wine	
  and
wine	
  lees	
  pastes	
  红糟



The	
  fish/soy	
  fermentation	
   isogloss!

Ishige (1993)



The	
  Age	
  of	
  European	
  Exploration

1600:	
  	
  British	
  and	
  Dutch	
  sail	
  to	
  Asia	
  for	
  
spices,	
  textiles,	
  porcelain
The	
  sailors	
  drink	
  

beer	
  and	
  wine
But	
  both	
  go	
  sour	
  in	
  the	
  tropical	
  heat
(no	
  hops	
  yet)

They	
  arrive	
  in	
  Indonesia	
  to	
  find	
  ethnic	
  
Chinese	
  making:



Arrack
The	
  ancestor	
  of	
  rum
Distilled	
  palm	
  wine	
  &	
  red	
  rice	
  
(from	
  Arabic	
  word	
  for	
  ‘sweat’)

1609:	
  British	
  start	
  buying	
  arrack
1704:	
  The	
  “common	
  drink”	
  of	
  
Europeans	
  in	
  Asia
Sailors	
  add	
  limes	
  (for	
  scurvy)	
  to	
  make	
  
“punch”,	
  first	
  cocktail



While	
  buying	
  arrack,	
  the	
  British	
  
picked	
  up	
  barrels	
  of:

Fish	
  sauce
Vietnamese	
  nuoc mam	
  or	
  Thai	
  nam pla

What	
  was	
  this	
  fish	
  sauce	
  called	
  in	
  the	
  
Zhangzhou	
  dialect	
  of	
  Southern	
  Min?	
  

“Ketchup”	
  
ke =鲑 salted	
  fish	
  	
  	
  	
  	
  	
  	
  	
  chiap =	
  汁 “sauce”

The	
  British	
  bring	
  it	
  home.



Charles	
  Lockyer’s 1703
trip	
  to	
  Asia

British	
  trader	
  in	
  Asia
Ketchup	
  (fish	
  sauce)	
  
now an	
  important	
  
commodity





Fish	
  sauce	
  transforms
What	
  to	
  do	
  when	
  you	
  have	
  an	
  
expensive	
  imported	
  luxury?
Create	
  fakes!



Expensive	
   imported	
  ketchup
To	
  Make	
  KATCH-­‐UP	
  that	
  will	
  keep	
  good	
  
Twenty	
  Years.
Take	
  a	
  Gallon	
  of	
  strong	
  stale	
  Beer,	
  one	
  Pound	
  of	
  
Anchovies	
  wash'd and	
  clean'd from	
  the	
  Guts,	
  half	
  
an	
  Ounce	
  of	
  Mace,	
  half	
  an	
  Ounce	
  of	
  Cloves,	
  a	
  
quarter	
  of	
  an	
  Ounce	
  of	
  Pepper,	
  three	
  large	
  Races	
  of	
  
Ginger,	
  one	
  Pound	
  of	
  Eschallots,	
  and	
  one	
  Quart	
  of	
  
flap	
  Mushrooms	
  …boil	
  …	
  strain	
  ……	
  bottle	
  and	
  stop	
  
it	
  very	
  close…This	
  is	
  thought	
  to	
  exceed	
  what	
  is	
  
brought	
  from	
  India…	
  	
  	
  	
  	
  	
  1742



Innovations:	
   Jane	
  Austen’s	
  family	
  
recipe	
  for	
  walnut	
  ketchup,	
  1800
Take	
  green	
  walnuts	
  …vinegar with	
  a	
  
handful	
  of	
  salt.	
  	
  …	
  boil	
  ….cloves,	
  mace,	
  
sliced	
  ginger,	
  sliced	
  nutmeg,	
  Jamaica	
  
peppercorns,	
  little	
  horse	
  radish	
  with	
  a	
  few	
  
shallots.	
  	
  …	
  bottle	
  it	
  up	
  …



Innovations:	
  tomatoes!	
  	
  1817
Tomata Catsup
Gather	
  a	
  gallon	
  of	
  fine,	
  red,	
  and	
  full	
  ripe	
  
tomatas;	
  mash	
  them	
  with	
  one	
  pound	
  of	
  
salt;	
  …add	
  a	
  quarter	
  of	
  a	
  pound	
  of	
  
anchovies,	
  two	
  ounces	
  of	
  shallots,	
  and	
  an	
  
ounce	
  of	
  ground	
  black	
  pepper;	
  boil	
  …	
  strain	
  
…..mace…	
  allspice	
  and	
  ginger….	
  nutmeg,	
  ….	
  
coriander	
  …	
  will	
  keep	
  for	
  seven	
  years	
  



Sugar!

1850:	
  anchovies	
  disappear
1870:	
  especially	
  in	
  the	
  US,	
  lots	
  
of	
  sugar	
  added



Hidden	
  in	
  the	
  name	
  of	
  our	
  national	
  sauce:	
  
A	
  history	
  of	
  innovation!

◦Tai	
  tribal	
  fermented	
  fish	
  and	
  rice
◦Japanese	
  sushi
◦Vietnamese	
  fish	
  sauce
◦Anchovy,	
  mushroom,	
  walnut	
  ketchups
◦Modern	
  sweet	
  tomato	
  ketchup

Recipes	
  are	
  just	
  a	
  technology



The	
  ketchup	
  theory	
  of	
  innovation

Innovation	
  happens	
  at	
  interstices,	
  as	
  
we	
  borrow	
  and	
  extend	
  the	
  ideas	
  of	
  
our	
  neighbors



Other	
  stories	
  of	
  early	
  borrowed	
  
innovation	
  reflected	
  in	
  food	
  words

How	
  ice	
  cream	
  came	
  from	
  
military	
  technology!
◦ How	
  Chinese	
  gunpowder	
  
and	
  Syrian	
  chemists	
  led	
  to	
  
the	
  Italian	
  invention	
  of	
  ice	
  
cream	
  and	
  the	
  word	
  
“sherbet”)



How	
  about	
  innovations	
   in	
  
science?
Most	
  historical	
  accounts	
  of	
  scientific	
  
change:
Internal	
  revolution	
  from	
  one	
  paradigm	
  to	
  another

But	
  what	
  about	
  external	
  influences?
Is	
  there	
  a	
  similar	
  role	
  for	
  borrowing	
  from	
  
the	
  neighbors?



From	
  recipes	
  to	
  ideas:
Using	
  computational	
   linguistics	
  to	
  
study	
  the	
  flow	
  of	
  ideas	
  in	
  science

Ashton Anderson

Dan McFarland David Hall

Chris ManningJure LeskovecMinkyoung Kim

Raine Hoover

David Jurgens Vinod Prabhakaran

Will Hamilton



The	
  history	
  of	
  one	
  field:	
  computational	
   linguistics

ACL	
  Anthology	
  Corpus	
  
20,000	
  papers	
  
15,000	
  authors	
  
100,000	
  citations
Most	
  papers	
  in	
  Computational	
  Linguistics



Topic	
  models for	
  measuring	
   language

Blei 2011



Topic	
  models	
  and	
  other	
  text	
  processing	
   for	
  
history	
  of	
  science

T.L.	
  Griffiths	
  and	
  M.	
  Steyvers.	
  2004.	
  Finding	
  scientific	
  topics.	
  PNAS	
  
101	
  (S1):5228.
Paul,	
  M	
  and	
  R.	
  Girju.	
  2009.	
  Topic	
  Modeling	
  of	
  Research	
  Fields:	
  An	
  
Interdisciplinary	
  Perspective.	
  Proceedings	
  of	
  RANLP.
S.	
  Gerrish and	
  D.M.	
  Blei.	
  2010.	
  A	
  language-­‐based	
  approach	
  to	
  
measuring	
  scholarly	
  impact.	
  ICML
C.	
  Au	
  Yeung	
  and	
  A.	
  Jatowt.	
  2011.	
  Studying	
  how	
  the	
  past	
  is	
  
remembered:	
  towards	
  computational	
  history	
  through	
  large	
  scale	
  
text	
  mining.	
  ACM	
  CIKM	
  1231–1240.
Guo,	
  H.,	
  S.	
  B.	
  Weingart,	
  &	
  K.	
  Börner (2011).	
  Mixed-­‐Indicators	
  
Model	
  for	
  Identifying	
  Emerging	
  Research	
  Areas.	
  Scientometrics,	
  
89:421–435.



Anaphora
Topic

Parsing
Topic

MT
Topic

Tagging
Topic
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(1)	
  Induce	
  73	
  topics	
  from	
  distribution	
  over	
  words:
Anaphora	
  resolution:	
  pronoun,	
  anaphora,	
  antecedent,	
  pronouns,	
  
coreference,	
  anaphoric…
Parsing:	
  grammar	
  parse	
  chart	
  context-­‐free	
  edge	
  production	
  CFG	
  
symbol	
  terminal	
  left	
  items	
  nonterminal…
Probability:	
  probability	
  distribution	
  estimate	
  entropy	
  statistical	
  
likelihood	
  parameters	
  smoothing	
  modeling	
  stochastic	
  prior	
  Bayesian…
70	
  more...

(2)	
  Each	
  CL	
  paper	
  has	
  a	
  distribution	
  over	
  topics:



1980 1985 1990 1995 2000 2005

Rise of new 
statistical 

tools

Decline of 
older 

method The	
  Statistical	
  
Revolution	
  

1988

p(topic=z | year)∝ p(z|di )
di

∑Topic	
  zeitgeist:



What	
  happened	
  in	
  1988?
We	
  read	
  all	
  the	
  papers	
  with	
  new	
  statistics



The	
  Origins	
  of	
  Statistical	
  Modeling

• A Stochastic Parts Program And 
Noun Phrase Parser For 
Unrestricted Text

• A Statistical Approach To 
Language Translation

• Speech recognition and the 
frequency of recently used words: 
A modified markov model for 
natural language 

• Computational techniques for 
improved name search 

…

Kenneth	
  Church,	
  et	
  al.

Peter	
  Brown,	
  Bob	
  Mercer,	
  
Frederick	
  Jelinek,	
  

The	
  Topic	
  appears	
  in	
  1988{Speech	
  
Researchers	
  
with	
  Electrical	
  
Engineering	
  
background!



Implication

Speech	
  researchers	
  brought	
  these	
  ideas	
  to	
  
computational	
  linguistics.
◦Computational	
  linguists	
  borrowed	
  these	
  new	
  
models
◦And	
  started	
  adapting	
  them	
  to	
  new	
  problems

The	
  ketchup	
  model	
  of	
  innovation:
◦We	
  borrowed	
  technology	
  from	
  the	
  neighbors
◦ Interdisciplinarity plays	
  a	
  key	
  role



Topic	
  X Topic	
  Y

2002 2003

But	
  wait:	
  With	
  topic	
  models	
  alone,	
  no	
  hard	
  evidence	
  of	
  a	
  
connection	
  between	
  rise	
  and	
  fall	
  of	
  topics	
  X	
  and	
  Y



Topic	
  X Topic	
  Y

2002 2003

But	
  wait:	
  with	
  topic	
  models	
  alone,	
  no	
  hard	
  evidence	
  of	
  a	
  
connection	
  between	
  rise	
  and	
  fall	
  of	
  topics	
  X	
  and	
  Y

By	
  tracking	
  the	
  movements	
  of	
  people	
  over	
  time,	
  we	
  can	
  
better	
  understand	
  the	
  causal	
  story



Early	
  Natural	
  Language	
  Understanding	
  
Discourse
Parsing
Finite	
  Automata

Government	
  Sponsored	
  “Bakeoff”	
  Period
Grantees	
  required	
  to	
  attend	
  these	
  workshops

Early	
  Probability	
  Models
Supervised	
  Learning	
  of	
  Linguistic	
  Classes
Probabilistic	
  Methods
Big	
  Data	
  Computational	
  Linguistics

Studying	
  movement	
  of	
  people	
  across	
   topics	
  
First	
  cluster	
  topics	
  on	
  how	
  people	
  move	
   in	
  and	
  out	
  of	
  them

Then	
  study	
  the	
  flow	
  of	
  people	
  between	
   these	
  9	
  clusters:	
  

1980-­‐1988

1989-­‐1994

1995-­‐2008



36

1980–83	
   	
  — 1984–88	
   1986–88	
   	
  — 1989–91 1989–91	
   	
  — 1992–94

Flow	
  between	
  clusters	
  is	
  the	
  average	
  flow	
  between	
  topics	
  in	
  
those	
  clusters



37

2002–04	
   	
  — 2005–071992–94	
  — 1995–98



Topic	
  8:	
  the	
  funnel	
  of	
  the	
  
hourglass
US	
  DARPA	
  funding	
  agency	
  “bakeoffs”
Researchers	
  from	
  many	
  fields
◦work	
  on	
  common	
  tasks
◦ shared	
  evaluations
◦ show	
  up	
  at	
  to	
  annual	
  workshop	
  and	
  present	
  
results
◦ interdisciplinary	
  participation

Successful	
  innovations	
  were	
  replicated



The	
  field	
  converges:	
  3	
  conferences	
  
move	
  toward	
  the	
  new	
  empirical

Papers	
  at	
  the	
  main	
  3	
  
conferences	
   over	
   time,	
  
showing	
  their	
  language	
  
projected	
  onto	
  2	
  
dimensions.

Blue	
  is	
  the	
  new	
  
statistical	
  conference

�0.10 �0.05 0.00 0.05 0.10

�0.10

�0.05

0.00

0.05

0.10

ACL
EMNLP
COLING

1980

1980 2008

1996



The	
  field	
  converges:	
   continued	
  authorship

Overlap	
  between	
  authors	
  in	
  neighboring	
  time	
  windows



Pollination
Of	
  the	
  prolific	
  authors	
  who	
  first	
  published	
  in	
  the	
  
database	
  in	
  1989,	
  50%	
  were	
  from	
  speech	
  recognition.

Most	
  left	
  (returned	
  to	
  EE).

Government-­‐sponsored	
  period	
  led	
  to	
  a	
  large	
  influx	
  of	
  
speech	
  recognition	
  researchers	
  

The	
  people	
  returned,	
  but	
  these	
  new	
  ideas	
  stayed.

A	
  new	
  model	
  of	
  spread	
  of	
  innovation
◦ “Pollination”	
  rather	
  than	
  “Colonization”



Summary
Use	
  language	
  to	
  locate	
  a	
  field-­‐redefining	
  
innovation	
  
◦Trace	
  the	
  flow	
  of	
  people	
  to	
  find	
  causal	
  patterns

We	
  found:	
  
◦ Innovations	
  came	
  from	
  neighboring	
  field	
  whose	
  
researchers	
  pollenated	
  new	
  field
◦Midwifed	
  by	
  government	
  funding	
  for	
  
collaboration/group	
  work	
  on	
  shared	
  problems



In	
  that	
  spirit,	
   let’s	
  apply	
  
computational	
   linguistics	
   to	
  food!



The	
  Linguistics	
  of	
  the	
  Everyday

Words	
  on	
  potato	
  chip	
  packages	
  
reveal	
  identity	
  in	
  American	
  food



Expensive	
  chips

Cheap	
  chips



Sample	
  from	
  the	
  corpus:



Bourdieu’s	
  Distinction
Survey:	
  French	
  taste	
  in	
  the	
  1960s	
  correlated	
  with	
  class
◦Working	
  class	
  had	
  “popular”	
  tastes
◦ the	
  Blue	
  Danube	
  waltz
◦ heavy	
  starchy	
  meals	
  (cassoulet)
◦ High	
  status	
  class	
  had	
  “refined”	
  tastes
◦ Well-­‐Tempered	
  Clavier or	
  Breughel	
  
◦ new	
  ethnic	
  or	
  health	
  foods	
  (curry,	
  brown	
  rice)

Bourdieu’s	
  proposal:
◦Not	
  about	
  absolute	
  quality
◦ About	
  distinguishing	
  upper	
  class	
  from	
  lower	
  class



Bourdieu’s	
  Distinction

In	
  matters	
  of	
  taste,	
  more	
  than	
  anywhere	
  
else,	
  all	
  determination	
  is	
  negation;	
  and	
  tastes	
  
are	
  perhaps	
  first	
  and	
  foremost	
  distastes,	
  
disgust	
  provoked	
  by	
  horror	
  or	
  visceral	
  
intolerance	
  (“sick-­‐making”)	
   of	
  the	
  tastes	
  of	
  
others.

Bourdieu,	
  Distinction



Let’s	
  measure	
   linguistic	
  distinction

Comparison
•“more”,	
  “less”
•“least”,	
  “best”,	
  “finest”
•“unique”
Negation
•“not”,	
  “no”,	
  “never”,	
  “didn’t”



Distinction	
   in	
  expensive	
  chips

Because	
  of	
  our	
  unique baking	
  process…
in	
  a	
  class	
  of	
  their	
  own
…deliciously	
  different…
best in	
  America…
crunchy	
  bite	
  you	
  won't	
  find	
  in	
  any	
  other	
  chip
less fat	
  than	
  other	
  leading	
  brands…

5x	
  more	
  frequent	
  in	
  expensive	
  chips

Every	
  additional	
  negative	
  word	
  adds	
  4	
  cents	
  to	
  the	
  price	
  per	
  ounce



Say	
  “no”



Expensive	
  Chips:	
  Health
Chips	
  are	
  a	
  health	
  food!
But	
  expensive	
  bags	
  mention	
  health	
  6	
  times	
  more	
  
than	
  cheap!



Cheap	
  Chips:	
  Traditional	
  authenticity
in	
  the	
  shadow	
  of	
  the	
  Cascade	
  Mountains
made	
  in	
  the	
  great	
  Pacific	
  Northwest
classic	
  American	
  snacks
using	
  an	
  old	
  family	
  recipe
time-­‐tested standard
85-­‐year-­‐old	
  recipe
a	
  time-­‐honored	
  tradition
since	
  1921
the	
  chips	
  that	
  built	
  our	
  company
Bill	
  and	
  Sally	
  Utz believed



Expensive	
  chips:	
  Natural	
  authenticity

all	
  natural	
  
great	
  taste...naturally	
  
still	
  made	
  with	
  all	
  natural oil	
  
absolutely	
  nothing	
  artificial	
  
only	
  real	
  food	
  ingredients	
  
Yukon	
  Gold	
  potatoes	
  
only	
  the	
  finest potatoes	
  
hand-­‐rake every	
  batch	
  



Language	
  and	
  class/expense
Expensive
Health
“Natural”	
  Authenticity
Negation

Cheap
Traditional	
  Authenticity



How	
  do	
  menus	
  reflect	
  socio-­‐economic	
  
differences?

What	
  linguistic	
  differences	
  are	
  reflected	
  in	
  cheap	
  
versus	
  expensive	
  menus?
Menus	
  as	
  reflections	
  of	
  attitudes	
  toward	
  socio-­‐
economic	
  class
Online	
  menus	
  from	
  6562	
  restaurants
◦650,000	
  menu	
  items	
  	
  
◦5,000,000	
  words
◦ allmenus.com,	
  yelp.com



Lots	
  of	
  adjectives	
   in	
  $$	
  menus

Crispywhite-­‐meat	
  tenders	
  served	
  	
  
with	
  a	
  creamy Creole	
  sauce	
  
rich,	
  creamy spinach	
  artichoke	
  dip
Creamy,	
  homemade	
  fettuccine	
  
alfredo
zesty chili	
  pepper	
  cream	
  sauce

zesty,	
  rich,	
  golden	
  brown,	
  crispy,	
  creamy



Lots	
  of	
  vague	
  filler	
  words	
  in	
  $	
  menus

The	
  delicious taste
delicious outdoor	
  grill	
  flavor
flavorful entrées
flavorful ancho-­‐chile
two	
  freshlymade	
  sides
freshly steamed	
  broccoli

Delicious,	
  freshly,	
  flavorful



Why	
  Expensive	
  Menus	
  are	
  short
Why	
  say	
  food	
  is	
  “fresh”?
◦Grice’s	
  Maxims	
  of	
  Quantity	
  and	
  Relevance:
◦ The	
  hearer	
  needs	
  to	
  know	
  it’s	
  fresh
◦ I	
  am	
  trying	
  to	
  communicate	
  the	
  freshness	
  of	
  my	
  food

Why	
  would	
  you	
  need	
  to	
  know?
◦Because	
  you	
  don’t	
  already	
  know	
  if	
  it’s	
  fresh
◦ i.e.	
  you	
  aren’t	
  sure	
  if	
  it’s	
  fresh

Expensive	
  restaurants	
  want	
  you	
  to	
  be	
  sure
◦ I	
  say	
  nothing	
  so	
  you	
  assume food	
  is	
  fresh



Why	
  Middle	
  Priced	
  Menus	
  are	
  long

Feltovich,	
  Nick,	
  Rick	
  Harbaugh,	
  and	
  Ted	
  To	
  (2002).	
  	
  Too	
  cool	
  for	
  school?	
  Signalling and	
  
countersignalling.	
  RAND	
  Journal	
  of	
  Economics	
  Vol.	
  33,	
  No.	
  4,	
  Winter	
  2002	
  pp.	
  630–649H.	
  

Grice,	
  Paul	
  (1975).	
  "Logic	
  and	
  conversation".	
   In	
  Cole,	
  P.;	
  Morgan,	
  J.	
  Syntax	
  and	
  semantics.	
  3:	
  Speech	
  
acts.	
  New	
  York:	
  Academic	
  Press.	
  pp.	
  41–58.

Game	
  theoretic	
  model
• Assume	
  3	
  class:	
  high,	
  mid,	
  low,
• And	
  assume	
  other	
  noisy	
  cues	
  to	
  quality	
  (location,	
  
expensive,	
  décor)
•Mid	
  signals	
  to	
  show	
  isn’t	
  low
•High	
  countersignals	
  (doesn’t	
  signal)	
  to	
  show	
  isn’t	
  mid



Grice	
  in	
  action:	
  real	
  on	
  menus
$
◦ chocolate	
  chip	
  pancakes	
  served	
  with	
  real	
  whipped	
  cream
◦ home	
  made	
  meatloaf	
  served	
  with	
  real	
  mashed	
  potatoes
chicken	
  cutlet:	
  melted	
  swiss cheese	
  on	
  a	
  roll	
  with	
  lettuce,	
  
tomato,	
  russian dressing	
  and	
  real	
  bacon	
  bits

$$
◦ california roll:	
  real	
  crab and	
  avocado
◦ blueberry	
  whole	
  grain	
  pancakes	
  with	
  real	
  maple	
  syrup

no	
  $$$	
  or	
  $$$$



Aside:	
  semantics	
  and	
  the	
  history	
  of	
  
artificial	
  food

From	
  the	
  New	
  York	
  Public	
  Library’s	
  Buttolphcollection:

1990s: real	
  bacon	
  (not	
  Bacon	
  Bits).	
  

1970/80s:	
  	
   real	
  whipped	
  cream	
  (not	
  Cool	
  Whip)

real	
  sour	
  cream	
  (not	
  Imo).	
  

1960s: real	
  butter	
  (not	
  margarine).	
  

1930/40s:	
  	
  	
   genuine	
  calves	
  liver.

1900:	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
   real	
  German	
  beer	
  and	
  real	
  turtle	
  (not	
  ale	
  or	
  mock	
  
turtle)



What	
  do	
  fancy	
  restaurants	
  do	
  instead?

Use	
  rare	
  words
◦ tonnarelli,	
  bastilla,	
  persillade

Use	
  long	
  words:
◦decaffeinated,	
  accompaniments,	
  
complements,	
  exquisitely

cheap	
  restaurants:
◦decaf not	
  decaffeinated,	
  sides not	
  
accompaniments.	
  

Silverstein,	
  Michael.	
   2003.	
  “Indexical	
  Order	
  and	
  the	
  Dialectics	
   of	
  Sociolinguistic	
  
Life.”	
  Language	
  and	
  Communication	
   23:	
  193–229.



What	
  do	
  fancy	
  restaurants	
  do?
Each	
  additional	
  average	
  letter	
  =	
  18	
  cents



Expensive	
  restaurant	
  
menu:
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Robin	
  Lakoff (2006).	
  Identity	
  a	
  la	
  carte:	
  
you	
  are	
  what	
  you	
  eat.	
  In	
  De	
  Fina,	
  
Schiffrin,	
  and	
  Bamberg	
  (eds),	
  Discourse	
  
and	
  Identity.	
  Cambridge.



Cheap	
  restaurant	
  menu
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All of Our Appetizers are Perfect for Sharing

SWEET CORN TAMALE CAKES 9.95
Topped with Sour Cream, Salsa, Avocado and Salsa Verde

FACTORY NACHOS 9.95 CRISPY TAQUITOS 8.95
Crisp Tortilla Chips Covered with Melted Cheeses, Spicy Chicken and Cheese Rolled in Fresh

Guacamole, Sour Cream, Jalapeños and Salsa Corn Tortillas and Fried Crisp. Served with
with Spicy Chicken 11.95 Guacamole, Sour Cream and Salsa

CRISPY CRAB WONTONS 9.95 FIRECRACKER SALMON* 11.95
Crabmeat Blended with Cream Cheese, Green Spiced Fresh Salmon Rolled in Spinach and
Onion, Water Chestnuts and Sweet Chili Sauce Fried in a Crisp Wrapper. Served with

Fried Crisp in Wonton Wrappers a Sweet Hot Chili Sauce

GUACAMOLE MADE-TO-ORDER 10.50
Ripe Avocado, Onion, Tomato, Chiles, Cilantro and Fresh Lime.

Served with Tortilla Chips, Salsa and Sour Cream

BUFFALO WINGS 9.95
Fried Wings Covered in Hot Sauce and Served with Blue Cheese Dressing and Celery Sticks

Buffalo Chicken Strips 8.95

VIETNAMESE SHRIMP SUMMER ROLLS 9.95
Delicate Rice Paper Rolled Around Asparagus, Shiitake Mushrooms, Carrots,

Rice Noodles, Green Onion, Cilantro and Shrimp – Served Chilled

POPCORN SHRIMP 10.95
Shrimp Deep-Fried in a Spiced Batter. Served with Cocktail Sauce and Aioli

CRABCAKES 12.95
Served with Mustard and Tartar Sauce

A P P E T I Z E R S A L A D S
TOSSED GREEN SALAD 6.95

Choice of Dressing

CAESAR SALAD 8.95
The Almost Traditional Recipe with Croutons, Parmesan Cheese and Our Special Caesar Dressing

with Chicken 11.95

BOSTON HOUSE SALAD 8.95
Boston Lettuce Tossed with Chopped Bacon, Egg, Blue Cheese, Croutons and Ranch Dressing

B.L.T. SALAD 8.95
Crisp Iceberg Lettuce Covered with Fresh Tomato, Bacon, Chopped Egg and Blue Cheese.

Served with Our Bacon Dressing

FRENCH COUNTRY SALAD 8.95
Mixed Greens, Grilled Asparagus, Fresh Beets, Goat Cheese, Candied Pecans and Vinaigrette

FRESH VEGETABLE SALAD 9.95 FACTORY CHOPPED SALAD 10.50
Asparagus, Green Beans, Tomato, Cucumber, Roasted A Delicious Blend of Chopped

Beets, Apple, Edamame, Radicchio, Romaine and Romaine, Grilled Chicken, Tomato,
White Cheddar All Chopped with Pomegranate Vinaigrette Avocado, Corn, Bacon, Blue Cheese

with Chicken 12.95 and Apple with Our Vinaigrette

All of Our Appetizers are Perfect for Sharing

ROADSIDE SLIDERS* 8.95 CHICKEN POT STICKERS 8.95
Bite-Sized Burgers on Mini-Buns Served with Oriental Dumplings Pan-Fried in the Classic Tradition.

Grilled Onions, Pickles and Ketchup Served with Our Soy-Ginger Sesame Sauce

AVOCADO EGGROLLS 9.95 QUESADILLA 9.95
Avocado, Sun-Dried Tomato, Red Onion and Grilled Flour Tortilla Filled with Melted Cheese,

Cilantro Fried in a Crisp Wrapper. Served Green Onions and Chiles. Garnished with
with a Tamarind-Cashew Dipping Sauce Guacamole, Salsa and Sour Cream

with Chicken 11.95

FRIED MACARONI AND CHEESE 9.50 FRIED CALAMARI 10.50
Crispy Crumb Coated Macaroni and Cheese Balls. Fried Light and Crisp

Served over a Creamy Marinara Sauce Served with Garlic Dip and Cocktail Sauce

HOT SPINACH AND CHEESE DIP 10.95
Spinach, Artichoke Hearts, Shallots, Garlic and a Mixture of Cheeses

Served Bubbly Hot with Tortilla Chips and Salsa. Enough for Two

TEX MEX EGGROLLS 9.95
Spicy Chicken, Corn, Black Beans, Peppers, Onions and
Melted Cheese. Served with Avocado Cream and Salsa

SOUTHERN FRIED CHICKEN SLIDERS 9.95
Crispy Fried Chicken Breast on Mini-Buns Served with Lettuce, Tomato and Pickles

BUFFALO BLASTS® 9.95
Chicken, Cheese and Our Spicy Buffalo Sauce all Stuffed in a Spiced Wrapper

and Fried until Crisp. Served with Celery Sticks and Blue Cheese Dressing

FIRE-ROASTED FRESH ARTICHOKE 9.95
Fresh Artichoke Fire-Roasted and Served with a

Spicy Vinaigrette and Garlic Dip (Seasonal)

SPICY AHI TEMPURA ROLL* 11.95 AHI CARPACCIO* 11.95
Fresh Raw Ahi Tuna with Green Onion, Spicy Thin Slices of Raw Ahi Tuna, Wasabi Pesto,

Soy Sauce, Ginger and Garlic. Wrapped in Nori Creamy Avocado and Togarashi Aioli
and Flash Fried Tempura Style

THAI LETTUCE WRAPS 12.95
Create Your Own Thai Lettuce Rolls!

Satay Chicken Strips, Carrots, Bean Sprouts, Coconut Curry Noodles and Lettuce Leaves with
Three Delicious Spicy Thai Sauces – Peanut, Sweet Red Chili and Tamarind-Cashew

SOUP OF THE DAY 4.95 / 6.95

©2011 TCF Co. LLC ©2011 TCF Co. LLC
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All Served with French Fries or Green Salad
Sweet Potato Fries 1.00 extra

We use premium Certified Angus Beef ® or American Style Kobe for all of Our Burgers

OLD FASHIONED BURGER* 9.50 FACTORY BURGER* 10.50
Charbroiled on a Toasted Brioche Bun with Lettuce, Charbroiled with Cheddar Cheese, Tomato and

Tomato, Onion, Pickles and Mayonnaise Grilled Onions on Sourdough French or Wheat Loaf

CLASSIC BURGER* 11.50 KOBE BURGER* 13.50
A Gigantic Chop House Hamburger. Served with a American Style Kobe Beef with

Slice of Grilled Red Onion, Lettuce and Tomato Sauteed Mushrooms and Onions

WILD MUSHROOM BURGER* 11.50 SMOKEHOUSE B.B.Q. BURGER* 11.50
Our Great Glamburger Challenge Winner! Smoked Bacon and Melted Cheddar with

Lots of Sauteed Mushrooms, Onions and Mayo, Crispy Onion Rings and
Covered with Melted Swiss and Fontina Cheese B.B.Q. Ranch Sauce

GREEN CHILE CHEESEBURGER* 11.50 MONTEREY CHEESEBURGER* 11.50
Spicy Green Chiles, Melted Cheese and Onions Avocado, Melted Jack Cheese, Arugula and
with Tortilla Strips, Salsa and Chipotle Mayo Red Onion with Honey-Mustard Mayo

BLUE CHEESE B.L.T. BURGER* 11.50 MEMPHIS BURGER* 11.50
Crispy Bacon, Lettuce, Tomato, Onion Topped with Slow Roasted B.B.Q. Pork,

and Mayonnaise with Lots of Blue Cheese Melted Cheddar, Cole Slaw, Pickles and Mayonnaise

FARMHOUSE CHEESEBURGER* 11.50
Topped with Grilled Smoked Pork Belly, Cheddar Cheese, Onions, Lettuce,

Tomato, Mayo and a Fried Egg

AMERICANA CHEESEBURGER* 11.50
American and Cheddar Cheese, Crunchy Potato Crisps, Lettuce, Tomato,

Grilled Onions, Pickles and Secret Sauce

MACARONI AND CHEESE BURGER* 11.50
Charbroiled and Topped with our Creamy Fried Macaroni and Cheese Balls and
Cheddar Cheese Sauce. Served with Lettuce, Tomato, Pickles, Onion and Mayo

* * *
VEGGIE BURGER 9.95

A Delicious “Burger” Made with Brown Rice, Farro, Black Beans, Fresh Beets and Onion.
Served on a Toasted Bun with Melted Fontina Cheese, Lettuce, Tomato, Pickles and Mayo

SPICY CRISPY CHICKEN SANDWICH 11.50
Crispy Chicken Breast Covered with Melted Cheese and Your Choice of

Spicy Buffalo Sauce or Chipotle Mayo. Served on a Brioche Bun

B.B.Q. PULLED PORK SANDWICH 11.95
Slow Roasted Pork Covered with Our B.B.Q. Sauce on a Brioche Bun. Served with Cole Slaw

GRILLED TURKEY BURGER 11.95
Combined with Fresh Mushrooms, Garlic and Spices.

Served with Grilled Onions, Lettuce and Tomato

THE INCREDIBLE GRILLED EGGPLANT SANDWICH 11.95
Grilled Japanese Eggplant, Roasted Red Peppers, Red Onion,

Melted Mozzarella and Garlic Aioli on Our Toasted Bun

GRILLED PORTABELLA ON A BUN 11.95
A Giant Fresh Portabella with Melted Cheese, Grilled Red Onion,

Lettuce, Tomato and Spicy Mayonnaise

P I Z Z A
CHEESE PIZZA 10.95 PEPPERONI PIZZA 11.95

TOMATO, BASIL AND CHEESE 11.95 B.B.Q. CHICKEN PIZZA 12.50
Fresh Tomato, Mozzarella, Fontina and Parmesan Smoked Gouda, Red Onion and Cilantro

WHITE PIZZA 11.95 HAWAIIAN PIZZA 12.50
Mozzarella, Fontina, Parmesan and Ricotta Canadian Bacon, Ham, Fresh Pineapple,

Cheeses with Spinach and Garlic Red Onion, Tomato and Mozzarella

ROASTED VEGETABLES AND GOAT CHEESE PIZZA 12.95
Roasted Eggplant, Red and Yellow Peppers, Grilled Onion, Artichokes,

Kalamata Olives, Tomato and Mozzarella

SPICY MEAT PIZZA 12.95
Italian Sausage, Prosciutto, Pepperoni, Spicy Salami, Caramelized Onions and Tomato

FOUR SEASONS PIZZA 12.95
A Pizza with Four Sections

Artichoke and Roasted Tomato, Prosciutto, Wild Mushroom, Fresh Mozzarella and Tomato

THE EVERYTHING PIZZA 12.95
Pepperoni, Sausage, Peppers, Onions, Mushrooms, Mozzarella and Tomato.

Kalamata Olives on Request

L U N C H S P E C I A L S
Served Until 5:00 p.m.

RENEE’S SPECIAL 10.95 LUNCH SALADS 9.95
One-Half of a Fresh Turkey Sandwich Choose from Our Selection of Lunch Sized
or Chicken-Almond Salad Sandwich, Salads: Cobb, Chinese Chicken, Luau,

a Cup of Our Soup and a Small Green Salad Santa Fe or Barbeque Ranch Chicken Salad
with a Small Caesar Salad 1.00 extra

LUNCH CHICKEN SPECIALS 10.95 LUNCH SOUP AND SALAD 8.95
Your Choice of: Crusted Chicken Romano, A Cup of Soup, Small Green Salad,

Chicken Piccata or Orange Chicken Sourdough Bread and Butter

LUNCH PIZZA AND SALAD 11.95
A Smaller Version of Our Pizzas with a Small Green Salad

with a Small Caesar Salad 1.00 extra

LUNCH PASTA 7.95 to 10.95
A Smaller Portion of Some of Our Pastas. Choose from:

Pasta Marinara, Fettuccini Alfredo, Pasta with Meat Sauce, Four Cheese, Pasta Carbonara,
Evelyn’s Favorite, Fettuccini with Chicken and Sun-Dried Tomatoes, Pasta Da Vinci,

Louisiana Chicken, Spicy Chicken Chipotle or Thai Chicken Pasta

LUNCH FAVORITES 10.95
A Smaller Portion of Some of Your Favorites. Your Choice of:

Famous Factory Meatloaf, Shepherd’s Pie or Fish & Chips

LUNCH SALMON 13.50
Your Choice of:

Herb Crusted Filet of Salmon*, Miso Salmon* or Simply Grilled Salmon*

specialties
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CHICKEN BELLAGIO 13.95
Crispy Coated Chicken Breast over Basil Pasta and Parmesan Cream Sauce

Topped with Prosciutto and Arugula Salad

WHITE CHICKEN CHILI 11.95
A Generous Bowl of Chicken, White Beans, Roasted Green Chiles, Onions and Garlic

with a Touch of Cream. Garnished with Steamed White Rice and Fresh Salsa

CHICKEN ENCHILADAS 12.95
Covered with Our Red Chile Sauce and Melted Cheese.
Served with Black Beans, Cilantro Rice and Corn Salsa

SALISBURY CHOPPED STEAK* 13.95
Certified Angus Beef® Chopped Steak Combined with Onions, Mushrooms and Garlic

Served with Mashed Potatoes, Mushroom Gravy and Fresh Green Beans

STUFFED CHICKEN TORTILLAS 13.95
Corn Tortillas Stuffed with Spicy Chicken, Covered with

Melted Cheese, Green Onion, Tomatillo Sauce and Cilantro.
Served with Grilled Corn Cakes, Black Beans, Salsa and Sour Cream

CAJUN CHICKEN “LITTLES” 13.95
Boneless Breast of Chicken Pieces, Spiced, Breaded and Fried Crisp.

Served with Mashed Potatoes and Fresh Corn Succotash

SHEPHERD’S PIE 14.50
Ground Beef, Mushrooms, Carrots, Peas, Zucchini and Onions in a

Delicious Sauce Covered with a Mashed Potato-Parmesan Cheese Crust

BAJA CHICKEN TACOS 12.95 FISH TACOS 13.95
Soft Corn Tortillas Filled with Spicy Chicken, Soft Corn Tortillas Filled with Grilled or Crispy
Cheese, Avocado, Tomato, Onions, Cilantro Tempura Fish, Avocado, Tomato, Onions, Cilantro

and Crema. Served with Black Beans and Rice and Crema. Served with Black Beans and Rice

CARAMEL CHICKEN 13.95
Crispy Battered Pieces of Chicken in a Spicy Vietnamese Caramel Sauce with Mushrooms,

Green Beans, Onions, Red Chile Peppers, Garlic and Ginger. Served with Rice

FACTORY BURRITO GRANDE 13.95
A Monster Burrito with Chicken, Cheese, Cilantro Rice, Onions and Peppers.

Served with Guacamole, Sour Cream, Salsa and Black Beans

CHICKEN DI PANA 13.95
Lightly Breaded Sauteed Chicken Breast Served over a White Wine Butter Sauce

with Mashed Potatoes and Broccoli

FAMOUS FACTORY MEATLOAF 14.95 CRISPY SPICY BEEF 15.95
Served with Mashed Potatoes, Gravy, Crispy Fried Slices of Steak Sauteed with
Grilled Onions and Corn Succotash Green Beans, Shiitake Mushrooms, Onions,

Carrots and Sesame Seeds in a Sweet-Spicy Sauce.
Served with White Rice

FISH & CHIPS 16.50
Hand Battered and Fried Crisp. Served with Cole Slaw,

French Fries and Tartar Sauce

CHICKEN MADEIRA 17.50
Our most popular chicken dish! Sauteed Chicken Breast

Topped with Fresh Asparagus and Melted Mozzarella Cheese. Covered with
Fresh Mushroom Madeira Sauce and Served with Mashed Potatoes

CRUSTED CHICKEN ROMANO 16.50
Breast of Chicken Coated with a Romano-Parmesan Cheese Crust.

Served with Pasta in a Light Tomato Sauce

ORANGE CHICKEN 16.95
Deep Fried Pieces of Chicken Breast Covered in a Sweet and Spicy Orange Sauce.

Served with White Rice and Vegetables

CRISPY CHICKEN COSTOLETTA 16.95
Chicken Breast Lightly Breaded and Sauteed to a Crisp Golden Brown.

Served with Lemon Sauce, Mashed Potatoes and Fresh Asparagus

CHICKEN PICCATA 16.95
Sauteed Chicken Breast with Lemon Sauce, Mushrooms and Capers.

Served with Angel Hair Pasta

SPICY CASHEW CHICKEN 16.95
A Very Spicy Mandarin-Style Dish

with Green Onions and Roasted Cashews. Served over Rice

LEMON-HERB ROASTED CHICKEN 16.95
Fresh All Natural Free-Range Half Chicken Served with Mashed Potatoes,

Carrots and Watercress. Topped with a Light Lemon Garlic-Herb Sauce

TERIYAKI CHICKEN 16.50
Chicken Breast Charbroiled with Teriyaki Sauce, Served with Steamed Rice

CHICKEN AND BISCUITS 16.50
Breast of Chicken Served over Mashed Potatoes with

Shortcake Biscuits, Mushrooms, Peas and Carrots. Covered with Country Gravy

CHICKEN MARSALA AND MUSHROOMS 17.95
Chicken Breast Sauteed with Fresh Mushrooms in a

Rich Marsala Wine Sauce. Served over Bow Tie Pasta

BANG-BANG CHICKEN AND SHRIMP 17.95
A Spicy Thai Dish with the Flavors of Curry, Peanut, Chile and Coconut.

Sauteed with Vegetables and Served over Steamed White Rice

specialties
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F I S H & S E A F O O D
FRIED SHRIMP PLATTER 14.95

Lightly Breaded and Fried Crisp with French Fries and Cole Slaw

NEW ORLEANS SHRIMP 14.95
Shrimp, Andouille Sausage, Tomatoes, Peppers, Mushrooms, Onions and Garlic

in a Mildly Spicy Sauce. Served with White Rice

SHRIMP FRANCHESE 14.95
Shrimp, Artichokes, Tomatoes, Peas, Shallots, Garlic and Parmesan Cheese

Sauteed with White Wine and Herbs. Served with Pasta

SHRIMP SCAMPI 19.95
Paris Bistro-Style! Sauteed with Whole Cloves of Garlic, White Wine,

Fresh Basil and Tomato. Served with Angel Hair Pasta

SHRIMP AND CHICKEN GUMBO 16.95
Shrimp, Chicken, Andouille Sausage, Tomatoes, Peppers, Onions and

Garlic Simmered in a Spicy Cajun Style Broth with Cream. Topped with Steamed White Rice

JAMAICAN BLACK PEPPER SHRIMP 17.95
Sauteed Shrimp with a Very Spicy Jamaican Black Pepper Sauce.
Served with Rice, Black Beans, Plantains and Cool Mango Salsa

with Chicken 15.95 with Chicken and Shrimp 17.95

BAR-B-QUE SALMON* 15.95
Glazed with Sweet and Spicy B.B.Q. Sauce

Served with Mashed Potatoes, Corn Succotash and Crispy Onion Strings

FRESH GRILLED SALMON* 18.95
Served with Potato and Vegetable

HERB CRUSTED FILET OF SALMON* 19.95
Fresh Salmon with a Delicious Lemon Sauce, Asparagus and Mashed Potatoes

MISO SALMON* 19.95
Fresh Miso Marinated Salmon Served with Snow Peas, White Rice and a Delicious Miso Sauce

WASABI CRUSTED AHI TUNA* 21.95
Spicy Wasabi Crusted Fresh Rare Ahi Served with Julienne Vegetables, Miso Sauce and Rice

F A C T O R Y C O M B I N A T I O N S
Served with Mashed Potatoes

SHRIMP SCAMPI AND STEAK DIANE* 19.95

CHICKEN MADEIRA AND STEAK DIANE* 19.95

STEAK DIANE* AND HERB CRUSTED SALMON* 19.95

SHRIMP SCAMPI AND CHICKEN MADEIRA 19.95

HERB CRUSTED SALMON* AND SHRIMP SCAMPI 19.95

Or Any Combination of the Above

P A S T A S
TOMATO BASIL PASTA 12.95

Grilled Chicken, Fresh Mozzarella, a Touch of Garlic and Penne Pasta. Light and Fresh

FETTUCCINI ALFREDO 13.50 PASTA CARBONARA 13.95
A Rich Parmesan Cream Sauce Spaghettini with Smoked Bacon, Green Peas

with Chicken 16.50 and a Garlic-Parmesan Cream Sauce
with Chicken 16.95

FOUR CHEESE PASTA 13.95 EVELYN’S FAVORITE PASTA 14.50
Penne Pasta, Mozzarella, Ricotta, Romano and Penne Tossed with Broccoli, Oven-Dried Tomato,
Parmesan Cheeses, Marinara Sauce and Fresh Basil Roasted Eggplant, Peppers, Artichoke, Kalamata

with Chicken 16.95 Olives, Garlic and Pine Nuts

PASTA WITH MEAT SAUCE 13.95 PASTA MARINARA 10.95
A Rich Meat Sauce Slowly Simmered with Spaghettini with Tomato Sauce and Fresh Basil

Tomatoes, Garlic and Herbs

LOUISIANA CHICKEN PASTA 15.95
Parmesan Crusted Chicken Served Over Pasta with Mushrooms,

Peppers and Onions in a Spicy New Orleans Sauce

PASTA DA VINCI 16.95
Sauteed Chicken, Mushrooms and Onions in a Delicious Madeira Wine Sauce

Tossed with Penne Pasta and Parmesan

FETTUCCINI WITH CHICKEN AND SUN-DRIED TOMATOES 15.95
In a Sun-Dried Tomato Sauce with Garlic, Cream and Parmesan Cheese

FARFALLE WITH CHICKEN AND ROASTED GARLIC 16.95
Bow-Tie Pasta, Chicken, Mushrooms, Tomato, Pancetta, Peas

and Caramelized Onions in a Roasted Garlic-Parmesan Cream Sauce

GARLIC NOODLES 13.50
Spaghettini, Fresh Asparagus, Shiitake Mushrooms, Oven-Roasted Tomatoes

and Parmesan in a Delicious Garlic Sauce
with Chicken 16.50 with Shrimp 17.50

SPICY CHICKEN CHIPOTLE PASTA 15.95
Penne Pasta, Honey Glazed Chicken, Asparagus, Red and Yellow Peppers, Peas,

Garlic and Onion in a Spicy Chipotle Parmesan Cream Sauce

THAI CHICKEN PASTA 15.95 BISTRO SHRIMP PASTA 17.95
Linguini with Sauteed Chicken, Julienne Crispy Battered Shrimp, Fresh Mushrooms,

Carrots, Green Onion and a Spicy Peanut Sauce. Tomato and Arugula Tossed with Spaghettini
Topped with Fresh Bean Sprouts and a Basil-Garlic-Lemon Cream Sauce

SHRIMP WITH ANGEL HAIR 16.95
Large Shrimp Sauteed with Lemon, Garlic and Herbs

on Top of Angel Hair Pasta with Tomato Sauce and Fresh Basil

CAJUN JAMBALAYA PASTA 16.95
Our most popular pasta dish!

Shrimp and Chicken Sauteed with Tomato, Onions and Peppers
in a Very Spicy Cajun Sauce. All on Top of Fresh Linguini

(Full-size portion only)

Lunch-Sized Portions are Available until 5:00 P.M. 7.95 to 14.95
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CAESAR SALAD 11.95
The Almost Traditional Recipe with Croutons, Parmesan Cheese and Our Special Caesar Dressing

with Chicken 14.95

SHEILA’S CASHEW CHICKEN SALAD 12.95
Grilled Chicken, Mixed Greens, Crisp Tortilla Strips, Carrots, Cilantro and Cashews

Tossed in a Citrus-Honey-Peanut Vinaigrette

CARLTON SALAD 12.95
Romaine Lettuce, Grilled Chicken, Feta Cheese, Avocado, Organic Dried Cranberries,

Raisins, Pears, Fresh Orange and Pecans Tossed with Vinaigrette

CLUBHOUSE SALAD 12.95
A Perfect Blend of Mixed Greens, Turkey, Smoked Bacon, Swiss Cheese, Avocado,
Tomato, Roasted Beets and Chopped Egg Tossed with Thousand Island Dressing

CHINESE CHICKEN SALAD 13.95
Sliced Chicken Breast, Rice Noodles, Lettuce, Green Onions, Almonds, Crisp Wontons,
Bean Sprouts, Orange and Sesame Seeds. Tossed in Our Special Chinese Plum Dressing

LUAU SALAD 13.95
Grilled Chicken Breast Layered with Mixed Greens, Cucumbers, Green Onions,

Red and Yellow Peppers, Green Beans, Carrots, Mango and Crisp Wontons
with Macadamia Nuts and Sesame Seeds. Tossed in Our Vinaigrette

GRILLED CHICKEN TOSTADA SALAD 13.95
Crisp Corn Tortillas Topped with Grilled Marinated Chicken Breast and Black Beans

Piled High with Mixed Greens, Fresh Corn, Green Onions and Cilantro
All Tossed in Our Vinaigrette and Garnished with Avocado Cream, Salsa and Sour Cream

BARBEQUE RANCH CHICKEN SALAD 14.50
Avocado, Tomato, Grilled Corn, Black Beans, Cucumber and Romaine all Tossed with

Our Barbeque Ranch Dressing. Topped with Lots of Crispy Fried Onion Strings for Crunch

SANTA FE SALAD 14.50 COBB SALAD 14.50
Marinated Chicken, Fresh Corn, Black Beans, Chicken Breast, Avocado, Blue Cheese,

Cheese, Tortilla Strips, Tomato and Mixed Greens Bacon, Tomato, Egg and Mixed Greens
with a Spicy Peanut-Cilantro Vinaigrette Tossed in Our Vinaigrette

HERB CRUSTED SALMON SALAD* 16.50
Our Wonderful Fresh Herb Crusted Salmon Served Chilled on Top of Baby Lettuces, Tomato

and Vegetables. Tossed in Our Balsamic Vinaigrette

SEARED TUNA TATAKI SALAD* 16.50
Fresh Ahi Lightly Seared and Served Rare with Avocado, Tomato and Mixed Greens

Tossed with Wasabi Vinaigrette

S T E A K S* & C H O P S

CHARGRILLED COULOTTE STEAK* 18.50
U.S.D.A. Prime Sirloin Topped with Steak Butter
Served with French Fries and Crispy Onion Rings

GRILLED PORK CHOP 18.95
A Thick Center-Cut Chop Served with Housemade Apple Sauce, Mashed Potatoes and Vegetable

STEAK DIANE* 19.95
Medallions of Certified Angus Beef ® Steak Covered with Black Peppercorns and

a Rich Mushroom Wine Sauce. Served with Mashed Potatoes and Grilled Onions

HIBACHI STEAK* 19.95
Certified Angus Beef ® Hanger Steak with Shiitake Mushrooms, Onions,

Bean Sprouts, Wasabi Mashed Potatoes and Tempura Asparagus

GRILLED RIB-EYE STEAK* 24.95
Served with French Fries and Onion Rings

PETITE FILET* 24.95 FILET MIGNON* 29.95
A Smaller Version of Our Filet Mignon Our Most Tender Steak

Served with French Fries and Onion Rings Served with French Fries and Onion Rings

S I D E D I S H E S
French Fries 3.95 Green Beans 3.95

Sweet Potato Fries 5.95 Corn Succotash 4.95

Mashed Potatoes 4.95 Sauteed Spinach 4.95

Fresh Broccoli 3.95 Fresh Asparagus 6.50

Macaroni & Cheese 6.95

Sauteed Snow Peas & Vegetables 4.95

* * *
SOLELY FOR YOUR CONVENIENCE, AN 18% GRATUITY IS ADDED TO ALL
PARTIES OF 6 OR MORE. TIPS ARE ALWAYS DISCRETIONARY. THANK YOU!

ALL SUBSTITUTIONS CHARGED A LA CARTE

NO CHECKS PLEASE
NOT RESPONSIBLE FOR LOST OR STOLEN ARTICLES

WE RESERVE THE RIGHT TO REFUSE SERVICE TO ANYONE

SALES TAX WILL BE ADDED TO THE RETAIL PRICE ON ALL TAXABLE ITEMS
PRICES SUBJECT TO CHANGE WITHOUT NOTICE.
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All Served with French Fries or Green Salad
Sweet Potato Fries 1.00 extra

RENEE’S SPECIAL 10.95
One-Half of a Fresh Turkey Sandwich or Chicken-Almond Salad Sandwich,

a Cup of Our Soup and a Small Green Salad
with a Small Caesar Salad 1.00 extra

CHICKEN SALAD SANDWICH 11.50 THE CLUB 12.95
Housemade with Roasted Almonds, Lettuce, Freshly Roasted Turkey Breast, Bacon,

Tomato and Mayonnaise. Lettuce, Tomato and
Served on Grilled Brioche Bread Mayonnaise on White Toast

GRILLED CHICKEN AND AVOCADO CLUB 12.95
Grilled Chicken Breast with Avocado, Bacon, Tomato, Melted Swiss and Herb Mayonnaise

THE NAVAJO 11.95
Warm Fry-Bread Stuffed with Grilled Chicken, Avocado, Lettuce,

Tomato, Red Onion and Mayonnaise

CUBAN SANDWICH 11.95
Slow Roasted Pork, Ham, Swiss Cheese, Pickles, Mustard and Mayonnaise

on a Grilled and Pressed Cuban-Style Roll

CHICKEN PARMESAN SANDWICH 11.95
Tender Chicken Lightly Coated in Parmesan Breadcrumbs, Roasted Peppers, Tomato Sauce

and Melted Cheese on a Freshly Grilled French Roll

BLACKENED CHICKEN SANDWICH 11.95
Grilled with Melted Fontina Cheese, Lettuce, Tomato, Red Onion and Spicy Mayonnaise

CALIFORNIA CHEESESTEAK 11.95
Thinly Sliced Grilled Steak Covered with Sauteed Mushrooms, Onions,

Peppers and Cheese on a Toasted Roll

GRILLED SHRIMP & BACON CLUB 13.95
Charbroiled Shrimp, Bacon, Lettuce and Tomato with Our Special Dressing

CRABCAKE SANDWICH 14.50
With Lettuce, Tomato and Tartar Sauce on Our Brioche Bun

GRILLED CHEESE 7.95
Served on Egg Bread with Your Choice of Cheese

cheesecakes
ORIGINAL

The One that Started it All!
Our Famous Creamy Cheesecake with a Graham Cracker Crust and Sour Cream Topping

FRESH STRAWBERRY
The Original Topped with Glazed Fresh Strawberries. Our Most Popular Flavor for 30 Years!

HERSHEY®’S CHOCOLATE BAR CHEESECAKE
Hershey®’s Cheesecake Between Moist Chocolate Cake with Creamy Chocolate Frosting and Chocolate Chips

ULTIMATE RED VELVET CAKE CHEESECAKE™

Layers of Red Velvet Cake and Cheesecake Covered in Cream Cheese Frosting. Finished with White Chocolate

REESE’S® PEANUT BUTTER CHOCOLATE CAKE CHEESECAKE™

Reese’s Peanut Butter Cups in Our Original Cheesecake with Layers of Delicious Fudge Cake and Caramel

30th ANNIVERSARY CHOCOLATE CAKE CHEESECAKE
Layers of Our Original Cheesecake, Fudge Cake and Chocolate Truffle Cream

GODIVA® CHOCOLATE CHEESECAKE
Flourless Godiva Chocolate Cake, Topped with Godiva Chocolate Cheesecake and Chocolate Mousse

WHITE CHOCOLATE RASPBERRY TRUFFLE®

Creamy Cheesecake Swirled with White Chocolate and Raspberry

FRESH BANANA CREAM CHEESECAKE
Banana Cream Cheesecake Topped with Bavarian Cream and Fresh Sliced Bananas

ADAM’S PEANUT BUTTER CUP FUDGE RIPPLE
Creamy Cheesecake Swirled with Caramel, Peanut Butter, Butterfingers® and Reese’s Peanut Butter Cups®

WHITE CHOCOLATE CARAMEL MACADAMIA NUT CHEESECAKE
White Chocolate Chunk Cheesecake Swirled with Macadamia Nuts and Caramel on a Blond Brownie Crust

LEMON RASPBERRY CREAM CHEESECAKE
Raspberry-Vanilla Cake, Creamy Lemon Cheesecake, Raspberry Lady Fingers and Lemon Mousse

DULCE DE LECHE CARAMEL CHEESECAKE
Caramel Cheesecake Topped with Caramel Mousse on a Vanilla Crust

CHOCOLATE COCONUT CREAM CHEESECAKE
Coconut Cheesecake Topped with Coconut Cream Custard, all on a Chocolate Macaroon Crust

TIRAMISU CHEESECAKE
Our Wonderful Cheesecake and Tiramisu Combined into one Amazing Dessert!

CHOCOLATE MOUSSE CHEESECAKE
Silky Chocolate Cheesecake Topped with a Layer of Belgian Chocolate Mousse

VANILLA BEAN CHEESECAKE
Creamy Vanilla Bean Cheesecake, Topped with Vanilla Mousse and Whipped Cream

CHOCOLATE TUXEDO CREAM™ CHEESECAKE
Layers of Our Fudge Cake, Chocolate Cheesecake, Vanilla Mascarpone Mousse and Chocolate

KAHLUA® COCOA COFFEE CHEESECAKE
A Rich Brownie, Topped with Kahlua Cheesecake, Creamy Chocolate Mousse and Chocolate Ganache

PINEAPPLE UPSIDE-DOWN CHEESECAKE
Pineapple Cheesecake Between Two Layers of Moist Buttery Pineapple Upside-Down Cake

CHOCOLATE RASPBERRY TRUFFLE®

Layers of Chocolate Cake, Chocolate-Raspberry Swirl Cheesecake, Chocolate Mousse and Chocolate Ganache

DUTCH APPLE CARAMEL STREUSEL
Our Original Cheesecake, Baked Apples, Caramel and Brown Sugar Cinnamon Walnut Streusel

CHOCOLATE CHIP COOKIE-DOUGH CHEESECAKE
Creamy Cheesecake Loaded with Our Chocolate Chip Cookie-Dough with Walnuts
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cheesecakes and desserts
® CHEESECAKE

Lots of Oreos Baked into Our Creamy Cheesecake

LOW CARB CHEESECAKE
Smooth and Creamy with a Graham-Walnut Crust

LOW CARB CHEESECAKE WITH STRAWBERRIES
Graham-Walnut Crust with Fresh Strawberries and Whipped Cream

WILD BLUEBERRY WHITE CHOCOLATE CHEESECAKE™

Original Cheesecake Swirled with Wild Blueberries. Topped with White Chocolate Mousse

KEY LIME CHEESECAKE
Key Lime Pie in a Cheesecake! Deliciously Tart and Creamy on a Vanilla Crumb Crust

CARAMEL PECAN TURTLE CHEESECAKE
Pecan Brownie and Caramel-Fudge Swirl Cheesecake, Topped with Caramel Turtle Pecans and Chocolate

SNICKERS® BAR CHUNKS AND CHEESECAKE
Snickers Bar Baked right into Our Creamy Cheesecake and Topped with Fudge and Caramel

CRAIG’S CRAZY CARROT CAKE CHEESECAKE
Carrot Cake and Cheesecake Swirled Together, Topped with Cream Cheese Icing and Roasted Almonds

BROWNIE SUNDAE CHEESECAKE
Walnut-Brownie Cheesecake and White Chocolate Mousse Covered with Hot Fudge and Almonds

CHERRY CHEESECAKE
A Classic! The Original Topped with Cherry Preserves

PUMPKIN & PUMPKIN PECAN
World Famous! Available From Mid-October

Cheesecake from 6.95 to 7.95
A La Mode 1.50 Extra with Hot Fudge 1.50 Extra

S P E C I A L T Y D E S S E R T S
LINDA’S FUDGE CAKE 6.95 BLACK-OUT CAKE 6.95

Layers of Rich Chocolate Cake Our Deepest, Richest Chocolate Cake with
and Fudge Frosting Chocolate Chips, Finished with Almonds

CARROT CAKE 6.95 WARM APPLE CRISP 6.95
Deliciously Moist Layers of Carrot Cake and Our Delicious Crispy Nutty Topping and

Our Famous Cream Cheese Icing Vanilla Ice Cream

CHOCOLATE TOWER TRUFFLE CAKE™ 7.50
Layers and Layers of Fudge Cake with Chocolate Truffle Cream and Chocolate Mousse

LEMONCELLO CREAM TORTE™ 6.95
Layers of Vanilla Cake and Lemon Mascarpone Cream Topped with Streusel

and Served with Strawberries and Whipped Cream

TIRAMISU 6.95
Italian Custard Made with Mascarpone, Whipped Cream, Lady Fingers, Marsala and

Coffee Liqueur. Topped with Whipped Cream and Ground Chocolate

FRESH STRAWBERRY SHORTCAKE 7.50
Our Own Shortcake Topped with Vanilla Ice Cream, Fresh Strawberries and Whipped Cream

CHRIS’ OUTRAGEOUS CHOCOLATE CAKE™ 7.50
A Cheesecake Factory Original - Layers of Moist Chocolate Cake, Chewy Brownie,
Toasted Coconut-Pecan Frosting and Creamy Chocolate Chip Coconut Cheesecake

BOWL OF FRESH STRAWBERRIES 6.50
The Hershey’s Trademark and Trade Dress are used under license

Splenda is a Registered Trademark of McNeil Nutritionals, LLC, Oreo is a Registered Trademark of KF Holdings, Inc.,
Snickers is a Registered Trademark of Mars, Incorporated, The REESE’S Trademark and Trade Dress are used under license

Butterfinger is a Registered Trademark of Societé des Produits Nestle S.A., Kahlua is a Registered Trademark of The Kahlua Company

desserts & beverages
I C E C R E A M D E L I G H T S

Our Vanilla Ice Cream is made exclusively for The Cheesecake Factory by Ice Cream

HOT FUDGE SUNDAE 6.95
The Best Hot Fudge Anywhere. Topped with Whipped Cream and Almonds

GODIVA® CHOCOLATE BROWNIE SUNDAE 7.95
Our own Fabulous Godiva Chocolate Brownie,

Vanilla Ice Cream, Hot Fudge, Whipped Cream and Toasted Almonds

BOWL OF ICE CREAM 4.95

C R E A M Y M I L K S H A K E S
CHOCOLATE, VANILLA OR STRAWBERRY 6.95

Our Classic Creamy Shakes

PEANUT BUTTER, BANANA & HONEY 6.95
Creamy Peanut Butter, Banana, Honey and Vanilla Ice Cream

CHOCOLATE COVERED COCONUT SHAKE 6.95
Lots of Chocolate, Toasted Coconut and Vanilla Ice Cream

DULCE DE LECHE SHAKE 6.95 OREO MILKSHAKE 6.95
Dulce de Leche, Caramel, Malt and Oreo Cookies Blended with

Vanilla Ice Cream Vanilla Ice Cream

BUTTER PECAN SHAKE 7.95 STRAWBERRY CHEESECAKE SHAKE 7.95
Pecans, Caramel and Vanilla Ice Cream We Couldn’t Resist. It’s Just So Good!

H O T D R I N K S & E S P R E S S O
CAFE LATTE 4.50 CAFE MOCHA 4.95

Double Espresso, Extra Steamed Milk Espresso, Chocolate, Steamed Milk, Whipped Cream

CAPPUCCINO 4.50 DOUBLE ESPRESSO 3.00
Double Espresso and Foamy Steamed Milk

CARAMEL ROYALE MACCHIATO 4.95
Double Espresso, Hot Caramel, Vanilla and Steamed Milk

HOT CARAMEL APPLE CIDER 3.95 FACTORY HOT CHOCOLATE 3.95

I C E D & F R O Z E N D R I N K S
STRAWBERRY FRUIT SMOOTHIE 5.95 TROPICAL SMOOTHIE 5.95

Strawberries, Orange and Pineapple Juices, Mango, Passion Fruit, Pineapple and
Coconut and Banana All Blended with Ice Coconut All Blended with Ice

PEACH SMOOTHIE 5.95 FROZEN ICED MANGO 5.95
Crushed Peaches and Juice All Blended Mango, Tropical Juices and a Hint of Coconut
with Ice and Swirled with Raspberry Blended with Ice and Swirled with Raspberry Puree

FROZEN ICED BERRY 5.95
Blackberries, Blueberries, Agave and Fruit Juices All Blended with Ice

* * *
FRESHLY BREWED COFFEE 2.95

Our Blend of Artisan Batch Roasted Sustainably Grown Coffee

CERTIFIED ORGANIC BLACK AND HERB TEAS 2.95
BLACK, GREEN OR TROPICAL ICED TEAS 2.95

FIJI NATURAL ARTESIAN WATER 3.95 FRESH ORANGE JUICE 3.95
SAN PELLEGRINO WATER 3.95 FRESH LEMONADE 3.95

SOFT DRINKS 2.95 STRAWBERRY LEMONADE 4.50
As always, refills are complimentary RASPBERRY LEMONADE 4.50

COLD APPLE CIDER 3.50

©2011 TCF Co. LLC

small plates & snacks

1

STUFFED MUSHROOMS 4.95 GREEK SALAD 4.95
Fontina and Parmesan Cheese, Garlic and Feta Cheese, Tomato, Cucumber,

Herbs in a Wine Sauce Kalamata Olives, Red Onion and Vinaigrette

WHITE BEAN HUMMUS 4.95 LITTLE HOUSE SALAD 3.95
Served with Warm Flatbread Tossed in Our Vinaigrette

BEETS WITH GOAT CHEESE 4.95 ENDIVE SALAD 5.95
Fresh Beets, Apples, Baby Arugula, Belgian Endive, Radicchio, Glazed Pecans,

Pecans and Vinaigrette Blue Cheese and Vinaigrette

CHARRED SHISHITO PEPPERS 5.95
Mildly Spicy Asian Peppers Seasoned with Salt

CHICKEN SAMOSAS 4.95 ARUGULA SALAD 4.95
Crispy Wrappers Filled with Spiced Chicken. Marcona Almonds, Golden Raisins,

Served with Cilantro Dipping Sauce Parmesan, Lemon and Olive Oil

SWEET CORN FRITTERS 4.95 CHICKEN CROQUETTES 4.95
Fresh Corn in a Light Crispy Batter Filled with Creamy Fontina and Fried Crisp

FRIED ZUCCHINI 4.95 CRISPY FRIED CHEESE 4.95
Lightly Breaded and Topped with Parmesan Mozzarella and Fontina Cheeses

Cheese. Served with Ranch Dressing with Marinara Sauce

HAND BATTERED ONION RINGS 3.95 CRISPY ARTICHOKE HEARTS 4.95
Served with Ranch Dressing Served with Lemon-Garlic Aioli

MINI CORN DOGS 4.95 EDAMAME 3.95
Four All Beef Mini Hot Dogs Soy Beans Steamed in Their Pods

WARM CRAB & ARTICHOKE DIP 6.95 AHI TARTARE* 6.95
A Delicious Blend of Crab, Artichokes and Cheese Raw Tuna with Avocado and

Served Warm with Grilled Sourdough Bread Soy-Ginger Sesame Sauce

VIETNAMESE TACOS 5.95 DYNAMITE SHRIMP 6.95
Steamed Asian Buns with Roasted Pork, Marinated Crispy Tempura Shrimp Tossed with

Cucumbers, Carrots and Onion with Chiles, Our Spicy Dynamite Sauce
Cilantro and Sesame Seeds

CRISPY CRAB BITES 6.95
Bite-Sized Little Crab Cakes. Served with Mustard Sauce

TEMPURA SHRIMP STUFFED PEPPERS 6.95
Shishito Peppers Stuffed with Shrimp and Tempura

Fried Until Crisp. Served with Sweet-Hot Chili Sauce

FRESH BAKED FLATBREADS 5.50

MARGHERITA WILD MUSHROOM
Fresh Tomato, Basil and Mozzarella Garlic, Shallots and Fresh Herbs

SAUSAGE AND RICOTTA ROASTED PEAR AND BLUE CHEESE
Fontina, Parmesan and Romano Cheeses, Pecans, Arugula and Caramelized Onion

Garlic Crumbs and Herbs

To Place Your Take Out Order Please Call:
(650) 473-9622

375 University Avenue
Palo Alto



Linguistics	
  and	
  economics
Expensive	
  menus	
  are	
  linguistically	
  modest
◦Modest	
  advertising	
  is	
  a	
  way	
  of	
  displaying	
  
luxury	
  status



Traditional	
  authenticity	
   in	
  $$	
  restaurants:
fresh	
  homemade guacamole	
  and	
  chip

old	
  fashioned	
  beef	
   stew

annie’s famous	
  pot	
  roast	
  homemade	
   just	
  like	
  mom’s	
  

grandma	
  minnie’s fried	
  chicken	
  salad



Expensive	
   restaurants	
   use	
  natural	
   authenticity

How to Read a Menu · 9

signaling that they are high-status, fancy places, or aspire to be. In 
fact, every time you read a description of a dish on a menu you are 
looking at all sorts of latent linguistic clues, clues about how we think 
about wealth and social class, how our society views our food, even 
clues about all sorts of things that restaurant marketers might not want 
us to know.

What are the modern indicators of an expensive, high-class restau-
rant? Perhaps you’ll recognize the marketing techniques in the descrip-
tions of these three dishes from pricey places:

HERB ROASTED ELYSIAN FIELDS FARMS LAMB
Eggplant Porridge, Cherry Peppers,  

Greenmarket Cucumbers and Pine Nut Jus

GRASS FED ANGUS BEEF CARPACCIO
Pan Roasted King Trumpet Mushrooms
Dirty Girl Farm Romano Bean Tempura

Persillade, Extra Virgin Olive Oil

BISON BURGER
8 oz. blue star farms, grass fed & pasture raised,  

melted gorgonzola, grilled vegetables

You probably noticed the extraordinary attention the menu writers 
paid to the origins of the food, mentioning the names of farms (“Ely-
sian Fields,” “Dirty Girl,” “blue star”), giving us images of the ranch 
(“grass fed,” “pasture raised”), and alluding to the farmer’s market 
(“Greenmarket Cucumbers”).

And menu writers aren’t the only ones to get carried away. In the 
first episode of the show Portlandia Fred Armisen and Carrie Brown-
stein, obsessive locavores, question the provenance of the chicken at 

LanguageofFood_PBK.indd   9 7/23/15   2:22 PM



More	
  on	
  social	
  aspects	
   of	
  word	
  meaning:
The	
  Tiki Lounge	
  effect

exotic five	
  spices
exotic blend	
  of	
  indian spices
island	
  spices you	
  crave:	
  An	
  exotic, delicious sauce.
oriental vinaigrette
Thai	
  curry	
  herbs	
  and	
  spices
kick	
  of	
  southwestern	
  spice
spicy Santa	
  Fe	
  sauce
spicy garlic	
  &	
  lime	
  grilled	
  shrimp
Dishes	
  with	
  these	
  words	
  cost	
  3	
  cents	
  more	
  per	
  word

exotic,	
  oriental,	
  spices,	
  spicy



Framing	
  in	
  restaurant	
   reviews

Dan	
  Jurafsky,	
  Victor	
  Chahuneau,	
  Bryan	
  R.	
  Routledge,	
   and	
  Noah	
  A.	
  Smith.	
  2014.	
  Narrative	
  
framing	
  of	
  consumer	
  sentiment	
   in	
  online	
  restaurant	
  reviews.	
  First	
  Monday	
  19:4

The	
  bartender...	
  absolutely	
  horrible...	
  we	
  waited	
  10	
  min	
  
before	
  we	
  even	
  got	
  her	
  attention...	
  and	
  then	
  we	
  had	
  to	
  
wait	
  45	
  -­‐ FORTY	
  FIVE!	
  -­‐ minutes	
  for	
  our	
  entrees…	
  stalk	
  
the	
  waitress	
  to	
  get	
  the	
  cheque…	
  she	
  didn't	
  make	
  eye	
  
contact	
  or	
  even	
  break	
  her	
  stride	
  to	
  wait	
  for	
  a	
  response	
  
…

900,000	
  online	
  reviews



Log	
  odds	
  ratio

Log	
  likelihood	
   ratio:	
  does	
  “horrible”	
  occur	
  more	
  %	
  in	
  corpus	
  A	
  or	
  B?
log 𝑃%	
   “ℎ𝑜𝑟𝑟𝑖𝑏𝑙𝑒” − log 𝑃1	
  (“ℎ𝑜𝑟𝑟𝑖𝑏𝑙𝑒”)

=	
  𝑙𝑜𝑔 56789% “:6;;<=>?” 	
  
∑ 56789(A6;B)CDEF 	
  GH	
  I

− 𝑙𝑜𝑔 567891 “:6;;<=>?” 	
  
∑ 56789(A6;B)CDEF 	
  GH	
  J

Log	
  odds	
  ratio:	
   	
  does	
  “horrible”	
  have	
  higher	
  odds	
  in	
  A	
  or	
  B?

	
   𝑙𝑜𝑔
KDLHMI “NDEEGOPQ” 	
  

RI

STKDLHMI “NDEEGOPQ” 	
  
RI

− 𝑙𝑜𝑔
KDLHMJ “NDEEGOPQ” 	
  

RJ

STKDLHMJ “NDEEGOPQ” 	
  
RJ

	
   𝑙𝑜𝑔 56789% “:6;;<=>?”
U%T56789% “:6;;<=>?”

− 𝑙𝑜𝑔 567891 “:6;;<=>?”
U1T567891 “:6;;<=>?”



Log	
  odds	
  ratio	
  with	
  a	
  prior

Log	
  odds	
  ratio:

𝑙𝑜𝑔 VI “:6;;<=>?”
UITVI “:6;;<=>?”

− 𝑙𝑜𝑔 VJ “:6;;<=>?”
UJTVJ “:6;;<=>?”

With	
  a	
  prior:

𝑙𝑜𝑔 VI “:6;;<=>?” WVXEGDE	
  (“:6;;<=>?”)
UIWUXEGDET(VI “:6;;<=>?” WVXEGDE(“:6;;<=>?”)

− 𝑙𝑜𝑔 VJ “:6;;<=>?” WVXEGDE	
  (“:6;;<=>?”)
UJWUXEGDET(VJ “:6;;<=>?” WVXEGDE(“:6;;<=>?”)



Log	
  odds	
  ratio	
  informative	
  Dirichlet prior	
  
Monroe,	
   Colaresi and	
  Quinn	
   (2008)

Find	
  words	
  that	
  are	
  statistically	
  overrepresented	
  in	
  a	
  particular	
  category	
  of	
  
review	
  compared	
  to	
  another	
  

𝛿ZA
(<T[) = 𝑙𝑜𝑔

𝑦A< + 	
  𝛼A
𝑛< + 	
  𝛼a − (𝑦A< +	
  𝛼A)	
  

− 	
  𝑙𝑜𝑔
𝑦A
[ +	
  𝛼A

𝑛[ + 	
  𝛼a − (𝑦A
[+	
  𝛼A)	
  

(𝑛< is	
  the	
  size	
  of	
  corpus	
  i,	
  𝑛[ is	
  the	
  size	
  of	
  corpus	
  j,	
  𝑦A< is	
  the	
  count	
  of	
  word	
  w in	
  corpus	
  i,	
  𝑦A
[ is	
  the	
  count	
  of	
  word	
  w in	
  corpus	
  j,	
  𝛼a

is	
  the	
  size	
  of	
  the	
  background	
  corpus,	
  and	
  𝛼A is	
  the	
  count	
  of	
  word	
  w in	
  the	
  background	
  corpus.)	
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Final	
  statistic	
  for	
  a	
  word:	
  z-­‐score	
  of	
  its	
  log-­‐odds-­‐ratio:
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Top	
  50	
  words	
  associated	
  with	
  one-­‐*	
  
reviews	
  by	
  Monroe,	
  et	
  al. (2008)	
  method

Linguistic Class Words	
  in	
  Class
Negative	
  sentiment worst,	
  rude,	
  terrible,	
  horrible,	
  bad,	
  awful,	
  disgusting,	
  

bland,	
  tasteless,	
  gross,	
  mediocre,	
  overpriced,	
  worse,	
  
poor

Linguistic	
  negation no,	
  not
1 pl pronouns we,	
  us,	
  our
3rd pronouns she,	
  he,	
  her,	
  him

Past	
  tense	
  verbs was,	
  were,	
  asked,	
  told,	
  said,	
  did,	
  charged,	
  waited,	
  left,	
  
took

Narrative	
  sequencers after,	
  then
Common	
  nouns manager,	
  waitress,	
  waiter,	
  customer,	
  customers,	
  

attitude,	
  waste,	
  poisoning,	
  money,	
  bill,	
  minutes
Irrealismodals would,	
  should

Complementizers to,	
  that



Language	
  of	
  bad	
  reviews?
Negative	
  sentiment	
  language
horrible	
  awful	
  terrible	
  bad	
  disgusting

Past	
  narratives about	
  people	
  (Biber’s factor)
waited,	
  didn’t,	
  was
he,	
  she,	
  his,	
  her,	
  
manager,	
  customer,	
  waitress,	
  waiter

Frequent	
  mentions	
  of	
  we	
  and us
...	
  we were	
  ignored	
  until	
  we flagged	
  down	
  one	
  
waiter	
  to	
  go	
  get	
  our waitress	
  …



Other	
  narratives	
  with	
  this	
  language

A	
  genre	
  using:

Past	
  tense,	
  we/us,	
  negative,	
  people	
  narratives	
  

Texts	
  written	
  by	
  people	
  suffering	
  trauma	
  
◦ Chat	
  group	
  discussions	
  after	
  Princess	
  Diana’s	
  death

◦ Stone,	
  L.D.	
  &	
  Pennebaker,	
  J.W.	
  (2002).	
  Trauma	
  in	
  real	
  time:	
  Talking	
  and	
  avoiding	
  online	
  conversations	
  about	
  the	
  death	
  of	
  Princess	
  
Diana.	
  Basic	
  and	
  Applied	
  Social	
  Psychology,	
  24,	
  172-­‐182

◦ Blog	
  posts	
  after	
  September	
  11,	
  2001
◦ Cohn,	
  M.A.,	
  Mehl,	
  M.R.,	
  &	
  Pennebaker,	
  J.W.	
  	
  (2004).	
  	
  Linguistic	
  markers	
  of	
  psychological	
  change	
  surrounding	
  September	
  11,	
  2001.	
  

Psychological	
  Science,	
  15,	
  687-­‐693

◦ Student	
  newspaper	
  reports	
  after	
  a	
  campus	
  tragedy
◦ Gortner,	
  E.-­‐M.,	
  &	
  Pennebaker,	
  J.W.	
  (2003).	
  The	
  archival	
  anatomy	
  of	
  a	
  disaster:	
  Media	
  coverage	
  and	
  community-­‐wide	
  health	
  effects	
  of	
  

the	
  Texas	
  A&M	
  Bonfire	
  Tragedy.	
  Journal	
  of	
  Social	
  and	
  Clinical	
  Psychology,	
  22,	
  580-­‐603

Why?	
  	
  Pennebaker’s social	
  stage	
  model	
  of	
  coping
• people	
   feel	
  a	
  need	
   to	
  tell	
  stories	
  expressing	
   their	
  negative	
  emotion,
• “we/us/our”	
   suggests	
  we	
  are	
  seeking	
  comfort	
  in	
  community
• Past	
  tense	
  used	
  to	
  distance	
  ourselves	
   from	
  the	
  traumatic	
  event



Implications

1-­‐star	
  reviews	
  are	
  not	
  descriptions	
  of	
  bad	
  food.
They	
  are	
  trauma	
  narratives!

The	
  lesson	
  of	
  bad	
  reviews:	
  
We	
  are	
  very	
  sensitive	
  to	
  personal	
  interaction



Positive	
  Reviews?

orgasmic	
  pastry
seductively	
  seared...
very	
  naughty	
  pork	
  belly

addicted	
  to	
  wings
the	
  fries	
  are	
  like	
  crack
….crave…	
  cupcakes



Why	
  the	
  addiction	
  narrative?

Craved	
  foods	
  aren’t	
  vegetables,	
  or	
  main	
  courses	
  like	
  
meatloaf	
  or	
  fish	
  or	
  even	
  side	
  dishes	
  like	
  mashed	
  potatoes
They	
  are	
  junk	
  foodsor	
  at	
  least	
  non-­‐normative	
  foods
• Assuage	
  the	
  guilt
• It’s	
  not	
  my	
  fault,	
  I	
  had	
  no	
  control,	
  the	
  cupcake	
  made	
  me	
  eat	
  it



Gender	
  and	
  the	
  addiction	
  metaphor?

Are	
  women	
  more	
  likely	
  to	
  use	
  the	
  
metaphor	
  of	
  drugs	
  than	
  men?
◦ women	
  are	
  more	
  pressured	
  to	
  conform	
  to	
  healthy	
  eating	
  
◦ women	
  more	
  likely	
  to	
  mention	
  food	
  cravings	
  
◦ Rozin,	
  et	
  al. (1991):	
  females	
   are	
  significantly	
  more	
  likely	
  to	
  express	
  
cravings	
  for	
  chocolate	
  than	
  males.	
  

◦ Zellner,	
  et	
  al. (1999),	
  Weingarten	
  and	
  Elston (1990),	
  Osman	
  and	
  Sobal
(2006):	
  female	
   undergraduates	
  more	
  likely	
  than	
  males	
  to	
  report	
   food	
  
cravings.	
  

◦How	
  to	
  test:
◦ Figure	
  out	
  the	
  gender	
  of	
  Yelp	
  users	
  from	
  first	
  names
◦ Using	
  Social	
  Security	
  Baby	
  Name	
  database
◦ See	
  if	
  women	
  use	
  the	
  drug	
  metaphor	
  more.



Are	
  women	
  more	
  likely	
  to	
  use	
  the	
  
metaphor	
  of	
  drugs	
  than	
  men?
• Women	
  significantly	
  more	
  likely	
  than	
  men	
  to	
  talk	
  about	
  
food	
  as	
  a	
  drug	
  (p=0.000832).

• But	
  we	
  don’t	
  know	
  the	
  cause:
• women	
  might	
  be	
  more	
  likely	
  than	
  men	
  to	
  have	
  these	
  
cravings

• women	
  might	
  be	
  more	
  comfortable	
  than	
  men	
  in	
  admitting	
  
to	
  these	
  cravings	
  

• women	
  might	
  have	
  identical	
  desires	
  but	
  be	
  more	
  likely	
  than	
  
men	
  to	
  use	
  this	
  particular	
  linguistic	
  metaphor

• By	
  the	
  way
• Men	
  were	
  more	
  likely	
  to	
  use	
  the	
  language	
  of	
  trauma



The	
  linguistics	
  of	
  food	
  requests

Question:	
  What	
  language	
  do	
  people	
  use	
  when	
  
making	
  successful	
   requests?

Problem:	
   it	
  depends	
  on	
  the	
  request

Solution:	
   control	
  for	
  the	
  request
21,000	
  requests	
   for	
  pizza	
  on	
  “Random	
  Acts	
  of	
  Pizza”	
  
Reddit.

Tim	
  Althoff,	
  Cristian Danescu-­‐Niculescu-­‐Mizil,	
   Dan	
  Jurafsky.	
  2014.	
  How	
  to	
  Ask	
  
for	
  a	
  Favor:	
  A	
  Case	
  Study	
  on	
  the	
  Success	
  of	
  Altruistic	
  Requests.	
   AAAI	
  ICWSM	
  
2014



“My	
  gf	
  and	
  I	
  have	
  hit	
  some	
  hard	
  times	
  with	
  her	
  losing	
  
her	
  job	
  and	
  then	
  unemployment as	
  well	
  for	
  being
physically	
  unable	
  to	
  perform	
  her	
  job due	
  to	
  various	
  
hand	
  injuries	
  as	
  a	
  server	
  in	
  a	
  restaurant.	
  She	
  is	
  
currently	
  petitioning	
  to	
  have	
  unemployment
reinstated	
  due	
  to	
  medical	
  reasons	
  for	
  being	
  unable	
  to	
  
perform	
  her	
  job,	
  but	
  until	
  then	
  things	
  are	
  really	
  tight
and	
  ANYTHING	
  would	
  help	
  us	
  out	
  right	
  now.
I	
  [...]	
  would	
  certainly	
  return	
  the	
  favor	
  again	
  when	
  I	
  am	
  
able	
  to	
  reciprocate.“

FACTORS	
  (1)

84

Evidentiality:	
  Urgent	
  requests	
  are	
  met	
  more	
  
frequently	
  than	
  non-­‐urgent	
  requests	
  (Yinon	
  and	
  
Dovrat	
  1987;	
  Shotland	
  and	
  Stebbins	
   1983;	
  Colaizzi,	
  Williams,	
  
and	
  Kayson	
  1984;	
  Gore,	
  Tobiasen,	
   and	
  Kayson	
  1997)

Length:	
  Long	
  requests	
  demonstrate	
  extra	
  
effort	
  and	
  can	
  provide	
  more	
  evidence
(Lettice	
   et	
  al.	
  2012)

Reciprocity:	
  Promises	
  to	
  return	
  the	
  favor
(Wilke	
  and	
  Lanzetta	
  1970;	
  Willer	
  et	
  al.	
  2013;	
  Gray,	
  Ward,	
  and	
  
Norton	
  2012;	
  Plickert,	
  Côté,	
  and	
  Wellman	
   2007)Status:	
  People	
  of	
  high	
  status	
  (e.g.	
  occupation	
  or	
  

wealth)	
  receive	
  help	
  more	
  often.	
  
(Solomon	
  and	
  Herman	
  1977;	
  Goodman	
  and	
  Gareis	
  1993)



Who	
  gets	
  pizza?
Predictable	
  from	
  the	
  language!
Most	
  important	
  factor:	
  Pro-­‐social	
  behavior	
  
◦Generalized	
  Reciprocity

Promising	
  to	
  Pay	
  it	
  Forward

◦Saying	
  thank	
  you
◦Having	
  karma	
  in	
  community

85



Computing	
  the	
  Language	
  of	
  Food
The	
  language	
  of	
  menus	
  and	
  ads
◦economics	
  of	
  “modest”	
  advertising
◦Health,	
  authenticity,	
   and	
  class

The	
  language	
  of	
  reviews	
  and	
  requests
◦social	
  psychology	
  of	
  language
◦the	
  linguistic	
  signs	
  of	
  trauma
◦our	
  complex	
  attitudes	
  toward	
  food	
  and	
  body
◦ the	
  rewards	
  of	
  pro-­‐social	
  behavior/language



◦Innovation	
  happens	
  at	
  interstices,	
  as	
  we	
  
borrow	
  and	
  extend	
  the	
  ideas	
  of	
  our	
  
neighbors
◦People	
  suffer	
  when	
  you	
  are	
  mean	
  to	
  them,	
  and	
  
are	
  generous	
  when	
  you	
  are	
  kind
◦You	
  can	
  tell	
  a	
  lot	
  about	
  psychology,	
  economics,	
  
even	
  evolution	
  if	
  you	
  just	
  look	
  very	
  carefully	
  at	
  
the	
  language	
  of	
  food

Some	
  conclusions	
   from	
  the	
  Language	
  
of	
  Food



Other	
  stuff	
  going	
  on	
  in	
  our	
  lab

Computational	
  historical	
  linguistics
◦Test	
  linguistic	
  theories	
  of	
  meaning	
  change
◦Using	
  200	
  years	
  of	
  online	
  corpora

a b c

Figure 1: Two-dimensional visualization of semantic change in English using SGNS vectors.2 a, The word gay shifted from
meaning “cheerful” or “frolicsome” to referring to homosexuality. b, In the early 20th century broadcast referred to “casting
out seeds”; with the rise of television and radio its meaning shifted to “transmitting signals”. c, Awful underwent a process of
pejoration, as it shifted from meaning “full of awe” to meaning “terrible or appalling” (Simpson et al., 1989).

are then compared across time-periods. This new
direction has been effectively demonstrated in a
number of case-studies (Sagi et al., 2011; Wijaya
and Yeniterzi, 2011; Gulordava and Baroni, 2011;
Jatowt and Duh, 2014) and used to perform large-
scale linguistic change-point detection (Kulkarni
et al., 2014) as well as to test a few specific hy-
potheses, such as whether English synonyms tend
to change meaning in similar ways (Xu and Kemp,
2015). However, these works employ widely dif-
ferent embedding approaches and test their ap-
proaches only on English.

In this work, we develop a robust methodol-
ogy for quantifying semantic change using embed-
dings by comparing state-of-the-art approaches
(PPMI, SVD, word2vec) on novel benchmarks.

We then apply this methodology in a large-scale
cross-linguistic analysis using 6 corpora spanning
200 years and 4 languages (English, German,
French, and Chinese). Based on this analysis, we
propose two statistical laws relating frequency and
polysemy to semantic change:

• The law of conformity: Rates of semantic
change scale with a negative power of word
frequency.

• The law of innovation: After controlling for
frequency, polysemous words have signifi-
cantly higher rates of semantic change.

2 Diachronic embedding methods
The following sections outline how we construct
diachronic (historical) word embeddings, by first
constructing embeddings in each time-period and
then aligning them over time, and the metrics that
we use to quantify semantic change.3

2Appendix B details the visualization method.
3All code will be released upon publication.

2.1 Embedding algorithms
We use three methods to construct word em-
beddings within each time-period: PPMI, SVD,
and SGNS (i.e., word2vec).4 These distributional
methods represent each word wi by a vector wi

that captures information about its co-occurrence
statistics. These methods operationalize the ‘dis-
tributional hypothesis’ that word semantics are im-
plicit in co-occurrence relationships (Harris, 1954;
Firth, 1957). The semantic similarity/distance be-
tween two words is approximated by the cosine
similarity/distance between their vectors (Turney
and Pantel, 2010).

2.1.1 PPMI
In the PPMI representations, the vector embedding
for word wi 2 V contains the positive point-wise
mutual information (PPMI) values between wi and
a large set of pre-specified ‘context’ words. The
word vectors correspond to the rows of the matrix
MPPMI 2 R|V|⇥|VC | with entries given by

MPPMI
i,j = max

⇢
log

✓
p̂(wi, cj)

p̂(w)p̂(cj)

◆
� ↵, 0

�
,

(1)
where cj 2 VC is a context word and ↵ > 0

is a negative prior, which provides a smooth-
ing bias (Levy et al., 2015). The p̂ correspond
to the smoothed empirical probabilities of word
(co-)occurrences within fixed-size sliding win-
dows of text. Clipping the PPMI values above zero
ensures they remain finite and has been shown to
dramatically improve results (Bullinaria and Levy,
2007; Levy et al., 2015); intuitively, this clipping
ensures that the representations emphasize posi-
tive word-word correlations over negative ones.

4Synchronic applications of these three methods are re-
viewed in detail in Levy et al. (2015).

With	
  Will	
  Hamilton	
   and	
  Jure	
  Leskovec



Other	
  stuff	
  going	
  on	
  in	
  our	
  lab

Police	
  language	
  and	
  race
◦Use	
  Oakland	
  police	
  department	
  footage
◦Can	
  we	
  extend	
  Cristian’s	
  work	
  on	
  
politeness	
  to	
  measure	
  procedural	
  justice
◦ Respect,	
  neutrality,	
  etc.	
  of	
  police	
  officers
◦ Do	
  police	
  interactions	
  with	
  whites	
  and	
  blacks	
  
differ	
  in	
  aspects	
  of	
  procedural	
  justice	
  as	
  
measured	
  from	
  language?

With	
  Jennifer	
  Eberhardt,	
   Nick	
  Camp,	
  Camilla	
  Griffiths,	
   Rob	
  Voigt,	
  Vinod	
  
Prabhakaran,	
  David	
  Jurgens,	
  Will	
  Hamilton	
  


