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1
SYSTEM AND METHOD FOR PROVIDING
FOOD TAXONOMY BASED FOOD SEARCH
AND RECOMMENDATION

CROSS REFERENCE TO RELATED
APPLICATIONS

None.
FIELD OF THE DISCLOSURE

The present invention relates to a system and method for
providing a restaurant service, and more particularly relates
to a restaurant service system and method for building a food
taxonomy. More particularly still, the present invention
relates to a restaurant service system and method for pro-
viding improved food search and browsing using a food
taxonomy and based on diners’ search intent.

DESCRIPTION OF BACKGROUND

A restaurant service usually includes hundreds or thou-
sands participating restaurants. The restaurant service aggre-
gates the participating restaurants’ menus, each of which
includes a plurality (meaning more than one) of menu items.
Each menu item has a title (meaning a name), a description
about the menu item and attributes, such as price and type
(drink, appetizer, entrée, dessert, etc.). The menus and menu
items are stored in a database within a restaurant service
system that empowers and provides the restaurant service.
The restaurant service system also stores additional infor-
mation about the participating restaurants. For example, the
location, cuisine type (such as pizza or Mexican food),
service hours, types of services, delivery area, and various
service fees of each participating restaurant are stored in the
database.

The restaurant service system is usually accessible over
the Internet. Diners use computers (such as desktop com-
puters, laptop computers, tablet computers, smartphones, or
personal digital assistant (“PDAs™)) to access web pages
provided by the restaurant service system. The web pages
allow the diners to search and find desired restaurants and
menu items for the purpose of building and placing food
orders. The restaurant service system then sends the orders
to the respective serving restaurants for the orders.

To search for a desired restaurant to place a food order, a
diner enters his search criteria (also referred to herein as
search terms and search data), such as his address, a restau-
rant name, or a menu item. For example, the diner keys in
his street address, city, state and desired food type. The
search data is then sent to a server within the restaurant
service system. The server accesses the database and
retrieves a list (meaning zero or more) of restaurants meet-
ing the search criteria. For example, each restaurant in the
list is within a predefined radius from the address he entered,
and serves the type of food matching the entered cuisine
type.

The diner then chooses a restaurant, and builds an order
with selected menu items of the selected restaurant. Once the
food order is built and placed, the restaurant service system
receives the order, stores the order into the database, and
forwards the order the selected restaurant (meaning the
serving restaurant for the placed order). The serving restau-
rant prepares the order before the order is delivered to the
diner by a delivery service. The delivery service carries the
prepared food order from the restaurant to the addresses of
the diner.
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Conventional restaurant services present numerous short-
comings in meeting diners’ needs. A conventional restaurant
service maintains a collection menus and menu items. Two
menu items from two different restaurants may indicate the
same dish (such as Chicken Pad Thai), but have different
menu item titles. The different menu names cause the
conventional restaurant service to treat the two menu items
as two unrelated menu items, and thus provide inferior food
search results. In addition, the conventional restaurant ser-
vice fails to understand and take advantage of important
information provided by diners’ search terms. For example,
diners often enter dish attributes (such as healthy, vegan, and
Halal) indicating their food search intent. Failure of under-
standing the dish attributes and diners’ intent produces
undesirable food search results and food recommendation.
The problem is further compounded by hyper-locality or
restaurant data making relevant recommendations very dif-
ficult due to data scarcity. In other words it is very difficult
to find similar users, dishes, or restaurants since every menu
item is unique. Accordingly, there is a need for an improved
restaurant service that incorporates a food taxonomy includ-
ing dishes, dish attributes and dish ingredients. The
improved restaurant service uses the food taxonomy to
provide superior food search results and recommendation,
and rich navigation and discovery capabilities. In addition,
the improved restaurant service determines the food search
intent of diners and provided more related search results and
food recommendations matching their food search intent.

OBIECTS OF THE DISCLOSED SYSTEM,
METHOD, AND APPARATUS

Accordingly, it is an object of this disclosure to provide a
restaurant service system and method that builds a food
taxonomy.

Another object of this disclosure is to provide a restaurant
service system and method for mapping menu items to
dishes in a food taxonomy.

Another object of this disclosure is to provide a restaurant
service system and method for mapping menu items to
dishes in a food taxonomy based on the frequency menu
items appear in restaurant menus.

Another object of this disclosure is to provide a restaurant
service system and method for mapping menu items to
dishes in a food taxonomy based on the frequency menu
items appear in restaurant menus, search logs and order
history.

Another object of this disclosure is to provide a restaurant
service system and method for mapping menu items to
dishes in a food taxonomy using a dish classifier.

Another object of this disclosure is to provide a food
taxonomy of dishes with dish attributes.

Another object of this disclosure is to provide a food
taxonomy of dishes with dish ingredients.

Another object of this disclosure is to provide a food
taxonomy of dishes with a dish popularity rank.

Another object of this disclosure is to derive dish attri-
butes from search logs.

Another object of this disclosure is to provide a food
taxonomy based restaurant service system and method that
identify the search intent of diners.

Another object of this disclosure is to provide improved
food search based on the search intent of diners.

Another object of this disclosure is to provide improved
food search based on similarity between restaurants.
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Another object of this disclosure is to provide improved
food search and recommendation based on taste similarity
between diners.

Other advantages of this disclosure will be clear to a
person of ordinary skill in the art. It should be understood,
however, that a system or method could practice the disclo-
sure while not achieving all of the enumerated advantages,
and that the protected disclosure is defined by the claims.

SUMMARY OF THE DISCLOSURE

Generally speaking, pursuant to the various embodiments,
the present disclosure provides a system and method for
providing a restaurant service to diners. In accordance with
the present teachings, the system includes restaurant server
adapted to communicate with diner communication devices
over a wide area network. The diner communication devices
are used by diners for accessing the restaurant service. The
server is also adapted to communicate with restaurant com-
munication devices operated by restaurants. The server
receives menus and menu items from the restaurant com-
munication devices, saves the menus and menu items into a
database, and maps the menu items to dishes in a taxonomy.
The menu item dish mappings are stored in the database as
well. To map a menu item to a dish, the server determines
a menu item frequency, a search log frequency, and a food
order frequency. From the menu item frequency, a search log
frequency, and a food order frequency, the server derives a
menu rank, a search rank and a food order rank respectively.

The server then derives an accumulative rank from the
menu rank, the search rank and the food order rank. If the
accumulative rank is over a predetermined threshold, a dish
is created from the menu item. In other words, the menu item
is mapped to a new dish. The accumulative rank is consid-
ered as a dish popularity for the dish. The server also trains
dish classifiers for dishes. For each dish, the server trains a
dish classifier from menu items mapped to the dish and
menu items that are mapped to different dishes. The dish
classifier is then applied to new menu items and other
unmapped menu items to determine whether these menu
items should be mapped to the dish.

Search terms are used by the server to derive dish attri-
butes. The server also derives dish ingredients from menu
item description and other information. Dishes, dish attri-
butes and dish ingredients are ranked based on how often
they appear in search logs and indexed and searched when
diners search for food. The server determines the search
intent of the diners by parsing and analyzing the search
terms and enriching the query with additional attributes and
engine hints. The search intent is then used to provide
improved food search. Also considered in food search is
restaurant similarity. Dishes from similar restaurants are
ranked higher in a search result list. The search result list can
be browsed and sorted by facets and filters, such as dish
popularity and dish attributes. In addition, the server deter-
mines taste similarity between diners. The taste similarity is
used to provide dish recommendations to diners. Certain
dishes are frequently ordered together. For example, French
Fries are often ordered together with hamburgers. Accord-
ingly, when a hamburger is ordered, French Fries are rec-
ommended to the diner ordering the hamburger.

Dishes are arranged in hierarchical structure with dishes
being nodes at different levels within the hierarchical struc-
ture. Each node include properties, such as dish attributes
and dish ingredients. In addition to the dish hierarchy, the
food taxonomy also includes additional hierarchies, such as
a hierarchy for ingredients and another hierarchy for food
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preparation method. The node properties are presented to
diners as facets. Each facet is a food search and browsing
refinement option. The facets are also tracked and periodi-
cally ranked by the restaurant server.

BRIEF DESCRIPTION OF THE DRAWINGS

Although the characteristic features of this disclosure will
be particularly pointed out in the claims, the invention itself,
and the manner in which it may be made and used, may be
better understood by referring to the following description
taken in connection with the accompanying drawings form-
ing a part hereof, wherein like reference numerals refer to
like parts throughout the several views and in which:

FIG. 1 is a simplified block diagram of a restaurant
service system in accordance with this disclosure;

FIG. 2 is a flowchart that depicts a process by which a
restaurant service server generates a food taxonomy in
accordance with the teachings of this disclosure;

FIG. 3 is a flowchart depicting a process by which a
restaurant server maps a menu item to a dish in a food
taxonomy in accordance with the teachings of this disclo-
sure;

FIG. 4 is a sequence diagram depicting a process by
which a restaurant service system maps a menu item to an
existing dish in a taxonomy in accordance with the teachings
of this disclosure;

FIG. 5 is a flowchart depicting a process by which a
restaurant server trains a dish classifier for a dish in accor-
dance with the teachings of this disclosure;

FIG. 6 is a flowchart depicting a process by which a
restaurant server applies maps a menu item to a dish by
applying a dish classifier to the description of the menu item
in accordance with the teachings of this disclosure;

FIG. 7 is a flowchart depicting a process by which a
restaurant server determines the dish ingredients of a dish in
accordance with the teachings of this disclosure;

FIG. 8 is a sequence diagram depicting a process by
which a restaurant service system implements food search
and food ordering in accordance with the teachings of this
disclosure;

FIG. 9 is a flowchart depicting a process by which a
restaurant server determines the dish attributes of a dish in
accordance with the teachings of this disclosure;

FIG. 10 is a flowchart depicting a process by which a
restaurant service system provides food searching to a diner
in accordance with the teachings of this disclosure;

FIG. 11 is a flowchart depicting a process by which a
restaurant service system food searching to a diner in
accordance with the teachings of this disclosure;

FIG. 12 is a sample screenshot of a diner device display-
ing a food search result list in accordance with the teachings
of this disclosure;

FIG. 13 is a flowchart depicting a process by which a
restaurant server groups similar diners into a diner cluster in
accordance with the teachings of this disclosure;

FIG. 14 is a flowchart depicting a process by which a
restaurant server determines a list of recommended dishes
and menu items for a diner in accordance with the teachings
of this disclosure;

FIG. 15 is an entity relationship diagram showing a dish
and its dish attributes and dish ingredients in accordance
with the teachings of this disclosure;

FIG. 16 is a perspective view of diner communication
devices in accordance with the teachings of this disclosure;
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FIG. 17 is a simplified block diagram of a server per-
forming specialized functions in accordance with the teach-
ings of this disclosure;

FIG. 18 is a flow chart depicting a process by which a
restaurant server determines the search intent from a search
query in accordance with the teachings of this disclosure;

FIG. 19 is a flow chart depicting a process by which a
restaurant server orders a list of search results in accordance
with the teachings of this disclosure; and

FIG. 20 is an illustrative directed graph in accordance
with the teachings of this disclosure.

A person of ordinary skills in the art will appreciate that
elements of the figures above are illustrated for simplicity
and clarity, and are not necessarily drawn to scale. The
dimensions of some elements in the figures may have been
exaggerated relative to other elements to help understanding
of the present teachings. Furthermore, a particular order in
which certain elements, parts, components, modules, steps,
actions, events and/or processes are described or illustrated
may not be actually required. A person of ordinary skills in
the art will appreciate that, for the purpose of simplicity and
clarity of illustration, some commonly known and well-
understood elements that are useful and/or necessary in a
commercially feasible embodiment may not be depicted in
order to provide a clear view of various embodiments in
accordance with the present teachings.

DETAILED DESCRIPTION

Turning to the Figures and to FIG. 1 in particular, a
restaurant service system serving diners is shown and gen-
erally indicated at 100. The illustrative system 100 provides
for real-time or near real-time information exchange
between participating restaurants, the system 100, diners,
and food deliverymen. The system 100 includes a restaurant
server 102, a database 104 operatively coupled to the
restaurant server 102, a restaurant communication device
116 communicating with the restaurant server 102 over a
wide area network 106 (such as the Internet), and a diner
communication device 112 used by a diner 110 for accessing
and communicating with the restaurant server 102.

The diner communication device (also referred to herein
as diner device) 112 can be a desktop computer, a laptop
computer, a tablet computer or a smartphone as pictured in
FIG. 16. For example, a laptop computer 112 communicates
with the restaurant server 102 over the Internet 106 through
a local WiFi link or an Ethernet cable link. As an additional
example, a smartphone 112 communicates with the restau-
rant server 102 over the Internet 106 through a local WiFi
link or a link to a public cellular phone network 108. The
diner device 112 can also be other types of communication
devices, such as a PDA, that is capable of network commu-
nication and visual display.

The diner device 112 runs a diner software application,
such as a web browser provided by Google or Microsoft, for
interacting with the diner 110 and communicating with the
restaurant server 102. The diner software application can
also be a proprietary software application. The diner soft-
ware application allows the diner 110 to search for restau-
rants and dishes, place a food order including one or more
menu items, and send and receive messages.

The restaurant server 102 is further illustrated by refer-
ence to FIG. 17. Referring now to FIG. 17, a simplified
block diagram of the restaurant server 102 is shown. The
server 102 has one or more processors (such as central
processing units) 1702, one or more networking interfaces
1706 coupled to the processor 1702 and the Internet 106,
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some amount of memory 1704 accessed by the processor
1702. The networking interface 1706 (or a different net-
working interface) is also used to access the database 104.
The restaurant server 102 is said to be operatively coupled
to the Internet 106 and the database 104. The restaurant
server 102 can be a standalone or distributed server system
including more than one server that are distributed in
multiple physical locations. The restaurant server 102 can
also be implemented as a cloud server system.

In the illustrative embodiment, the restaurant server 102
runs an operating system 1708, such as Linux or Windows.
The restaurant server 102 includes one or more specialized
server software applications 1710 running on the operating
system 1708 and the processor 1702. The server software
application 1710 actuates the server 102 to perform the
inventive steps of the instant disclosure. The server software
application 1710 is written in one or more computer pro-
gramming languages, such as Java, C#, PHP, Object-C, etc.
When the server software application is run on the server
102, the server 102 is coded, controlled and actuated to carry
out specialized functions of the present invention. In such a
case, the server software application is part of the server 102.
By performing the specialized functions defined by the
server software application, the restaurant server 102
becomes a specialized machine.

The server software application can be implemented with
different layers, such as a user interface layer, a business
logic layer and a data layer. One main function of the user
interface layer is to interact with users, such as the diner 110.
The user interface layer generates user interface, such as
web pages coded in HTML and JavaScript languages, and
retrieves user input data entered by the diner 110. Logically
sitting the user interface layer, the business logic layer
implements business policies and decisions. The data layer
handles data between the business logic layer and the
database 104.

Turning back to FIG. 1, the database 104 can be a
standalone or distributed database system, such as a data-
base farm distributed across multiple physical locations. A
distributed database system provides the benefit of scalabil-
ity, reliability, availability, data replication, etc. In one
implementation, the database 104 is a relational database,
such as Oracle or Microsoft SQL databases. Alternatively,
the database 104 is a cloud based database, such as Cassan-
dra or Google BigTable.

The restaurant communication device (also referred to
herein as restaurant device) 116 can be any one of the
devices pictured in FIG. 16 or a different device, such as an
embedded system. The restaurant device 116 is operated and
used by a restaurant 35 for communicating with the restau-
rant server 102. For example, the device 116 is used to
upload restaurant menus, each of which includes a list of
menu items. As an additional example, the device 116
receives orders from the restaurant server 102, and provides
order status updates to the restaurant server 102.

A food taxonomy of a restaurant service includes a
hierarchical graph of dishes, and associated dish attributes
and dish ingredients for each dish in the food taxonomy. The
hierarchical graph is a directed graph with dishes as its nodes
and the dish attributes and dish ingredients as properties of
the nodes. In the directed graph, dishes are arranged and
placed at different levels. Except nodes at the root level, each
node has one or more parent nodes. Nodes at the root level
(meaning the highest level and level one) are also referred to
herein as root nodes. Each root node has one or more child
nodes. Each node is a child node of one or more parent nodes
at a higher level. In other words, each node at level N
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(meaning an integer larger than one) is a child node of one
or more parent nodes at level N-1. For example, steak salad
and chicken salad dishes are child nodes a of a salad dish
node.

An illustrative directed graph is further illustrated by
reference to FIG. 20. Turning to FIG. 20, an illustrative
directed graph 2000 is shown. In the directed graph, root
level nodes are indicated as level 0 nodes, such as the node
2002. The node 2002 has a list of level 1 nodes, such as the
node 2004 and 2008. The node 2004 includes a list of level
2 nodes, such as the node 2006. The dish “Chicken Salad
Sandwich” a child node of the level 1 node 2004 and a child
node of the level 0 node 2002.

The nodes and the nodes properties are stored in the
database 104. In one implementation, the dishes, dish attri-
butes and dish ingredients are indexed in the database 104
for fast searching. One or more node properties is presented
to diners as a facet. Each dish can also be presented to diners
as a facet. Facets allow diners to browse available dishes and
refine a set of search results.

A dish is a food item that has the same or different menu
item titles in different menus. For example, a hamburger or
cheese burger is dish that likely has the same name in
different restaurants’ menus. However, many dishes appear
in different menu item titles on different menus. For
instance, “Chicken Pad Thai” and “Pad Thai with Chicken”
are two different menu item titles in two different menus of
two different restaurants, while they represent the same
dish—Chicken Pad Thai.

Dish attributes describe the characteristics of a dish.
“Healthy,” “vegan,” “Halal,” “Gluten free,” “Low sodium”
and “Peanut free” are illustrative dish attributes. As an
additional example, the preparation method of a dish is a
dish attribute of the dish as well. As still a further example,
ratings of dishes can be used as dish attributes as well. Dish
ingredients are ingredients comprising a dish. For example,
a Chicken Pad Thai includes chicken, noodle, egg, bean
sprouts and tofu as its main ingredients. A dish and its
attributes and ingredients are further illustrated in an entity
relationship diagram in FIG. 15. Dishes, dish attributes and
dish ingredients along with restaurants, menus, menu items
and diners are represented by data tables and records in the
database 104.

A food taxonomy is built, updated and maintained by the
server software application as shown in FIG. 2. Referring to
FIG. 2, a flowchart depicting a process by which the
restaurant server 102 builds and updates the food taxonomy,
is shown and generally indicated at 200. The food taxonomy
data is stored in the database 104. At 202, the server software
application retrieves the menu and the menu items of the
restaurant 35 (or any other restaurant participating in the
restaurant service) from the device 116. In one implemen-
tation, the server software application provides a web page
interface allowing staff members of the restaurant 35 to enter
and modify the menu and the menu items using the restau-
rant device 116. In a different implementation, the server
software application communicates with a proprietary soft-
ware application running on the device 116 to retrieve such
information. It should be noted that the menu items can be
new or modified menu items from the restaurant 35. Each
menu includes a collection of menu items, each of which
includes a title, a description, a price, one or more menu
attributes (such as type), one or more notes (indicating, for
example, availability of the menu item), and other informa-
tion.

At 204, the server software application saves the menu
and the menu items into the database 104. Inside the

10

15

20

25

30

35

40

45

50

55

60

65

8

database 104, the menu is associated with the restaurant 35,
and each menu item is associated with the menu. In a further
implementation, each menu item is also associated with the
restaurant 35. At 206, the server software application maps
some or all (meaning a subset) menu items to dishes. Each
dish that is mapped to from a menu item can be a new or
existing dish in the taxonomy. Where the dish is a new, at
208, it is stored into the database 104. At 210, the server
software application associates the menu item with the dish
by, for example, updating the database 104 to create a menu
item dish mapping between the menu item record and the
dish record inside the database 104.

Dishes can also be created by a partially manual process.
For example, the server software application provides an
interface (such as a web page) allowing a staff member to
create and/or modify one or more dishes. For example, on
the web page, the staff member enters or modifies a dish
title, one or more dish attributes, one or more dish ingredi-
ents, and a dish description. In such a case, at 212, the server
software application retrieves the dish data entered on a
computing device, and creates the one or more dishes. At
208, the server software application stores the one or more
dishes, and the corresponding(s) mappings into the database
104.

The interface provided by the server software application
further allows the staff member to define and/or revise a list
of groups of synonyms. For example, a group of synonyms
includes the words “polio” and “chicken,” which are inter-
preted to stand for the same dish ingredient. Moreover, the
interface allows the staff member to define and/or revise a
stop word list for parsing menu items, search logs, etc. For
example, “Coke” and “2 [ Coke” are regarded as the same
dish. In such a case, the word “2 L.” is added into the stop
word list. In other words, “2 L.”” is a stop word that is filtered
out by the server software application. In one implementa-
tion, the list of groups of synonyms and the stop word list are
used by the server software application to process and filter
menu item titles in mapping menu items to dishes, menu
item descriptions in deriving dish attributes and ingredients,
and/or search terms in searching for food.

The server software application performs one or more
processes to map menu items to dishes. These processes are
further illustrated by reference to FIGS. 3, 4, 5 and 6.
Referring first to FIG. 3, a flowchart depicting a process by
which the server software application maps a menu item to
a dish is shown and generally indicated at 300. At 302, the
server software application determines a menu item fre-
quency, meaning the number of restaurant menus that
include the menu item, for the menu item. The menu item
frequency can be determined using different techniques
known in the art. For example, a SQL statement can be built
and executed against restaurant menus and menu items
stored in the database 104.

As an additional example, the menus and menu items are
retrieved from the database 104 and the menu item is then
compared by title with each retrieved menu and menu item
to determine the menu item frequency. In a further imple-
mentation, only menu items of same or similar cuisine type
are retrieved from the database 104. At 304, the server
software application derives a menu rank from the menu
item frequency. For example, the menu rank of the menu
item is the integral part of the square root of the menu item
frequency. In a further implementation, the menu rank is
normalized such that its value is always in the range
between, for example, zero and one hundred.

At 306, the server software application determines a
search log frequency of the menu item. The search log
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frequency is, for example, the number of times the menu
time appears in search logs from beginning of time, or a
predetermined time (such as three hundred days before from
the current time). A search log is a record in the database 104
storing the search terms that a diner enters when she/he
searches for restaurants and dishes using the system 100. At
308, the server software application derives a search rank for
the menu item from the search log frequency. For example,
the search rank of the menu item is the integral part of the
square root of the search log frequency. In a further imple-
mentation, the search rank is normalized such that its value
is always in the range between, for example, zero and one
hundred.

At 310, the server software application determines a food
order frequency of the menu item. The food order frequency
is, for example, the number of times the menu time appears
in food orders from beginning of time, or a predetermined
time (such as three hundred days before from the current
time). A food order is an order placed by a diner with one or
more menu items, and stored in the database 104. At 312, the
server software application derives a food order rank for the
menu item from the food order frequency. For example, the
food order rank of the menu item is the integral part of the
square root of the food order frequency. In a further imple-
mentation, the food order rank is normalized such that its
value is always in the range between, for example, zero and
one hundred.

At 314, the server software application determines an
accumulative rank for the menu item from the menu rank,
the search rank and the food order rank. The accumulative
rank is, for example, a weighted average of the menu, search
and food order ranks. Where a weight has the value of zero,
the corresponding rank is not considered in determining the
accumulative rank. As an additional example, the accumu-
lative rank is a product of the menu, search and food order
ranks by multiplication. To determine the accumulative
rank, the server software application may optionally select
only some, not all, of the menu, search and food order ranks.
At 314, if the accumulative rank is above a predetermined
threshold (such as a numeric value of seventy), the server
software application views the menu item as a dish, creates
the dish, and stores the dish in the database 104. The created
dish and the menu item have the same name (meaning title).
As described later in the disclosure, dish ingredients and
dish attributes are also associated with the dish. In addition,
at 316, the server software application derives a popularity
rank of the dish from the accumulative rank, and saves it in
the database 104. In one implementation, the popularity rank
of the dish is same as the accumulative rank.

Referring to FIG. 4, a sequence diagram depicting a
different process by which the system 100 maps a menu item
to an existing dish in the taxonomy. At 402, a restaurant
software application running on the restaurant device 116
retrieves a menu item entered by a staff member of the
restaurant 35 using, for example, a web page provided by the
server 102 or an interface provided by the restaurant soft-
ware application. Alternatively, the menu item already exists
in the database 104. In such a case, at 404, the restaurant
software application retrieves the menu item from the server
102. The restaurant software application first sends a request
after a successful login, such as a web HTTP request, to the
server 102. In response, the server software application
retrieves the menu item and sends it back to the device 116.
For instance, the request is for some or all menu items of the
restaurant 35.

In addition, at 406, a list of dishes of the taxonomy is
retrieved from the database 104 and sent to the device 116.
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At 408, the restaurant software application displays the list
of dishes on a screen of the device 116 to allow the staff
member to select a dish for the menu item. At 410, the
restaurant software application retrieves the indicia indicat-
ing the mapping between the menu item and the selected
dish. At 412, the restaurant software application sends the
indicia to the server 102. At 414, the server software
application maps the menu item to the dish. Where the menu
item is a new menu item, at 414, the server software
application stores it into the database 104. At 416, the server
software application stores the association (also referred to
herein as a mapping) between the menu item and the dish
into the database 104. Moreover, at 416, the mapping is
indexed in the database 104 for better search performance.

For each dish in the taxonomy, a machine learning based
classifier can be trained from the menu items mapped to the
dish. The trained classifier is then applied to new menu items
and unmapped menu items to determine whether they should
be mapped to the dish. As more menu items become
available, the classifier can then be refined by running the
dish classifier training process again. The training and
application of a dish classifier are further illustrated by
reference to FIGS. 5 and 6. Turning now to FIG. 5, a
flowchart depicting a process by which the server software
application trains a classifier for a particular dish is shown
and generally indicated at 500. At 502, the server software
application retrieves the dish from the database 104. At 504,
for the retrieved dish, the server software application
retrieves a first set (meaning one or more) of menu items
mapped to the dish from the database 104. At 506, for the
retrieved dish, the server software application retrieves a
second set of menu items from the database 104 that are
mapped to different dishes. The second set of menu items
can be all or some menu items that are mapped to different
dishes.

At 508, the server software application trains a classifier,
such as a Naive Bayes classifier, from the descriptions, price,
type, ingredients and/or attributes of the menu items in the
first set and the second set of menu items. It should be noted
that the classifier can be trained from additional information
(such as preparation methods) about the menu items. In one
implementation, the name of each menu item is added to the
menu item’s description for the training. The dish classifier
is represented by a set of likelihood functions. At 510, the
classifier is stored into the database 104. In the database 104,
the type, descriptors, coefficients, and other information of
the classifier are recorded.

The trained dish classifier is then applied to a different
menu item (such as a new menu item or an unmapped menu
item) to determine whether the different menu item should
be mapped to the dish. This trained classifier and other dish
classifiers are applied to each menu items of a restaurant,
which starts to participate in the restaurant service, to map
all menu items to known dishes. This application process is
further illustrated by reference to FIG. 6, wherein a flow-
chart depicting a process 600 by which the server software
application applies the dish classifier to the description of a
menu item (such as a new or unmapped menu item) is
shown. In one implementation, the process of mapping
menu items to dishes is run as a background process on all
menu items or a subset of all the menu items. In addition,
this process is executed in a parallel manner to optimize the
throughput. In other words, the process is parallelized for a
shorter execution cycle.

At 602, the server software application retrieves the dish
classifier from, for example, the database 104. At 604, the
server software application retrieves the menu item along
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with its description from, for example, the database 104. At
606, the server software application applies the classifier on
the description of the second menu item. In a further
implementation, the title of the menu item is added to the
description before the dish classifier is run. At 608, based on
the result of the classifier, the server software application
determines whether the menu item represents the dish. In
other words, the server software application determines
whether the menu item means the dish. If so, at 610, the
server software application associates the second menu item
with the dish and stores the association (means a mapping)
into the database 104. In such a case, the second menu item
is said to be mapped and correspond to the dish and the
association is a mapping. The mappings are also indexed for
better search performance.

After a dish is added into a taxonomy, the server software
application determines the dish attributes and dish ingredi-
ents for the dish. A process 700 by which the server software
application determines the dish ingredients of the dish is
illustrated by a flowchart shown in FIG. 7. Referring now to
FIG. 7, at 702, the server software application retrieves a set
of menu items mapped to the dish from, for example, the
database 104. The set of menu items could also be stored in
memory of the server 102. At 704, the server software
application retrieves a set of known ingredients, such as
chicken breast, chicken leg, chicken wing, chicken, green
onion, onion, basil, etc., from the database 104 or a different
source.

At 706, the server software application selects terms that
are in the list of known ingredients and also appear in the
description of each menu item in the set of menu items. At
708, the server software application assigns the selected
terms as ingredients of the dish. At 710, the server software
application updates the database 104 to reflect the dish
ingredients of the dish. The process 700 can also be executed
to extract preparation methods of dishes. Preparation meth-
ods are attributes of dishes. In other words, the process 700,
or modified process thereof, are used to extract dish attri-
butes, such as preparation methods.

One source of dish attributes is the search logs, each of
which is the search data entered by a diner in a single food
search. The search log processing and dish attribute deter-
mination are further illustrated by reference to FIGS. 8 and
9. Referring first to FIG. 8, a sequence diagram depicting a
process 800 by which the system 100 implements food
search and food ordering is shown. At 802, a diner software
application running on the diner device 112 retrieves a set of
search terms entered by the diner 110. For example, the diner
110 enters the search terms for restaurant and food in a web
page provided by the restaurant server 102. At 804, the diner
software application sends the search terms to the restaurant
server 102. At 806, the server software application stores the
search terms into the database 104 as a search log. At 808,
the server software application searches for restaurants and
dishes matching the search terms by, for example, querying
the database 104. A list of search results is then generated.

At 810, the server software application sends the list of
search results to the diner device 112. At 812, the diner
software application displays the search results on the diner
device 112. The diner 110 then selects desired menu items
for her food order. Accordingly, at 812, the diner software
application further retrieves the diner’s selection of menu
items for placing a food order. At 814, the diner software
application sends the order to the server 102. At 816, the
server software application saves the order into the database
104, and dispatches the order to the serving restaurant 35 by
sending the order to the restaurant device 116. At 818, the
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server software application associates the search log with the
order, and saves the association into the database 104.

For each menu item in the placed order, the server
software application then performs a process 900 shown in
FIG. 9 to determine the dish attributes of the dish corre-
sponding to the ordered menu item. Referring to FIG. 9, at
902, the server software application retrieves the search log
associated with the order from the database 104. At 904, the
server software application retrieves the dish corresponding
to the ordered menu item from the database 104. At 906, the
server software application retrieves the menu item from the
database 104. At 908, the server software application deter-
mines terms, such as healthy and vegan, that are in the
search log, not in the list of ingredients of the dish, and not
the name of the restaurant serving the order.

At 910, the server software application filters the
extracted terms to generate a list of attribute terms. For
example, terms in a search log may include words like
“where,” “the” and “is” that are not dish attributes. Such
words are filtered out. The left terms are regarded as attribute
terms. At 912, the server software application indicates the
list of attribute terms as the dish attributes of the dish. In one
implementation, the list of attribute terms are added to
existing dish attributes of the dish. Each attribute in the list
is ranked higher if it is also an existing dish attribute of the
dish. At 914, the server software application updates the dish
in the database 104 with the dish attributes.

The food taxonomy of the restaurant service allows for
high quality food recommendations to diners, rich naviga-
tion of dishes, and food discovery capabilities. In one
implementation, the dishes, the dish attributes and the dish
ingredients of the food taxonomy are indexed in the database
104 for faster and higher quality of food search and rich
navigation. A higher quality food search returns more rel-
evant search results matching a diner’s search intent. Food
search, such as the element 808 of process 800, is further
illustrated by reference to FIGS. 10, 11 and 12. Referring
now to FIG. 10, at 1002, if the search terms are not present
in memory of the server 102, the server software application
retrieves the search terms from, for example, the diner
device 112 or the database 104. The search terms are
associated with and part of a food search request. For
example, the diner 110 enters the search terms on a food
search web page provided by the server 102. The search
request is sent when the diner 110 clicks a “Search” button
within the page.

At 1004, the server software application determines the
target search address of the food search request, which can
be entered in the search web page when the diner 110 enters
the search terms. For example, the diner 110 enters his street
number, street, city and state, or his zip code when she/he
makes the food search request from the diner device 110.

Alternatively, the target address is a GPS location of the
diner device 112. The GPS location can be obtained, for
example, using HTMLS code of the search web page pro-
vided by the server 102 and displayed on the diner device
112. When the diner 110 request a search, the search web
page retrieves the search terms entered by the diner 110 and
the GPS location, and send them to the server 102. If the
target address is not provided by the diner 110, at 1004, the
server software application determines the target address
using the IP address of the diner device 112. For example,
the server software application queries a map service server
(not shown) to determine the diner’s 110 address based on
the IP address of the diner device 112. The IP address can be
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determined from the HTTP or HTTPS based search request.
The diner’s 110 address is then viewed as the target address
of the food search.

At 1006, the server software application determines the
physical search range in which restaurants are searched for
matching the search terms. For example, the search range for
the food search request is a ten mile radius from the target
address. All restaurants in the range are target restaurants for
the food search request.

At 1008, the server software application determines the
search intent of the diner based on the search terms. For
example, if the name of a restaurant within the search range
appears in the search terms, the search intent is to order food
from this restaurant. As an additional example, at 1008, the
server software application determines whether a dish, a dish
attribute and/or a dish ingredient are present in the search
terms. If so, the search intent includes the particular dish,
dish attribute and/or dish ingredient.

In a different implementation, the search intent is deter-
mined by a query analysis process, such as machine learning
process. The query analysis is further illustrated by reference
to FIG. 18. Turning to FIG. 18, a flow chart depicting a
process by which the server software application programs
and actuates the server 102 to determine the search intent
from search query (also referred to herein as a search log) is
shown and generally indicated at 1800. At 1802, the server
software application retrieves a set of search logs from the
database 104. At 1804, the server software application
retrieves a corresponding set of click results from the
database 104. A click result corresponding to a search log
indicates a restaurant, one or more dishes, or one or more
menu items that a diner clicks on a web page provided by the
server software application after the diner submits her search
terms of the search log. Click results are stored in the
database 104. The corresponding click result and search log
are indicated in the database 104 as a mapping as well.
Accordingly, at 1804, the set of mappings are retrieved from
the database 104. Each search log-click result mapping is a
question and answer dataset.

At 1806, the server software application trains classifiers
from the set of search log-click result mappings. In one
implementation, the classifiers are location dependent. For
example, one classifier is trained for each marketing area,
such as a city or a village. At 1808, the server software
application retrieves a search query from, for example, the
device 112. At 1810, the server software application applies
the classifier corresponding to a location where the diner 110
is located to the retrieved search query to determine the
search intent of the diner. In one implementation, the clas-
sifier indicates more than one search intent. For example, if
the diner 110 is searching for “Hummus.” In other words, the
search query is “Hummus.” In such a case, the process 1800
generate two suggestions 1) Hummus as a restaurant; and 2)
Hummus as a dish as the search intent. If a Hummus
restaurant exists in the local area of the diner 110, Hummus
as a restaurant is assigned to a higher rank.

Turning back to FIG. 10, at 1010, if the search intent
includes a particular restaurant, the server software appli-
cation adds restaurants similar to the intended particular
restaurant in the food search. The added similar restaurants
are also target restaurants. Similarity between restaurants is
determined by a process 1100 as shown in FIG. 11. The
process 1100 can be periodically performed as a background
process to establish and update restaurant similarity. It is run
for each restaurant of a selected set of restaurants or all
restaurants in the database 104. Turning now to FIG. 11, at
1102, for a particular restaurant, the server software appli-
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cation determines a list of restaurants that are within a
predetermined range (such as ten or twenty miles) from the
particular restaurant. At 1104, for each restaurant in the list,
the server software application determines whether the com-
mon dishes between the restaurant in the list and the
particular restaurant is over a predetermined threshold. If so,
at 1106, the server software application indicates that the
restaurant in the list and the particular restaurant are similar
restaurants. In a further implementation, cuisine type, price
point and attributes (such as vegetarian, vegan, kosher,
diners, etc.) along with common dishes are used to deter-
mine the restaurant similarity.

At 1108, this restaurant similarity indicia is also stored
into the database 104. The common dishes are common to
the set of dishes mapped to from the menu items of the
restaurant in the list and the set of dishes mapped to from the
menu items of the particular restaurant. The predetermined
threshold can be an integer number (such as ten or twenty)
or a percentage (such as 60%). In the latter case, if the
common dishes are over 60% of the first set and the common
dishes are over 60 of the second set, it is said that the
restaurant in the list and the particular restaurant are similar
restaurants. In an alternate implementation, ordered dishes,
not all dishes, in the last N (such as 365 or 730) days of the
restaurant in the list and the particular restaurant are con-
sidered for the similarity determination.

Turning back to FIG. 10, at 1012, the server software
application searches the database 104 for dishes, menu items
and restaurants matching the search intent within the target
restaurants. At 1014, the server software application orders
the search results. For example, dishes and menu items
offered by similar restaurants are ranked higher in the search
result list. As an additional example, dishes with higher
popularity rank are ranked higher in the search result list. In
a further implementation, dishes and menu items from
restaurants that are specialized or popular in dishes matching
the search intent are ranked higher in the search result list.
For example, when the search intent is salad, restaurants
specializing in salad or providing the most popular salads
(such as salads that are most frequently ordered) are ranked
higher in the list.

An illustrative method for ordering the search results is
shown by reference to FIG. 19. Referring now to FIG. 19, a
flow chart depicting a process 1900 by which the server
software application orders the search results is shown. At
1902, the server software application determines a list of
ranks for menu items and restaurants. For example, a
popularity rank and a conversion rank are determined for
each restaurant and each menu item. The popularity rank
indicates how frequent a menu item is ordered. For example,
the popularity rank is the number of times it is ordered
within a day, a week, a month, etc. The popularity rank can
also indicate how frequent food is ordered from a particular
restaurant. A conversion rank indicates how often a menu
item is ordered after it is presented as a search result to
diners. For example, the conversion rank is a percentage
calculated as the quotient of the number of time it is ordered
and the number of times it is presented as a search result
within a predetermined time period, such as a week. The list
of ranks for each menu item or restaurant is, in one imple-
mentation, determined by a background process, and stored
into the database 104. In such a case, at 1902, the list of
ranks is retrieved from the database 104 if the corresponding
menu item or restaurant is a search result.

At 1904, the server software application determines a
relevance rank for each search result, which is a menu item
or a restaurant. In one implementation, the relevance rank is
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determined based on term matching. For example, term
matching in menu item or dish title field is assigned a higher
relevance rank than that in a menu item description field.
The relevance rank is derived using, for example, machine
learning algorithms based on search log and other date. At
1906, the server software application determines a search
result rank based on the list of ranks and the relevance rank
for each search result. For instance, the search result rank is
a weighted average of the list of ranks and the relevance
rank. At 1908, the server software application orders the
search results based their search result ranks.

Turning back to FIG. 10, at 1016, the server software
application returns the ordered search result list to the diner
device 112. It should be noted that each search result in the
list include a menu item, the dish corresponding to the menu
item, the dish attributes, the dish ingredients and the dish’s
popularity rank. The diner device 112 then displays the
search result list with the dish and the dish attributes
presented as facets and filters for further browsing the search
results. A sample screen 1200 of the search result list is
shown in FIG. 12. Referring to FIG. 12, the search terms for
the sample screenshot 1200 is “Chipotle.” The search term
“Chipotle” is entered on the diner device 112, and received
by the restaurant server 102 from the diner device 112 over
the network 106. In response, the server software application
searches the database 104 for restaurants, menu items and
dishes matching the search term. The illustrative search
result list includes two restaurants 1202 and ten menu items
1204. For each restaurant 1202, name, location, distance
from the diner 110, delivery time frame, cuisine type (i.e.
Mexican), menu link and most popular dishes and other
information are shown. The most popular dishes are orders
by their popularity ranks.

For each menu item 1204, menu item title, price, descrip-
tion, servicing restaurant, dish and other information are
shown. In addition to the restaurants 1202 and menu items
1204, a collection of facet and filter groups are shown at
1206, 1208, 1210 and 1212. The facet groups 1206-1212
allow the diner 110 to refine his food search by narrowing
the scope of restaurants and menu items. For example,
selecting the “Healthy” search refinement option of the facet
group 1210 will cause the diner device 112 to request dishes
within the search result list 1200 from the server 102 that
have the dish attribute “Healthy.” The facet and filter groups
1206-1212 provide rich navigation and browsing capabili-
ties for the diner 110.

Each search and browsing refinement options provided by
the facet and filter groups 1206-1212 correspond to a food
taxonomy node property. For example, each refinement
option under the facet group 1210 corresponds a dish
attribute. These refinement options are ranked based on how
often they are clicked by diners, such as the diner 110. Each
time a refinement option (meaning a facet) is clicked, the
server software application logs the click into the database
104. In other words, the server software application tracks
diner clicks on the facets and other elements of the screen
1200.

Diner’s clicks on dishes, restaurants and facets are feed-
back to the service system 100. The server software appli-
cation or a background process then analyzes diner feed-
back, such as clicks on facets, to update facet ranks. The
updated facet ranks are stored in the database 104. There-
after, the updated ranks of facets are displayed for diners
when they search for food.

Turning back to FIG. 10, at 1018, the server software
application determines a list of recommended dishes and
menu items based on the search intent. At 1020, the recom-
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mended list of dishes and menu items are sent to the diner
device 112. The diner device 112 then receives and displays
the recommendation list to the diner 110. In one implemen-
tation, dish recommendation is based on order patterns of
similar diner clusters as shown in FIGS. 13 and 14. Each
diner cluster includes a plurality of diners.

Referring to FIG. 13, a flowchart depicting a process 1300
by which the server software application determines diner
clusters based on diner’s order history is shown. At 1302, the
server software application retrieves a list of diners (such as
all diners or a subset thereof) and their order histories from
the database 104. A diner’s order history indicates the
diner’s orders, menu items and corresponding dishes in each
order, the serving restaurant of each order, each menu item
quantity and price of each order, order time of each order,
delivery method of each order, and/or other order informa-
tion. At 1304, the server software application runs a clus-
tering algorithm on the retrieved diner data and order history
data to group similar diners into different diner clusters (also
referred to herein as diner groups).

Each diner cluster includes one or more diners, and has a
number of cluster properties that include similar dishes,
restaurants and cuisine type (such as Japanese food and
Italian food). The cluster properties are also referred to
herein as diner cluster attributes and diner group attributes.
Different clustering algorithms, such as hierarchical cluster-
ing, k-means algorithm or multivariate normal distribution,
can be utilized to generate the diner clusters. In one imple-
mentation, each diner is determined to belong to a diner
cluster or not. In a different implementation, each diner is
determined to belong to each diner cluster to a certain
degree, meaning the likelihood of belonging to the cluster.
At 1306, the server software application stores each diner
cluster and its properties into the database 104. Each diner
in a diner cluster is associated with the diner cluster. It
should be noted that the clustering process 1300 can be
periodically (such as daily, weekly or monthly) run as a
background process.

Referring to FIG. 14, a flowchart depicting a process by
which the server software application determines a list of
recommended dishes, menu items or restaurants when the
diner 110 searches for food by accessing the system 100 is
shown and generally indicated at 1400. At 1402, the server
software application retrieves the group attributes of the
diner cluster that includes the diner 110. In one implemen-
tation, the identity of the diner 110 is determined based on
the login credentials (such as user name or Email address) of
the diner 100. Alternatively, the identity of the diner 110 is
determined from an Internet browser cookie. At 1404, the
server software application selects one or more properties of
the diner cluster. For example, when the diner 110 is
searching for a dish, at 1404, one or more dish attributes of
the group attributes are selected. At 1406, the server soft-
ware application indicates that the selected attributes as the
recommended dishes or restaurants. The recommended
dishes or restaurants are then sent to the diner device 112,
which displays the recommended dishes or restaurants on its
screen.

The recommendation process 1400 can be run when the
diner 110 searches for good or accesses a home web page of
the system 100. For example, when the diner 110 uses the
diner device 112 to load a home web page provided by the
server software application, the server software application
identifies the dinner 110 and runs the process 1400 to
generate recommendations for the diner 110. The recom-
mended dishes or restaurants are displayed on the home
page. As an additional example, recommendations are gen-
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erated from the process 1400 for a set of diners (such as all
diners in the database 104) and sent to the set of diners in
Email messages.

Obviously, many additional modifications and variations
of the present disclosure are possible in light of the above
teachings. Thus, it is to be understood that, within the scope
of the appended claims, the disclosure may be practiced
otherwise than is specifically described above. For example,
the functions of the server software application running on
the restaurant server 102 are implemented and performed by
more than one server software application running on the
same or different servers. For instance, one separate soft-
ware application is dedicated to train dish classifiers. As an
additional example, data in the database 104 resides in the
memory of the server 102. As still a further example, the
server 102 includes multiple network interfaces. One of the
multiple network interfaces can be dedicated for communi-
cation with the database 104.

The foregoing description of the disclosure has been
presented for purposes of illustration and description, and is
not intended to be exhaustive or to limit the disclosure to the
precise form disclosed. The description was selected to best
explain the principles of the present teachings and practical
application of these principles to enable others skilled in the
art to best utilize the disclosure in various embodiments and
various modifications as are suited to the particular use
contemplated. It is intended that the scope of the disclosure
not be limited by the specification, but be defined by the
claims set forth below. In addition, although narrow claims
may be presented below, it should be recognized that the
scope of this invention is much broader than presented by
the claim(s). It is intended that broader claims will be
submitted in one or more applications that claim the benefit
of priority from this application. Insofar as the description
above and the accompanying drawings disclose additional
subject matter that is not within the scope of the claim or
claims below, the additional inventions are not dedicated to
the public and the right to file one or more applications to
claim such additional inventions is reserved.

What is claimed is:

1. A restaurant service system comprising:

i) a database;

il) a server including a processor, a network interface
coupled to said processor and adaptively coupled to
said database, an operating system running on said
processor, and a server software application operating
on said operating system and said processor, wherein
said server is adapted to communicate with a diner
communication device over a wide area network via
said network interface, wherein said diner communi-
cation device is used by a first diner and runs a diner
software application, wherein said server is adapted to
communicate with a restaurant communication device
over said wide area network via said network interface,
wherein said restaurant communication device is oper-
ated by a first restaurant;

iii) said server software application adapted to:

1) receive a menu of said first restaurant and a first set
of menu items of the said menu from said restaurant
communication device over said wide area network;

2) store a name of said first restaurant, said menu and
said first set of menu items into said database;

3) map a first menu item in said first set to a first dish
by examining a first directed graph including a
plurality of nodes associated with a hierarchical food
taxonomy created by the processor,
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wherein the first menu item is associated with a set of
menu item properties comprising a set of menu item
attributes and a set of menu item ingredients,

wherein the mapping comprising creating a new node
in the hierarchical food taxonomy when an accumu-
lative rank of the first menu item based on a menu
rank, a search rank, and a food order rank is above
a threshold,

wherein said first dish is an existing node or the new
node in said first directed graph of said hierarchical
food taxonomy and is associated with a set of dish
properties compromising a set of dish attributes and
a set of dish ingredients,

wherein mapping the first menu item to the existing
node is based on the set of menu item properties;

4) associate said first menu item with said first dish to
form a menu item dish mapping to the node of the
first dish;

5) store said menu item dish mapping in said database;

6) receive indicia indicating a second menu item dish
mapping between a second menu item and said first
dish from a computing device over said side area
network;

7) store said second menu dish mapping between said
second menu item and said first dish into said
database;

8) cause said diner communication device to display a
graphical user interface (GUI) based on the hierar-
chical food taxonomy;

9) receive a set of search terms corresponding to the
first dish from said diner communication device over
said wide area network;

10) generate a list of search results matching the search
terms, including the first menu item and the second
menu item;

11) send said list of search results to said diner com-
munication device;

12) receive a food order including the first menu item
from said diner communication device;

13) identify one of the set of search terms that do not
appear in said list of dish ingredients;

14) update said first dish in said database with said
identified search term.

2. The restaurant service system of claim 1, wherein said
server software application is further adapted to:

1) determine at least one of a menu item frequency of said
first menu item, a search log frequency of said first
menu item, and a food order frequency of said first
menu item;

ii) where said menu item frequency is determined, derive
said menu rank from said menu item frequency;

iii) where said search log frequency is determined, derive
said search rank from said search log frequency;

iv) where said food order frequency is determined, derive
said food order rank from said food order frequency;

v) determine said accumulative rank from at least one of
said menu rank, said search rank and said food order
rank;

vi) determine a popularity rank of said first dish from said
accumulative rank; and

vii) store said dish and said popularity rank in said
database.

3. The restaurant service system of claim 2, wherein said
accumulative rank is a weighted average of said menu rank,
said search rank and said food order rank, or a product of
said menu rank, said search rank and said food order rank.
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4. The restaurant service system of claim 1, wherein said

server software application is further adapted to:

1) retrieve a second set of menu items from said database,
wherein each menu item in said second set is mapped
to said first dish;

ii) retrieve a third set of menu items from said database,
wherein each menu item in said third set is mapped to
a dish different from said first dish;

iii) train a dish classifier from said second set of menu
items and said third set of menu items;

iv) retrieve a second menu item from said database;

v) apply said dish classifier to said second menu item to
determine whether said first dish represents said second
menu item;

vi) where said first dish represents said second menu item,
associates said second menu item with said first dish,
thereby forming a mapping between second menu item
and said first dish; and

vii) store said mapping between second menu item and
said first dish into said database.

5. The restaurant service system of claim 1, wherein said

server software application is further adapted to:

i) receive a second set of menu items from said database,
wherein each menu item in said second set is mapped
to said first dish;

ii) retrieve a list of ingredients;

iii) select terms that appear in a description of each menu
item within said second set and in said list of ingredi-
ents;

iv) assign selected terms as dish ingredients of said first
dish; and

v) store said dish ingredients of said first dish into said
database.

6. The restaurant service system of claim 1, wherein said

server software application is further adapted to:

1) store said set of search terms in said database, wherein
said set of search terms form a search log;

i1) search for restaurants, dishes and menu items matching
said set of search terms to generate the list of search
results;

iii) store said food order in said database;

iv) associate said food order with said search log in said
database;

v) extract terms that appear in said search log and not in
said list of dish ingredients;

vi) filter extracted terms to generate a list of attribute
terms;

vii) indicate said list of attribute terms as dish attributes of
said first dish; and

viii) update said first dish in said database with said dish
attributes of said first dish.

7. The restaurant service system of claim 1, wherein said

server software application is further adapted to:
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i) receive a set of search terms from said diner commu-
nication device over said wide area network, wherein
said set of search terms are part of a food search request
from said first diner;

ii) determine a target address for said food search request;

iii) determine a search range for the food search request
based on said target address, wherein restaurants within
said search range form a set of target restaurants for
said food search request;

iv) determine a search intent from said set of search terms;

v) where said search intent includes a particular restau-
rant, include restaurants similar to said particular res-
taurant in said set of target restaurants;

vi) search for restaurants, dishes and menu items match-
ing said search intent from said database to generate a
list of search results;

vii) order said list of search results; and

viii) return said ordered list of search results to said diner
communication device.

8. The restaurant service system of claim 7, wherein said
server software application determines said search intent
using a search log classifier, wherein said search log clas-
sifier is derived from a set of search logs and click results
corresponding to search logs within said set of search logs.

9. The restaurant service system of claim 7, wherein said
server software application orders said list of search results
based on search result ranks, wherein said search result
ranks are derived from relevance ranks of said list of search
results and a list of ranks for menu items and restaurants.

10. The restaurant service system of claim 1, wherein said
server software application is further adapted to:

i) group a list of similar diners into a diner cluster based
on their order history, wherein said diner cluster
includes said first diner;

ii) store a set of group attributes of said diner cluster into
said database; and

iii) recommend at least one of a dish or a restaurant to said
first diner based on a group attribute within said set of
group attributes.

11. The restaurant service system of claim 1 wherein each
node within said first directed graph includes a set of dish
properties wherein said set of dish properties includes a set
of dish attributes and a set of dish ingredients.

12. The restaurant service system of claim 11, wherein at
least one node within said first directed graph has more than
one parent node.

13. The restaurant service system of claim 1, wherein said
food taxonomy further includes a second directed graph of
dish ingredients and a third directed graph of food prepara-
tion methods.



