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54. Alcoholic drink distilled from rye or wheat drunk in
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@ in ® on
@ after @ off

58. C+S XA SOIA ()0l Le= 2129

59.

60.

You are wanted () the phone,
@ in & on
® of @ for

s SEOUA ()0l s02 do=?

What will you gentleman have? 'l have a
double Johnny Walker { ) the rocks,

@ above ® on

® over @ in

CtE & Ice bucket 0 o= A=27?

@ Ice pall @ Ice tong

@ Ice pick @ Ice pack
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