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1 __rl—_l. ok Lt ol } 12. 3E0IL} HetY Higl HME MHol= EE2 MESd= 2
@ Apricot Brandy @ Anisette HY B2 2901017
® Cherry Brandy @ Amer @ 222 (Clove)
@ EtHIAD A A(Tabasco Sauce)
2. 2t Yol JlsHl & &% & E=2 3A(Long drink)Jt O
A=2? O < (Nut meg)
@ TLZetCHPina Colada) @ OHEILI (Martini) @ H H (Pepper)
sZeA i X X i—Chi .
© (Tom Collins) @ FIAChi=ChD) 13, HEY SWEZ ABED NS 0| 2B BRIA X
A = = 32l = H29
5 Ma= =sE= pie 2e) E0IE FAD S0 ZLHL0 AI=2EHE 27
® W(Nut meg)
0 TN @ ECSIE
@ ACi~ @ TH21010| S ® EiHiA D A A(Tabasco sauce)
T T ® 9IE(Mint)
4. Creme De CacaoZ Ot #= U= ZIHILO0|l OtH H2? @ 222(Clove)
(@ Cacao Fizz ® Mai-Tai _ _
® A g @ Grassh 14. Ctg 5 & HZ32(Soft Drink)0l Hoks A2?
exander rasshopper
PP @ EHit2=(Sparkling Water) (@ M9 =(Draft Beer)
5. 9 AI|I} J=2 MOIX Y= LHUS? ® SZ2IA(Tom Collins) @ & 3 =(Gin Fizz)
® ==(New York @ 22 Z0l(Rob Ro
A ) , = =0l V| 45 e, 23, Y S SHEJ ABEE BEHUS BES
® =22 AloH(Black Russian) (@ YHBIEH(Manhattan) gre 29
Mi Sti
6. A (Stinger)2t= 2B (Cocktalll =B EMRE= © Mix @ st
212t 90l J}? ® Shake @ Float
Brandy 2t Mint Gint Vermouth
g . dyﬂ . gWh'Lk o o 16. QRS FRE2 BHE 20| OfH 2?2
ran acao is ream
Y Y (M Triple Sec ® Tequila
7. 20N 2EHE RMEYS S22 A dI=2, oY, QEIX, ® Cointreau @ Grand Marnier
3|L|H| SoZ dJ|IAE Q= E=E2 HHIEst ’*92 =1
ANLUHA ot =sSA=2 ASEX -r=|JI 3|=6t7| #A 17. 806 Hed2 MESE AHL Z2Z& SH33E = M
ol AIZCIAE 21010, M 2X MACUE = &(gin)t &6t M IR = JIR Hghst 2e?
O AEHE HE0 AHRNQ SEZ2 e Us A2? @ 0131 @ Day
@ Oldl&2=(Mineral Water) @ olAZPIA 0 o A
@ ALOICHCider)
© £ Z(Tonic Water) 18. LIS = ZHAILHOI THERQ 0| Ot H27?
@ ZglA 2 A(Collins Mix) 0 2= @ Yotz
® =83 o= E=
8. O 0| E(Aquavit)0il CHEt 4 = 8l A2?
@O 2XE ZSAH AESRYCZ SRS 19. 28t oz A=Y 80proofttd HIIEH U= A2 L2
@ 0i& = X 501 ASF0l Hestc =5 F =0 sHEot= It
@ MFet 2SO OHAIDIE SHCH @ FHE 80%(80°)2t= 2l0I0ICH.
@ T(Gin)Sl M= sHHD HZ=5tC O =T 40%(40°)ct= 20/0ICH.
® FHT 20%(20°)ct= Qlololtt
9. NS [AoZ BtE =017 @ F=HT 10%(10°)2t= 20l0IC}.
® =2l @ 244
@ o @ 2Kt 20. JE.J(Gil'l)()” st &4 5 E&l A2?
@ o 2= 2, 8Y, 244 § [ES FHAS2 &
10. M T (Red Wine) o HIZOl RQEZ & 0|RE? Ch.
® B2 A &2 f56tH @ RPMEYS SFF=0|C
@ OHABIA M<I| 5t ® =7 = 1~242t MZ(Age)s&tCh
® SFEAIE 2 871 250 @ SSXHJuniper berry)E AFSGH0 &8 AIRICH
HIIHD Olsdle HE LXIGH| 2 _
O WHIIk OISt I5to1 15to 21. A= OIS MEFZ BIIS MANOA W 52 > o=
H==Z20IH AN 2l =2 2 H=ES 0|0l X4
11, EXFIt Ot =27
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o SZ0| AHUYE TS QUHFE? ‘ o= =X N2 ‘
@ A= @ 1tot=
® oi=ax @ ol 31. WD B2IA MOl FILF.OB 8012 £27
@ I P2 @ & &=
22, dutdoz Y 0ICI ZHLH AIZEX 2= MEseE? ® 2o 2= @ =2 Hd=
@ A @ AU AIE
_ H =Eo mA2 2217 Lot X MCHEl =223
23. OI5HEH(Manhattan) ZEHIY S S0t HIBsts 2etAR JIE © Aol 52 HE LZA0 Zaretth
HMEst A=2? @ M0l g2 A2 8TCo WA 228t
@ &Ml 22tA(Champagne Glass) © Mo €2 A2 O Hol &of U0 2280,
® 22 Z2ctA(Cocktail Glass) @ 20 €2 212 U2 AdHolelA SIlo &or H&ED
® 5t0IZ2 ZetA(High-ball Glass) =eretlt.
QCz2t 22 A
@ 253 2242(0n the Rock Glass) 33. ZEIY EFA ASOIU QUK SO ZoOz B 0 AR
ot= JI=?
24, LU O=z AHOCZIA HEZ A28 HO| SS 20l U
O, HHA 2EIY E=Al 201U BA, 22 %Q_I_Lgeo,p ® A7 X (Squeezer) @ M S (Muddler)
£ Me J|17E? @ #1013 (Shaker) @ AEY 0l (Strainer)
@ HFAZE(Bar spoon) @ =2 (Muddler)
=5 o] EXI= Hal H = E Ho
® AE3d0]H(Strainer) @ 771 (Jigger) 34. g(Rum)al SIS 4T8 A 5 8@l A=2?
D AMEE=E 2EGIH S =0
25. T(GIN)HIOIAZ E0{JI= ZHHIYO0l ot 2427 @ oldl& (Heavy—rum)2 20101 =Ct.
@ Gin Fizz ® Screw Driver @ &2(Yeast)E HIIot 2HELC.
® Dry Martini @ Gibson O Xz tE =SEF0IC0H
26. Ot = Onion &AE 5t= ZLHIY2? 35. EAF0 Uig o=z QEX HES AS2 UHEWHKE
@ 022l EHMargarita) @ OtEILI(Martini) =29 01827
® 29 20/(Rob Roy) @ 2 =(Gibson) @ Z=0HKahlua)
@ 3™ S 3tItL(Cream de Cacao)
27. 4ol =32 F0UA 2 DE2? ® =ct2(Curacao)
® V.S.0.P @ Napoleon @ S22(0|(Drambuie)
® X.0 @ Extra
36. HHBan)F Y0l AN ZRX A= A27
28. Tt8 2lFZ(Liqueur) & 1 50t O AE? D HEAIZD MEAAE @ = M& &1
E2t%01(Drambuie) @ 22|10t (Galliano) @ ZAZ2H @ 2ul =2
® AlLHCynar) @ WOIEZ(Cointreau)
37. ZHHIZ 2 JI2 J|"¥0l Otd 22?7
29, ZHHIY FAl Ofst 899 = 22E A=2? @ Z2®™ <ZI|(Building) @ %3 DI(Stirring)
@ L ZHAlGHOF 6l 2d2 LASH 7AW W20k ol =2 ® = =2I|(Floating) @ Z=cH0{(Flair)
Z A2FJ° HHEZ2 ESotA £=C0.
@ & 2d 2LH Lo Z= AT o™ &als 6ket 38. =ZHBar)E 2 0I5t= 20| OtLl 21E?
= AMADE Lk 2L D) =2 =A0Z o 22 B Jtsst ABALS 2=
@ MZo HHEHI=0l 20t A0 et EE0| getXle O EtOH of= 22t
A= ALk @ DD HIEIC AMOIOI =01 YES o[p|
@ oS HEE B2 22 M= 200 2HL =9 @ TRE HIA =20 HEI 0120 XS DUSol 0|8
s aelrh Y
Z2l JbsE AIES 2E0 S22 AANE HMZs &
30. CHS2 O1E SIAJI0 CHEH A QIJF? © =l JsE A Of S= AAS XSt
ZaE B0 MBS0 Hss Z2EYZ Y
2 3 40%0/4 S0%0ITCE SREHE 9127 39. U8 88 3 M2 220t 13 & 287
O T ® =259t
® AKX fIAII(Scotch Whisky) @ A3 @ B
® e 2AAI|(Bourbon Whisky)
@ 0tol2l2 f1A3(Irish Whisky) 40. I=F(Wine)2 2% = M| 2 270 ZSIX %=
o0
@ JtLtCIe 2 AJ|(Canadian Whisky) =
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@® = 2A2I(Red Wine)
@ B0IE 9ol (White Wine) 50. 2 = CIACI(Decanter)2t JIE 2 AH U= AH2?
® == O'(Blue Wine) @ Red Wine @ White Wine
@ 2H 29 (Rose Wine) ® Champagne @ Sherry Wine
® éﬂ%BI S0/ 20IZ JIXZ2 i’ilj
@ 22l ¥, 24+ 59 TR FARIC 51. L8 () 2o mae 27
® =32 olz& 4010 I'd like atable () three, please
@ 22 L HMHE 25t SE /AT, Jdle A3, 2 (3212 HIOE THt #ELICE)
gICIE /IAINE 2260 ]
@ against ® to
42, 40l B2 E5H BHEIE JIE =Y 0|REs? ® from O for
@ =401 & ZAH otI| SohA 50 tEYUS OiS M "Would ke it drv? 1 OIA drvel S
_ _ ) . g ots ould you like it dry? r =
@ am2s =elodl UMM Jaje y v y
® X2 HE I FIohA @ not wet @ sweet
@ M &0 HEL = A2 2o oA ® not sweet @ wet
43. E)I‘_l_ﬁMj{%?é 4‘4|0I5‘1(Shaker)9-l 30 24 249 HEAOQI 53. TI= &®XIAF =0l Al ( )9_"0” orgte 399
@ = A (Mixing) ® Z2CI(Body) You are wanted () the phone
AE L i 24 .
@ AEY 0l (Strainer) @ (Cap) @ in ® on
44. 94219 BIE|XI(Vintage)Ol &7 @ of @ for
=42t Ex=PJ . ) L .
v jojl; _ @ _ = ; 54. What is the negative characteristic in taste and finish of
© ZTo LEET @ 829 g wine?
_ . _ _ O flat @ full-bodied
45, QoIS Heist [ EESEHOZ2 LdolloF & A2 It
Hogst 19 ® elegant @ pleasant
© oF=, 5, s4ds, 82 30| 55. CHE ()20l S0I2 XMgret 2e?
O A, £EUEL, BHEd Q2|29 X35t
@ MZESIAL OHA, ZA, E5I2 Let me see the wine list, You have both
@ SRS, SOl MBI} [0l AHD dorestic and © ). don't wou?
46. Wine StewardSl =ol2=2 ® imported @ international
. ToT !
@ otol 20y ® ool o @ export @ external
® stel 2rel @ ool ZH= 56. Which one is made with rum, strawberry liqueur, lime
juice, grenadin syrup?
47. 2El(Coasten S-=7 @ strawberry daiquiri @ strawberry comfort
© & "= 8 0 & 23U 8 ® strawberry colada @ strawberry kiss
@ d2 & 22 @ g0 e 2
57. Which one is the cocktail containing "Midori"?
48. lirr)ﬁt-ljr KOk & dHHBar)0iA2l OG22 JIE 2HIE A @ Cacao fizz ® June bug
© IS5 292 20460l D20l JI20l = Lip ® Rusty nail @ Blue note
Serv'cea 2. ) 58. C+S BOI 2ote CHEe?
@ X3 Al &-0lHEs 28 A2t 0l0F)| StCh.
@ Second orderE GlE= H2IHMOR2 A REHC}. A What do you do far a iving?
@ Dote|] BRS M2 260 2O YFBCH B0 B: ( )
x2 aES 20 \ .
@ I'm writing a letter to my mother
49. 8¢ S 2 AEI(Sugar frosting)& M =HIoHOF ot 24272 @ | can't decide
® d=(Lemon) @ <@IXI(Orange) ® | work at bank
@ ZS(lce) @ Z(Honey) @ Yes, thank you
22 NABE JIE2H 8XA2XE CBT © www.comcbt.com
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59. Which cocktail name means "Freedom"?

@ God mother ® Cuba libre
@ God father @ French kiss
60. CIS ()20l S0 I Hdst H82?

[f wou ¢ 3 him, he will help wou,

@ asked @ will ask
©® ask @ be ask
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JIE2N £ dldE UREE  : www.comcbt.com/xe
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E0l 2HEO0l Ot elHY ez 2HE 20 A=s22 HEGHH
SOlOA, Y LE, dl&NXl HBdts

SI8eZ AN AIE0A ALZct= OMR €412l CBTE NS3&
LICH.

112]3]a4ls5]6]7[8]9]10
DO @600 @03 |®
1112113141516 [17][18]19]20
DI O @ @ 0|3
21 (222324252627 [28]29]30
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