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1. A0 YHAD} Ues g28t &
@ Apricot Brandy @ Anisette
@ Cherry Brandy ® A

2. 2L Jisol 2 28 & =2 A(Long drink)JF OFdl
=V SO (Nut meg)
@ TLZetCHPina Colada) @ OFEI LI (Martini) H IH (Pepper)
SZEA i X X i—Chi o
® (Tom Colliins) @ XX (Chi=Chi) 13, 2EHY 2HE2 ARLD S 20| 28 H22A =2
E0E FAI S0HIl=E ZHL0H AmrEHE H2?
3. MUS FARZT DE 227 5 Gt o)
9 (Nut me
® WYY @ EUH N
@ ACi~ @ TH21010| S @ EtHtA3D A A(Tabasco sauce)
T [ ® 9IE(Mint)
4. Creme De CacaoZ 2t = U= 2HILO0l OtL A7 @ Z22(Clove)
(» Cacao Fizz @ Mai-Tai _ _
@ A q @ G N 14. I8 88 & FH32(Soft Drink)0il Hote 2427
exander rasshopper
PP (D Etab2=(Sparkling Water) @ MOZ=(Draft Beer)
5 9AIJ} J|=2 MOIX L= 2H LS ® sZeA(Tom Collins) @ & 2 =(Gin Fizz)

E;?
@ ®w=(New York) @ 22 20l|(Rob Roy)
@ OH

) _ 15. Hiet, 23, Alg 82 2MHEI AEE= 2ZHYS s
@ =221 Al2H(Black Russian) OH 5t EF(Manhattan) =)
@ Mix @ Stir

rr

6. AEID{(Stinger)ete ZHIZ (Cocktail)2l F=IHZ 2 EMH2
212+ 2010147 ® Shake @ Float

/T A

@ Brandy 2 Mint

@ Gint Vermouth
® } @ } 16. QEUXE A= Z 2t =0| Ot A2°?
Brandy 2t Cacao Whisky 2t Cream
Y Y @ Triple Sec ®@ Tequila
7. YROIN LIS PSS SEZA YIS, 2, Q@K ® Cointreau @ Grand Marnier
J|L|L‘|| :OE AINAE BE0 =S s X2 20
NgUA Lote =SS ASRAN JFIIE 3=ot)| # 17. 2ot Hd2 MEBE HHU Z2Z EE 38 8t [
ol XﬂIEIO“FJ 21010, M 2X MAIE = Z(gin)2t E&6t M= DI & IS N§st 2427
o JEYHES IEN MAZL S22 gl A= AE? @ 4103 @ 2
@ DIUIZ==(Mineral Water) SN ER @ oA
@ ALOICH(Cider)
® E4=(Tonic Water) 18. Ct& & Z&AITHOI CHEXQI =0| Ot 227
@ Z&lA 9 A(Collins Mix) ® 2ItmF @ w5k
@ =8= @ &3t
8. OtRO0HHIE(Aquavit)Ofl CHEt &% = S8l 2427
@ LNE LSAA HAKERYHOZ ZFEHC. 19. LBt oz A=A 80proofet) HIIZNH U= A2 22
@ O THE X OO AlRR0I HEotct, =5 2 =0 olEsh= It
® WFE FSO| DHAIDIE BiCH © *FZ= 80%(80%)2k= 2I0I0ICH
@ TGS MZE Y Hl=s0 @ FE5& 40%(407)2= SA0I0IC
@ F=HZ 20%(20°)et= 2lololct
9. NUS 2AOT GE 201J}? @ FHE 10%(109)2= 20l0ICH
@ 22 @ 25
® zc @ 2% 20. F(GIN)l T M = S8l 2Ae?
® & fE= 2, 8%, S+ S 222 FRHREZ &
10. M& TEF(Red Wine)Z 2l B0l Q82 © 0|87 L
® 2I EH 5tI1 95H0d @ PASIE SFFOIL
@ OFEBIH M| 2st0 ® 8% & 1~24"2 X&(Age)stlt
@ =LEAIZ 2N 5t 2AsHo] @ S&X(Juniper berry)E AHE6H01 =& AIICH
@ WIMIIDF Olsdhs HE LXGHI| 2ATHA
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O =Z0| ANU= ME UZF=? | o= =X22|HE |
@ A= @ 1tot=
® HEAT @ o= 31. D 2IA M0l FILF.OY 202 =27
@ I P2 @ & &=
22. dutN o2 Y OICI ZHL0 AFEYX 2= MHagse? @ 2o =& @ =2 Hd=
@ A @ AU AIE
= 32. 20|l E2 FAE AlE20lD EULCH JI& st 322
@ HIUIEE @ H el A oS0 r
23. QHGHEH(Manhattan) 2t EI 2 S S0t MBots 2222 IHE © Ao 22 HE JZU0 =20
HNatst A2? @ M0l g2 A2 8TCo WA 228t
@ &Ml 22tA(Champagne Glass) @ 20 €2 HS O Hol ot H&ED0 2280,
@ 2HY 2etA(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. ZEHY ZEA SO0 QX SO IO B M AR
24. LEtNOZ AHoelA THEZ A2 201 2 UL U of= Jlme?
Sni, BIIA 2EIY EFA 20U F2, RHE Sof 8 @ 27X (Squeezer) @ DiS2i(Muddier)
s Me J17s? @ #I01H(Shaker) @ AEH 0| (Strainer)
@ HFAZE(Bar spoon) @ =2 (Muddler)
24 o] EXS MOHE H = E2| He9
® AEH 0| (Strainer) @ XIHA(Jigger) 34. B(Rum)2l SIS 238 2 F S8l HE"
D ANES+E SRB0 US 2T
25. T(GINHIOIAZ S0l ZHHIZO0| OtHl 2427 @ oldl& (Heavy—rum)2 20101 =Ct.
@ Gin Fizz @ Screw Driver ® &2(Yeast)ES &EJItold =L
® Dry Martini @ Gibson ® X2 otE =2 F0ICH
26. CtS& = Onion &AI2 ot ZHY=2? 35. EMAF0 s E¥oz QHX 2HAES F22 =0 ils
@ 0F2teleH(Margarita) @ OFElILI(Martini) =2 01827
® 29 20/(Rob Roy) @ 22 (Gibson) ® ggo“Kah'Ua)
@ 32 E 3t3I2(Cream de Cacao)
27. N9l S2 SN 2DE2? ® FetA(Curacao)
® V.S.0.P @ Napoleon @ S22(0|(Drambuie)
® X.0 @ Extra
36. HHBan¥ ol AN 2R %= 2427
28. th2 clAZ(Liqueur) & 1 &I U2 2127 D WEAIZD MEAE @ = M& &1
S 220l (Drambuie) @ Z2I0t=(Galliano) @ =HAZ2H @ gd &1
® AlLHCynar) @ WOIEZ(Cointreau)
37. ZHHIZ S D12 J|¥0l otdl 217
29. ZiHIY A0 et €8 & 2RE H27° ® =& <2I|(Building) @ & A J|(Stirring)
@ LN ZAIGHOF ol A2 LAEE #E0l 2toF 6t2 ® = =2I|(Floating) @ ZeH0{(Flair)
Z A2FJ° HHEZ2 ESotA £=C0.
@ & 2d 2LH Lo Z= AT o™ &als 6ket 38. F=&(Bar)E 20lot= 20| OtHl 2427
= AAIE Uk 2U0. 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|
@ ddE HEE B2e 22 (2 201 2HL2 =2 @ TRE HIA =20 HEI 0120 XS DUSol 0|8
s aelrh Y
Fol JlsE ALS 2E0 S2Y AME HZsls B
30. CH22 Of® SIASI0) ChEH £20I0}? @ Zel JHSE A of 8=n AAE M=ot
ZaE B0 MBS0 Hss Z2EYZ Y
2 3 40%0/4 S0%0ITCE SREHE 9127 39. U8 88 3 MU= 2201 13 =& 2e?
O EEx @ 23t
D AJXI IA3|(Scotch Whisky) @ 9AI| @ B
@ B A (Bourbon Whisky)
® otol2la A3 (Irish Whisky) 40. I==(Wine)ll 28 & M0 2 2F0 XX 2=
H2?
@ 2tUCIo f1AI|(Canadian Whisky)
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® A= 2A2I(Red Wine)
@ 30l 90l (White Wine) 50. Ot8 = O (Decanter)2t Jt&E 2H U= 2427
@ 22 940I(Blue Wine) @ Red Wine @ White Wine
@ ZH 2+2(Rose Wine) ® Champagne @ Sherry Wine
41. AAI(Whisky)2l €8 S S8l 2H2? ‘ 32 : DWMHHANO
O Mol 20|12+ 2018 JFXILD ULH. -
@ 22l g, 244 S9 TR} FE20/C, 51. 8 () otth mee 2er
® F=Jg 018t 4=0IC. I'd like atable () three, please
@ 2 2 MYl Ao 2E AAI|, Dl AAI, 2 (3212 HIOIE THLF HELICH)
BICICE 9|A3|12 2230 )
@ against ® to
42. 991 HS SalN BRSE 1A Has 0|27 ® from @ for
@ =801 & =H kI AcHA o - N
@ mxes 2250 <A 52. 2lHIZ S @t M "Would you like it dry?, OlA dry2l =
[= R4 = O« T %r)
@ Xk AE UII FAHA @ not wet @ sweet
@ MY B0 HEGE=E HS Y6 KoM ® not sweet @ wet
43. if/\;g?s\_ 4|O|J1(Shaker)94 30 H A9 HEOQ| 53. C}2 EXIA SOIA ( )O._"OH orate 2129
® Y&l (Mixing) @ 2CI(Body) “ou are wanted ¢ ) the phone
A E20/ L (Strai 2 .
@ AEY 0l (Strainer) @ (Cap) @ in ® on
44. 2419 BIEIXI (Vintage)Ol&+? ® of @ for
=M Jb =13 ot
© =<1 © 22712 54. What is the negative characteristic in taste and finish of
@ XL EET @ 829 g wine?
) i _ ) ® flat @ full-bodied
45, QI0IS MEHSH [ A=NOZ DNol0F & AIESR JIE
xCist 229 ® elegant @ pleasant
© JH, 87, Sgdk, 89 3| 55. CHS ()OH0l SOIZ Xgret 22
@ &K, =8l BpEd Q2|29 X35t
@ MESIAL b2, =A 252+ Let me see the wine list, You hawe both
@ SRS, SOl MBI} [0l AHD dorestic and © ). don't wou?
46. Wine Stewardl Z=oIo o @ imported @ international
@ ool =gy @ ool @ export @ external
@ otel el @ 2tel 2= 56. Which one is made with rum, strawberry liqueur, lime
juice, grenadin syrup?
47. 32H(Coasten s &7 @ strawberry daiquiri @ strawberry comfort
© & H=8 @ & 2EU 8 ® strawberry colada @ strawberry kiss
@ d2 & 22 @ "0 e 8
57. Which one is the cocktail containing "Midori"?
48. Iir?l:ﬂ} X240k & BHBar)OlM2l Wz It 2852 A @ Cacao fizz @ June bug
@ HE6HH &9 SOGI0f D20 J20l EE= Lip ® Rusty nail ® Blue note
ServiceS Btk ) 58. C+S BOI 2ore [jge?
@ XE= A= &=<g0lH= 28t Al2 00k §tC.
@ Second orderE GIE =2 HIXMOZ UREICH A What do wou do for & fiMng?
@ 10Ite] BS2 H=2 FA6I &4 dFEL &0 B { !
L2 NES 20, \ .
@ I'm writing a letter to my mother
49. B =2 AE(Sugar frosting)8 [ =HIGH0F 5= 2427 @ | can't decide
@ dl2(Lemon) @ <2l X (Orange) ® | work at bank
@ 2=(lce) @ 2(Honey) @ Yes, thank you
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59. Which cocktail name means "Freedom"?

M God mother @ Cuba libre
@ God father @ French kiss
60. IS ()oHHl S0 JI& Mast Za27?
[f wou ¢ 3 him, he will help wou,
@ asked @ will ask
® ask @ be ask
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