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® Grappa @ Rum

| 122 : FREME |
12. Gt = Dry sherryd &2 Jt& s A2?
1. HLIO CHE 8oz g8l 227 L .
@ OIZIHITI=S| BaK= OlEl2I0t0(Ch @ Aperitif wine @ Dessert wine
9| A= I . )
_ _ _ ® Entree wine @ Table wine
@ ZJ|0l= AROZ2 AIRGIIIE L.
® 25 =gdiltds Sofol 20 AL 13. RelUet 189 =2 liqueurdl HEdts A7
@ JIHIQI0| E=4aFE X=0l0 mz22 AM=CH. OB ES @ OtEAZ
(3 JRCIPSES @ s=F
2. TEAQQ0I0 ALK SH SHHOZ & JAS J|E2?
@® D.O0.C ® AO0C 14, 282 FE0 Ust ggez S8l HS?
® v.D.Q.S @ Q.M.P O FUHAN= HESO0l ol HEHAHA= oF =
@ EHAISE2E EHAMIIARN0| 0.5kg/em@l S LSHLH
3. Black Russian0ll AIE&l= 22tA=? @ Sx=C N2X A29 2= =AR2 50 20 s
@ Cocktail glass ® OId fashioned glass SIH MAMS HS waic)
® Sherry wine glass @ High-ball glass @ DY TPAZ S20= B2 2 OHAISHAIS AR &
QUCH.
4. WhiskyE 2tE&= BHE0| =AMz LtgE H2?
(M Fermentation — Mashing — Distillation — Aging 15. & & & = 3(long drink)0fl diE&ole AH2?
@ Distillation — Mashing — Fermentation — Aging @ Side car @ Stinger
® Mashing — Fermentation — Distillation — Aging ® Royal fizz @ Manhattan
@® Mashing — Distillation — Fermentation - Aging _ _
16. =T MMZZE B M AI26IH =& &2 SetA
_ =2
5. AquavitOll tist &2z Sl A2? .
® LXE HOIZ SN B0 BT ® Mug glass ® Highball glass
@ 2IS =C= 40-45% O|CH @ Collins glass @ Manhattan
=241 = e Y N — - (o] .
® I= —eMoltt 17. 02 S8F0 08 #¥oz =@l e
@ =RBUAM == STF0IL @ Gin2 ZES 25 28 TH LD S &2t
st 2doICh
o = ML 3HEIQl OfC = J|H =2 He9
6. U& 3 LK Lo 26> B=s J1E0l UE X @ Tequilas AR HF0S0l EH OtAl= ZH(Pulque)
@ Martini @ Grasshopper £ &&s HO0IC.
@ Stinger @ Zoom Cocktail @ Vodkas= M, 2%, 2015t0{ 2 AIO2IS0] & 0Ot
Ct
7. HEUEF T LF(BAE)0 et S22 S8l RE? ® RumS =RA2= MOUSHTOA Mag=s X2
O EM o2 O Q=2C0HHI2 GOLIDE 2AE 2o0l2tD & (grapefruit) OI Ct.
™ UCH
® =2HA OIS MZEEO HEXOI DIz=(} 18. ¢tSAF0| U8t &=z Sel A2?
@ StZel0| SUWE E1 2ol RSO0 @ RME A &F2 WE I &5 Dels ASEH
@ HILI2=2 9o H=C}, @ =242 20l S8 & AR M DFYS 65D &8
MO HEANAH LT
8. =Z Blender® ALE5t0) BIEE 2AHIYS? @ ZYS=FYEHME NBEHO A
@ Mai Tai (@ Seven and seven D SEAMNAFTEN LIS sE= 200IC0
@ Rusty nail @ Angel's kiss _ _
19. X2t DAO0| CHSt E&He=z g8l 2287
9. Rum HIOIA ZiEIO| Ol A7 @ e 28 =X, =X, B2 27
@ Daiquiri @ Cuba Libre @ o S22 29 AIIL /AX Sol A HR=C
® Mai Tai @ Stinger @ DIDO0t= IIILRIIES MIHSHH BHEL.
@ 2 30t= ALOIE(syphon)S AI3I0 2HECH
10. 80Proof& Z3IE2| T=&(%)E EAISIH?
@ 10% @ 20% 20. Otg & EFRF=?
® 30% ® 40% @ Bourbon @ Champagne
@ Beer @ Wine
11. T8 = Agaveld Mg LS00 UHE =27
(1) Tequila @ Aquavit 21. Gt & CognacXI&2l brandylt Ot 227
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@ Remy Martin @ Hennessy

©® Hiram walker @ Napoleon

SHIY X LHEMR EHOIL FEH2 E012 2tE A
27

™ Muddler @ Pourer

@ Stopper @ Coaster

Ol€cIOF 2ol e 882z S A2
@ He & XG0 20| MAECEH

[ e w—

@ NYEIt =2 Az = Ho2H, EASL, HUE
S0l AUCH

® O0IE2I0t 20l
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Tonic water)0ll CHSt o2 E@l 227

[~ EONONC!
@ 40
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@ Tequila
@ Benedictine

EtHAFS 2 (carbonated drink)Jt O 21272
@ Collins Mixer @ Soda Water

@ Ginger Ale @ Grenadine Syrup
Ct& & Sugar frost2 2t 2HIY 27
@ Rob Roy ® Kiss of Fire
@ Magarita @ Angel's Tip

Old Fashioned0ff 228t MZJ} Of:l H2?
@ Whiskey @ Sugar
® Angostra Bitter @ Light Rum

Oel 579 == IS0l H2 A2H = HOIX &
£ = floatingstl BtEE A2?

@ Long Island Iced Tea
® Malibu Punch

® Pousse Cafe
@ Tequila sunrise

| 20 :

ZHHIY =F Al £2 22 AZEE O M8B6ls JI7E?

M squeezer

® Measure cup

@ Cork screw @ Ice pick
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41.

CHE 8 £= X2 20 €80 =28 E0AH 2tE 2t

aq=2?

©® Toddy @ Punch

@ Sour @ Sling

BILGCFE MHA E o &N HSotoor & J|IS27

(1 Bar spoon ® Wine cooler

® Muddler @ Tongs

SUHOl FE S22 Yoz EFRE A2?

@O =2 ANlle MBEZ20 232ANE AISSHT

@ 2% Alls S0 20 BRAE X, d3stt

@ YO WDEA AlAES S0

@ Bio 20l NM= 8 €22 MHEE MESHC

s & Jt& Dryst BEJ1&?

©® Brut @ Sec

@ Doux @ Demi sec

S & 2ZHY Nz gy U BagdlHo=z Sel A=2?

O BaS AHEGtD RA0| E2 AHS Hdeotn WE I
SRS

@ H2 ZADIJF WD, ESUS M 2210t e A
= W ESHC

@ BHAMES2E 722 Al 8O SSX LUA=X Solst
Ct

@ TET= Y2 56 ZE2IA0HIE &4 2 AR B
2ol OF SHCH

Short drink ZIHI2I0l OtH H27?

@ Martini @ Manhattan

® Gin &Tonic @ Bronx

e S FHEY YSF]0 YK 2= A2?

[ 1 JERES @ ==

@ &%= @ WAl

Champagne AE ZH2o=Z2 28 A27

O g9 02l EE0A HE0l Z0l LIE= &t

@ 0~4°C B3TQ YWAR2TZ NBSHH

® 220 233t M EO0tM 2EFSHC.

@ Jitsst 2232 & M 4209 A UES st

Corkage Charge&l 2J0|=7?

@ D20 CIE RUM s =FE dHBan)0ll It 2tA
Ola M 2udeE 22

@ D20 =2 22 M NSote 2 22

@ 10| Bottle =& Al et LI2E Soft Drinke 22

@ H2Mol W RFAE fst HEHIs

s 8 USRBI| ANgE?

@ Grenadine Syrup @ Maple Syrup

® Raspberry Syrup @ Plain Syrup
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| 3W!E :

42, MAJF WEst AR A0l Ot H=2?
@ ZHOH DISIDF AAIEICY, CHS () CHOll JIE 22 2127
@ Az =42 =&t
@ ZQ OlAY] SX| Z2|H|IJF SX S What Kind of dink would waou ': :'?
S ol ALAl &
@ D13 0l20] AAECY, @ like to ® ke
43. 2 = Ruml 20l S8t 2R2E 82 227 ® have to @ has
i - SEA| =2 X St H EX|
© Light Rum : $HSE &Ji2t 200 SA0IL 52. L2 & 2 2IISD 9010 U2 BHLE?
- AT SE X X|EF 24O CIAl =2
2 ng%};%fg é;;h;m tE A 82F, gAssIl M May | take your order?
?
@ Flavored Rum : Light Rum 1t Heavy Rum<2l &2t Ete ® Are you ready to order?
= UsH}, ® What would you like, Sir?
@ Medium Rum : JtE D 236 ot2 J& RumS st @ How would you like, Sir?
Ct.
53. Ot &= &l ooi9 opl=?
44, Gin fizz8 NEE I AIEdtl= 222 - ; P
® wiail o ® ch = | & ¢ This beer is flat, | don't like warm beer,
cocklall giass champagne giass E : I'l have thern replace it with & cold one,
@ liqueur glass @ High-ball glass
@ Al&st @ ool £E2
45. OIS & =2 Tropical cocktall ZF& 0 AIEolH "$EH © 20| @ 4R =3t
OMCL"2l= 2018 JIXD Y= d32?
(» Shaved Ice ® Crushed lIce 54. Ctg 5 () o0l L2 A7
® Cubed lce @ Cracked lce Main ingredient of { ) is potato, § ) is
46. Par StockS 292 °|0|3H=7}? characterized by no color, no smell and no
. = T A= — .
© ASE HEHE tagte, It is usually used by base of cocktail,
@ A=22 oA (@ Brandy ® Gin
© JA0 RSt MHY WO ® Vodka @ Whisky
@ A = S0t S5O0 & AE
55. What is the ligueur made by orange peel originated
47. 08 = Bitters@? from Venezuela?
@) BESHUANDE LES SARO| AHA @ Drambuie @ Grand Marnier
@ H20ILt JIEH SR ASStE BOIHE = @ Benedictine © Curacao
@ OfMXclz =Mst QUEHS = 56. 'S = () oHjl 2ere 229
@ =25 90| Ues AlIE
{ )is the chemical interaction of grape
48. Ot = HAHSLSF="7 sugar and weast cells to produce alcohaol,
™ efel @ Y= carbon dioxide and heat,
@ APt (1 BPSES
@ Distillation @ Maturation
49. ®Dtel ER0A DFHI0 HYdH= A2? ® Blending @ Fermentation
@ AEMSHI
® MEL oy 57. Which one is basic liqueur among the cocktail name
e ) ) which containing "Alexander"?
ol X =2 jun — 1 AL
50. dAEE0U A AIZdt= 02 “Abbreviation"< _JIJI‘—'? 58. "I feel like throwing up. " | °l0|=?
@ SIS0 & %_J AOIEHEWHAH SRS ¥ T = o =
Of M0l CHEt MHIAS MBS M= o f: Z* DEE*M @ i'fo' - ju'
@ FSHAH SAOl m|a| SN0 B0} ABTHE bl ® = Xl a4t ® =2 0L 2L
® ﬂ;%amw JQA01 H X ot= RS U Rot== 59. Which one is distilled from fermented fruit?
@ 225 MUIAS U5H ALBGHS X 200 012 % @ Gin @ Wine
B2l o) ® Brandy @ Whisky
22 NABE JIE2H 8XA2XE CBT © www.comcbt.com
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60. “All tables are booked tonight" 3t 20|10t 22 H2?
@ All books are on the table.
(@ There are a lot of tables here.
@ All tables are very dirty tonight.
@ There aren't any available tables tonight.
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