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‘ 12 : ==s= ‘ 1 Brandy2l &S R0IFE Eloz AIGE)D @02tH U
= - = (== Ct.
Lor() ool gere ae9 @ =22 glassE 2M HM&0! brandy0il oiXl= SEHOI
. ul) 2xT =T f E}
{ )is aflagrant grape-based pomace brandy ® gllasc)sl OtOIlAl Brandyot ESE [ &0l EUXHC2 HE
of between 37.5% and 60% alcohol by = AL o
volume(75 to 120 US proof), of ltalian origin, O M22|2 glassCH0ll Brandy MS 2018 £ QiCt
Literally "grape stalk™, most § 1 is made by x= s0|Eotole ofx st L mEo
distiling pomace snd grape residue left ower 12. 2 SI0IERIE 228 I X0I= BF=7
from winemnaking after pressing, @ Syrah @ Pinot Noir
(® Cabernet Sauvignon @ Muscadet
@ grappa ® galliano
® sambuca @ campari 13. CHE 2HHIYZ = JI0| S0Jl= 2ZH 222
@ Millionaire @ Black Russian
S = =E2X L] H29
2. U8 3 SFFIH oid 22 @ Brandy Alexander @ Daiquiri
@ Whisky @ Eau—-de-vie
® Aguavit @ Grand Marnier 14, 2019 MXYE SA st &Ho=2 sl H2?
O ZT2A Provence : THAUNA JHE Q2= T THHHX
3. 2autete S AFF0 ol HAX 2= 227 2 FZ rose wine2 0| MASHCE.
@O osAF @ Bs==2=F @ ZA Bourgogne @ ZEA SEXESZ Claret wine
Ol ES @ Hxsx S8 geld /UL
® =2 Mosel-Saar-Ruwer : AIHUHA JIE SZ0 X
4. FHYY 209 HoZ Sl 27 gh He= AAIR0I0
QO L  SDE HIUY-SAIS 21082 @20| Z&TH UK @ 0l€elot Toscana : white winelt red wineS 40 &
Ue SRS AZYUSAZY 4+ Us E2 28t chiantiJt HAHEICE
@ FXAT Y 11L2H 128€312L0HX129 D12+ o = e
B u2s s ZRON A g 15. O+ & 2219 H3Kfining)ol AF2E X 2E 21272
@ =5 : 22 1 0|49 S22 O AxE ® gl &t
@ JHAIQ! O OtErtEH
5. metric sizes for wine2l 222 S8l A27 16, 2EIY E=A WE2 HIZS OISHA 40K LE= 5ha
@ 1 Jeroboam = 0.5¢ @ 1 Tenth = 375m aeer == =0 o=
@ 1 Quart = 14 @ 1 Magnum =154 @ Blend 7| @ Build 7€
6. Ol SO Y0 F2 23 == LHRE? ® Stir 714 @ Float JI®
® Nutmeg Powder () Lemon Powder 17. C+& = American WhiskeyJt Ol 227
@ Cinnamon Powder @ Chocolate Powder ® Johnnie Walker @ |.W.Harper
7. 20l A3 BSOIXE LD M0l 9= 21R22 WY @ Jack Danniel's @ Wild Turkey
OlM, R8I, 38 S22 &EII6IH A2 = A7 o
18. CIZcH0l QX FAE Higst £ 822 M AlHES waA
© kummel @ orange curacao tetete 20l OHXl Y&EC| S AEH o= sgn
® campari @ carfait amour gtolo| Y= RYS A=2?
@ Stinger ® Tequila sunrise
US4y = 3o B2 R AL HO . .
8. Ro}go‘“ lII": II'——I L_Trjl' =2 A ;Eg AT @ SCreW dr|Ver @ P|nk Lady
® HIYSX - St @ gte s - LEX
® L& - X @ SUSI - EX 19. Reluet 2IsF9 H4Ho=Z sl A2?
D &SFF HEI=2 DA M 2200 2ol M=}
9. AHltZ QIS0 &R LdXFE=? Ct.
(1 Camus Napoleon ® Cider @ &Fs & 5 ZAE2 =2 0|=6HAULCH
@ Kirschwasser @ Anisette @ B, Uz AFTO =M WLEACH
O ZFFE= Mo 2 d)| ol SE0IE F2 AIEsT
10. AIEO0IL} HIEl (bitters) S 2LEIL L2 AIBoteE HE2
[e] 3= = Ccle S B By XL OS2 OlFle H=e”
SE LBUS B9= & 8 Fel FE I8 BOE I2T | 50 uzyol mE 22848 S N S80I 25K 2= X
® Toddy @ Double 27
® Dry ® Dash o =a2= ® ==
@ Sx=F @ &84
11. BrandyE glass? Sz &l A2?

el
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O THOHALE BEXS P2o= Y2 DM AHIAE X2
21. TS = Liqueur2t 2HJII gl AH27? Hdo2 B,
(@ Cordials @ Arnaud de Villeneuve
@ Bel’]edictiﬂe @ Dom Pel’igl’]on 32 mudd|er01| EH@' )Edggi %g 1“89
O SE0ILL HADNY SS CMHLE S50 HHelaHA
20, SAAKD} TRAAO 229 ANEE = As 2 HUEO0ICH
® Kahlua @ Drambuie ECYIE 0HA M= 3HeE 822 AHEsHH
@ stirring rodet & &tCt
23. 8 & & WRIt O AH2?
@ stout beer @ munchener beer 33. "Wine cellar”&?
® dortumund beer @ porter beer @ orel ZHoHe Xt @ ele M== & 2H
@ 20l AMALAl O 20l MEA
24. AJIX| RAAI|IL OFLl 24272
® Jack Danniel's ® Ballantine @ 3 Srar @ V.8.0.P
® V.S.0 @ X0
25. Uig = 42S2 &0l & Y2 A2?
O LIS 40%2 /29| 1&(1 oz) 35. whiskyLt vermouth S& On the rocksZ NIS& @O =4I|t
= 3oAE?
@ 232 1029 90l 1&(4 0z) = .
® 23 559 %= 216 o7) @ Highball Glass @® Old Fashioned Glass
@ 23S 2059 AZ 1T o7) @ Cocktail Glass @ Liguor Glass
36. Rum0il Cist #Ho=z Egl 2H42?
26. Chilled White Winel} Club SodaZ Q=& 2tge? N
@O AMEFFE 2510 28 de=Ch
(M Wine Cooler @ Mimosa .
® Hot Spri ® Sori @ o8l & (Heavy—rum)2 20101 =Ch
o rngs ritzer
pring P ® 522 HIII0 BECH
27. G0N LS FMSYSH SE2AH UMD BRE & @ 2Nz BE &= oIt
#2=2=?
@ cider @ cola 37. =& XHiele AR s €9z Sel A2?
@® tonic water @ soda water @O B8st XA2 JIXLD HAQ NEs-EdsS st
@ DHMHIAZE X&-2S6t0 D220 &S ISt
28. Ct2 = vodka base ZHIZO0| Ot R27? © D220 st B MHIA=E ZASHH 2F L ASHC,
@ Moscow Mule @ Kiss of Fire @ 2IPHAIS B 2 AOOF 50 LIHDEALZ AAIBHCE,
® Side Car @ Harvey Wallbanger
38. =& QIHIEZ|(inventory) ZAH =2 CI2 =& oL Mot
29. 29 N& FA0 BHO2 HEH A2? e REEn
O M6t sigol &2 &= R O ZH = &ItE Al2tS SHal A
@ &II1Jt ¢ =0 we 2 @ 28 g8 § JYHA A
® NSt 25 #E M2 R ® <ol 220l &80l SRd =
@ 050 2 850 B 2 @ 2 S FINA A2 A
30. @CH|(eau-de-vie)Q 2 Y= H2? 39. OIS & UGIE ZHY =FA MEEHE JIE2?
@ Tequila @ Grappa ® mixing glass @ electric shaker
@ Gin ® Brandy @ lemon squeezer @ cork screw
40. Heineken® 0% Ligh BHZF=0QIJI?
| 20 =HHCHE D A9IA @ Lzec
31. A22|0(sommeliern) Il L8 XRD Ha2Iob B 22?2 @ 2210l @ @03
O Q1o 22 M, MHIAN CHE XAlS 2D A0{0F o
S - 41. barlld B TR s J|l2?
@) MOl B2 THts & QUO{0F BHCY. @ Ice Tongs ® Ice Cream Mixer
@ 2rol MHIA0 ZR8 JIZ0IL BHIE ALSE 4 0] ® Can Opener @ Shaker
Of StCF.
42. HH(bar) 2 SF0 st 230 HHGHX A= A27
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43.

44.

45. Wine serving

46.

47.

48.

49.

50.

51.

@ Jazz bar
® Western bar

® Back bar
@ Wine bar

=

2ZH Y B2 =
@ Grenadine syrup

@ Nutmeg

spiceF0 HEEHX &L= A27
@ Mint
@ Cinnamon

“Straight Bourbon Whiskey”2Q| J|&2 =z Egl 22?7
@ Produced in the USA
@ Distilled at less than 106 proof(80% ABV)

@ No addirives allowed(except water to reduce proof
where necessary)

@ Made of a grain mix of at maxium 51%

LHOZE HEGHA Y= A2?

@ wine servedt Y WX 1024 glassOll &4 22 %=
SXlotsE 20| =0|CH
226 st M2 ol 2ACIS M2 = stF U=0|
HOIE0M ZUHXT== stCt

@ AMHIA HER2ZE KXo, 4HEE D2HUAH &0l Al
21C,

@ 2dols e &= 9 70 ws 2010 EU2X $2=
2 H=22 SdA AN S0 S0t

=] ¥ 3ol At JI7=?

® Jigger Glass @ Mixing Glass

@ Straw @ Decanter

HEO| B KREA FAE AIE0| OtH H2?

@ Algt M= JtolXl ¢=0

@ HS XA BHAl =L

@ HEUH == AKX 2=sCh

@ FIIE2A W BIJF =LA stCh.

= YUY = “stirring” 0l 2t?

@ ZHLS X S| [dH UAZeAN 22 €D

BIAZCZ 3O A==

@ shakingl2e= Z2 # gl 822 IS It 2H
UsS Ot g
2tHYd S 24AI2 & I8 Jt0lAIIlE 2

@ ScHA0 2E WSE 20 s 2y

FZ HIEIHS =P EEQ 20l H H2?

@ S At4(Service) @ ZZ 4 (Cleanliness)

® sttHd(Hospitality) @ ©!XId(Acknowledgment)

CtS = decanter?t JIE ZHUE W27
@ Red Wine @ White Wine
@ Champagne @ Sherry Wine

3us : DHAHIASN

OtzHel CHBHOIA ()OIl JtE 22 A2?

52.

53.

54.

55.

56.

57.

58.

59.

& Come on, Marry, Hurey up and finish your
coffee. We have to catch a taxi to the
airpor,

B: | cant hurry, This coffee's { & ) hat for me
{ B ¥ drink

M A : so, B : that
® A : due, B: to

® A :too, B :to
@ A : would, B : on

OS2 o T30l CHEt &2210t?

Looks like a wooden pestle. the fiat end of

which is wused to crush and combine
ingredients in a serving glass or miking glass,
(M shaker @ muddler
® barspoon @ strainer

when do you usually serve cognac?

(1 Before the meal @ After meal
® During the meal @® With the
Ot2HOIA &EYdl= 80=?

& wine selected by manager and served unless
the custormer specifies a differert one,

@ wine list ® house wine

® vintage @ white wine

"How long have worked for your hotel?'2l &0l CHst
goz MIolhl f2 A7
@ For 5 years ® house wine

® 10 years ago @ Lest 7 years

“How would you like your steak?"el HEteZ2 A &H6HAl
%S A2?
@ rare @ medium

® rare—done @ well-done

What is the alcoholic drink that helps promoting
appetite before a meal?

® aperitif
@ appetizer

@ fermented non-alcoholic drink
® liqueur

0id! HOoIM &0 =2 DY O “OINE 2iez ER
MO S2lA.’eleE B8O =E JIa HEHs A2?

@ We'd like to have another round, please.

o
r2A

@ Please give me same drinks.
® We want the other around of drinks.
@ Let me have them again.

‘L2 SE= CENKe?’ o HE2?
@ May | bring the same drink for you?
@ Do you need another drinks?

® Do you want to try another one?

b

|
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@ What would you like to drinks?

60. CIS () o0l g2 2127
Would you like to have a cockal, ¢ ) wou
are waiting?
@ while @ where
® as soon as @ upon
NMXE2ME CBT PC HAE : www.comcbt.com
NMAEME CBT 2HIY BHHA : m.comcbt.com
JIE2M £ dldE RZE : www.comcbt.com/xe
HX2HE CBTE?
=0 2HMEO0| Ot olfgUoz 2XHE ED AN=22 MWEGHH
POINA, QY S E, HENMNA HSote 22 JIE2MH &8 &
ZOHOZ AXM AMEOA AF25t= OMR 419 CBTE HZ&
LICF.
PC H& % 2HIY HAE 28 HAS
nAIE/sHME 2e0lsE MSELICH
e Y QEXI =HE XA X2 old2 EXEME CBT
OlA EOIGHAIR
112134156 |7]8]|9]10
D@ oo o o] B|@|®
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@@ Ol el e 0|ld|®|®
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@Ol || |®
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@@ 0|l OGO |® |1
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