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| 12 : =282 | @ Floating (@ Shaking
® Blending @ Stirring
1. Ct& = Straight Gl HESHK 2= 22? _
'S = Straight Glasstil ol 12. Pousse cafe 2LEILS 2t W=l HIZS 0IR510f B
@ Single Glass @ Whisky Glass 2EHYOICH CHS E 1 &AIDF SHE2H & 2027?
@ Cocktail Glass @ Shot Glass @ Grenadine - Creme de Cacao - Peppermint
@ Violet — Peppermint — Maraschino — Grenadine
2. I8 & Snowball ZtHIZ S THEE AIHes H2? . )
) ) } ® Y 2X - Grenadine — Maraschino — Champagne
@ Gin, Anisette, Light Cream . .
) ) @ Benediction - Kirschwasser - Curacao
@ Gin, Anisette, Sugar
@ Gin, Grenadine, Light Cream 13. Standard recipeE ZX5ts SHO et 84 = s@l A
@® Rum, Grenadine, Light Cream =27
@ JIAS 28t JI=E HISStCh
3. American WhiskeyOll tist 8oz g2 A2? @ HIEIHO Her O =52 =0IC},
@ Jim Beam @ Wild Turkey @ ZX 20 =22 =0}
@ Suntory @ Jack Daniel @ 2o YHZ =oir}
4. Grain WhiskyOll Tt 8822 g2 A2? 14. 2ot Ot 4go2 sl 2229
1 silent spiritet D& =S &IC}. @ MOFZ2|3to] AKX OICH
@ ZOIAIZ!I 222 |22 oA CHELH @ Elf M2S [joigts = MASC}
© 201 dath. @ 2R LN FE8 SSUS I1B0H0] BIEC
@ Andrew UsherOll 2/al H &= 2ACH. @ Z2IUS EX0E IS0 2~3 &2 StHD 2
0ol =0 UL
5. dlUIAISl S2 #Z32Z 88 A=27
1 EXTRA : 15~254 ®@ V.0 : 154 15, == HZ0 2Rst SRst AZIF Ot H22?
@ X.0 : 454 0|4t @ V.S.0.P : 20~30¢ @ 4ot @ 2Tz
® = OR=1=]
6. EXE 0|et e|A2D} Ot 2127
(» Sabra @ Drambuie 16. 2ZtHI Y ZFB0 Lotk 2= 2427
@ Amaretto @ Creme de Cacao @ Blending @ Stirring
® Garnishing @ Shaking
7. 02 M2 S ZHY ZFAl Z0| AIE0te =2 M2 Ald
27 17. ©Al =2 (pot stil)e ZEO| OfLl 2427
M Maple Syrup @ Honey @ CHZEAAFO| JFSBICE,
@ Plain Syrup @ Grenadine Syrup @ 29| gt = Azl £ 90}
® £2 g2 & &g 2> Ul
8. QB FAS AISS AHLN Z 0iSels FA MWE=? @ ;;mor < =01 '
@ R 2l(Cherry) @ =2l=(olive) = I
® 2@ Xl(orange) @ diE(lemon) 18. 12A(0z)= Z© meoHIE?
1 mé
9. 4 ~10” A0l 225 Xgo BRST 9 2oato] 0| w105 @205
g2 217 ® 29.5 m @ 40.5 m
@ 11.10C, 909mm @ 12.9C, 909mm - _ - _
19. OIS & 24 = Nutmeg= ¥ H3ots 212?
@ 12.9C, 637mm @ 11.10C, 673mm .
@ Egg Nogg ® Tom Collins
10, 4228 ST 28t HYo2 g2 21427 ® Sloe Gin Fizz @ Paradise
® 8% HUES 25CHM 8 10050 &Rots =4 0 ‘ ,
ElotD=20 HS2 USH}. N 20. il?ﬁﬂl AEYO0IE HE(Whisky Straight Double)2| =&t
@ D=9 YIS STEAYS =2 HMEOIC. =
= = _ ® 1 Ounce @ 2 Ounce
@ 25Mel AF=E A3 1L S0 L2=0] 25m SR L0
oICt= ©/0]0ICk. ® 3 Ounce @ 4 Ounce
S FNCE OHE 8 X9 20 _
@ proof= = 2= & wxish &0 01 DMESE SE2A IS, 2, X, JLY SO o
B INAE s GE2 HESIH SUHANSUHAM 2ot ==
1. 2ZHEY = 28 S0AH ME2 HIESS 0lEot0 HEES NEo AS=RY AJNZE 512610 Yol MELUA H22
A0l CRHLE HOIEE ol H2? ) )
@ mineral water @ cider
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23.

24.

25.

26.

27.

28.

29.

30.

32.

CEIL RS 2 800 &

@ tonic water @ collins mix

AIX AAI0e=E Os & 0 SEE E8o6t= 2401 It
& E201?
@ cider @ tonic water

@ soda water @ collins mixed

SEHCIol =402t 2 EI|Qt O 2Xe HAH0| S
2129

@ V - Very @ P - Pale

® S - Supreme @ X - Extra

QsY 220t AAEot Y= YOIHE zx=2 ZHIIH O
SEMAQ| JHSOHAH 8 AFRER2?

@ William Painter @ Hiram Conrad

@ Peter F Heering @ Elijah Craig

S & JIe38&(Tasting Beverage)Jt Ot 2127

® QX FA(Orange Juice) @ HI (Coffee)

® B 30}Cocoa) @ El(Tea)

D Moo= @ &z7E W=

@ gz @ Moz

oitet DR =2 B2 =X Z00t ot X2t Eol
=0/ Z0I0k StCH HFE Ct20| & N8 2E 220|
Ct Dtetgte 9t iRs 22 2 =2 €Ut sttt
OIIN ZLot= 22 Sote Ha2?

O =2 @ Zd=

@ Yot @ Hatz

Fermented Liquor0ll &6t =27

(M Chartreuse @ Gin

® Campari @ Wine

Ch2 =& g4l =XF(patent still whisky) 22 ER6t=
AAI=?

@ Irish Whiskey @ Blended Whisky

@ Malt Whisky @ Grain Whisky

SIOIEQIOIE ZEEE0| ot AH2?

O AMEZU @ Alet

® AHl=s 2Y @ e =2

| 2 FHBLNME
9

)

@ Cocktail p

@ Peel — It &

® Decanter — Algt0lete =

@ Fix — 242t €1, 3F0| 28 2H LS B8
HH(Bar)Oll M St= &0l Ot 2427

@ StorelllN E8E £8E&ICH. @ AppetizerE CHEL

3 Bar Stool2 Hz2|tCt @ S2 Cost 2|2 sttt

w
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36. S

37.

38.

39.

40.

41.

42.

o MO Z NEotRl 22 A7

® RYTI YAl AEZ2 HE OMols 22 oA AlIS
SIE S ot0 BtsS ATt

@ WAS2 343610 Jisst 022 STt

® A0t M MBS 2LHY HOoIAZ ALESH C

@ SN 2Rots SLASHH SS2S XAS WS
A2ICtH

corkage charge0fl st dHo=Z2 &l 2A=27

O SSE 0 M ZRst 28, A2 S2 &40l =dlot
01 0F BtCH.

@ 28 TOiIte 20~30% TS SISt

@ ClIHE MHIAZE MBotH SAIZE RS

@ 222 =20l %A corkage charge ZIAEZE BtE0]
HHOIl BIXIGHDI & SHCH.

08 = 202 ol&dol sl A2

@ Table wine : AAH = OtAlE 240!

@ Sparking @ 24 20l

® molton : HIOIS0 Nt= ZH

@ Drapes : 221&2] &2 HI0I2

SAMHIAXRC EH & HE & & AMAE
system)9| EO0| OfH HE2?

® BAFES 22ZAH00 Oioll UMz =g 5 ATt
@ SAN OIs A=IF Lo oHblel XI&E0l %L,
@ FAAIZH0l SE0tCH

@ D401 Oistd ¥ =8t MHIAE HSBstCh

2ZHY E2FAl =2 2= HEEY M A=oteE J172=?
@ Squeezer @ Measure cup

@ Cork screw @ Ice pick

SAHGHH FSX0N 2R 2

LKA E Ol OiES S8,

% HEZLZE MSots AAE2?
@ sSMs @ MRP
® CRM @ POS

M Ot B2
@ M=o HEs =
@ H=UH & 2

23 dIoICI, el €, OtElL,
iz ugst 227

1 Shaking,
@ Shaking,
® Shaking,
@ Shaking,

Uz Jgs =A

Stirring, Float&Layer, Building

Shaking, Float&Layer, Building
Shaking, Stirring, Building

Float&Layer, Stirring, Building
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43.
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47.

48.

49.

50.

(1) Bailey's Coffee
® lIrish Coffee

@ French Coffee
@ Royal Coffee

XgHerel &2k Heldt o 427

O MHIA HJACZ2H HAMNE 20 6T
@ @A ZRAANE, It S 22IEHCH

® 2% T Glats HASHC.

@ Algzo A NUIAE BHSH

AES 2S5l SFTYHOZ Y vt RSt AE?
O &2t ¥2 20 =2 & &2=2 OheICh
@ T2t =2 20l Y2 & &2Z OhalCh
® T2 A0l JHele JISZ2 Orallt

@ 0l BR2 =2 40 Otallt

glass rimmerse E2&=7?

=, 882 2k JtE X0 238l= JIF0IC

@ == 2ctA0 U2 M ArZEol= J120ICH

® AQS XA & [ AtE2dl= J130ICH

@ LI 2eAE €2 £ JAs =F01IF €8l J|IF0ICH

Y2EOl T49 Hos?

@ M 40lA 222 1002 S0l 2N YAs 222
o B

@ SN 150N 2 1002 S0l ZSZ0 UAs 22
2o 8%

@ EM 40lA 222 1002 S0l LN Js L2
of mz

@ M 200N 22 1002 S0l 28D Us L2
2ol ¥

S =& LA A XI&6h= Hatol CHE 6iLbsE?

@ Stir rod @ Cork Screw

@ Wine Opener

@ Waiter's Corkscrew

=2 UEQRIE M50 HEES ESWAIZID, Do J|&
Qo BOE T25H)| I Qo E¢ 222 MI5t= d
AEYS?

@ told = ® g

@ It El 2ot @ HOoIHY

2IHIY 2ME = AR50 22 TARO 22 wtyoz

o mgs 2e2?

O YHGIH WS 2sC

@ M0l &2 U2 LHGIH H=D0l 2280

@ M0 42 D2 HED 226

@ KR2IR0ILF IR0 SH HEDOH S2EHCH

Shaker2l 3JtXl #HQA=E?

D cap, strainer, body
® jigger, opener, cap

@ glass, strainer, blender
@ ice tongs, ice pail, ice pick

HI A0

52.

53.

54.

55.

56.

57.

58.

& bottle of Burgundy would go wery well {0 )
your steak, i

@ for @ to

® from @ with

"| need very strong pants."0ilA strongdt BHH £ = U=

H@HH=?

@ tough @ rough

® heavy @ new

Ct2 = changeldt LIHAl Al OHE 20l Mol X7

(@ Do you have change for a dollar?

@ Keep the change.

@ | need some change for the bus.

@ let's try a new restaurant for a change.

Scotch whisky2| legal definition@&Z S&l A2?

(1 Must not be bottled at less than 40% alcohol by
volume.

@ Must be matured in Scotland in oak casks for no
less than three years and a day.

® Must be distilled to an alcoholic strength of more
than 94.8% by volume.

@ Must not contain any added substance other than
water and caramel colouring.

"58 520l= 0101 o0l Ch &I /USLICL" o HE2?

(@ We look forward to seeing you on May 5th.
@ We are fully booked on May 5th.

® We are available on May 5th.

@ | will check availability on May 5th.

Otehol Lisa®t Jacklel CHEHOIA ( )orol =

Lisa : He { & ) a lot too, didnt he?
Jack ! he sure { B ). He always was going out
for a drink after work,

@ A: drink, B: do
® A: drink, B: was

@ A: drank, B: did
@ A: drank, B: was

_ o
S8

"'2el MUY LI el 2827
(» Do you start our hotel?

@ Are you leave our hotel?

® Are you leaving our hotel?

@ Do you go our hotel?

Which is not nonal coholic drink?
(@ Coffee — Cola Cooler @ Fruit Smoothie

® Lemonade @ Mimosa
( ) OtOll JE XMES A2
Would vou care {3 a drink?

b
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@ to ® toward
® against @ for
60. Which one is distilled from fermented fruit?
® Gin @ Wine
® Brandy @ Whiskey
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