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@ lIrish Coffee
@ Tom and Jerry

©® God Father
® Jamaican Coffee

NEEZ Q0IoT JtE HEE AHS?

® Ory Sherry Wine @ White Wine

® Red Wine @ Port Wine
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® OlMz9 &g MXl @ &9 g B
. Irish Coffeel MZJI Ot AH2°?

@ Irish Whisky ® Rum

@ Hot Coffee @ Sugar

. ObS = Long Drink0ll oiZol= 24272

(® Side Car
® Royal Fizz

@ Stinger
@ Manhattan

.08 = S clR2It ot A2°

@ Cointeau
@ Anisette

® Seagrams V.0
@ Benedictine

. Tonic Water0ll List ¥z 2 2A=27
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@ AMIUE ZS0l0 2tE SS 2N LIRS 6%0|LC.

@ 2020 di2x=A2 22 A0 2tE S=20IC

. L8 8 HASFF0l gdts A2?
@ Pot still Whisky @ Malt Whisky

@ Cognac @ Patent Still Whisky
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@ Benedictine (@ Curacao
® Charteuse @ Cointreau
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(@ Chartreuse
@ Dubonnet

® Cynar
@ Campari
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(O Soda Water @ Tonic Water
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@ Perrier Water @ Ginger Ale

2% =R A0 BRE A2?
® Grain - Canadian Whisky

@ Malt — Scotch Whisky

® Corn - Canadian Whisky

@ Rye — Canadian Whisky

Ol 28 5 o, off Oist €62 g8l 2427

® =A0ILE HAl, IR S2 222 M= A0l

@ 2= Fs08A L= ASHAZEN LRUL M2 otEC

@ =2(1T)s 209 JI=Ee=z 6l 289 18 180/t
StCH.

@ 1%= 2 1.8218 HZOICH

€3 232 s =3 2A2?

@ S=(M) x LIS =(%) / 833 x MB(Kg)

@ STEM) x &I TH(%) / MS(Kg)

@ SF(m) x MB(Kg) x LBS &=2(%) / 833

@ SZ=(M) x MB(Kg) / 833 x LIS T=4(%)
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@ Grand Marnier (@ Benedictine

® Kahlua @ Sloe Gin

nekol MIH 50 HIOIHOM aHEdHK He A2?

@ Hennessy @ Remy Martin

® Camus @ Tauqueray
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@ Anisette (@ Campari

® Triple Sec ® Underberg
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Dessert Winedt HelJt
@ Port Wine
® Vermouth
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Oak Barreltll €7 &0 RS A Kol MAL 0|2 E ® AEH 0l (Strainer) @ 2A 2 (Mixing Cup)
S HA ot=ot? ® AF M (Squeezer) @ HI AZ(Bar Spoon)
™ Beer @ Gin
@ Red Wine @ White Wine 33. AIHE FRAZS2 A ASHX= ERC=?
@ Kirsch ® Calvados
24, 2E3J19] MAH ZI1JF LAl A CHE BHLbs? ® Campari @ Framboise
@ Smirnoff @ Samovar
® Monarch ® Finlandia 34. Cocktail Shaker0ll €0 =F5t= 20| 2HEs M=
@ &(Rum) 0 [ #( oda Water)
25. HLIE WHIGHI0N Rerst JBe EAS JIND A0 A1l o = (MK @ gzax
HWENIE)2tD 2B2le XNH2? ’T s=sl
2=~ g9 25% Aole XS 35. ZHHRIMM HATO @At 3QAE?
® =9 255 ~ <9 255 AtOlO K| ©® X2H|, QIAHH|, =XAH
Q) 9 25 ~ HT AFOI9 X4 @ M2, 2AtE, oA
@ &9 25 ~ &9 50% AtOlIQ X4 ® QIAH|, =AM, M2t
06, T2I0/2! HiZlzol Sz @ M2, N3, =ZZY
@ OFJtHl Otdil2l kLt ® OlJidl oFE HIZ ekt 36. LIl 910l B@ QAN s 4y = Sgl 2e?
@ OFJHHl OtEZ2d|dlA @ OFJHl Al @ UHSH LT A BRECH
ol = WIHIIIF Hees HE YXotI|®dl ds2
27. 9123\l /ARt OFl HE? oA oo
® grape @ Barley ® HSEW0IL M ool ¥ A0l YT
@ Wheat ® Oat @ ST 70 ~ 80% HEIF HLICH
28. FHgy 2B =7 37. 9rolol RHOUA FOIE A0l OFLl 2
o ?'S;%;L—rf@f'ﬁ)ﬂf WELLB(GM 1504 0.7947 © 202 IR0 20 SEAS I MR HIL2
o Hlss | = S BOjaC
B EEEN SO s AREEEN 1A TE @ B HZE AUS ALY OB HOR R
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— S= A _ -
@ AN TH0| US HLL2(SM 15Z00M 12 b @ =SS OPIE TN EES o
== JH& 21)
< 38. AFH0 350m, 25%2tD JIME 0l US I olELIS
o9
29. HI O EZ0| Ol AH? ;'87 -  som
(@ Ot2tHI3H(Arabica) @ ZEAEHRobusta) ® 70'5 , @ somt
.om m
@ clHli2I3HRiberica) @ Z 1 0I(Earl Grey)
30, ZyAAIS0l DY AOIE SE AFHO g zas g | O JUH(Gamishil BLH HEE 45X ¥ BBoE
A9l French ParadoxQl RI0ISA2 AHA A7 5“»3 - ® 4z
@ Red Wine - tannin, chlorophyll —T= = cer
® dsa @ L3s

® Red Wine — resveratrol, polyphenols
@ White Wine — Vit. A, Vit. C
@ White Wine — folic acid, niacin

40.

Mol LEHSZ ALED

HIZOl ot =4

M Napkin @ Coaster
‘ o : =B @ Serving Tray @ Bar Spoon
31. ZFRQ XNR( &8 49 5 S8l A27 41. White Wine2 XAl HI3dt= =& 0IRE?
@ =20 2ol = HEolH X3 HSstc @O EtHol 8tol ZotH =IH&RICH
O 2H L2 £=AIZ XI| OLOICIO et Z=stCh @ XIIS24E= MOl ol L.
@ 2ctAR HIIIS2 M, FZMEHE SISt @ |&2 X2 W Stol EC.
@ S AIE AZE HOl QY9 AES =gt @ XOt2 M o Fruityst 32 =0
32. #®II(Stiring) JIHUA WSS AHU XA & I AT | 42. 24010 OIHZ AFBEE 223 DDHS SH0| oty He?
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@ 223 FURQ 2AUZ 2HECL
@ AEH0| FOLICH 52. ':llzllj?if?lght back." O &ZL= & SO HRO £ =
@ LHE0N AL @ immediately @ just now
43. HHBanOl CHEt €% 5 &l A7 @ now @ Just away
® 20{2| Bariere 0lA StCH.

53. Choose a drink that can be served before a meal.
@ =2 sl AYsS S3ole 202 AMSELH

@ Table Wine @ Dessert Wine
@ =ZIte sAZ2H0ITH - . .
® Aperitif Wine @ Juice
@ =Yt bt o A0l Jt2 Zef&l Yfts o0|stCt
_ 54, THSI & A EX FSLICH S G I3AH LBHFEA
44. ©1(Bin)0l 20lote HE? ASLI?, O IR Hatst HE2?
O ZFL0 HEEF @ The connection is bad. Will you speak louder?
O == HEA0 =8 €0 == HA @ The contact is bad. Will you tell louder?
® ZHE =FAl JHY JI20l He =M= ® The line is bad. Will you talk louder?
@ ZectAE MHGH0 G0t =& J17 @ The touch is bad. Will you say louder?
45. 24 2etA(Mixing Glass)2l 4% & g2 327 55. () QHoll 2te 227
O 2LHY XA SE EE=S2 42 & A= JIS0lC
® Shakerl & Ci= 9= 0/CH. F) II:;artendEr rrustmli | ) II:'ns I;elpera, mi!tedrs Eff
waitress, He must also various kinds
2HY SE MHIAN ABEE R2I& ZH0IC . .
® FH | j |20 Al Il tl I I records, such as stock control, invertory, daily
2 o =35 = o otx = = )
@ QEIEOL“:'EIOML ALO0ILE =S machines ot sales report, purchasing report and so on,
?lst J120IC
_ 1 take, manage ® supervise, handle
46. 2tQl9o| HIE|XI(Vintage)dt Q0I5 227
® respect, deal @® manage, careful
O ZEFO B R85 2 ® Lo 2= 0%
® ZZo 5 @ EZEFO & 56. () OOl LS 227
47. HhBar) YYS 57| ABt Bartenderel A0 Ot A7 For spirits the alcohol cortert is expressed in
A S0l e 28 NAS =X 500k B0} terms of proof, Which is twice the percentage

figure. thus a 100-proof whisky is )

2HH L0l 2 RS GarnishE ZF=H| &L,
® percent alcohal by wolume,

@ Bar Counter LH2 HZE A2 2tel&Ht.
O AR HANZA RS AN MUS ACH @ 100 ® 50
® 75 @ 25
48. Wine CellarO| 2t?
@ EZE= AR 57. T0l R 2IJ} HERHE SLOICH, o E8cz g2
@ EZ&=F SR A7
© Zox NEA @ This is a hotel that we staying.
@ ZE=E= =2 o 2HY UE ® This is the hotel where we stayed.
@ This is a hotel it we stayed.
49. EX HOIHE X5t FEIIE=? @ This is the hotel where we stay.
(1 Strainer @ Squeezer
@ Stopper @ Blender 58. ()etoll g2 H42?
_ Who iz the tallest, M, Kim, Lee, { ) Park?
50. Inventory management= R& 22l £ot=01?
@ H=s2el ® Mo2e @ and ® or
@ |orael @ QIAF2R @ with @ to

59. Select the cocktail based on vodka in the following.
| 3L : DAANHIASO

@ Pick lady ® Kiss of fire
51. Which one is basic liqueur among the cocktail name ® Honeymoon cocktail @ Olympic
which containing "Alexander"?
O Gin @ Vodka 60. CIS () o0l S SHSZE HEst Ho=?
® Whisky @ Rum
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{ ) which locks like fine sea spray. is the
Haly Grail of espresso. the beautifully tangible
sign that everything has gone right,
{ 3 is a golden foam made up of ol and
colloids, which floats atop the suface of a
perfectly brewed cup of espresso,

® Crema @ Cupping
@ Cappuccino @ Caffe Latte
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