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T2 A8 (Frosting)

@ 2I1A2E I0I0(Kiss of fire)
@ Otol2l2l HIl(Irish coffee)

@ CtOlAH2l(Daiquiri)
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(@ Cointreau @ Galliano
@ Chartreuse @ Drambuie
9. LS = TAperitif wine; 2 0L 201D1?

@ Sparkling wine
@ Still wine

leOHMaI’[) FEBE A

= Whiskye=
@ Scotch whisky
® Bourbon whisky

® Dry sherry wine
@ Yellow wine
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(@ Canadian whisky

@ Irish whisky
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Benedictine)

£ 2}0l&(Gordon's London Dry Gin)
(Cutty Sark)

tH=(Old Grand Dad)
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® 90l - Wine @)
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® 250z @ 270z
@ 300z @ 370z

= SO0lA Scotch Whisky= H- 2d0210+?
@ John jameson @ Wild turkey
® J&B @ Canadian club
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@ V.D.Q.S ® Vin de Pays
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@ Whisky 1 Pint = 16 Ounce(500me)
@ Whisky 1Miniature = 8 Ounce(200me)
@ Whisky 1 Magnum = 2 Bottle(1.54)
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@ Sherry wine ® Port wine

@ Sweet vermouth @ Dry vermouth

S48 F(Compounded Liqueur)E UEIHHE 2427

@ WY S0 &= Ngdo S2E HSAIHAA gEotH
otE =

@ =25 =0 ge= d2S d2dgsialz &5 A2
= 28 HEAHA E5otH HE =

@ 2| O2 229 U2 JIgdE2 0|8t LdXFE It
2ol 20U s& B2 =

O SEF E2 2XF0 =251, =, UE, d=22 F
Jioted 2tE =

HAE (Zester)oll CHEt

® &0l1E =20IH ot

@ y=20/Lt QXS
o

® 282 ¢

@ 012 B35t g LHEHE )|

0s & X0 oY H2?

@ Y224 SAYAE(English breakfast)
® == AEHRobusta)

® Ct=2(Dazeeling)

@ <HH(Uva)

BHASE S5 A0 BHS S0l Lie SE=?
@ ZeA oA ® =ut

@ AA™HA @ =et

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

| 21S :
fJigger, =
@ =A(Juice

I
i
2
=
0l
il

(==
M P
n =
2 o
JH&
;),Irg
EIQ
LU
N

M gtAsio &
(Host)OlloNl & HE
‘H'aclE 3 ot HES

= =]

EERE AMAEE2Z &L

2l (Chilling) &tCt.
¢

ror
[w)

®
o oo
Noo
=

@ HEWM=

@ HIMUD

&
[
=
X,
S
@
»
@
o
=
o
S
o

b
>
o
[w)

@)
® 2D](Cooling Cabinet)= =g
@ | )

S HYIl= Jtssh BHBar

b
>
o
[w

Ok o 0o
J2 0z o

®&® oL

Sh

FZ(Bar)0ilA AFEdtE JI20| Ot A7
@ Champagne Cooler @ Soup Spoon
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@ Issuing

Straight Bourbon Whiskey?2l J|E22 €&l A2
(D Produced in the USA.
@ Distilled at less than 160 proof(80% ABV).

@ No additives allowed(except water to reduce proof
where necessary.

@ Made of grain mix of at maximum 51%.
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@ Bar Spoon — Shaker
@ Bar Spoon - Opener

@ Bar Spoon - Jigger
® Jigger - Shaker

2 EJHVodka), & (Rum)1t 20l LA FoH& SctAdt
A= =2 AEYO0IE(Straight)2 OtA [ ALESHs 22t
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@ Shot Glass @ Cocktail Glass
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® Sour Glass @ Brandy Glass
A Xl2tol 282 HII0A "Very Dry, & HIIZ2 &
o2 27
® Brut @ Sec
® Doux @ Demi Sec
3= - DAHMHHIAHO
As a rule, the Sweet Wine is served ( ).

@® after dinner
@ in the fish course

@ before dinner
@ in the meat course

Which of the following doesn't belong to the regions of
French where wine is produced?

@ Bordeaux (@ Burgundy
® Champagne @ Rheingau
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'l corme to € ) wou up this evening,

O pick
@ keep

Dry Gin, Egg White and Grenadine are the main
ingredients of ( ).

1 Bloody Marry
@ Tom and Jerry

@ Eggnog
@ Pink Lady

O () ool 2ate Ha?

( 1 is distiled from fermented fruit,
sometimes aged in oak casks, and usually
bottled at 80 proof,

M Vodka
® Whisky

® Brandy
@ Dry Gin

TWhich do you like better, tea or coffee?, 2 E22

L2 & U= 227
O Tea
@ Yes, tea

@ Tea and Coffee
@ Yes, coffee

otcHel CHBtOIA ()OIl JtE 2oe He?

& Come on, Marry, Hurry up and finish your
coffee, We hawe to catch a tad to the
airport

B: | cant hurry, This coffee is { & ) hot for
me { B ) dink,

@ A :so, B: that
® A :due, B : to

® A :too, B to
@ A : would, B : on

A : What would you like for dessert, sir? B : No, thank
you. | don't need any.

(M Coffee would be fine.
® I'm on a diet.

@ That's a good idea.
@ Cash or charge?
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59. SE0lA Check—in === Check—outAl CustomerJt & =

U= 22 HESHA 22 A=2?

@ Would you fill out this registration form?
@ | have a reservation for tonight.

@ I'd like to check out today.

@ Can you hold my luggage until 4 pm?

60. Ct
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250 £ H0E?
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Dry gin rmerely signifies that the gin lacks {3,

@ Sourness
@ Hotness

® Sweetness
@ Bitterness
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