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(O Decanter @ Cock Screw
@ Stir rod @ Pincers
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(@ Cube Ice @ Big Ice
@ Cracked Ice @ Crushed Ice
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@ HIOI3A(Shaker)

@ YAl ZetA(Mixing Glass)

® ADJ| 2d(Blender)
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M First in, First On
@ First in, First Out

@ First in, First Off
@ First inside, First on
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What is the meaning of a walk—in guest?

(@ A guest with no reservation.

@ Guest on charged instead of reservation guest.
@ By walk-in guest.

@ Guest that checks in through the front desk.

ts g

=®Hol2 20l=?

& ¢ This beer is flat, | don't like warm beer,

E : I'l have thern replace it with & cold one,
® AEE @ ool 2
@ 20| & @ 42 =3t

CHS0A 2ot X=27

A drinking mug. usually made of eathenware
used for serving beer,

 Stein
@ Decanter

@ Coaster
@ Muddler

tsHlA 2Eots H2?

It is & denomination that controls the

grape quality, cultivation, unit,  density,
crop, production,

@ V.D.Q.S @ Vin de Pays

® Vin de Table @ A.0.C

CHS ()otoll I e 2127

Our hotel’s bar has a ¢ 3 from B to 9 in

every Monday

(1 Bargain sales (@ Expensive price

® Happy hour @ Business time

Which is not Scotch Whisky?
@ Bourbon @ Ballantine
@ Cutty Sark @ V.A.T 69

‘el M S™OE JHX1

27

UACL"E & &

el

ra
ror
Y

(» We has been a new blender.
@ We has a new blender.
® We had a new blender.
@ We have a new blender.
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¢ 3 must have juniper berny flavor and can
be made either by distillation or re-digtillation,

1 Whisky
@ Tequila

@ Rum
@ Gin
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59. th& (1) ol gtol=?

& 1 What would you like to drink?
B:l'dlikea{ 3

@ Bread @ Sauce
@ Pizza @ Beer

60. What is the difference between Cognac and Brandy?
@ region
@ nation

™ material
® manufacturing company
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