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CtE = Irish Whiskey="?
M Johnnie Walker Blue
@ Wild Turkey

® John Jameson
@® Crown Royal

LIS & =8@ICIE(Blended) |A3IJF Okl 2127
@ Johnnie Walker Blue @ Cutty Sark
® Macallan 18 @ Ballentine’s 30
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@ & 2= Ol. S0f, Il: 2ILIo, AFEEUdIoIt

® = Ml2l=(Dom perignon)0il 2o SHS O CH.

@ ARl AHXIQN AMLE XIS 0IE2I0r E20 fIXIot
ULCH.

S22 %(Bourgogne) Xt ) HEHQ ZEF MXZ
2,'.

M Medoc, Graves S0l 38t XIg2?

@ Pilsner @ Bordeaux

® Staut @ Mousseux

A2 EL A2 MM S22 ZE, @2 M0l SHO0|
O M2 EIHESE SL26HH o1, SHS 2AE2 M2
20| AA LEHHLCH SSHHBE, HMel, 45 &2 AL A
O, HEEQ MMIUS IHA HELC XY X ES

@ OIIE2(Merlot)

@ til= =22 (Pinot Noir)

® tHl 24l A Bl=(Cabernet Sauvignon)
@ AF2ZUl(Chardonnay)
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Essence process)

QAXIE0l Jt0IE EL=FIt o H27

@ Triple Sec @ Tequila
@ Grand Marnier @ Cointreau
AFo Aoz gl A2?
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21.

O TANA=E DOl B2CH

@ Hxggoz &Y, S8, AAE0l JACH

@ ZH HA==AIS0 2ol AL UCH

SRE AZCILIHIOF XIYe Satz2 22X YOLE 2
22 A28H &8 0| 3&x M(Caraway Seed)S 2
X 2= &$IIE A2 =27

O EE3HVodka) @ Z(Gin)

@ dlZecHTequla) @ 0= 0l E(Aguavit)

foluct dSFIF ot R2°?

ORVEES @ BatE
@ =3F @ s=F

Vodkalll £dt= A272
@ Bacardi
® Blanton’s

@ Stolichnaya
@ Beefeater

ol 2429

HBA L AT

CS =, 27 2(Liqueur)2t 2 AHIDt
@ Cordials
@ Benedicictine

@ Arnaud de Villeneuve
@ Dom Perignon

AE Sex= HHH OE /72 WEHQ Xo H3&0 &
gl A2?

® 2¢si - B4=xt @ BteSx - @LEX
@ ZLEx - UGEEX D LS - RALIXE
S HEgdo=zs IEd A2

® W= ® 3=

O L= @ &=

N Sa WS 2R dZE A2?

O 34 - ola= ® &gd8 - 848F

® ots - B&=F D ExFE - 2=

BAMERS SFI Ot AH2?

@ &HA @ It2lA AA

® EY<H A 2z

e =8 HIS S40| Ot 27

@ HlwE Z2| AlZtol 2 Zeltt

@ UXMZ o=t detelt

® S:adst HUS AlEstCh

@ =&KXol T2t HTSol 982 =0

LIRS 22 XNEEZxEXNYS It & BEAIS A2?
® &9 20° ~ =< 40° ALOI2 XY

O =2 23° ~ 59 43° Al0lQ XY

@ <9 26° ~ =2 46° ALOI2 X

@ <9 25° ~ 52 50° Al0olel XY

Ct2 = 2IRZ2(Liqueund EF0 #6tX 2= 27
(@ Creme de Cacao @ Curacao

® Negroni @ Dubonnet

b

|

AN2S JIESE2H 8 X2HE CBT : www.comebt.com



EFI|SAL 20134 10& 122 Z7| 7|Z2H O MIEMHE CBT : www.comcbt.com
20 HI BAGS HEo| M2 o8t 2A0IA 28 EHUR | 2=y - SRELE S |
Lge Aes s2 A=? 31. 08 & SHIZ2 STYYD I Haldt o 227
o American Roasting — German Roasting — French @ = 01D Jol 242 Sl =22 160t
Roasting — Italian Roasting L
. . . . @ 2019 Y S22 =UolAl &=0
@ German Roasting — ltalian Roasting — American N N
Roasting — French Roasting ® N YIS T2 =2 =2H ¥ =2 Ot
@ ltalian Roasting — German Roasting — American @ =3 0td M Jts8 HAHs5| J2l =S4 Orelct
Roasting — French Roasting
@ French Roasting — American Roasting — ltalian 32. X Al 28t H013{(Shakenl 3U T4 Q49 HHOI
o
Roasting — German Roasting Ol X=?
@ 2 4 (Mixing) @ E2CLCI(Body)
23. ER U=E Hol9 XHC=Z L2 A2? ® AE0IU(Stainer) @ (Cap)
® 2Tl SAD 2O U= A
@ WOIJ} D20 2Ot &= oF g= A 33. isst ¥ CF OIAIXI 28 ole Batgtgioz X 22
2 =
® 42 B0 =2 % xE?
i ® vacuum pumpZ 9 =9 ZIIE WHHCH
@ 2 20| B2 2
@ DE3=Z 20l SAI WEDH E=C0
24. BEAI|O MEDLHO N8t HO2 SB AS? ® ODHOF gl= LIAEN 201 S0 =0
D AHH - 225t Ho|= M HEHC @ g0 224 JIHE 2 aal Bgs v=0
@ Y - E2[E MWROI MDD 22 =0 L0IE =H|StCh _ _ _ _ _
e menio s doeo 34. X2 X2 N0 9B S01J| HAGH0l ASOILL S¢+ =
© M= - Siotel ®elg AN Of CHSESHAI ORAIE UEILZ JbE H2lot 8 2A487?
@ 2ot - 225 Jtoll 2SI AIZICH @ lIrish Coffee ® Tropical Cockail
25. ERFIt ABEX wE 2EYS? © Rum Grog @ Vin Chaud
@ Manhattan @ Rusty Nalil 35. MAIO| AAIZ EXITH 2EE TR SEE BN R
@ lIrish Coffe @ Grasshopper o Haa?
(1 Open Bar @ Dance Bar
26. 22 0E glRZ2(Liqueur)=? @ Cash Bar @ Lounge Bar
@ Creme de Menthe @ Curacao
® Galliano @ Drambuie 36. Red Wine Decantingll AF2E Xl 2= A2?
M Wine Cradle @ Candle
@ ZI=2(Riesling)
@ HIE=Z2(Merlot) 37. &=&/9 Inventory Sheetlll EJIEIXl 2= HS?
@ il = *=0}(Pinot Noir) O ASH @ ™I ol
@ IJHHI2Ul AHl=(Cabernet Sauvignon) ® AA(Ee 8) @ 2oHA
28. (I8 & AHYUFWEI} Ol A27 38. MMEE FAOZ 24X ASEE HILE MEoHH E0iot
@ o o= = =24 ds32?
= =/
@ AEISE @ ZE @ Saloon ® Pub
® Lounge Bar @ Banquet
29. EFFI} Ot N7
0 =7 ® = 39. Stem Glass?! A =27
® gleat @ or=0td|E @ Collins Grass @ Old Fashioned Grass
® Straight up Grass @ Sherry Grass
30. S22 dAI0 Ot o=z g8l A2?
o] OO SSSAIS 95t A2 MiHHoz 2
@ I 60008 BIRZLIOL ARES denas oy | 40 BHBS 92 S2BLS AR NES dXYuSR IX
OtAlE =301 JUCH @ HI9 =% A& 9A& AHIOIMA(Mixing Station)dt2 &
® BILZLI0H RS S 2w 20| RO L5 wES R0 ExIEt,
gAG =222 S ® 2 Z2S2 0t0lA H(lce Tongs)WICH M= Hi(Bar)
@ ZUOLAIOF XIS0IAS OFMOl EE} 20 Kot 2EE el 2ol Z2Et
IEFEE 222 ZAC @ YW2D[(Cooling Cabinet)= =g 80l & X StCH.
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@ w/sIistg =AZ MIAstch
| ol e 2o He
M. ANs s A SBes 28 X87 ® £4Bo OB 2Asl =2, U2 S2 IF =20
x C| ol _ (=]3
O Iz + So10hE — JI2H @ 0019 MBS BIHE AaH =0 FESCH
O (ATz |AJ/BMHEY) x 100
® g + (=01Y/+<
_ nH= - A A
@ (MWE AIHUHE) x 30 | SR =)
51. "How often do you drink?'el Chgtez =§otAl H%2 A
42. HH(Bar)2l J|FJt ot 2427 29
® 24l 4019 (Mixing Shaker) @ Every day @ About three time a month
@ dl2 AFXM(Lemon Squeezer) @ once a week @ After work
® Ht AEY 0l (Bar Strainer)
@ 50| =2{(Stapler) 52. "All tables are booked tonight'dt S[D|JF 22 22?7
M All books are on the table.
43. 2ZtHIZE M= JIHeZ HYGIK ®H2 27 @ There are a lot of table here.
@ 9Y=22I|(floating) @ &2 D|(stirring) @ All tables are very dirty tonight.
® &&Jl(shaking) @ H=D|(filtering) @ There aren’'t any available tables tonight.
44, 0 22 JHE Heldr H A2? 53. Please select the cocktail-based wine in the following.
@ gorzel @ Mai-Tai @ Mah-jong
@ Y ES8H &3 ® Salty-Dog @ Sangria
@ AIEZEAL
O =24 =X J|= 54. Which one is the best harmony with gin?
@ sprite @ ginger ale
45, OIS ASHME A ASHHAO YELZ E8l A2? @ cola @ tonic water
@O EHNSAE Y2 =2 W © el A 0FolA
J88 & WAE IYS LSt 55. Which cocktail name means "Freedom"?
@ ULISAN o2 SAFOH X2| B dEHE E¥Y @ God mother ® Cuba libre
S g ® God father @ French kiss
@ CHHFHIAALS RESAXE 2 £ Q2L 2E FR9
Sy B S0l HHE RS BRI CIBHS S 56 10u FAR A BHOR O1F N A7
C'; _ @ ['ll have this one. @ Give me one more.
@ REFFYAS FETAMNE SHU 240 =YE ¥ ,
2L 22 == #9J} FHRES AL CH ® That's please. @ | already had one.
46. 22 NS &Y I AHSGHE STt 0L 27 57. LUSUIA dEdt= bitters=?
® Coffe Umn @ Siphon It is made from a Trinidadian sector recipe,
@ Dripper @ French Press
(1 peyshaud’s bitters (@ Abbott's aged bitters
47. cork screw2 AIE E&=? ® Orange bitters @ Angostura bitters
@ & A @ 2ol 222 O
o & Let's go § ) a drink after work, will you?
48. AITHZIF 2Z0IHAM 12Itel HL2LE 3| AE 0t0I’IS R , ,
ol 224 ste ggoz g2 H2? B: | dont § 3 like & drink today,
(=13~ H A BH d A H A BH
© 2 B+ ® d+ F+Y @ for, feel @ to, have
AKX HAE 0f 24 AHH
® &3 B+ @ M3 B8 ® in, know @ of, give
b 4y 2 A b RSHE 2O
@ M2bl, U, JIEZ , ,
R ENRC R (h H]' is adlsllte ;ru:nrnmg meal between
® WEHl, SAE 301, 2el3 readast and lnch
@ THE2HI, =2Hl, A2 22l (™ Buffet ® Brunch
® American breakfast @ Continental breakfast
50. HIEIH2 NAIZ Jt& 2GR 28 427
® 9 A = |nventory H2IE SHLI. 60. ()QH0ll JIE L2 2127
22 NABE JIE2H 8XA2XE CBT © www.comcbt.com
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W What would you like to drink, sir?
G: Scotch © ) the rocks, please,

@ in @ with
® on @ put
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