ZF7|SA

9.

QI EtA Ol HOHZ=(Lgger Beer)E 2tE &= #HHE?
M D2ds @ A2es
@ olHes @ AHEE

CtS = Irish Whiskey=?
M Johnnie Walker Blue
@ Wild Turkey

@ John Jameson
@® Crown Royal

. UE & S@t=(Blended) f1231Jt OtHl 2427

@ Johnnie Walker Blue @ Cutty Sark

® Macallan 18 @ Ballentine’s 30

AFHIQIO 28 8 = &2l A2?

@ &HeI2 LM (Sparkling) 24219 L=0|LCH.

@ & 2= Ol. S0f, Il: 2ILIo, AFEEUdIoIt

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

@ A&FHIQI AFXIQlI AHS XIEE2 OlEe2l0F S20 fIXlst
QL.

. 221 %(Bourgogne) X2 &M HEXQ LIT-F M2
A Medoc, Graves 0| |%sgt X|g=27

@ Pilsner (@ Bordeaux

® Staut @ Mousseux

e HEY S MM SHS ZE, S MX0 SO
0 M2 Bt S S20HH otld, SH2 22 M2s
20l UA LIEFHLE SSHAHAHE, Hel, U4F &= Aud U
onf, EEO MAXSS DA B2 Kol IE 2=
=29

@ OIIE2(Merlot)

@ = =2t2(Pinot Noir)

@ NtHIZ2Ul 4 Hl=(Cabernet Sauvignon)

@ ArZ2 = Ul(Chardonnay)

S4F2 HEYY =S AI2H0| JtE 20| A2&= gy¥H2?
» == (Distillation process)

@ & =™ (Infusion process)

® =&Y (Percolation process)

@ HHE & (Essence process)

QXS0 JI0IE =401 Ot H=27?

® Triple Sec @ Tequila

® Grand Marnier @ Cointreau

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

@ ZgANME ROl FELC.
@ Mxggez &Y, 7Y, AAH0 ACH
SH AS=AS0l 2o 2AZJT

88 AZtCILIHIOF K|t
ZZ AIEolH &8 =0 =

IR GlEZ2 &J|8 EHEAZ =27
@ 2E3HVodka)
® Ol eHTequla)

A2 WOtE

2
araway Seed)S O4

cd

o

L
U
=)
=
Im
>
o

c

)

<.
=

feltiet 8SFIF Otel 222?

Vodkalll &ot= H27

@ Bacardi @ Stolichnaya

@ Blanton's @ Beefeater

OS &, 2lF2(Liqueun)2t 2AHJF gle A2?
@ Cordials @ Arnaud de Villeneuve

@ Benedicictine @ Dom Perignon

UE UE= LHU OE 272 WEXFC Xto HA0 &
gl 22

® 2¢si - B4=xt @ BteSx - @LEX
@ ZLEx - UGEEX @ LS - XEALIXE
08 HesEHez = Ha?

® W= ® 3=

(O =E= @ &=

Aol E4 MSFIH 2 Hd8E a7

O 34 - ola= ® &gd8 - 848F

® ots - B&=F @ &dF - 22=

B2 =229 SFI Ot HE7?

@ &HA @ Jtela 9A

® EYSIH @ enz2

e &g JHIlel E40| ot #2?

@ HlW™ Ze| Al2tol 221 Zelth

@ UXMZ o=t detelt

@ Sddst HUS AtEstCh

@ =&KXol T2t HTSol 982 =0

HLRS 22X NIBE2EXNES Ot & HAIS a7
® &9 20° ~ =< 40° ALOI2 XY

@ g9 23° ~ 52 43° Al0l2 XY

@ <9 26° ~ =2 46° ALOI2 X

@ <9 25° ~ 52 50° Al0olel XY

Cts & 2IAZ(Liqueur)? R0 £otXl 2= A2?
(@ Creme de Cacao @ Curacao

® Negroni @ Dubonnet

x| ANH&ES JIE=2H 8 AN2HE CBT @ www.comcebt.com
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I.
20 AT ALY MO M2t &8 AUM 28 SAHE | 20 : FEHCIHE |
Lgs Ro= w2 R27 31. 12 = SHIE STWHI OHY Haldk o He?
@ American Roasting — German Roasting — French @ = OHAID| ®O| SAIS SiiA 222 180
Roasting — ltalian Roasting L
. . . . @ 2019 HY SF=HS = Uolkl 2=Ch
@ German Roasting — ltalian Roasting — American N N
Roasting — French Roasting @ UM 232 T2 =2 22H Y2 =2 Ot
@ ltalian Roasting — German Roasting — American @ =3 0td M Jts8 HAHs5| J2l =S4 Orelct
Roasting — French Roasting
@ French Roasting — American Roasting — Jtalian 32. &F Al 25t ¢J|0|31(Shaker)9| 30 2H A9 HAQ|
Roasting — German Roasting Oel 227
® 2A(Mixing) ® =2LCI(Body)
23. E2 ¥F:g 2|9 XHCLZ L2 2AU2? ® AEY 0| (Stainer) @ 24(Cap)
@ A 2D RE| Y= A
(@ LoD} D27 YO & o = A 33. H=Est F CF OFAIXl =28t el Baetdogz 22X %42
N AHe?
@ +=&2 s8x%0 =2 A
oo @ vacuum pumpZ & £°| SIS T
@ W2 SRT0| L A
@ DE3=Z 20l SAI WEDH E=C0
24. SELIAJI MZUHOI et £¥o2 @l A2? ® OBHOH gl= CIAE0 20f 420 ZLh
D o - 228 B2|= MBI @ g0l =24 JIME 20 &2 HYsS =0
@ &Y - P2IZ HRO| WD SS FO LOIE IS . . _ . _
Lo o == s 34, F2 =2 HEU F9UB =00| G0 ABOILt Sat &
© M= - 20tel =2l NMAARL Of WFSEGHIA ORAIS ZHEIZE OFE Jf2ldh of 247
@ g3t - 228 Jtol ZSAI @ Irish Coffee @ Tropical Cockalil
05. Z2 I} ALK 22 AHUAS? ® Rum Grog SiIChEtd
@ Manhattan @ Rusty Nail 35. BAZOI UAIZ EXoh 2SS TR STE BSHE 2
@ lIrish Coffe @ Grasshopper o HEZ2?
(1 Open Bar @ Dance Bar
26. 22 8t 2IRZ(Ligueur)E? @ Cash Bar @ Lounge Bar
@ Creme de Menthe @ Curacao
® Galliano @ Drambuie 36. Red Wine Decantinglll AFEEX £= 22?7
M Wine Cradle @ Candle
@ 2l&2(Riesling)
@ 0= 2(Merlot) 37. =89 Inventory Sheettll EJITX L= H2?
@ il = *=0}(Pinot Noir) O ASH @ ™I ol
@ IJHHI2Ul AHl=(Cabernet Sauvignon) @ A= 22) @® 3o+
28. (I8 & AHYUSWEFIL Ot HE2? 38. MWMEE SOz AE AMSZE Hlw&E MEotH =0Hot
® o @ = = 9324 42327
= =/
@ ﬁEI‘—?—E @ i_‘L_E‘I @ Saloon @ Pub
® Lounge Bar @ Banquet
29. SFFI Ot A 27
@ =3 @ z 39. Stem Glass?! 2427
® gleat @ or=0td|E @ Collins Grass @ Old Fashioned Grass
® Straight up Grass @ Sherry Grass
30. S22 GA0l CHet 8oz Sl H2?
0 élr%@ 6000 HIZZLI0F AR ES enss o | 0 g;gaggé?gg SETUE F8 NS 2Xguo= |
OFAlE =3 JATH @ Htol =% Al&d2 9lal AHOI&(Mixing Station)Ht2 =
® BILZLI0H RS S 2w 20| RO L5 wES R0 ExIEt,
gAG =222 S @ 2 €S2 0t0lA H(lce Tongs)WICH M= Hi(Bar)
@ ZUOLAIOF XIS0IAS OFMOl EE} 20 Kot 2EE el 2ol Z2Et
IEFEE 222 ZAC @ H2D|(Cooling Cabinet)= =& 80l & XI&tHC.
22 NABE JIE2H 8XA2XE CBT © www.comcbt.com
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@ RESJI8E A2 MAEHL.
4. A= BolE JIG SEes =2 RET ® el USE A =2, U2 S2 NF =20
@ JI=MD + YO0 — JILHD @ Doto| AZS mIIE ol 2L0H =B}
@ (ATHE JIH/Z0EH) x 100
® Hg + (=01Y/Y)
@ (MTHE 2IHBHS) x 30 | SISy 8 Tllee b
51. "How often do you drink?"2l thg2 2 XN§otkl 22 A
42. di(Bar)2l J|7JF Ot 2427 27
® 24l 4019 (Mixing Shaker) @ Every day @ About three time a month
@ dle AFM(Lemon Squeezer) ® once a week @ After work
® Hb AEd0IU(Bar Strainer)
@ AF| 0122 (Stapler) 52. "All tables are booked tonight"dt 20|10t 22 A&7
@ All books are on the table.
43. ZHY S 0= JIYHoZ MUYGHA 22 A27? @ There are a lot of table here.
® «<J|(floating) @ B A DI (stirring) @ All tables are very dirty tonight.
® EE7JI(shaking) @ HEZDI(filtering) @ There aren’'t any available tables tonight.
44, 02| 22 IJHE AHeldt H H2? 53. Please select the cocktail-based wine in the following.
® go1=el ® Mai-Tai @ Mah-jong
@ 2 d2dH &8 ® Salty-Dog @ Sangria
@ AEZA
@ S2AE TREF J|E 54. Which one is the best harmony with gin?
@ sprite @ ginger ale
45. I8 ASMP Ao AZHMAO LIECZ S8 H2? ® cola @ tonic water
O EHSAE JY2 =2 W 9 2|0 WAL otolA
J8F7 S HAUE IS ZEEHL 55. Which cocktail name means "Freedom"?
@ YSAE JU2 SAF0 X2 T dls8HE EY @ God mother @ Cuba libre
s el ® God father @ French kiss
@ HEFHILS RESMA=E E £ AL 2E =T
gg”lf%ﬂ* Ee0l =S FEE B GEHE & | 56 'Oz FAQ. 2t HEOE JIF Nats 227
_ _ @ Il have this one. @ Give me one more.
@ REFFYAS REBAKE FHU 20| LYE £
2L 22 == #J} FHEHS AALCH @ That's please. @ | already had one.
46. 22 IS 5 [ MBS T2I} O 27 57. LiSUA &Zot= bitters=?
@ Coffe Um @ Siphon It is made from a Trinidadian sector recipe,
® Dripper @ French Press
(1 peyshaud’s bitters (@ Abbott's aged bitters
47. cork screwll AtE BEE? ® Orange bitters @ Angostura bitters
® & A @ 2ol 22ag O
@ 9olo] HOIHE @ 90lo] MOy =8 58. Otchel CHSHOIA () otOll 22 SO E BRIOE A7
o & Let's go § ) a drink after work, will you?
48. MTHZ Ot 2Z01HA 1Itel BLLE S| A& OlOIEe F=2 , ,
o 22 Bl ggo2 22 A= B: | dont § 3 like & drink today,
© LA 2+ @ &+ 248 @ for, feel @ to, have
® &8 2+ @® Me 2 ® in, know @ of, give
49, =& ZYg JJIe 342 JIE Hgst A=2? 50. ()0l S0 Stol2 22 2He?
® M2, =2Hl, JIELZY
@ WaHl. a2y N2 i Y is a late morning meal between
® WEH, SAE 201, 222 breakfast and nch,
@ M2, =SHI, A el @ Buffet @ Brunch
® American breakfast @ Continental breakfast
50. HHEIH S TtMIZ2 DJHE Bt &6HRl =8 A=27
® g & = Inventory 2l SHCH 60. ()orol Jr&E Lot A2?
zZ RS JIE2HMH dX2HME 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

HAE2HE CBT PC H&E : www.comcbt.com
HXEZHE CBT 248Y H& : m.comcbt.com
JIE2M £ H&d O22E  : www.comcbt.com/xe

HMUSME CBTRH?

Z0| 2HOI Ol QIHWOR SHE 1 NSO A

DOIIA, 9F T, AN HBsI= 22 JBEH H T

27202 AN AE0IMN ABSIE OMR A9 CBTS M2

Lict.

PC HE
Al

2H
WAMNE/SHEE 2eIsk HS

Y L 8Nt =FE zd U= HE2 EN2ME CBT
OlA ZQIGHAIR.
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@I el el el e |03|®
21 (222324252627 [28]29]30
IOl @l ®l 6@ O|ld|0|®
31 [32[33[34|35[36|37[38[39]40
Ol @ d|®|3
414243444546 |47 484950
@@ @ OG0 |®
51 525354 |55[56|57[58[59]60
@@ @ el O el 0|3
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