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© @ &

‘ 12 : =282 ‘ ® =2 Q.m.p @ AHe D.O.C
~ 11. Fermented Liquor0ll =dt= =87
LS9 HEEQ 4B & 15% UWRAZR &88EH0 JAse JI= .
N NEo9 @ Chartreuse @ Gin
@® 3tme! @ HI|Etel ® Campari @ Wine
CNEE] el
® Stele! ® Atzd 12, BabAOl JIUY, M2, BHY SO SEMY Y22 Lo
otE &N S =7
2 = EF3FJ} 0ot 2He? )
Ai RE O Agcﬂx @ &M Hl(Ginger Beer)
;IBI @ :T @ TML(Ginger ale)
= = @ ZelA 91A(Collins Mix)
.08 5 42 2E A3 oY 22 @ == &l (Tonic water)
=2d 28X i
g o mes L(lfT'i“mGolra”f'et)) 13. BMBRE BRI} Of A7
® Dala—rm((; f'Zd' (;;] ve @ Tonic water @ Soda water
cl il = . .
= enadic @ Collins mixer @ Evian water
O NI 20|2(Seagram's V.0)
0S = UK AT A20] CE 2e? 14, 3FZF 1quartd S I AH2lot H H2?
e e S SR e e ® 750mL ® 1000mL
& Cherry brandy B, Peach brandy ® 320z @ 4 cup
Z, Hennessy brandy O, Apricot brandy
15. SFF0 Ot &2z Sl A2?
© A @8 ® Gin2 22 ¢35, S7s& FHUH FsUR JME &
®C @® D Jtgt 240ICh.
@ Tequilas YAIR JFCUS0 EAH 0OtAE 2
28 4|20 O R=2? (Pulque)Z =8 & 240ICH
28 g @ =3 2k @ Vodkas Ze2t2 2IZ=°| 2IFEZ HHIHE ZS0 O
=% pH @ =¥ 23s A= Bt O
@ RuMe FE2= AMHAUZHZOA MAaZE N2
. GlUIAl(Henney)AOIAl ERICI S2E XS A28 TEs? (Grapefruit) Ol Ct.
® 1763 @ 1765 i
® 1863 0 1865 16. ¥XF2 ZR0 £otAl A2 A=2?
® Amaretto @ Lager beer
Us & 8230 s 890 s& H=2? (® Beaujolais Nouveau @ Ice wine
@ oplYMer= THAO MAZAS0|CH
@ HalgAas TarAol EHAA0ICH 17. OIEH2I 24QIo =2 MAXII} Ol AHS?
@ HIAIMAL T2A YA EHAFR0ICH @ EA3tLHToscana) @ 2|23t (Rioja)
@ SHMAS DA MR AAOCH ® HIUIE(Veneto) @ Tlol2&l(Piemonte)
= OoOT = — O —— o T T .
L AXIEE 22 A AT SIAII0F ofd 2E? 18. g2 Mzdy2s S8 287
2= B2 BLR0ICH
@ American whiskey @ Japanese whisky & L oIt
dEe Ys 0l BRIt
® Scotch whisky @ Canadian whisky ® - 2“_'} ol otCt
® &2 25l LRSS HECH
. OHS0lA 895ts BEFE? @ 2Ot BICAl @RS #R8 o Qr
- 5= S0 =320 e 19. CIAJIRIA SIAJI0N SIAROAN & SUD I ol &2
- RN =8 0 Q=0 E S0 OtE 20l B2 2IFZ22 HAE LS ¢E O
- P02 MES ¥ 20 & £ s 202k MEHE enSET
=HA O 0|20 SME 20 @ Cointreau @ Galliano
@ Chartreuse @ Drambuie
O 15t @ NI
@ A= @ =H= 20. ZHIEA0 Oist &He=Z 2 A2?
@O AmH@elel 2ol @ A AtDtEHC]
. UetE 201Se S e =2 Ss01 Ot X27 @ 2229 0l30tHIE @ oAlDo H2et
O ==X VvV.0.Q.S @ Oolgelor D.O.C.G
21. SFRF0| st 2y = £ A2?
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@ SA BRI HBA ZRIIE ABEC, ® S 2ol MEO IIE HEEC ZE ZZ0ICH
@ 52 IS STS 2| AdH JAOILt B2S 0S5 @ DA G2 Y, SF, 2y, 013, LOIZ23HA
0 BtE UYEXFE SFRHM HELL X BH SHCF.
B LAXFE JIZolHA L2SE JIStAIA 0IE CTAl W ® 22105 Ao tEAo Mue EZZ0|CH
D o SFIIE AEEIH ALHIDF ME8otn 2 sk o Ch.
ot ot =L
22, HIE0l M2 OI2 22 401X D DM o3 X ™ 20= 1 FFHALME
A2 3 0g & As 2LHY2?
o , 31. AISZE BE29 R0 s LIEez g8l 2127
@ Z2tH(Frappe) @ =2(Sling) o A _'; o N _ IIHHOI°|EC’XITA| o o
_ _ _ _ ssistant bar manager= olo 8 HE=E
® Ol X(Fizz) @ =AJtH (Pousse Cafe) BHGH0] 8 & U DMPR|O| HREZ ABMBICEH
— @ Bar captain® &2 MBIAQ HAXZ A head waiter
2 = =712 o L ANZE=0 L
@ ElIOF Otelot ®@ olotdl & @ Bus boy= ZHE J|21 ¥E, H YDESH S2= =
B A32Bet A9A O 2ot Hl dt= A0l ULCH.
@ Banguet manager= TBJACZRH QY9 JHAH
24. ZNE FAZZ oM U= SFEQ AZHILIHIO =2 S B g9 MO AISEH| HAMS 20 £ H
|49 & A2? 2| 8tCt.
@ Aguavit (@ Calvados
® Eau de vie @ Grappa 32. Old fashioned? BtXol HAZE MEs=?
@ Slice of lemon
25. CI8 & M2 EFIL ot H2? 2@ Wedge of pineapple and cherry
@ Ale @ Porter @ Lemon peel twist
® Hock @ Bock @ Slice of orange and cherry
26. Draft beer g S21QIt? 33. 013 3 ZLEIY X=F Al 80| & 2 HY o9le?
D 201 420 HEO| Jisd H=x @ table spoon @ pony
O S2Ot 42LX Y0F I MEOl E0tsE WS ® jigger ® dash
@ HEUHUA S<ol CtE EWHF
@ HEO| Jbsst HolLt M= 34. Grasshopper ZtHIZ2 XFI|EHS?
@ Float &layer ® shaking
27. Ot20HAroma)0ll Oist &Y = E8l A2? ® stirring @ building
O ZZO EES0 ek &2 4 Us A9 = W HAH
= & 0lCt. 35. MFol MAY &0 AT AIE 5 S8 2127
@ 220 ESUAHOILI sHUA S0 4= 6 Jf @ HdUHE9 XS X2ICH
X| 37& |’c>t§ %tm% DE"‘@’E". OHX-— BICOo o= S HOO Xt 2 = 1
@ U= EEO KREIISH0l ez HIIZ2E B20] I}
@ 32 XAUAN ReLi= &I|0|CH S0otCh.
@ 22 ZEEZIOlct: ELO H=2, JI=, MHHHZAH B Moxz= 0|l MEH0IEZ 2EE 2 ~3TZ |Xlot
ket xHOIDF QUL 04 0F StCH.
@ MUFEE £0| tad2 stAN AXHGIH RIS O{0F L.
28. OI2tHIZIE HIIS SHo=2 g2 A7
HE0H0l 25D 22l & 36. H0|H(shaker)E 0|85t DIE ZLHLES HIA2S AR
© MTo| D0 YEE EFASOIC s A=?
@ OtZ 2|3t 21t KAAXI0ICH @ Pink Lady i Olympic
@® =1 600m OIGHHIAME & XI2HCH. © Stinger @ Seabreeze
@ Bacardi & Kir
29. OtSAF0 Os 8oz 8l A=2?
® HE Al AZS W2 T AZT2/E AR 90 0 @ ®0 @ @
@ ZAS 20| 22 = A20 W DSYS OS] += ®06 @6 ®0 6.6
2 A0 23 AIA L=
= - H H StS| (=]
@ ANSC DHSH2 XHS0 UCH 37. U}S & Aiter dinner cocktail2 JI& =&tst A2?
@ sl5A ATZH XIS == 2050/0 © Campari Soda @ Dry Martini
@ Negroni @ Pousse Cafe
30. MHHI2Ul AHls0 28 2y = S8 A2?
38. XF J|F T 3oz RHLAJU= AHOE HOIAH
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(Standard shaker)2l 2422 £l A2?
® A X (Squeezer) @ HICI(Body)

® (Cap) @ AEd0|U(Strainer)
39. Wine serving &8o=z JI& Heldl 8 A27

® D239 YWME 20 0l |KLE &0 = &=H A
EOIGIESE HAl <0l SUHM B ECH.

O 228 g2 SOIotEE Aes e = 5 Y20
HoOIE0 EXHXNES sttt

@ MHA HE2TE RXot, AHEE D2AH0H =olAl
21CH

@ QA0S M2 = 9 L0 wsl 2A0l0l EHU2IX &
CE Y2 2 SHA NAAYN S0 =2ICh

40.

=2 ZZQRClE H36tH MWES SUHAIFIL, 1M |
=2t HAAE TZolJl fol 1 €9 SERLEE HIBots

@ CHolEZ(dining room)
@ 1 (grill)

47.

48.

49.

50.

Appetizer coursedl JI& M§HE =27
@ Vodka

® Brandy

@ Sherry wine
® Canadian whisky

£C MAE(0ld fashioned)OlLt 2H&A(On the rocks)E
D&l O AIBEE Z2tA(Glass) BOZ I1E =gst
A2

D1 ~22A @ 3 ~42A

®4~62A 6 ~8=2A

&(Glass) JIEAZI0 A2, 2= 28 O W= 2t8
Sl AlE & £ UAe 2H Y JIRE?

@ =2t~ clM(Glass rimmer) @ Cl2UE{(Decanter)

® Z024(Pourer) @ 2 AE(Coaster)

mMeIHE A AEEHX

Qe A AS?

s =
@ BPTHIHIEIOHCafeterla) @ Mai-Tai @ Pina Colada
@ %EI?PEé(delicatessen) @ Paradise @ Blue Hawaiian
41, HHlA BAR0| At8dl= EFEZ arm towel €2 hand
towel0l 2tRE St A7 | 3 : DAMHIALO
tabl loth d loth
g @ i. o i un ?r cto | 51. Which one is the classical French liqueur of aperitifs?
napkin service towe @ Dubonnet @ Sherry
42. 2% Y0 A0 £2 B2 29 31Y(Cutting)S ® Mosell @ Campari
0|0t otn =42 A0I| fdH AIEste JIRE?
@ Squeezer ® Strainer 52. Which of the following is correct in the blank?
® Pourer @ Jigger W : Sood evening, gentleman, Are you ready
e y EAl , - | to order?
OIHI A O = OFA S =S o =
4. i;;‘_i T TN SA0 ZBLHE HE2E S G1 ¢ Sure, & double whisky on the rocks for
AT
© QE 0I0IY Y TR me.
@ =28 Ot0IZ0l LDE0I0F 3t EM ﬁf 'T e wih | ,
_ ! Two whiskies with ice, yes, sir,
® PME 275t 24 , v ,
o ~ G1 ¢ Then Il have the shelffish cocktail,
O 1= AN D= , ,
G2 ¢ and 'l have the curried prawns,
44. 23 22 HEZ BENXE SYIA(Dink) BFE? Not too hot. are they?
W Mo, sir, Quite mild, really,
Any liquor + soft drink + ice
- @ The same again? @ Make that two.
© Martini © Manhattan @ One for the road. @ Another round of the same.
® Sour Cocktail @ Highball
53. T2 () oHl E0Z JIF® HGst HE27?
45 H&EIDAMNAM Hors d' oeuvre == soup U0 OHAI=
L0totd X220 S 2HYL2? [f wau £ ) him, he will help you,
® After dinner cocktail .
. . @ asked @ will ask
@ Before dinner cocktail ® ask @b .
@ Club cocktail as ©as
@ Night cap cocktail 54. OHS 2S00 J+= Hetst 27
46. BIOIA ArE3dt= House brand2l 2/0|=? What kind of bourbon whisky do you have?
[ OFI{X| =0 =2
© gl gad 29 =7 @ Ballentine's ® J&B
H 2 g M Mz 29 BR i
@ NE =01 ot [ =2l ® Jim Beam @ Cutty Sark
22 NABE JIE2H 8XA2XE CBT © www.comcbt.com
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55. I2 LE & LIRS £Oo=2 M5 20

56.

57.

58.

59.

60.

You must make a reservation in advance,

O 02l @ u=ol
@ 2ch @ g
What is the liqueur made by Scotch whisky, honey,

herb?
@ Grand Manier
@® Drambuie

@ Sambuca
@ Amaretto

S 229 ez JtE HEE A2?

& ¢ Who's wour favarite singer?
B

@ | like jazz the best.

® | guess I'd have to say Elton John.
® | don't really like to sing.

@ | like opera music.

‘Can you charge what I've just had to my room

number 310?' 2 <27

® Y 31082 =28 242 tigdh & 2= ASLII?

@ U 31082 HAEEZ JIINHL & = UASLIIT?

@ U 31082 HYAE B FAASLII

O U 31052 %2 O0hal 242 HISS Z0k=0F FAIZ
SLID?

When do you usually serve cognac?
@ After meal
@ With the soup

(1 Before the meal
® During the meal

Choose the best answer for the blank.

What is the ‘sommelier’ means? |

@ head bartender
@ chef

@ head waiter
® wine waiter

HXE2ME CBT PC HA : www.comcbt.com
SMA2ME CBT 282 HA @ m.comcbt.com
JIE2M ¢ l&d OR2E : www.comcbt.com/xe

dIZ2XHE CBT#?

&0 2HEO0l OtHl W ez Z2ME 21 AUsS22 MEG
O Z2o1A 29 TE, HENX M3scte 22 JIE=2HM &
& 21822 &Ml AE0A AHE0tE OMR E412] CBTE

MZeLlCh.

QE ¥ QEXI =3 HA = Hed2 dXAEME CBT
OlA ECIGHAIR.
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a1 4243144454647 ]48]49]50
@O @0l ®|®|®
51 [52]53|54[55]56|57|58][59]60
ORECREORECI RO ECRECREICEEORES;
2 AAS JIEE2M 8X2HE CBT @ www.comcbt.com


https://www.comcbt.com/
https://m.comcbt.com/
https://www.comcbt.com/xe

