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‘ 12 : =282 ‘ @ EI2tCIOk(Finlandia)
@ A0|<=Z(Smirnoff)
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® la(g" -I) 15 4d ® (Gin) 1. 8 5 24, 20|, 2HY ESHaSE=?
® ;ﬁ:EIE(A i o gualg(T ia) @ Z@IA 9 A(Colins Mix) @ 22HCola)
=\Aquavi =criiequiia ® ACt2=(Soda Water) @ 0llHI 2 (Evian Water)
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=224y )
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© L3 AEC HIEH(Angostura Bitter)
@ 2@&IXl HlE{(Orange Bitter) 13. ¥ X E #HII6I S0I8 U ot =27
3. NIZYEHA gt g0l CH2 ®HTea)=? ® Gin @ Rum
. _I__C>=IC> EQ._ o = = ea)— ¢ @ Vodka @ Tequila
O St=29 ARt
@ Q=9 Ct2Z& 2 (Darjeeling) 14. 223 (Claret)01&?
® =9 JISx D S| SEBH B GE = (White Wine)
@ A2IItel 2uk(Uva) ® TN 225 XYoo MITZZ=(Red Wine)
4 Oe M2lm daiol0] JtE ®erst 2e? @ AHPQ SlHA Kol ZEQRI(Pot Wine)
s s oS0 = =t @ 01Z2|0HAH AQIE HIR A (Sweet Vermouth)
® =dl2H(Solera) ® =0 JHBodega)
® 7B (Cave) @ Z2(Flor) 15. HIE Al B#X2(Herb))t AFREX &= £27
@ Absinthe ® Creme de Cacao
5. dIEYQE EEF0| ot H27? -
® Benedictine D.O.M @ Chartreuse
@ Al2HSyrah) @ UlHI 22 (Nebbiolo)
® 2L+ (Grenache) @ A0l (Semillion) 16. RelUete] S84 AF0 WA L= HE?
@ ots &F @ M= st=
AJIRI AT BHEEO =2 e
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© =20l M2 )| |18 oE 22 S FHIIE = Sl 17. BEGCE =gl =A0N BSA|H OIEE= 90129
@ g & 232 T4It 24 405 0/AO0I0{0F SHCH. @ Blanc de Blanc ® Blush Wine
@ E7= FA¥s =4 AHOF ot 2AS2 70026t ©X ® Port Wine @ Red Vermouth
2 0FOF BHCH.
18. HIICS Stut &2 2 A5l SR JI2 2401 o4 HE2?
AFHIQI HE sgg &y U 2A2? ) .
7. WO HZ Al =@ 0l ot @ roasting ® blending
IICcC IZ=
D ot 25 E3 @ grinding @ weathering
@02 22 25
@ C2 £8 A9 20l 19. CH2 = Afrer Drink&2 JI& AHelor H H2?
O 10% OlLiel &FfHIQN 2 CHE XY X& @ Rusty Nail @ Cream Sherry
® Campari @ Alexander
8. MuHatI|1Jt 28 NCEXC 280| &= EAS DHLUIH &
B&t $}°|° OHE0 WIIE StH Romancee-Contig =& o = o - o
O ARS D8A 2L J|uto (EMol ZXoz s 20. OIS S HIZEBH S5 28I} Ot 227
=Y ® s 82 @ 83z 832
@ Cabernet Sauvignon ® Pinot Noir ® gL s& 0 54 82
@ Sangiovese ® Syrah _ _
21. AJIXIKAAIIE JIE=R ol DHENE 2REE?
9. AT AR s A7 O MESZ =870l
at @ 22l ® ngcz @ HiE
2 ol Ot
° 22. U8 & 9¥S5=?
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O =Z20/(Drambuie) @ Zelot=(Galliano) @ Margarita @ Kiss of Fire
& AlLH(Cynar) @ WAEZFZ(Cointreau) @® Harvey Wallbanger @ Irish Coffee
24. LIt QUCIALXIDL HIZ2H HZE H=2? 33. Oi29 &0l HLot= HIY |82z JtHE AH§s 127
© 0= - F01=2 ® =g - 24 - ZUHHME 227] HietD SECH HEECE
Et [==Ne] Tk &l
® olZelor - I @ e - Lnae AL} DU Z2 GIERARE BHE AX
25. AJHXISIAII(Scotch Whisky)® JHE H2IJt B 229 2 abl M=0ick i
® Malt - ZHZ T OIEILI, HFE, SE IIHE E HE
@ Peat HO gADH & O BHE 512 RCH
- 2OLIEHH M= Dot & [HE 2HlE g2<
&) Used sherry Cask 2 sl HHE HEEL
@ Used Limousin Oak Cask
@ W= ot ® =cia dt
26. UM HEEs o8FE? @ A} bt @ blo] ot
Z&t M=2 fPrAEe #HE Ois=2 118 )
S& AT SieAlL= & ael K= 34. C+2 = NIOI3(shakenZ AFZ5H0I0F BHe 2BYS?
e | EI':HDI HHDI: | I:IEEH H=E at7] o1= [[H
= TEC 5B Ll = @ =20 LaAE(Brandy Alexander)
BT E0 BISE HIEH [OCF &, O s o= Y
o = = ® C2tol OHEILI(Dry Martini)
2 FEY. TiHEz = &8 [idsz 2EHE - y
DHOH= MH|2) ®EDF s ®elR LHEH 20 ® 2 WEE(0Id fashioned)
@ 8 ¢4 Z2tH (Creme de menthe frappe)
0 =2x @ s&F
@ 2Hi= @ BH A = 35. OI2 2HIY = MiXing Glass& MEolXl 2= A27
@ Martini ® Gin Fizz
27. HLl(Coffee)2 HMZEY = el A=27 ® Manhattan @ Rob Roy

28.

29.

30.

31.

32.

S & Al(drip filter)
@ HEdI0IE A (percolator)
@ Ol AZ A Al (espresso)
@ C|21E Al (decanter)

20| 2t2l(Sweet Wine)2 Q== 2ROl OFd 227
® HEEZ(Noble rot Grape)& At&ote YUY

@ Yds &5 D=2 Lot &Y

O Zs Al S HOicte Y

@ L LB ZTEZE AIR6e 2

W=E ME O SctA |AF0 H88 HES HEW JHE
Heldt o Ha?

O ELAIIEAC] HALS StOotEL

@ &tstxEgs AHMAIZICH

@ WFO MNHEE KFAAIZICH
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c
G2 = Ht JI23 JIE Helot o Hg?
@ muddler
@ deep freezer

@ ice cube maker
@ beer cooler

T2 AE(Frosting))IE S AE5IX 2= 2LHIL 272U &L

]

36.

37.

38.

39.

40.

41.

= Z2o0 ZHY M=o =HIDt HEARXE
st HAEY 2 HAE HXE ote MRS Q0lote 242?
"t & 1H(Bar helper)

HHEll O (Bartender)

ol = HHEIC (Head Bartender)

"t OHLI X (Bar Manager)

@

EHIOIZ22 =ELIJIE SE0I stHL DA HOE Ao =
20 == @IS HES 20l st=o1?

@ Show plate
@ Center piece

@ Service Wagon
® B &B plate

WhiskyLt Vermouth S
ole 2ctAE=?

@ Highball Glass
® Cocktail Glass

On the RocksZ K=& O =l

® OlId Fashioned Glass
@ Liqueur Glass

Moscow Mule ZIEHIZE PtEE= O 28t MESJF OfLl A
27

©® Rum @ Vodka

@ Lime Juice @ Ginger ale

Ct8 = Sugar FrostZ2 D= 2HHIZ =27

1 Rob Roy ® Kiss of Fire

® Margarita @® Angel's Tip

2HHIY I XA (Jigger) & EXR &Y 2127

I 29 Measure CupOletD 5tCt.

@ NHeE 3D =2 T IO &8 20| ¥BOZ 20

ULH.

&

AN2S JIESE2H 8 X2HE CBT : www.comebt.com



2014 10& 10 7| 7|&&

H O

MXEHE CBT : www.comcbt.com

42.

43.
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45.

46.

47.

48.

49.

50.

51.

® &2 Z H#2 fozol

O = Zo S HFE 20z0ICk

Sidecar 2lHIZE Bt M M==Z HEGoHAl &2 A27
O ozt @ B#0

® Z0IE FHeth @ dl2FA

FZH0NA AFESH= JI20] ot H2?
(1 Champagne Cooler ® Soup Spoon

@ Lemon Squeezer @ Decanter

dAEZ0A AR

= 02! "abbreviation"2 2|0|=?
@ S =20IE It =

o AOIESH &&= iEot

&t
o
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Of DAOI ThEH MBIAS HBats RS

@ FYOIN SIS 0l2] ZAO S0 MBots Al

® YAEZHAH D20l FDX ot DAS Al RHOIFES
LITES

@ S NMUIAS A% AIBSHE X2 20 Dl2l o=
B2l oo

259 g3 S A BLo I 2 A=2?

(» Cracked Ice @ Cubed Ice

® Lumped Ice @ Crushed Ice

alal 2etA(Mixing Glass) 4d & 82 A2?

@ 2HZY XF A SE EEHES A2 = U=s JI20I0H

@ AloI3H2l & 2 HEO0ICH

@ ZIHIZH EED0 A= HLOoILE AxE HEH
(Muddling)atJl {18 JI1=20ILCt.

@ BAHE HOIHE RHotsE JIS2M T2 WG EgtA
& MEES AI=StC.

A== MHIAGA Chaser2 201=?

D SBE M220 =0 & 62~67% 2 HAM MBa6t=e A

@ M2 ZFolX &0 MoZ OtAlsE A

@ M2 UE S JIXl =2 B4 et €= A

@ =5t =0|LH LHLYLE W=2 W G2 220 2 S8
&got U=es A

Standard Recipeg&t?

® EZF THOWOt ® Z= NXE
HE ZNE @ BE PO0HOt

Liqueur Glass2 Ct& HE27?
@ Shot Glass ® Cordial Glass
® Sour Glass @ Goblet
£l UﬂEI(BIoody Mary)0ll =2 MEZNXE FAE?
0 Z0E = @ QX F=A
@uolOHE FA @ 2ty =A

| 30 : DHNHIAHO]

e U8 8 &2 A287?

@ Cognac is produced only in the Cognac region of

52.

53.

54,

55.

56.

57.

France
@ All brandy is Cognac.
® Not all Cognac is brandy.
@ All French brandy is Cognac.

Os ()oto 2SHE2=Z2 XMEs dol=?

¢ ) which looks like fine sea spray, is the
Haoly Grail of espresso. the beautifully tangible
sign that everything has gone right,
¢ 1 is a golden foam made up of oil and
colloids, which floats atop the suface of a
petfectly brewed cup of espresso,

@ Crema
® Cappuccino

@ Cupping
@ Caffe Latte

Please, select the cocktail based on gin in the
following.

@ Side car
@ Between the sheets

@ Zoom cocktail
@ Million Dollar

CtS2l ()etol o2 Mgst H2?

¢ 3 whisky is a whisky which is digtiled and
produced at just one particular distillery, { s
are made entirely from one type of malted

grain, traditionally barley. which is cultivated
in the region of the distillery,

@ grain @ blended
® single malt @ bourbon
29 2H0IAM &€= & postponed®t JIE JINES £2°7

The meeting was postponed until
tormo oy morning,

@ finished
@ taken off

@ cancelled
® put off

() ool g2 2lRE=?

( } is called the gueen of ligueur, This is
one of the French traditional liqueur and is
made from sewveral years aging after distilling
of various herbs added to spirit,

(@ Benedictine
@ Cointreau

@ Chartreuse
@ Kummel

CIEWA £gs6ts A2?

What is used to present the check, return the

change or the credit card, and remind the
customer to leave the tip,
@ Serving trays ® Bill trays
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58.

59.

60.

@ Corkscrews @ Can openers

What does 'black coffee' mean?
@® Rich in coffee

@ Strong coffee

® Coffee without cream and sugar
@ Clear strong coffee

‘| feel like throwing up.'2 20l=7?
QO =& 31 2. ® JI=20l U=
S GXD 4

to have a drink?

@ Would you like
@ Will you like

@ Won't you like
@ Do you like

=2 0O 0tAl2
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