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@ Asti Spumante @ Sekt
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8. L2 = Aperitif Wine22 Jt& Hatst 227 SZ s M5ID0 ST WL B QK BE =
@ Ory Sherry Wine @ White Wine Hel 7HA £89 #HEZ |5 =EFAZ 200
® Red Wine @ Port Wine ® Vodka ® Rum
9. ENTO IR0 I8 Yo S A7 © Aquavit @ Brandy
@ OIS E3tE(Advocaat)= BeiCI0 Ht=2Xt &2
S8510 DFE QUL 17. ZEANAM MUE FEZ Qe SFF Apple Brandy=?
@ S&20l(Drambuie)= “MBS BHEAIIE SE2H: £ @ Cognac @ Calvados
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@ St 80| =M oust & SILo0] HSHCt. 20. Ct8 & AKX fAA3|(Scotch Whisky)Jt OFH 227
® Crown Royal @ White Horse
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@ Johnnie Walker @ Chivas Regal
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Os = 1 s8I O stue?
M Vienna Coffee
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@ Cork Screw @ Mixing Glass

@ Shaker @ Bar Spoon
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@ ZHIZ2 2M=E ZEHIstt
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Glass 22|28 = S8l 2127
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Extra Dry Martini= Dry Vermouth& - A& 2 0{0f &t 48. Ut & &40l 22 == ZHIE=2?
17 ©® 23 (Gimlet)
@ 1/4 oz @ 1/3 oz @ AEZIX (Seabreeze)
® 1 oz @ 2 oz ® =S & (Old Fashioned)
5 AJIE =8
Gibson0ll THEt 4oz S@l 227 @ & ' (Singapore Sling)
©22E TS = 3620 sLAL 49. 2Bl Y AIT(Recipe)® 2D & 4 gl He?
@ #lol2E GinOlCk. @ el M2 @ AEYC B
® 2tH'Y 0{LI(Onion)22 ZAISHCE, ® 2LH Lo 22 @ 2E Yo A2
@ D2 ShakingOILCt.
50. Gibsong ZF& [ Garnishe 2A2& ot=I}?
2HH|Y AE2 S41I JHE A2t o H2? @ Olive ® Cherry
© HE MH0] Jtsottt @ oIX oEZI} =0t ® Onion @ Lime
® 85 W&l gk @ BHED THDOF QLT
Hiel & o ®A WEA0l 10002H012 SALRI0IN X2 | 3u= : AAMHIASO
2E 2=2IF 30022 0/2+H 0l HESl AUAHHIER?
@ 10% ® 20% 51. “Le| SEES HUAUN?'Y ZE8o2 82 21272
@ 30% @ 40% @ Do you start our hotel?
@ Are you leave to our hotel?
LHEd0l 28 R2&0 MSEH= ZHY2? ® Are you leaving our hotel?
( Grasshopper @ Tequila Sunrise @ Do you go our hotel?
@ New York @ Irish Coffee o
52. G+ ()oHl & Hgst H2?
S SO0IM Cherry2 S45HX = 2HE2? W : Good evening Mr, Carr,
@ Angel's Kiss @ Manhattan How are you this evening?
® Rob Roy @ Martini G : Fine, And you Mr, Kim
BP0 ALBEIE Gamishtl het Yoz Ji5 @t W Very wel. Thank you
g s TEF What would you like to try tonight?
AT
@ DLOH AFRO| JHSBICH. G )
. i i 2
@ 0| 31345t BI1JF 20| L= 240 ECH Woroa wi‘nsllw, Mo ice, Mo water, &m | correct?
® BOIZI 22 22 HS S UNM B O/SRICH G+ Fantastic!
9 ﬂl’%olLl‘ G Eéotol Ll‘E %OlLI’ %jljl' E\Iél-él_cl_ @ Just one For my hea”:h‘ p|ease.
@ One for the road.
Ce = I8 g2420| 2 2HL2? ® I'l stick ¢ |
stick to my usual.
@ Brandy Eggnog @ Gibson
) ] @ Another one please.
@ Bacardi @ Olympic
53. IS ()oHHl L2 Hoi2 ot A& = JennyJt Kate
08 510z & 2220 18 &2 227 (2, 2 39 Ol & 2ol Sz Jba meE 3e? Y
SaEs UHHEQOl ARLE [ECL.)
™ Red Wine @ Champagne Jenny comes back with @ magnum  and
® Liqueur @ White Wine glasses carried by a barman. She sets the
glasses while he barman opens the bottle,
ﬂg?Ll(Negroni) ZEHZY =F Al HEZ OHE Hgst There is a loud "( ) and the cork hits Kate
A=t ' who jumps up with a cry., The champagne
@ Rum 3/40z, Sweet Vermouth 3/40z, Campari 3/40z, spills all over the carpet,
Twist of Lemon Peel
® Dry Gin 3(402, Sweet Vermouth 3/40z, Campari @ Peep - Good luck to you.
8/40z, Twist of Lemon Peel @ OQuch — | am sorry to hear that.
@ Dry Gin 3/40z, Dry Vermouth 3/40z , Campari 3/40z, ® Tut - H full
Twist of Lemon Peel u ow awiul:
@ Tequila 3/40z, Sweet Vermouth 3/40z, Campari _
3/40z, Twist of Lemon Peel @ Pop - | am very sorry. | do hope you are not hurt.
54, Tt L=E0 S0 JI1E Hgst 27
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I'm sorry to have _________ Vvou waiting, |
@ Kept @ Made
® Put ® Had
Which one is not aperitif cocktail?
@ Dry Martini @ Kir
@ Campari Orange @ Grasshopper
CtS ()eotol gate He?
i 1 iz distilled spirits from the fermented juice

of sugarcane or other sugarcane by-products,

@ Whisky @ Vodka
® Gin @ Rum

There are basic direction of wine service. Select the
one which is not belong to them in the following?

O Filling four—fifth of red wine into the glass.
@ Serving the red wine with room temperature.
@ Serving the white wine with condition of 8~12T.

@ Showing the guest the label of wine before service.

Which one is not distilled beverage in the following?
@ Gin @ Calvados
@ Teaquila @ Cointreau

CtE S&0 A 20lote 227

This is produced in ltaly and made with apricot

and almond,
@ Amaretto @ Absinthe
@ Anisette @ Angelica
Ct2 2= & R0 JH& Hgtst A 27

& @ Good evening. Sir

B : Could vou show me the wine list?

& ' Here you are, Sir, This week is the promotion
week of ______________

B O PNty it
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