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@ Singapore Sling @ Rum Punch

FizzR2l ZLHY X3 Al LEIHOZ AIEEH= H2?

@ shaker @ mixing glass

@ pitcher @ stirring rod
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Brandy Base Cocktail0] Ottl 2327

@ Gibson @ B &B

@ Sidecar @ Stinger

store roomOlA A 0l= bin card? EE=?

O =Y =52 M JI=

@ B=YE 4EZE4 4L 80|18

@ Z=29¢ £I12 BHOHIF JI=2

@ B=2Y¢ MAXQ BIEIX JI=2

June bug ZHIZ S THE It Ot H=27

@ vodka @ coconut flavored Rum

@ blue curacao @ sweet &sour Mix

2HH o 2% = %0l HE 2F0 X5t 2= HE?
@ ARIE 2H Y (Sweet Cocktail)

@ AP 2HHI 2 (Sour Cocktail)

® Z=2tol ZEI(Dry Cocktail)

@ OlHlelel= 2t 2 (Aperitif Cocktail)

3= ¢ DAAHIASHN

"How would you like your steak?"'el H&te2 Jpat MGt
AR

@ Yes, | like it.
@ Medium rare, please.

@ | like my steak
@ Filet mignon, please.

Which is not the name of sherry?
@ Fino @ Olorso
® Tio pepe @ Tawny port

Where is the place not to produce wine in France?
(1 Bordeaux
@ Alsace

@ Bourgonne
@ Mosel
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“Scotch on the rock, please.“2| 2|0l Jt& H& g 2
I=¥)
27

O AIXIRAAINIE OHAILCH
@ AJX 20 FHR.

B2 10l A3

230 AAINE R0

® ©

Cse ()l so2 g2 A
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Why do vou treat me like that?
Az vou treat me, ¢ ) will you | treat vou,

@® as
@ like

@ so
@ and

Which is the best answer for the blank?

& dry martini served with an 1.

@ red cherry
® lemon slice

@ pearl onion
@ olive

Ct

alo

20l et gz ot HEgg 27

=

How often do you go to the bar?

@ When | am free.
@ From yesterday.

@ For a long time.
® Quite often. OK.

Otche 1™ ZO0101 CHEt £HQID?

& small space or room in some restaurants
where food tems or food-related equipments
are kept,

@ Pantry
® Reception Desk

@ Cloakroom
@ Hospitality room

Which is the best answer for the blank?

Most highballs, QId fashioned., and on-the-rocks
drinks call for § 3,

(M shaved ice @ crushed ice

@ cubed ice @ lumped ice
CHS () ool S0 S22 a2 242?
[ 1 is a generic cordial invented in [taly

and made from apricot pits and herbs, vielding
a pleasant almond flavar,

@ Anisette
® Advocast

@ Amaretto
@ Amontillado
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