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REEAT 16 & - LB - SEAFHE -

2. BEE 55 DARES iR Ry e B
3. FETHILAZ FEIIRe ~ 25 EL ~ fr i 55 B bl {58 Ry e B AU T -

i Varan

Z ERH[] °

4. RGN FEE R ERAT 4 8 B 3 EEUEGS MUK R oaAy#EE - HES
Tra R BB = > A E B RESERN R AR R e o -
5. AimeBBESGEE BT BEHRIEREAN 3 55 E P AIRENE S -
[ S—E REIRIG 5T > FEHBRIERE GO IS HRARIR - A REFH-FIhf -
6. 2/3 ENEEAE T BOEIE TP BRI - SEE R B IR SR H an i
& FABAEEHEN S - —ERLE L AR AR IRESERL -

—~BECaLEpIR

H# R H# B
VBRI Bt 1| 1B ESE 1
2B AR B 1| 12 BB E S B e B i B | 1
35CH ~ OB ERAYREGH 1 || 13 REE AR Bt 2
A B R 1|14 5t ~ 25 E B 3
5.8 SERTHYHESG LIF 1 || 15 EEAERE 3
6. FANRE H 2 || 16 FEHITHER K MERE 1
7B AN E MK 2 || V7 s e 4
8. BB /7 2\ 2 || 18 %S 1
9.BKXEHIR 1 || 19 b b 5 2 S AR 1
10 BRI B e 3 [|20REEREE SR T R B SR e | 1
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O HERR O

BEE(NE - 5E29 H6649)
L. PYUIET B e B E) Morning Briefing FREETT 7 (A)EHEE

BEE BFSHEEMS (ORVILIFER ONFRAME -
=35 B AIXAE

2. BARBFEEZAGL - THHTESER 2 (ALITFHRBREER B)
HIERNEGRE BRGNS (O —JGERK S Sk EY 5
(D)DASEIZ 5 S E BRI E IR B I - & A BRIF IR
3. BEBABBEEMREE 2L FEEL T EARE AR
UREAIE Y - L P B MO TR E 2 (ARTREAEEREA
B BETREEZGE/NE (O EEBEIRIL  (D)HITE
GACIEAS P 2 S IREEET IR AR TR E R
4. EHEHMAEEEABNEREL: AFEE BEBE (OKX/HE
B (DEKA - rREEAR ISR
5. BIRE BB R - NYIMEIERM 2  (AFBHBRTIAMETN -
LA S ER R AL IR (B)HETT 4 88 Bl R SRR - S A
AL E L e (ORNERERER - BN ERERMEIRE
7o WhEsE  (D)ETS Pe/kBESEms - Lo FHSRR > FHJTRIBR B

Zft 2 KR - TR R
6. MY Bimsd G TR eV Nz B E B 7 (AR (B)
FIR (C)FLTHE  (D)RLIGHE - R RS

7. BHRMEAT SRR S R ARG - YA SRR 7 (A)SHHEREATIRG 2
BPE > DIREI{FARZERAEE R (B)fataAmky - A
AR RREEREREZH 60 2oy (C)ANgm{r iy 5
At o BT AT KGR A IR A SR i sk A 3 AT (D)E AT Sl
SERK - TetERSE R AR R TR B g ~ P ERARATAER —EEE I

B A RIFIRTT

8. A A B IE /NG - RO ANEIERE 2 (AU
FREH/DZ RO - BHARTGTUETH#E BT REAGE
S - BEHARGDETEE (OLEFRREAZEE AN -
BHERTTLETHE O)LAEFREGEERNM > BHARTT
LUSET-HERA - 88 . 355 7

1.(C) 2.(D) 3.C) 4.(A) 5.B) 6.B) 7.C) 8.(B)
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9 FEHEHEBEEINLE 4k IREEMMGEES 1 HxaT6HE
HiFWER M 2 (A)Double Room (B)Quad Room (C)Triple
Room (D)Twin Room - ‘E—ﬁﬁ-ﬁ%ﬁﬁ‘%’|

10. B SSRGS R AR - RYIEIEME 7 (A)FERE HPEiiE @A
B - DUGERSOEE  (B)A BB HIBGHERITE - ELHHE
BABRBARET (OFFEEHETER TIE - B Housekeeping
Office Clerk ZR¥NfT (D) B b AT T8 1R I - ETCER
LRk DI B Ef - [ Eame R Tt

11 B PR RS EERIAGE - FYIEIENE 7 (A)ZEREE R IR
B ANEDUFHECNTRERM  B)G iy - o HIERG SR
REHBREHRH (OMEEREMKE CEIZET - NEEER
sHAMBEE O)RMWEEEER > S EEREaHER >

PIBELIF SR -
12. RN IREEZ PRIk B H » PAIBEAGRSIME 2 (AFIRIKIR
B BNAEE (ORMRE (DI -
13. American Service X AJf# )y ©  (A)Drive-Through Service (B)Plate
Service (C)Russian Service (D)Silver Service ° ‘%E‘Kﬁﬁﬁﬁiﬂ

14. B LERL A %000 4s BYNEST > AR5 EHE 2 B - Sight £t Sip N -
Smell T : Swirl (A)F—-H—-2Z—-T GBHF->T-FH—->2 (©O)&
—-H->KH-T ON—->TH-=2- BR A AR F5

15. BN P B ERARB IR - Ty IEME 2 (AR A B RNERLTE
B AHNERAIERE (B)B. B. Plate JAGE T R Bk B B4R B
HiA WE  (C)Napkin Ring JEFZ{ERES HI5EE » BEREEEEL 77 LU
k% (D)Sherbet s#iH £ 3 R ket » FEIEE TR IIAIIRE -

52 PR SR

16. FHIWE—IHA X E B MENRHM =5 ? (A)Daily Special

(B)Everything is Ready (C)Mise En Place (D)Put in Place °
R AT R T

17. R BOCIREE 555 B 5 H Bl BB I F5 - AfE © 8 [ AIKE
(Double) B 2 [HEIIRHREE (Twin) - Hrh—fE% A KB ETEK
BIRIIR - R G585 B FRYEMRAIEEE 2 (A)36 ik (B)38 fk
(C)40 & (D)42 i - =S AR R E|

9.(A) 10.D) 11.(D) 12.(A) 13.(B) 14.(B) 15.(B) 16.(A) 17.(D)
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18. R B R ZIFHE > MYIBGRTERER 2 (AT ERBERTHRER
ZIEE B)FEE R ER TR E R CEER  (OWmEH AR
AR 2 (D) =AY A ok i DA e FE Yy 7k R

19, B RS REIE N - FOUTHERE?  (A)PLBAT SR PRI B 17
NN > BERLAERTRCELAERR  (B)IKER ~ RLE B A AAT T
B FHXEYE (OREE - BB S M EEEN - HHEEH - A
ARFHIXEDE (D) MBAERT » il s Z R TR S HERT 30 28
4y THRRLBANE SR - et

20. BB OE IR EEHY Turndown Service o [ HIl = H T 51 4r] 2 01T 2
(A)Front Office Clerk (B)Housekeeper (C)Porter (D)Room Service
Attendant - AREEARIE IR

21. AR EERERF B T TR E ROl - FYIEEEER 7 (A)Executive
Chef BAFEME B FEIF (B)Hostess BE MWE ~ F (L Bl L fJEEE AL
(C)Runner &5 FBEFRFAYERESE TIF  (D)Wine Steward &5 Ky
F R BLHE R - RIS 45 ER

22 AR G BRE AR IR ) R RREE R R 2 f5 n AR BB 2 (A)
TEHEG S HB A Vip (9EF  (B)E Check Out {HS HIARTEHEA
FE%E (O Make-Up Room , BURMMUHIE% R  (D)Long
Staying fF& Z KA BB E G - =35 B A IRAE

23. BAfA Gala Menu ZRGil - FHIAFIERE 2 (A)FHC &R AT EIE
it BUHAREOHBE LR (OMERHEZ R N R
L (D)REAALIEHZ ~ SRR =GR

EX S o

24. JikBE % 51 Weight Scale i@ & B TEIMIBRE 2 (A)FHRE T (B)
RETF (COW=RN (D&% - TEEE . BAZES

25. NFIMAIEBR IS SR - AR Goblet ?  (A)Hurricane Glass (B)Irish
Coffee Glass (C)Lipped Glass (D)Margarita Glass °

wmE B a

18.(D) 19.D) 20.B) 21.(D) 22.(B) 23.(A) 24.(C) 25.C)
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26 R EEREE BRI S iReA A WIHHE R G B e IRAVIER - F
e[ F e 2 RS £ g N iEE (AF—>Z-]
(B)Z—F—H (OF—-H—->Z OWN—-Z—-H - RERFRE

27. BN BB B0y TAEHEfif LRI & AN - NI IERE 2 (A)Vacant
Clean ZIECIE R Hie & el R B)EHM SRR & E A
P Emergency Key FARGEA (O)Fmig sy - B B & Rfraa
PoiHliE BLEd Grand Master Key (D)&E H3#EfT% F5i8 8 LIFRT - A
fE#% Housekeeping Cart (NAYFIEEE & - |[#ERE BAZHS

28. NHIRIE A BT H & B IE IR P s (8 H o b LB 3 4 2
(A)Carpet Cleaner (B)Linen Cart (C)Vacuum Cleaner (D)Working
Trolley e EERE s BARES

29.BHA Roast Beef Set Menu 2 HAY#HEEE A ML BRI HEERYRK
St FHIAFEIERE 2 (A)Water Goblet $#E/5%4F Red Wine Glass B4
‘77 (B)Butter Knife gt EA A EAR - J) 5172 (C)Red Wine
Glass 8l fE White Wine Glass iY/= 7/ (D)Dessert Spoon f8E4F IF_E

Jil ~ REAREH/E > Dessert Fork 7E9MHI ~ SAREHAS -
s B AR

30. SEHUIIIAR R ES Bl Slia (E eI - NYIRGRTH M 2 (ARCERLE
BB (B)SHa R BRIRF TR R AR MER TR RSPal (OfIR
SERIR o HEHER RS o TECRPTEEELIGERHG R (D) BRI
HIIMPRAR B 35K » FEF Room Service FERRELHIIT - (B IssAERIE %]

3L YMRERAZHFER TYIBEEY 2 (AEE B)FEE (O
B O)BFIERE - EEEERERAEIT RS FRE

32. BIRREDUIREE 555 B R (T s & dliat BN Rollaway Bed RFATREHY
fRemEARE - RHI T Ry | FHAAKIE ? Bed Pad _ f5 ~ Bed

Sheet  f&& ~ Blanket {6t ~ Down Comforter  f&& ~ Firm Pillow
_ f# ~ SoftPillow ___ fE (A)3 (B4 (C)5 (D)6 -
(BRI R

33. ffiF Side Table Service %L Caesar Salad I » ZEH FAafE ;5% 2
(A)Boning (B)Carving (C)Flaming (D)Tossing ° ‘%E‘Kﬁﬁﬁﬁ‘ :'ct|

26.(B) 27.D) 28.A) 29.C) 30.(A) 31.(C) 32.(B) 33.(D)
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10.

11.

13.

14.

15.

16.

_ Cﬁ/i/)y hE—T | BEF—IE 508
%,

ﬁ*ﬁ' .............. >

Morning Bricfing J785 &t - BT 4 I 7 1 79D » T IR AL A s
TAESEC (ZEREREHEEREE) ~ S T/EEE, - EHEEEL -

{57 FHIRR B IR ) S PR E A -

D)k ~ HEEZE AR IRY - ENAREIEIREPERER - (R RFERF rRESR 15 5E » ey
PERAE RS AHEE - Sk S Rpk 2 -

H e ERTRIAET  FESRP AR TR o 1T Bl EE Ao e hAIRE - A
R LI E L 2 - RKERERER > FEM S0 R ML IKE - LIFZ
RIS W DARBERER 0 D2 HERE > Wtse - 1EPi/kiEE
IRF - {5 R RAT EGE/K G -

hEVINZZ B R LS REERZER > IRISBRIFHEA -

SRR - NEBEHRER - EA T ZER A HEEE -

Double Room #£ A K2 ~ KIKFE (—iEAKE 2 AJE) - Quad Room4 A & -
Triple Room 3 A & - Twin Room #[KFE (KKAEIA/N > AHE2 ABk4 A) o
SR — IR A RIR » TR ERUMITA - RERE 1 6 ~ BEBEE 4 8 (2 {4
REHERD ~ 2 flfldkbL) ~ IREE 116 ~ AE 1 5k -

Vet FH2RIE TR BB AR ~ Pu Al ~ REHEBAR ~ A Al o IRl Al
BRI > JELZHIN R N E2 AR EET - FEEEREEER TE
HH/Z\{E B (Public Area Cleaner/Public Space Cleaner/House Person) 118K
FAMU ST AZHEEER A BTG -

fEE D FR N ERR - GamnikE o nEHGREE R - AEH
TSR - S TR BB B F AR RIS H#ETT -
American Service £k H » NI BB IR - FFEIRF (Plate
Service/Arm Service ) -

FH Sight Blta— T Swirl #EHERHR > #27— N Smell [FFEHR— L Sip BXEX -
KRR RN B AR M - Bk A B B uh s A MG RR AL -
Napkin Ring ( 138 ) FERZAE R B 17 %% > BIFERIEER - Sherbet (33 -
W) EEAT R AN - FEYREE TR IINARE -

Everything Is Ready/Mise En Place/Put In Place 3 " IRFSHHEf | - Daily
Special/Today’s Special JyfF HEE o
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17.

18.
20.

21.

23.

24.
25.

26.
27.

28.

29.

30.

[—Ox)] mEIF=FEH—NBBEE 106~7

F—f% AR (Double) FFEE 2 {EEHEREAD 2 fE¥EL » H—RIRIREIR BT
212 fEAEVERLRD 2 AL  IIPRFEEE 1 EAEVERLFD 1 fEHRAL - i (8X4) +
(2x4) + (1x2) =42 {6 -

=R ToeREs i > DR /K IR e > KUk 43~49°C -

Turndown Service B RARES —i B 5 %5 B Housekeeper Bf& ] 5% E( Night
Housekeeper ) EE T °

Executive Chef : {TIX & - A EME BT 5 E(F - Hostess : FHIZE » AFWE -
FEAEAZEHE B » (Food) Runner : E3EE » AE BN ESEZE TIE - Wine
Steward : #j &R B ~ (APEED - BB BB HERE - IRF5#I%57 - Bartender :
FE - BRI -

Gala Menu : HiEEREE - ZRCGRIRETE SGEBIHEH - FIANHREEARE ~ BB Hi
RE - EE 2 IEXIRE -

Weight Scale : 8 H ] & ol o B2 BRI YEE S N T -
MM I SRR 53 By - Goblet : 5 TAIB B AR AT Tumbler SEERIREAFTR - Lipped
Glass : 25 B SEIERBHEM - NI B A BRI E - &R R
I > NE M A X - Hurricane Glass J&JAFF ~ Irish Coffee Glass &5 RN
EFR ~ Margarita Glass SEAREE RN » LL_E =3 F-#0 B IR H I 38 AR( Goblet )
Boe (KfgR) — 3% (WiHE) =&t (ERtElgt) -

Vacant Clean Room : 25 EH R ERAR & M ETENZE F - C#MIsiREE
55 o JEWIEMIBR T A - Morning Briefing FFH5&r#y - BIRTE R > N H
B AR EITIREERRE - TESI - HHITIEEE > BEEa=ER
P BRI BB A g Sl 4@t (Floor Master Key/Service Key/Room Maid
Key) - Housekeeping Cart : FE#% T{FH -

Carpet Cleaner HIEETEEME - BRSE T/E=% : Linen Cart fGrfJE -~ Vacuum
Cleaner 7EERE ~ Working Trolley % T/EEE -

Roast Beef Set Menu (JE4-AER ) YR EiEEEk © Water Goblet (/KR ) Bk
£ Red Wine Glass (RLiEM ) HYZE E7J5 o Butter Knife (43H17]) fiae e /el
FiELEE o T JJEA/E - Red Wine Glass (RLFEHF ) failfE White Wine Glass ( [
WY ) B9 /E 77 - Dessert Spoon ( B0k ) B4 1E 7 5MH ~ REAREAAS - Dessert
Fork (B0 fEAHI ~ XAREHA -

s PR BEL ISR 2B PR B P IR AR AT R PR R S8 - PR 52 % » AN S R ER. -
B Z IR HE IR AR5 225K - i EH(Night) Housekeeper (5[] ) P55 S a0 Bl
BT -

0
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31. PIREE MHAERNEEG L RAlE - 24 A mE ey T 4LpE Ty

32. Rollaway Bed : JIIK - EEERURYIIRFTRE il T © fRIE# (Bed Pad) X1~

JREE (Bed Sheet) X3 -~ £# (Blanket) X1 ~ fZ#Ef) (Firm Pillow ) X1 ~ 8%

¥t (Soft Pillow) X1 ~ #fHEZE (Pillowcase) X2 ~ Effi (FootMat) X1 o A&

REEIETHER 1 #H - fR%% (Bed Pad) ~ &8 (Blanket) ~ ##EfL (Firm
Pillow) ~ #&#k (Soft Pillow ) » #:E+PYIE - Down Comforter A48k

33. Side Table Service (R ) FHEL Caesar Salad (HlpEWHI ) BRERE
(Tossing) ° Boning =45 ~ Carving YJ#| ~ Flaming 53230 (JEEE) -
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—F

JL

A

06

|
f— A SRS

/% S Lt EE

< SLESH ©

— ~ AR FREh

L. A EHE AT - RS > HAsh o ARSI T 4 & - 2l
A EEH L EREE - SEEAAGUE

2. HARIREMR - MINEE AR EG ~ HEERFRAV RS - 5 2 H R SR — Rk
Fotfeil BB arE R RS » BB nIEE - igiEF 8 HEEAS2EE
SRR SR - TR DUR A B S AN GRS E

3. mmE ~ O > SERRWYAYEES R R BT A A AU E T R IR E A > [FIER
—EBREERG T MR RERERAGC ISR - A REE AR OEE > B
PR A PR -

4. FORHRZ B EE - R SR LR > ANae il ~ B R
B ~ ABLEREL ~ BE AL A RER R~ R Pt A R 1053 15 R ORI EE R
FotSor B RBHSEE - 3% EEE O 21 PEEE R 7 AR LIRS AR AR oA
R BN ARE T EE A E R -

5. HEREWHEICAEIEIREG R ~ JERChETS - A EIRUREE - 0RO A RERC
AR ~ IR A Rem A HUErH R B Lhs -

6. 17 Erh I 4 EETRLITSCHE > HERIEUE AL B H A HEE
B> BRSO RIER IR R IZRG - (B TAS R B IRRF AR H an 8 - [
B EEN R - —ERZE L ERIR A IR -
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=~ RRdpEEB

[—Osx) mix = B4k —NERER

L BB LIS B A 5% - BRI S - 73 S BB Y
FER AR « M S -
2. BRSSO - HF S SR P AT - AR - USSR A RE A
A A -
3. GO RASPIARRZ L GRS A o A P A
= EcEEfiR
Bk B i
— i !
- SETRROR — 26 3
=~ SRR — T 3
Y~ SEETHIOR — Hofth 2
i~ A 3
75 ~ BEREEIHIIR 4
5 ~ I BT I !
& 17
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< HERT O

EBEEI(KITE -SE29  £349)

34.

35.

36.

37.

PR RIAERSTS + RO T4l 7
(AVRIIT « 3% - ST 2
(B ~ IR - B AR AR
()T ~ BIRsest ~ 3k 2 e A
(DYBEFFH ~ BMRE ~ RRAC RIS TS - R — 5

NHUE— TR vk i EAZE N A LGP A EH I 2

(A)E & UKk

(B)Z&PuHFUkmmE

(C)FEERvkunmk

(D) EEILIAVKIIGE - B R — Yok

BRFSINEA: SRS - R URGR AT A 2

(A) 7K BB E FRRF R SR B A 10 2 RIEHZ#% > DUE 7K Rk B
(B)—fixim 5 - fEEREA RMYERERYRCR - HEEZU5 AR 7k vk
=

ORI B HBER (H20E=0) BT @i dstunmk & a8 F ek vk
2wy

(D)H I (k=) SOG2GBS A e L IR
PRI N AR LMK, - B R — Yook

B AP FIORH RG> T FI{RIE TERE ©

(A)Perrier JZi% Bl 2 HITRER L BIOR} S fE

(B)Apple Sidra j2—7 & 4 F R B BRI T AIOR}

(C)LL Ginger Ale FSER IR > J I 1 FERE A Shaking #9755K

(D)Soda Water = ZJFURL I s iEef (Sassafras) FIARBZEEBR 2RI
MIEARERE — E 1t

34.(D) 35.C) 36.C) 37.(B)
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38 MRIBRICRIE 28 B o B A - T Gin Tonic y Ry frlfEAEAYRIEICK] ©
(A)After Dinner Drinks
(B)Frozen Drinks
(C)Soft Drinks
(D)Tall Drinks o

gr#
£

39. BRI TE B HAHRARGE - "N Y {A] 4 [EAE 2
(A) B A4 1 FT RS RS SR ot A
(B)E b aFea PRy R Gk - HORTER B AL 2 HRHY 3%
(O 2 /K B BARIIHE A by © SRS ~ MUHAS ~ # A
(DY BERE AR B PR S AR A RS M By« RO ~ A ~ S -
mEE R — %

40. BRI AIERAYRGH - Y5 R ?
(A)Fermentation J& 5L WP REY DA B e
(B)Ale Beer & & 2B - [UREEEAD
(C)Pilsner Beer & I & Z B » TREIEIR
(D)Hops RIHEHIMEIPR SR, - AR L 1P5HS

41. Ny FRHEREWY 2 LA Lemon Wedge Ed Celery Stick Z%4fi ?
(A)Bloody Mary
(B)Gin Fizz
(C)OIld Fashioned
(D)Pink Lady - BEEEHIERAR

42, NH MR A5 & S S B FR SOAT IR - (o[ IEHE ?
(A)Call Brand : jFMEFT#E
(B)House Wine : {557
(C)Neat : #liEK
(D)Twist : BLJ7 EAEE R B A AR R

38.(D) 39.A) 40.A) 41.(A) 42.(C)
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43. DA Blender FBLERAGAIR > FHIAEREA R TR AESIMA ?

(A)Avocado

(B)Kiwi

(C)Passion Fruit

(D)Star Fruit o BOETHERE — Hite

44, Rl PSR SRR JrUR B H At = F AN (A 2
(A)Armagnac
(B)Calvados
(C)Grappa
(D)Marc -

45. HRIRREHRHGLE - Ny EEER ?
(A)Bop ZEifiii Op kA B (£
(B)Dust AL H s &2
(C)Fop HYZRIES HAT ZWF
(D)Pekoe [ 2 - R —

46. BRI BX B FE FE P B HLRR S A0 AR I B U5 HC - MY EEER ?
(A)Eggnog FURE.Z EX i ¢ Shaker
(B)Fizz RURE 7 815, © Mixing Glass
(C)Frozen #UKE . 78X 4, ¢ Blender
(D)High Ball #UBE,Z f 5 © Bar Spoon BRI

47. "% e i 4t o 1P e 5 P A BBy B At =K A ] 2
(A)Americano
(B)God Father
(C)Hawaiian Cooler
(D)Pousse Cafe - MR CHATERR

43.(C) 44.B) 45.(A) 46.B) 47.(D)
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48. BRI HEREIPY A4 e BRI RIEEEmPINIAH & - NYIMEEEER 2
(A)Gibson : Gin ~ Cocktail Onion
(B)Screwdriver : Vodka - Orange Slice
(C)Mojito : White Rum ~ Nutmeg Powder
(D)Rusty Nail : Scotch Whisky ~ Lemon Peel ° ‘iﬁfé_—iﬂiﬂ‘f]%ﬁlﬂ|

49. BRI SRR AR - RIS TE (R ED) B R BRI R HRS 1 -
A IRt
(A)Doux ~ Extra Sec -~ Extra Brut
(B)Doux ~ Extra Brut ~ Extra Sec
(C)Extra Brut ~ Doux ~ Extra Sec
(D)Extra Sec ~ Extra Brut ~ Doux °

1y
b

50. NEUAERER LR R A A Espresso FEL ?
(A)Con Panna
(B)Cafe Latte
(C)Macchiato Coffee
(D)Mesdames Coffee ° |oFFE ek El — Yook

48.(C) 49.(A) 50.D)

3 zee 7Y,
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I BT I BRI - FEE .
% ,

34.
35.

36.

37.

38.

39.

40.

41.

REHOR ~ BIRB A BROR R R -

EEVKINSE— kR o S2P9SROKONmE—UMEEFHPY o REfELLIA VK
— E B o R UKINYE e & 7RIy ve SRS e 1

RERA SR AR R R B AR 10 2 RIERZ1% > H RS S5 7KERY 12%
DU ELRE PR R R BRI R ANRITTK, > BREE IR SAMRE R Z B -
—RIM S - EEHEN RIMYEREASER L kb UE ik HI=UU5% - KRk
TEE A REIREFE - BRIERE DRk itk » ek BRIk
AR E G ER - KBRS RN R - EER

Perrier ({ififshE) ARl AR RERK GG - Apple Sidra (P
1) B S EER BRI ERCR - DL Ginger Ale (EEHRU/K) FHELER
anfRr > JRAU_E R A Building ( ELHEAGR) B9V GREL - Sarsaparilla (1)
FEFRHEE R (Sassafras) YRR EZHEIR SR AVIREGAR R -

Gin Tonic( ZZ55E BT BB FIZE S 7K LUSIRERMREEE > JE A Tall Drinks
(EExEkEL) o After Dinner Drinks 4% &k} - Frozen Drinks 55 ZEEE! - Soft
Drinks BCHEAOR (JERHIEOR ) -

RTEAE FHEAITE R R 3 DS RTEAE M P ABBIEHE K 150 cc(Zk
EHERZKER 2%) - JNZFFE S 28k - REOREEI A R LR > %
BEMOR TR TR - ol AR /KIR R EALR © HHA © 95~100°C—GREAR
95°C—iff7k T0~75°C » ORIERMRE R RERy © LK 100%—## 15
~30%—BEH-A% 0% -

Fermentation (%) L BIZSISHTIRHI LT - Ale Beer (Z579) L0 %
BEWP » CURGIAT » Pilsner Beer (JEIARENI) B T8 BME0LRY » [/
Wk - Hops (IOPSTE) TIRETIEPIREFRINE S, 0 (Yeast) BERHIGHBIL Rty

15 e

Bloody Mary( [ HE#(] A Virgin Mary( i ELHEF] )RV ZEE#AN /2 Lemon Wedge
(fEf5 ) Bl Celery Stick (J72¢#) - MRIBINE LARHTREIZ23EHC S5 > Gin Fizz
(BE L) B HLEEIY) - Old Fashioned (HELE ) « WG A ~ M5 R ~ bk -

Pink Lady (¥pfLEA) : M5 -

3 zee 7Y,



106~16 [—O7%) B =FEHE—~NBBER

42.

43.

44,

45.

46.

47.

48.

49.
50.

Call Brand : & A$5E M 5 Call Out JEMEFTEE - House Wine - 2 & & -
Neat = HHER - WAL - DUERAIAR - Twist @ HiE -

Avocado BEE ~ Kiwi 77 ZL5 - Star Fruit Bb » 1L |- =548 & LUR st
%% - Passion Fruit H&R - SH/NMBEAVEER - —#A&LL (Blender)
R PR FFERYE -

Armagnac (RS E & HRM ) ~ Grappa (ZFAF]ERVE®E HEEM ) ~ Marc (34
7 BRI M) Calvados (U F ML) 7 1 R B I AL IR
(Calvados) - [FRHESER -

BOP ( Broken Orange Pekoe ) Y B } Broken > ;& OP ( Orange Pekoe > f&%5 H
2) TR ETERRELER - I PRIIEARSEE - OP (BEHZ) NiWEE
X BOP (## 8 HZE) - Dust (¥37%)  #afi/]N - BEOREL - (R PUERR
I3 BEHR - FOP (Flowery Orange Pekoe ) 25F#iumm=IEIER » B HIFS
RIS -

Eggnog (ZEiH ) BUREZBX A © Shaker (#2885 ) ° Fizz (B L) BUREZ BN,
Shake & Build : Shaker (#%j#5%% ) & Bar Spoon (MUY @k) - Frozen (FEH )

RURE.Z Byt * Blender (JRi14% ) - Highball (F7RERME ) BIRE.Z B4, * Bar Spoon

(EXRE) -

Americano (ZEE{Z ) -~ God Father (Z({A&) -~ Hawaiian Cooler ( & 5 EL4% )
SR ELHVE AT » I SURGE % AR ORI ELHERE - Pousse Cafe
T - A Layer (53 &%) B g 2k o IR, - Hawaiian Cooler
B EREEEE Ry PRI AR U ¢ Gin 2397 ~ Triple Sec Curagao A A% &
#9 ~ Lemon Juice #4571 ~ Soda Water #xF]7K o Ei% © Build EfEAE > 1
1t Highball Glass =5ERFR » ZEEfi¥7 : Pineapple & Cherry it E\FL Fr &HRLAEHK -

Gibson FHE#x : Gin Z ~ Cocktail Onion FEEEE o Screwdriver TEAA#E T -

Vodka fRE;/1 ~ Orange Slice HIf& i  Rusty Nail g#§] 1 : Scotch Whisky #ff%
B 1= ~ Lemon Peel #5457 - Mojito EP§2% : White Rum FH faFEHREE ~ Mint
Sprig AL -

Doux (fEEH) -~ Extra Sec (H&EH ) ~ Extra Brut (52&AdH) -

Con Panna FEERHIMYE ~ Café Latte ZZEXIIMYE -~ Macchiato Coffee HEEF 2Lk
#B5& F Espresso ( FAFIEMEMYE) o ERFHHEHY - Mesdames Coffee 55K
U > 5E S 150 P S 2 iy ok R > bk Rkt e T R AR S
’& o
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