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3. XEERIREHEERIFE
B RAE BRI TS S P RE A4
ANl B 2 SR Y B A 447 © Cava ~ Sekt ~ Spumante -
A ERTEX I RYEEE © Campari ~ Vermouth ~ Dubonnet -
Champagne sherry ~ Port & AR e -
Cognac ~ Rum JE iR ZX P %H -
Anisette ~ Amaretto ~ Triple Sec B & HGEEEE -
Gin RIFE Ratd s RAYEE % - —2 2850 - —2 G REN -

4. PR - A HERRRRATT Y -
HE R BB R A A BB TP R IR B AL BORHR B e
EARE - FEJR S 6 B faFfE Ry L -
AawEEA ~ BT ~ ZEEY) ~ FRERE (UM IILARRE R R 5 > Fr A
FEPIPY R T AR AN s R R 1570 BRI B 2 - ARHEIC 7 3 (IR RBP4
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5 HREBRIFHE -
IR 507 ~ [FRGERT RS B RERNEE - A8 EEERES
o3 R R ERBR A IR AR R A REE A B/ OES  HEfRME A R -

6. BIREEIEE

AR Y DL SCE BB RSN SY » FRFEIPIAR H SR > BTHE LR
FIRHERR I AIRE - EE R DGR -

FERORT LY 17 (5 - A 12 R B R e DI SCHSE Ak
HREEE AR FEERIRSCR TS R ARRE 1 — RS Es
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O HEARR O
BEE I (RI1TE - BEH2D H34H)
34. BRI R ARRIRGH - oI35 §55% ?
(A) XIBHEBR
(B) BHHAIFR

(C) BBRRr BelETR
(D) ZEFr#8/ Nk BE MG Festd - FEHERE — B

35. NEEIARAIAHRIRGL » (2] 1A 2
(A) DAREsitions - RIEMEEN GBI L7 DIFERIEET I
(B) TERHIFEIMRE TN - BRI RZER K BB R 2E S
(C) KIARFEEMINQ /K EAVKFER L 20 73 88,2 110 » TSR EE
(D) FERAAR R R L R EE - Hoif /i i I L i i s P R AR -
mEE R — 5

36. B L 400ml #3td s 4T S5 sz s S E R OBt -
1Al IR 2
(A) LAEb 2 e T T 9t - 2SRRI 1om BUE G
(B) LAmmmetzsseis T a4t - B A 65 C RUSEALFT %8 CURIRfE
(C) LA s BRI - SEh B R RN 1/ 4 fefh
(D) LAt as SOk - & B A EEIIRERT 4 C -
B R B — ook

37. NHNFLAECRIIAHR ARG » ]38 1R A 2
(A) &EE4% -~ IREZ B drinking yogurt
(B) sterilized milk fR{FHAFR#R fresh milk %5
(C) skim milk FLIEWG &&= /MR low fat milk
(D) whole milk PERFE & =i fermented milk % -
momAR e — H 1t

‘ﬁé& 34.(8) 35.D) 36.(D) 37.(C)
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38. 45 A& sparkling wine ?
(A) Cava
(B) Eiswein
(C) Sekt
(D) Spumante -

39. LAY R AR B R R - Ak A B EHERE R YIWEREEK 2
FH : Amaretto £ : Campari PN : Triple Sec ] : Vermouth
(A) H~ &
(B) H~™W
©C -7
O /~T-

40. FEAHIEMERME R (MHEIEORE A& ~ VRBREESE) - UkBERRTEAR L
RN - NHIAE IERE ?
FH : block of ice £ : crushedice PN : icecube ] : lump ofice
AH->T->KHN—>Z
BZ—-AH"H—>T—>H
OWN—2&Z—>T—>H
O T —>HA—>H—>Z- T

41. TSk HE R - BC /75 créme de café ?
FH : Black Russian 2, : Brandy Alexander 4 : Old fashioned 7 :

Pousse café

A H~Z-H
B) H-W~T
C) H-~Z-~T
D) L-HW"~T-

S 2 H AT ER R

“A 38.(B) 39.(C) 40.B) 41.(D)
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42. BRFAMEAR T F Wl e B 3 i < B - N5 {r] =5 1R 2
(A) back bar =77 38, &3 B NPt
(B) front bar |- 77585 &l & = FE =k
(C) front bar T /738 H & it E speed rack
(D) under bar |- 7738 H S i EBLkEE -

43. EIZECRIY E FE B FEALE - Virgin Mary JEfR RoIE—%8 2
(A) frozen drinks
(B) short drinks
(C) straight drinks
(D) tall drinks - EER

44. BRFAZRIIBGE - RYUREIERE ?  H : KRB ARER L

W RS 79 AR B T S
W2 T R i R

"EARTEF B ARTS

(A) H -2
(B) H WA
© z-T
D) W~T - momE e — 5

45. DIFRE Ryl » @G YRR A4 R A P B B IR T Bt - Rk -
FH : coffee belt £ : coffee equator 5 : coffee site ] : coffee zone
(A) H~ 2
(B) H~T
© Z4-W
D) /-7 - B R — Yook

46. BRI ks B BV ERO R - AT TR 2
(A) X Ry =X e
(B) s EH A espresso
(C) BukH _LFEMEREMA
(D) PhERBIUNYEERE AL NEE - E|ERFER S — Yok

“A 42.(A) 43.D) 44.(B) 45.B) 46.(A)
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47. YRR A B G EAAEIR 2
HCPEIE 2 UERRT 9 RIS T RS RT
(A) FH~ &

B) 2T
€ H-~HW~T
D)y Z~H~T-

EA R — E

48. "N B HE J T e = T 7
H : Dubonnet ~ sherry EBAEESEEE £ ¢ Cognac ~ rum J& R 28R
%6 N ¢ anisette ~ port EBNE RS T Champagne ~ gin B &
JBRTAE
(A) H~ &
(B) H~™W
© &-~T
Oy N"~T-

49. "NHIMal R FE R B SRR T Y 44 - R H A =K 7
(A) Harvey wallbanger
(B) Salty dog
(C) Singapore sling
(D) Tequila sunrise - B R R

__ 50.punch FAFER] ERTERA SRS - (H AR EIRERE » B TR
R HEwI AR Refrl 2
(A) ¥~ 7k ~ BE ~ TR - fEiE
(B) 4 ~ 7k ~ TR~ KR~ 1S
(C) 5 ~ 7k ~ B ~ #A5 ~ KR
(D) 4 ~ Ryt~ BB~ R~ KR - ot 2 CE A EE R

‘ﬁésln@)4mM 49.(C) 50.(A)
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34, WITERAREIR HZREEAR ~ ALECK ~ LBk ~ R » BRIEEE RS/ ik BE e

35.

36.

37.

38.

39.

40.

41.

S B SEAY SR AR B - BRI By 50~609% » BN AN BB - T
RENEMRE - LORfENEE kL H -

DIoRamitior - ZRIEMEEN SN N T DINPRIERT I - AEHRIRME T - £F
REREIRERRERILERIED - RARERERG K - BEAUKRE 8
~10 /N2 1% - BITRTERAT -

DA 2 e T 9 - 28R RIR AR 1 om BSGHE T - DANYERS 2K S b 1405
o BIA ACHYSEIGTT 8 Rk » DU AR SRR - SR R Rl
MEEY 1/3 Btk -

BB "R, BB T REAT ~ AR BN
CNS3058 #EEzZ HUFIET - sterilized milk (FRAFL) AR =l Ik B 55 R Ik
IR FARRAPE AR B —4E 8. fresh milk (f£85) IRFIIFRE - skim milk

(HEREEEDy ) ZLIENG & 2k 0.59 LU 5 low fat milk ({XAEEEYS ) ALHENG & &
B 0.5~1.59% - whole milk ( & 54 ) &R - fermented milk (22 H,)
AT EHEEERE - R RBIEZAEME CNS 3058 ¥R ZLAYES - 2LUE
FL o~ BEFL R HAN LB R OB - AROB LR - BERE R B A A R R
L BT RERE  [EA pH BT RS,

Cava ;e PHHL A DA M IARSSE RIS IER ~ Sekt 2 fEE] DI B ARSI R
i ~ Spumante &35 AF DIEAFE AR Y SA Ui - Eiswein & Yk FE %2
W R E -

Amaretto A FEHEAT Triple Sec HHBE T - BINERIE - Campari H
FIFT Vermouth 35 AP A &R

UKBEBERE/] o RIS > AR LAY R bR o vkBRRERE R/ NEIK ¢ 78

vk crushed ice — J5TE/\kBE ice cube —[E[JEUk lump of ice — 5T AUkBR
block of ice -

Black Russian SRR - MR IRE IIFIMYESEHP (creme de café) -
HER = FHEE 7 © Brandy Alexander HREE#EREFELA ~ Old fashioned i Hi7g
Pousse café & faninik - &Ry 50 FIumEEEH P -
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42.

43.

44,

45.

46.

47.

48.

49.

under bar NTEECE ( =FE=0) K - GEUKRE ~ PodiP§Ze (speed rack ) &5 -
under bar b5 /2N B TORR T - SRR RS =2 - 140 : #ges
B - M ~ MR IRAE ~ MRS

Virgin Mary ;& —@ A Enifs I FEC RO - 5 S IRERME » SR E B AL
B Bor A MR ~ Bt~ BE - BIR0R ~ BRESh - BRI - DUOTSRAER
feiE Ve R EaiY) - BN REREIREE (tall drinks ) - frozen drinks FEERFARKE} -
short drinks ZEEREXF} - straight drinks FEEREE} -

EHEABRT R  (EERRO R AL o SRR (10%)
BERRTES (3096 ) BEE - (YRR TEREREEE (8596) IR (096) 7
% -

DIRSE Byl sl S mmyEis 4= B PP BRI AP Bt & > iy coffee belt
COMERERT ~ nWEETT ) B¢ coffee zone (WWEWEELE) -

TR il A S Ry 2K ERE - 2 DU REE ~ 22 Bk - i
G AR SE IR - BUkE RERIOA > EERBCENINERY - chis AR
JEAGIETE - SERR - BB KR - IR EEl FEK - RA R AL L -

HikE#ERF] (Orange Squash) & —FKANEPFEHIFARCEIR} - B EMIRET It
E1RK 0 S TRERMNESEE » BREEHFE AL (Building) FASIMAL - PEIT
AR, ~ 7y B R AFEHEERFRE (Blending) Fi#! -

Champagne ~ Dubonnet ~ Sherry ~ Port J& AP E%E - Cognac ~ Rum J&RZ&
BEPS2HE - Anisette Ry[Ri BT - BING G - ZWiK RS AR 0k -
FREEEN ~ SRS AR -

Harvey wallbanger 15t f#i% ~ Salty dog §# ¥y ~ Tequila sunrise B 567 HH, > DL
=R AL E LIS TRERMS (Highball Glass ) k%25 - Singapore sling /il
TR EEEE (Collins Glass) -
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