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(Captain Morgan)
(Lamb s Navy)
(Tequila)
(Agave)
2 4
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(Cuervo) (El Toro) (Sauza)

(Ole) (Mariachi) (Tequila Aneio)
(aperitif) (dessert wine) (liqueur)
1. (aperitif)
(1)
1) (Vermouth, )

( 80% ),

: (Rosso) (Bian-
Cco) (Dry) : — ,
(Vermouth Dry  Secco)
(Vermouth Blanc  Bianco) (Vermouth Rouge
Rosso Sweet) (Vermouth de Torino  Torino)
(Cinzano) (Gancia)
(Carpano) (Martini) ( Riccadonna)
(Duval) (Noilly Prat)
2) (Bitters, )

: 16> 40 :
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3)

(Ricard)
(2)

25°,
(1)

1)

(Campari)
(Dubonnet)

(Cynar)

( Fernet Branca)
(Amer picon)

(Suze)
(Angostura)

(Anisette)
(45 )

( Pastis)

(Campari)

(Dessert Wine)

(Sherry)
(Fino)

44°

25
( Pernod)

(Suze)

(Oloroso),
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; 17 18 :

18 20° : 24 25°
: : (Sandeman)
(Gonza ez Byass) (Harveys)
2) (Port Wine)

: 15 20, :
( Cookburn) (Dows)
(Croft) (Taylors)
(2)
3. ( ) (liqueur)
(1)
1) (Advocaat)
2) (Benedictine, D .0 .M)
3) (Cointreau)
: a0,
4) (Ce me de Cacao)

: (Ceme de Cacao Broun)
(Ce me de Cacao White)
5) (Ceme de Menthe)
: 2r 31°,

( Croft)

( Sandeman)

(Ce me de Menthe
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Green) (Ceme de Menthe White)
Peppermint Green  Peppermint W hite

6) (Galliano) 47,
7) (Kahlua) 26°,
8) (Curacaon) 40,
9) (Cherry Heering, Cherry Brandy)
10) (Bailey s Irish Cream)
11) (Coconut)
(2)
1) (1 ) :
2) , 28
3)

( )
1. , ;
7. :
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10.

100

A

© N o O

10.

5- [13 b1}
A. Evian B. Vittel

73.8C,

“ _\/ ” ’ “
- 114 C
51%
D.
D.
C. D
D.
D. Bitter

C. Perrier

~ A~~~

N N’ N N
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A.38
10.

A.70

m O

moo >

>

B. C. D.
(Martini)
B. C. D.

B. 40° C.42 D.5¢
80 proof ,

B. 60° C.50 D. 4C°
( , 2

A. Seagram V O. B.Bell s C. Canadian House
D. Canadian Club E. Old Turkey

A. Gordon s B. Beefeater C. Cardhu

D. Booth s

E. Dixon s
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10.

© 0o N o ok~
—~
~

1.v 2V 3. x 4x 5x 6.x 7.x 8V 9V 10V

1.C 2B 3B 4 A 5C 6B 7A 8B 9B 10.D

1.AC 2.BCD 3. ADEF 4.ACD 5.ABD
()
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, “ COQUETEL",

“ On the Cock s Tail I',
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1862

, 1920—1937

(Jerry Thomas)

20 ,

1953
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(1920 1 17 —1933 12 5 ),

100 ;
; (Bartender)
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: ( )
3 4 ,
3 ,
, 1 60%

(Pouring Measurement Standard)
: 4—1

(1) ,
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1) (Vermouth) (Martini)
(Cinzano) (Duval)
4—1
« 7 ) 7 )
28 (1 ) 680 750 22 24
X 0. 28 (r ) 680 750 23 26
42 (1.5 ) 1 000 21
56 (2 ) 680 11
28 (1 ) 620 21
23 680 —
12 680 —
56 (2 ) 680 12
2) (Wine & Champagne)
A OC.
3) (Kahlua) : ,
4) (grenadine)
5) (curant syrup) : :
6) (raspberry syrup) : :
7) (strawberry syrup) :
8) (cassis syrup) :
9) (amond syrup) orgeat, orzata
10) (sugar syrup) 50%
11) (bitters) : :
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(bitters), : ; ,

( Campari) (Dubonnet),
12) (Cre me de Menthe Green)
13) (Cre me de Menthe White) :
14) ( Ruby)
15) (Ceme de Cocao White) :
16) ( Cre me de Cocao Brown) :
17) (cherry sulsse)
18) (cherry heering)
19) (cointreau)
20) (drambuie)
21) (forbidden fruit)
22) (Ce me Violete)
23) (curacao)
24) (anisette liqueur)
(2) ,
1) (mineral water) : :
2) (cola)
3) (ginger ale) , :
4) (tonic water) :
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5)

6)

7)

8)
9)
10)

11)
(3)

1)

) ,

(soda water)

(fresh juice)

(juice)

(grape juice)

(lemon juice) :

(lime juice) :

(pineapple juice)
(tomato juice)
(grapefruit juice)
(guava jelley)
(mango nectar)
(tabasco pepper sauce chili sauce)

(lea & perrins sauce)
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2)

3)

4)

) ()
5

6)

7)

8)

9)

10)

11)
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12)

13)

(4)
1)

2)

3)

(5)

1)

2)

3)

4)
5)
« (ice)
(6)

(cubeice)
1)

| 1 3,
Y2
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2)

3)

4)

5)

(1)

(crushed ice)
(shaved ice)
(lump of ice)

(block of ice)

(garnish)

50

(on the rocks)
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1)
2)
3)
4)
5)

6)

7)

8)

9)

10)
11)
12)
13)
14)
15)
16)
17)
18)
19)
20)
21)
22)
23)
24)
25)
26)
27)
28)
29)

(cherry)

(olive)

(cocktail onions)

(clove)

(strawberry)

(black plum)
(peanut)
(coconut)
( ) (silver ball)
(lemon)
(orange)
(pear)
(banana)
(lichee)
(cucumber)
(fresh mint)
(pineapple)
(apple)
(mango)
(papaya)
(melon)
(water melon)
(hami melon)
(longan)
(guava)
(currant)
(grapefruit)
(kiwi fruit)
(peach)
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30) ( prune)

31) (cocktail pick)
32) (mixing stirrer)

33) ( coaster)

34) (sugar and salt)
35)

(2) |

(red cherry on glass rim);
(red cherry with pick);
(olive with pick);
(onion with pick);
( ) (slice lemon);
(lemon wedge) ;
(orange wedge & cherry);
(lemon head);
(sprig of mint);
(pineapple wedge & cherry);
(twist lemon);
(whole lemon peel) ;
(rim glass with salt);
(rim glass with sugar);
(celery stick);
(slick of cucumber);
(cucumber peel);
(sprinkle with nutmeg on top);
(red cherry with straw)

1)
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V8,
( 4—5() ) 4—6
o G=
Oe-0 @e-

. 134 -



( 4—7)

( 4—8)
r-‘l-'
- | @5 -
<
4—7 4—8
( ) 12

( 4—9)

4—9 ()
2)
1 4, ,
(  4—10)
]
=
ﬁ)}é% —
-
4—10
: : 1 8,
( 4—11)
1 8

- 135



( 4—12)

4—11 4—12
3)
( )
(  4—13)
4)
(  4—14)
%
4—13 4—14
5)
(  4—15)
4—15 4—16 417
(
4—16)
, ( 4—17)
6)
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7) :
, ( 4—18)

4—18
8) :
(cocktail recipe)
10
, 910
: 1.5 42 :
2000 3000
1.
(1) (short drink) : :
: (Martini) (Manhattan)
(2) (long drink)
(3) (hot drink)
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(1)

(2)

(3)

(4)

(5)

(6)

(7)

(8)

(9)

(Toddy) (Grog)

(Brandy)
(Alexander)
(Whiskey)
(Whiskey Sour) (Manhattan)
(Gin)
(Dry Martini) (Pink Lady)
(Rum)
(Cube Libra)
(Vodka)
(Salty Dog) (Bloody Mary)
(Tequila)
(Margarite)
(Champagne)
(Champagne Cocktail)

(building)

( 4—19),
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GLE SR

- FEMER O FTEE ik W= RABITRE

mA 34 ki it 2 HACH § AR UOR, BERE RS Wi BLE T B
4—19
(

4—20)

(Pousse Caé Flambe),
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(bar spoon)
ring)

glass),

(stiring)
: (mixing glass)

(strainer) : (sti-
(stir & strain)
( 4—21) (mixing
, 10 15

B/ fENE R
M 103 kiR

I -
A R S NN
[B] — J7 i B ¥ MR H
4—21
, , (strainer) ( 4—

22),

: (Americano)
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c

4
@®©

<
0

~

4—22

4—23),

(

(

4—24),

4—23)

(

23

. 141 -



(Mar-

(Pink Lady)

garita)

(blending)

4.

(Banana Daiquiri) ,

4—25)

10
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= AR
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WIS EBGEE BTS: RS
HEHEHL EHEHE 10 P I A

4—25

o

© N o O

" (dash) " (tea spoon)

10.

11. : : 78. 3
12.
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(1)
(2)
(3)

(4)

(5)

(6)

450

3.3
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18

10.

11.

12.

13.

14.

15.
16.
17.
V4
18.

19.

20.

21.

22.

15
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V4

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.
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() (Dry Martini)
1
V4

() (Sweet Martini)

1
V4 : 1
(Pink Lady)
1
V4 : Y2 : 1 ,
(Gin Fizz)
1
1 , Y2 : :

(Singapore Sling)
1
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(Orange Blossom)
1
Y2 ,

(Tom Collins)
1
Y2 ,

() (Dry Manhattan)
1
Y 4

() (Sweet Manhattan)
1
Y 4 ,

Y2

Y2
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(Whiskey Sour)
1
V2 : V2

(Alexander)
1
V2 : V2

(Brandy Egg Nog)

4 , Y2 : 1

(Black Russian)
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(White Russian)
1

(Bloody Mary)
1
V4 :
( ¥5 ),

(Daiquiri)
1
34 :

(Margarita)
1
Y2 :

(Long Island Ice Tea )

1 4

Y2

Y2
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V2 , V2 : V2 ,
V2
12 , V2 :

) 8 b
(Angel s Kiss)
1
V2
( Peppermint Punch)
1 : V2
3 , 2 : 2 ,
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10.
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11.

12.

13.

14.

15.

(spirit)

(base)

(85%
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(aperitif cocktail)

(alcohol drink)
(hard drink)

(soft drink)
1%

(mixing drink)

(dry & semi-dry)

(style)

(mix)
(build)

(blend)

(shake) ;

(neat)

Straight ( ),
Neat ( )
(Floating)

Up (

10

On the rocks (

)

Over (
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(share)
( 240 ) : 1 :

(dash) ,
0.6 (3 6 ), 1
(chaser) :

IBA (International Bartender Association)
(recipe)
(decorate)
(cube ice  cracked ice) :

(slice) ;
(squeeze) :
(syrup) : : :
(sieve) ,
( )
1.
2. ,
3. : ,
4.“ On the rocks’
5. : ,
( A )
( )
, ( )
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3. Sweet M anhatton

4.
5.
6.
7
8.
9.
10. ,
( 4
)
1.
A B C. D
2. -
A B. C
3. N
A. () B
C. D
4.
A
B. ()
C.
D.
5.
A B. C
? ?
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1.v 2V 3 x 4y 5x 6V 7.v 8V 9x 10 x

1.A 2C 3.D 4B 5A
)
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2 000 , :

150 150 :
19 19 ,

; 20 50

, 5 000
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21

20

80

20

20

80

90

159 -



2.
34
3.
(1
(1
(3

3 900

, 37.7
22.7 ,
34 000 ,
, 1.26 ,
1 ) ) )
15 ),
(2 11 ),
11 ” ’ 1966
3 ), . ml

61%

660

5%,
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(7

(12 25 ),

(11
[13 4”
13",

13

7 5 3
[1] 4” [11 9” 113 ”

50

161 -



937.2

3 000
2.
2.81 28
124 9 34
(2000 ),
) (6 14 ) (2 22 )
(2 12 ) (5 )
(11 )
14 ) (5 )

260

243

(7 4

(2
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1.

: 1 092 ,

679. 7 :
6352 , 80% :
98% : ,

100 :
) 350 :

25 22.3
45 : :
20 000 ;
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86

2 300

20

98%

164 -



30

165 -



130

113 13"

166 -



10

© 3t 13 !

5 , 9
200
(
)

167 -



1] 1311 ,
13 : 13
“12B” “ 14A” 13

(7
(11 11 ) ,

14

13

168 -
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10.

5 o« "

A B. C
3.

A B. C
4 ¢ .

A B. C
5. ,

A B. C
1.
2.
3.
4.
1 2.

4.
8.

1.v 2.V 3.x 4.V 5

1.LA 2C 3B 4C 5A
()

6. x

7.V

8.V
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(guest)

CEOPOREDOPOD QDD

, B (bartender), G

Good morning (afternoon, evening), sir ( madam) .

Good morning (afternoon, evening) .
( : ), ( )
( : )
How do you do !
How do you do !
I
I
Welcome to our bar .
Thank you .

How are you ?

Fine, thanks. And you ?
?
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@GP OPOITODOTODTODOTODOT

Pleased to meet you .

: Me too.

Did you have a nice trip (flight, sleep) ?

- Yes, thank you .

( , ) 7

| hope you have enjoyed your stay with us .
Thank you .

Nice to see you again .
Nice to see you, too .

Beg your pardon ?Would you please say it again ?

: 805.

: 805

10. B: Could you please spell your last name ?

11.

12.

13.

G:

G wWwoOwewowowo w

Yes. B-E-L-L-O-W .

, B-E-L-L-O-W .
Happy birthday !

. Thank you .

Happy New Y ear !

: The same to you .

!

!
Merry Christmas !
Merry Christmas !
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14.

15.

16.

17.

18.

19.

20.

21.

GTPTOPOIGIDOITODODODTTOTODOOTO00%0000

!
!
Have a nice holiday !
T hank you .
( ) !
!

Have a good time !
T hank you .
!

- Your bar looks great !

Thank you .

Thank you (very much) .
You re welcome .

( )

T hank you for your help .

You re welcome .

T hank you for your service .
It s my pleasure. (I m always at your service .)

( )

| msorry . It s my fault .
That sall right .

Sorry to have kept you waiting .
It s all right .
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22.

23.

24,

25.

26.

27.

28.

29.

30.

D ODOFOOWOIOIOXOIODIOIODDIODOOIO®PO DO @

Sorry to interrupt you .
That sall right .

| apologize for this .
Never mind .

| m sorry to have troubled you .
That s al right .

Can (May) | helpyou?
Yes, please .

What can | do for you ?
My bill, please .

Is there anything | can do for you ?
No, thank you !

Just a moment, please .

- All right .

: Could you do me a favor ?

Certainly, sir (madam) .
?

, ( )
May | use your phone?
Sorry . Please use the pay phone over there .
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31.

32.

33.

35.

36.

37.

38.

o

O 0% eoPoPod

EPROTOOTOTORNOTORODOOQ

. Wherecan | find a telephone (send the fax, send the e-

mail) ?
It s over there, next to the man entrance .

( , ) ?

. Where is the business center ?

It s on the second (third) floor .
?
( )
Excuse me, whereis the washroom ?
Please turn right . (Go down this passage, the last door on
your left .)

?

( , )

Would you like me to call a taxi for you ?

. Yes, please .

Mind your step, please .
T hank you .

Please don t leave anything behind .
T hank you .

Can | smoke here?
| m afraid not .

See you later . (See you tomorrow .)

. See you later . (See you tomorrow .)
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39.

40.

41.

2

42. B

43.

44,

45.

WO we wo w

=loloN- 2o

DO ODORO

T oW wo

( )
Good night .

: Good night .

Good-bye and thank you for your coming . (Good-bye and
hope to see you again .)
Good-bye

: ( : )

. What s the temperature today ?

T he weather forecast says the high will be30 and the low
will be 18

30 , 18
There is a floor show in our lobby bar . Would you like to
seeit ?
Really ?1 d like to .

?
Would you mind filling in this inquiry form ?
No, not at all .

Hereis the tip for you .
It s very kind of you, but we dont accept any tip . Thank
you anyway .

- What s the time now in Shanghai ?

Its6 15a.m. (p.m)
?
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46.

47.

48.

49,

50.

ol.

2.

93.

W ®

@GP OPOIIOEWOIODOTIOTOOTOTTOTO

- What day is today ?

It s Sunday (Monday, Tuesday, Wednesday, Thursday,
Friday, Saturday) .
?
( ] ] ] 1] 1]
)

. What s the date today ?

It s September the first .
?
9 1
Shall | bring you some hot tea ?

. Yes, please .

Could | have the hill ?
Yes, hereit is.

May | take your order now ?

. Yes, please . (No, just a moment .)

«( ) 72
1 ( ] )

Take your time and enjoy your cocktail .
T hank you .

How do you like the cocktail ?
It s very delicious .

Would you like to try Shanghai cocktail in our bar ?

- Yes, | d love to.
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54.

55.

56.

S7.

58.

59.

60.

61.

@

3

3

TWOWOWOWOWOWODTODODTODODODO

: Whereis the man bar ?

This way to the main bar, please .
?

. What are the service hours of your bar ?

It sopen from2 p.m .to5 a.m.next day .
?
2 5
How muchisit in all ?

It s one hundred yuan .

?
100
- Any service charge ?
15 percent .
?
15%

. Where shall | pay ?

Please pay at the cashier s .
?

Do you take credit card here or shall | pay in cash ?

Since you are staying at our hotel, you may sign the bill .
?

Have you anything in mind as to what to drink or may |
make a few suggestions ?

| have had enough Gin Fizz and Bloody Mary . But | have
no idea about Chinese cocktails .

?

Hereis your cocktail, sir .

. Thank you . Oh, it tastes excellent .
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62.

63.

65.

66.

67.

68.

69.

@ o %o

DOwWowomowo

POROROPOTOROD OO D Q

Good evening sir, Bourbon on the rocks ?

No, thistimel Il try Chinese cocktail .
?

Do you care for something a little stronger ?
No, | dont like.

What about Mao Tai, one of the most famous liquors in
China?
That s very good .

?

Mao Tai is good indeed, it never goes to the head .
Thank you, enjoy yourself .

Do people here drink alot of liquors?
Some do, somedont .

Have you ever heard’ Tequila Sauzd ?
Yes, it s avery well-known kind of spirits in Mexico .
?
Are there any other famous Chinese wine ?
Yes, beside Mao Tai, for liquors we have Wu Liang Ye,
Fen Jiu, Xi Feng and so on .

?

: What s Shao Xing wine ?

It srice wine, akind of still wine, some what like Japanese
Sark .
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70. B: Sir, we have some good red wine and white wine, such as
Zhang Yu Red Wine and Great Wall White Wine..

G: Thank you for telling me so much . | |l try them next time .
B: | m always at your service .
B: : ,
G: ,
B:
71. G: Have you got Butter Rum ?
B: Yes, we have. Do you want one?
G: OK'!
G: ?
B: , ?
G:
72. G: Give me a Gin and Angostura bitters, a twist of lemon
ped , please.
B: Yes, sir, Just a moment, please .
G: ,
B: :
73. B: Would you like some wine for you meal ?
G: Wed like to take some wine with the dinner .
B: Hereis the winelist, sir .
B: ?
G: :
B:
74. B: May | take your wine order ?
G: Yes, a bottle of Great Wall White Wine, Please .
B: ?
G: :
75. B: What about Zhang Yu Red wine? It s very good . Many
guests give high comments on it .
G: Fine, abottle of this wine then .
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76.

77,

78.

79.

80.

81.

82.

W o

@ W

D O@Wewo

W ®

T OODOD O

Q@ ® WO O

Sir, would you please taste the wine?
Excellent ! Thank you!

. What are the types of Whiskey in your bar ?

We have Scotch Whisky, Irish Whiskey, Canadian Whisky
and American W hiskey .

: What is Gin ?

It s one of liquors, distilled from grain .

W hat are imported beers available in your bar .

. We have Heineken, Carlsberg, Asahi, Tiger, Budweiser

and so on .

. Which country does* Beefeater” come from ?

It s made in England .

. Are there any famous Chinese beer in your bar ?

Yes, Tsing Tao beer is afamous beer in China, beside Ts-

ing Tao, we have Yan Jing beer, Zhu Jiang beer and so on .

?

: Are there any famous soft drink in your bar ?
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83.

84.

85.

? 0o

@ o

WO @

@O 2o

Yes, we have Green tea, Black tea, Jasmine tea, hot choc-
olate, coffee and so on .

?
Are there any bars in your hotel ?
Yes, There are two bars in our hotel, they are |lobby bar
and man bar .

Are there any barsin Shangha ?

Yes, there are a lot of famous bars in Shanghai, such as
Hengshan road, Xianxia road, Xin Tian Di area and so
on .

. What are ingredients of Wiskey Sour ?

It sa mixture of whiskey, lemon juice and syrup .
?
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(0z)

40°
(Heineken)

10
11
12
13
14.
15
16
17
18
19

< N © ~ O O
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20.
21.

22.
23.

24,

25.
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()

10. ,

O
O

m .

A

1. ale
2. bartender
3. Bourbon whisky
4. Cognac
5. Bacardi Rum
( 23 )

? 2(4 )
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? (4

(5

(5
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()

1. 2.
3. Margarita 4. 5.

1.v 2.x 3.V 4V 5&x 6.V 7.4 8x 9V
10.v 11.x 12.v 13.x 14.Y 15.x 16.x 17.V 18 x
19.v 20.v 21.v 22.x 23.Vv 24.x 25 %

1.C 2B 3.C 4A 5 A 6B 7.B 8D 9.D 10.D

1. ABC 2 ACD 3.CDE 4. ACEF 5 CDE

4. (soft drink),

a M wbdh e
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(1)

(2)

(3)

(1)
(2)

(3)

15%

( sikes ) (  proof

1 GL =2 proof=1. 75 sikes
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(

25

On the rocks’

4.
5

10.

10

100

— N M <

N e e

N’ N N N N

-114C

78.3C,

D © ~ O O

10.
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1.
A.
2.
A.
3.
A. B
4.
A. B
5.
A. B
6.
A.
1.
A.
g« "
A. B

9.“ Lager Beer”
A.

10. “ Heineken”
A.
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-

A. Four Roses B. JJm Beam C. Bdls
D. Jack Danid s E. Seagram

6. ,
A. B. C.

O .
m

1. Remy Martin X O .
2. Roya Salute 12 Years
3. Bacardi Rum

4. measuring glass

5. tumbler

a M w bR
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()

1. 28 2. 3.
5. 6.
Gin Whiskey Brandy V odka
Rum Tequila 8. shaking building
stiring blending 9. 10.

1.v 2.v 3x 4x 5+ 6.x 7.x 8x 9+ 10V

1.A 2C 3.B 4D 5.C 6D 7.B 8 A 9.C 10.D

1. ABCD 2.CDE 3.BCD 4.ADF 5 ABD 6.ABCD
7.ABCD 8.BCE 9.ACE 10. ADEF

1. X 0.

2. 12

3.

4.

5.

1.

2. : (Gin Fizz)

1
1 : Y2 : ,
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(

)

(1)

(2)

(3)

(1)

(2)

(3)

(4)

15%
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(5)
(6)

(7)
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1 ounce (0z) = 28 mL

1 28

1tsp (bsp) =1 8oz

1 ( ) 1 8

1 tbsp=3 8 oz

1 38

ldrop= 0.1 0.2 mL

1 0.1 0.2

1 dash= 0. 6 mL

1 0.6 (1 3 6 )
(Brandy)

V. SOP. Remy MatinV SO P.

X 0. Remy Martin X .O .
Remy Martin Louis
Remy Martin Napoleon
Club De Remy Martin
X 0. Hennessy X .0 . Cognac
V SOP. Hennessy V S.O P .
F .O .V Cognac

V. SOP. HineV .S O P.

X 0. Hine X .O .
VSOP. RanadV SO.P.
X .0. Rayna X O .

Martell Medaillon
Martell Corden blue
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\%
\%

12

X .0.
VSOP.
X 0.

V.SOP.
VSOGP.
X 0.
SO P.
SO P.
V.SOP.
(Whisky)

12

Martell X .O .

Augier V.S O P.

Augier X O .
Metexerbrandy 5-star
Salignac CogneeV S O P .
Dunhill V .S.O P.
Courvoisier X .0 .

OtaadV SO .P.

Camus X .0 .

Bisquit V S.O P.

Jim Beam Bourbon Whiskey
Famous Grouse Whisky
Long John 12 years Whisky
White Horse Whisky
Joannie Walker Red lable
Johnnie Wal ker Black lable
Old Parr Whisky

Bell s Extra Specid

Dimple 15 years

Chivas Regal 12 years
Passport Scotch Whisky
Queen Anne Scotch Whisky
Royal Salute 12 years
Glenlivet Scotch Whisky
Seagram s V .0 . Whisky
Four Roses Bourbon Whiskey
Crown Royal

Seven Crown Whiskey
Grant s Blended

Grant s 12 years Deluxe
Glenfiddich

J&B

Cutty Sark
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(Gin)

(Rum)

(Vodka)

( Tequila)

(Liqueur)

D unhill
Balantine s
Canadian Club
Jack Daniel s
Suntory Royal

Greenall s
Gordon s
Burnett s
Boodle s
Gilbey s
Crysta Palace
Befeater

Lariors

Bacardi Rum
Mount Gry Rum
Captain Morgan B W Rum

Finlandia
Stolichnaya
M oskovskaya
Smirnoff

Jose Cuervo White Tequila
Cuervo Special Gold Tequila

Conquistador

Galliano Liqueur
Amaretto

Cointreau

Pimm s NO .1

Coffee Liqueur

Ce me de Cacao Brown

197 -



Apricot Brandy
Ce me de Cacao White
Triple Sec
Melon Liqueur
Kirchwasser
Marschino
Black Cassis
Grenadine Syrup
Drambuie
Penoal

27 Get 27 Peppermint (G W)
Peter Heering
Campari
Bitters
Calvados
Malibu Liqueur
Bailey s
Underberg
Kahlua
Blue Curacao
A dvocaat
Tia Maria
Grand Mania
Dubonnet Red
BenedictineD .O .M .

(Aperitif)
Harvey s Sherry
Cizano Vermouth Dry
Cizano Vermouth Sweet
( ) Martini Rosso
( ) Martini Dry
( ) Martini Bianco
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(1) (bar glasses)
beer mug (glass)
brandy snifter
crysta glass
cocktail glass
champagne glass
cordia (liqueur) glass
collins glass
claret glass
champagne saucer
decanter

fruit cup

footed glass
glass

goblet

highball glass
water jug

liqueur glass
mixing glass

M anhattan glass
measuring glass
margarita glass
mug

old fashioned glass
punch bowl

red wine glass
spirit glass

sour glass

sherry glass
short glass
tumbler

tapered glass
tulip champagne
wine glass
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whisky glass
white wine glass
(2) (utensils)
ashtray

bar stool

bar spoon

bar fork

bar knife
champagne bucket
cocktail pick
cork

corkscrew

cream dipper
coaster

cleaning equipment
cutting board
champagne cooler
funnel

glass cloth

glass saucer

ice tong

ice scoop

ice shaver

ice pick

ice bucket

jigger

lemon squeezer
mixing stirrer
milk jug

napkin

napkin paper
opener

punch bowl
presser
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straw

stainless steel water jug
sugar bowl

strainer

shaker

squeezer

serving tray

toothpick holder

wine basket

washing basin

zester

(3) (bar equipment)
blender

electronic dispensing system
glass chiller

hang gun soda system
ice maker

ice making machine
refrigerator

(4) ( beverage)
advocaat

ale

almond

anisette

aperitif

apricot brandy

Bacardi

beer

Benedictine

beverage

bitter lemon

bitters

bourbon whiskey

cassis
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champagne
chartreuse
cherry brandy
cherry heering
cocktail

coffee

cognac

ce me de cacao
ce me de cafe
ce me de menthe
dark rum
distilled water
draught beer
drink
Dortmund
Espresso Coffee
Fino

French wine
grenadine syrup
German wine
Gin

grape juice
grapefruit juice
honey

Irish coffee
kummel

lager

lemonade

lime

liqueur

long drink
madeira

mal t

malt whisky
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mar aschino
medium dry
Munchen
peppermint
pousse-cafe (rainbow)
spirit

tea

tonic

2.

age

barmaid
bartender
bill

blend

bottle

build

cash

cashier
cellar

check list
close the bar
credit card
drink list
drop
fermentation
fill up with
flavor

float on top
fresh

full body
happy hour :
hot

light body
lounge
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mix
nutmeg
olive

one round
on the rock
onion
order

proof

pub

punch
shake

sign bill
slice

smell

spiral

stir

stir in
stock taking
stout
straight up
stran
sweet

take order
taste

twi st

wine list
zest
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10.

11.

12.

13.

14.

15.
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