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IO~ e 2R E ~ B RARER
& 7E | o vy N - % %
B X e G| 8|4k Al Z = A 18 A
HHE| % i | # & | AL | B =2 | H =¥
1520cm x 840cm L) - = 1 BT PR
T TE % i8] & = N
| . T 549 18 A DL 22 15
800cm x600cm LA | = 1 SRR
[%EE]
v 180cmx60cmx75cm 180cmx60cmx75¢cm
il Raehal,. # P B2 | amestam o
15 2 | FER = 45cm Cis 15 = 45cm
% 3 | SRt 4H 18 e AN&ERT
[arfi%]
270cmx150cm ~ ZBA 6
1l | 270cmx150cm (S 26 R E & > LN
a2
(38 ] iRt FESR MR HE— -
#7 1 | "]#RFR(Collins) 360ml (+5ml) HE 1 36 i A—{EFFHE
BE 2 | SAERFR(Highball) 300ml (5ml) | A 30 A —({EFFHE
B 3 | & 7RERFR(Highball) 240ml (£5ml) HE |6
I 4 | HHESEFROId Fashioned) | 240ml (£5ml) HE 1 24 (i A—{EFFHE
¥ 5 | HEHEFR(Liqueur) 30ml (#2ml) 12 {[&
R H A — FHA—{E
6 | &) S 140ml (z5ml 6
LT TR
2 R e
T (Irish Coffee Glass) 2 6 fi
I8 | B T TEff (Martini) 90ml (*5ml) ] 12
¥ 9 | ZEE PR (Cocktail) 125ml (*5ml) HE 1 36 {E A —{EFFHE
B 10 | KEEEE A (Cocktail) 180ml (5ml) & 12
I 11 | FEfR RS PR (Margarita) | 200ml (£10ml) {# 6
I 12 | #EHPAR (Toddy ) 240ml (x10ml) ] 12
B 13 | JZJEFF (Hurricane ) 430ml (£10ml) (I 12
37 14 | ZLEFR (Shot) 60ml (+£2ml) {[El 6
¥ 15 | SHIEEMR (Flute) 150ml (+10ml) ] 12
AR
%16 ( White Wine Glass) 130ml (+10mi) fi 6
7 17 | sFAR(Tasting Glass) | 220ml (£10ml) i 120




IHH|%4 i | A 1% | BT | B = | =¥
/AFR300mI (£20ml) 7S
I% 18 | AFF(Pitcher) BB SIAE TR A] 5 FEifit A 80 | HE 1 /36 {E A —FFHE
T
(&3]
~ [ RS
%1 | o 270ml (£10ml) ~ MEELR | o | 45 | mpgstummEbe
R e
22 | /NE#E(Side Plate) % 15~18cm I 56
[FETEE])
1| AR 45cmx30cmx lem ~ FHERSY Ja 18
M2 | ibtRZe JEE 2
TR AR R A
w3 | Sk 12~15cm (F&TIHH) % | 20 =
4 | KB F4912~15 cm = 36 %;%% R L)
RS | BEA-28 il &l IE 18
JRE RIS &
I A o
¥E6 | EIF23(digger) 30ml/15ml 2+ 45ml (i 24 %8\ é%ﬁ@ﬁﬁ
SR E )
2 7 F T TR NI FE 23 8 ¢ AMAAR B e 20 WM EM O RN EH
w ( Boston Shaker ) 1 DB e
%8 | fEkes 5 18
HE9 | METRE 32~34cm ~a 18
¥ 10 | 58 (Muddler) MEART 52 18
EEL « A7% 0.6~0.
% 11 | Y% (Pourer) T?Eﬁn Z?H{ Mo0Ten 70
¥ 12 | FrfCstpr 600 ml (+100ml) e 9
W654% ETA
13 | /NEPR 225 ml (£25ml) 1 9 9 5 BRI E
7 HE 31
14 | [BELGRE L ~ 16~19 cm 57 4
e 15 | [BlFea E{%35cm ~ [F3E 1 20
" #% R RS (Waiter’s _—
B 16 | pro RS TS x| 2
17 | KA 45 NTFFDLE - sl 1 20
BRI 2 [JE
R 18 | JKAF (K58 K ) 2/ 35 ANFALLE {H 22 FAMN eSS > R
FIRRAA -
e 19 | Kt /035 BFHLE CH I et
e 20 | £ 10-15 /A7 - g CH U A




HH| % T | # F& | BRI | Bk {5 &
agant> ~ FHRE AN $S
U L EACLE BERTHH | g | g
22 | BHRERS HEEFLIORE ~ A & 4
. e 20 NTHEEL L - BEME
23 | KT Piites e 4
. . 1 {EREKREECH 2 52 > WEL N
24 | UK ey = 23) IH
o | B =N, |5C [ 2STRIER
2 10 AFLLE - AKBEBEEE IR
i 25 | PIEKHR £ 95°C LI = N
7 26 FHERE KA 12cmx12cmx24cm DL = 6 G R+
s 27 | A = 5 20
i 28 HZAD oK 28 ABC %1 10 #Y {& 4
%zgi%ﬁﬁ GEREAN Z STREEEL T | 1
e 30 | 600~1000m] 554 |
. . HREKIIREMTIER4AR (TE R
% AAH BK D% = 4
oy | RHRERADRmg e mraer) | 0|4
. &—6HFEHE
1) 5 FA%EHAK
& 30m]~ 60ml
2. 3 5E/HAMME -
S —
E-E_ERHE
H& -
3. FAEUHEHENT
(1) A G sl S ER =3
(Flat  Stainless
O gE A= 10 AL S Tamper)*2 @ -
" - YR HPEA & 90 A7 ~ (@b T (B
u == 3 2 N .
e 32 FHEhF YR B 60 AP Tt | 3 :ﬁi;:}ltg;g;ﬁg; f
JERR A\ ERIE () E=l
#£)Solo Filter (7-9
FE)*2 i
Q)BT (R
%) Filter holder’s
handle (Doppio)*2
+
(B)E R
#+)Doppio Filter
(14-18 me)*2 { ~
(6) KM £ Rl *2 £
(20-27 A57)
IR NI 355
2e—6HEH 4B
a3 | BRI T TR 450 AL L & 4 |sEmH)

3 EaEAANE
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s e e B H BB T 1
FE S SPE 22 Tl e SE ek
o g VR sl | B | 1 | DRRSREETR
3 ]
w35 | HEITE RS AR % 2
HEfE e N TR
NAJEFER - S5EE
- bt Frivi} (20 Wil—F71) Siab e 24 e o 2 {5
5 36 63x30 cm=Y, 30x30 cm & BRI (BE A T
TEREARE]) » g7
o Hel ~ H ~ OO EE
37 Hi &N ZE {1 4 Lﬁ AR SR VNl
© DUITHERESEME - RNEHETER - 2/0RE—O MR (ERERIN) - mER T EARE R
BERE  WEEE T -
[FEEYERE] ABV = Alcohol by Volume
H H| £ T | 1% | B | B 2| F g
1| EFE(Campari) 700~750ml ik ik 4 259ABV [/ F
o | FEHEE : } \
2 (Dry Vermouth) 700~750ml,/} ¥ 4 159%ABV P
e | BRSO " i \
3 (Rosso NN 700~750ml,/ 3 . 4 159%ABV DI
Hi 4 | 47255 /737 ( Dubonnet Red ) | 700~750ml, /3 . 4 14.89ABV Ll |-
W5 | I (Amaretto) 700~750ml /%K it 4 289%ABV ) I
| aERE , s \
i 6 ( Brown Créme de Cacao ) AU 418 T 4 24%6ABV L E
 [ETuERE , ) \
7 ( White Créme de Cacao ) Lt g i % 24%6ABV LLE
(Bénédictine)
9| FEEEYEE R Kahlda) | 700~750ml i 4 209 ABV DL |
7 10 gfii% B H (Creme de | oo cen i Wi 4 249%ABV L) I
. B ] . ‘
S 11 ohia 700~750ml,/ 3 iidh 3 3996ABV B -
. H A& & B , 9 y
S 12 (Triple Seo) 700~750ml,/ 3 3 5 3096ABV Ll [
. EEMIEEENE (Blue p . .
S 13 Curacao Liquetr) 700~750ml /3 ¥ 4 2496 ABV B I
. f A& & (Orange , . .
ST 14 Curacao 5% Dry Orange ) 700~750ml,/} S 4 2496 ABV bl |-
. ool R Dl , . .
7 15 ( Green Créme de Menthe) 700-750ml, /3 i 4 24%ABV Ll I
. i B . .
i 16 ( White Créme de Menthe ) | 700~750ml, /¥ i 4 23%5ABV Ll I
. FEAFNEEN N
BT Galliano) 700~750ml, ¥ L 4 |423%ABV

11




FET N

g 19 | FEPEERAM CRHIT) , . 20%ABV I/
' Cherry Brandy (Liqueur) | 700~750ml,/jfi (AT o SR TS
N R N N s i
20 | (Mozart Dark Chocolate 500~750ml, ¥} i 159%ABV [/ |
Liqueur)
. HI55 78 y . .
21 ( White Chocolate Cream ) 500~70mL g9 L 15%ABV LLE
. RN ) . .
22 ( Créme de Bananes ) 700~750ml i 2496ABV L |
. H AT ) " .
23 (Bailey’s Irish Cream ) LI L 17%6ABV LLE
. EFETEREHE . . .
24 ( Grand Marnier ) 700~750ml ¥ i 40%ABV Ll _E
. BRETEETHE ; . b
25 (Créme 9P Cassis ) 700~750ml i 1596ABV L |
; FEHEREEE (Sour Apple . . N
i 26 Liqueur /de Pomme Verte) UL it 15%6ABV LLE
. KENEEHH . . N
2T (Peach Liqueur) 700~750ml, /3 i 189%ABV LI
& H A (Passion Fruit
15 28 | Liqueur B¢, Charleston 700~750ml HH 2096ABV L |
Follies )
[ZaEs]
H H| % & | # & | BB | #& i i
. FRISRIETE LS . , 409%ABV D I ;
29 | plended Scotch Whisky 700~750ml, i A HE
; ERISTHE— 4R LR . . 409%ABV D/ I ;
30 Single malt Scotch Whisky 700~750ml, ﬂﬁ BB
; S S , . 40%ABV LI F ;
3L 1rish Whiskey) 100=750ml % i HE |- 578G
; NSz . . 409%ABV DL E
i 32 (Bourbon Whiskey) 700~750ml, i I 85 P
; MERE = , . 40%ABV LI E ;
33 | Ganadian Whisky) 700~750ml, T HE |-
34 | [T (White Rum) | 700~750ml /i 5 02 P ¢
HE LIRS
35 | 45 (Dark Rum) | 700~750ml, i POP0ABY LLE :
b il
. - : . 409 ABV DAL 5
36 | fREFID (Vodka) 700~750ml,if; ik 55 [-spans
737 | FELREAI( Vanilla Vodka ) | 700-750ml/36 i 35%ABV BLL
A5 [T
\\ " , . 40%ABV BLE
1 38 | HEEHY (Brandy ) 700~750ml ¥, i 55 [-span
. . . 5 . y 40%ABV L) I ;
539 | ek (Tequila) 700~750ml 35, HH s [
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409%ABV LI I ;

B 40 | Z5 (Gin) 700~750ml jE T 8 |

. . s " 40%ABV DL I ;
41 | HRE (Cachaca) 700~750mlJ i 4 s E;@ﬂ%‘;

: - 700ml,/ i (= SomI/fE | 409ABV LT ;
R4z | T (Cognec) £/ 6 b Bt Jvsorsw

€ RSN

ORAFIRE 2V ~ BRI/ - AL #&EAEAERE EE 5 FRNZED (& 5%) - flak
TEAEIE By 2014 £ > RIJRER{E 2009 £ 2 R (DAVRIEE - (FE{TE#IATRILEE Vintage)

HH|# T | #1 1 | AL i =¥
R BB 0 . %
7 43 | (Champagne or Sparkling 375~750ml ¥ i 4 1EllF'/%A£V PE(RE
Wine Brut) i
. RRANR LR ~ . . -
44 ( Cabernet Sauvignon ) 375~750ml, /¥ i 4 EE'(A[E\E'BV Jé;% E ?I’%U
. . N A (RS H B -
7 46 | Bpz3% (Pinot Noir) 375~750ml /i i 4 | FAMHE
W47 | 29 (Chardonnay ) 375~750ml 3k i) 4 EE%ABV U\J:: 7
il d BB ) 5
T 48 | (972441 ( Sauvignon Blanc ) | 375~750ml /3 W 4 ;;Eré HE R AH
. L . . 8%ABV Ll I ~ H#j
S EEA =
49 | F4bk (Riesling) 375~750ml /Jif biiih 4 SR H )
50 | THUE (Sherry) 700~750ml/Ji i 4 ;f;/%ABV PLE ~ BHPE
V51 | R (Tawny Port ) 700~750ml 3K i 4 1596ABV [ |
[EorRs]
H H| % T | #R7 ¥ | BB AL (i1 g
B .
Ao 1 (Worcestershire Sauce ) & it e
fc 2 | F&¥EfH (Tabasco) 60ml H 2
o 7€ # ( Nutmeg Powder . po .
fic 3 Bovaltr) 359 -~ HFHECERE S]4E i 5
fic 4 | AR (Cinnamon Powder ) | 45g i 3
o] ol .
Ac 5 ( Cocoa Powder ) S0g i 8 A
fiZ 6 | HEEL (White Sugar) 8 /\TE/El ~ 50 Hl/& =) 1
fic 7 | 4HEE (Salt) 300 A% i 1 IRz
35g ~ HEAE RS ~ BEEE
4G
L RS T L
- " 35g ~ HEAE A ~ BEEE
X 3
it 9 =R (Black pepper) B BT i 3
i 10 EE (Sugar Syrup ) 350ml DL _E i) 18
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FORE A

B 11 FHEMIYES (Coffee Bean) | 4509 £
45 6 FH " BE = ( Coffee 30 TS DUy BRARSERS » B
At 12 | Bean) J BERE
it 13 O REYYKE (Cream) 500ml e DLAPRELA
LS .
fic 14 | ( Angostura Bitters ) 118_L20m il
SO . . , B \
s . 700ml B _F y BEGORH(30% LL 1)
it 16 | T (Apple Juice) i S B
il . 700ml D | y PN B BB MR SR AT
it 17 H&i+ (Strawberry Juice ) i 2 30001 L- » LLAFF
i 18 kst (Orange Juice) 700ml DL _F i U
i 19 71 (Tomato Juice ) 190~600ml ¥
il 20 [E\FL 1 (Pineapple Juice ) 190~360ml 5 D e
_ 300ml/24 DL b > @EEE |
i 21 #x+ 17K (Soda Water ) - 55
. . 300mIf24 D) - ss |
iz 22 | EHUK (Ginger Ale) |y = |
i 23 | MEESUK (T-up/Sprite %) | 500~600ml 5% ik
i 24 | 2% (Cola) 500~600ml B 52 ik
AW Y . >
Bt 25 | (Grenadine Syrup) 700ml £A.E L
il 26 B4 4EAE (Mojito Syrup) | 700ml DL_E Wi
B R T v
Bt 27 | ( Macadamia Nut Syrup) 700ml BL & it
A (Almond .
fic 28 | Syrup/Orgeat Syrup ) 700mi BAE i
il 29 4% (Coconut Cream) 140z(400ml) it PAAPRELH
i 30 &L 0 (Stuffed Olive) | 859(&) LA 1 i DIKSACHU
ip 31 | /VERL (Cocktail Onion) | 283g(&)LL I+ [ LIZKEARE
i 32 | &bk (Maraschino Cherry ) | #78 » 1 /4755 it BRI
EHEFEARER (MK
N : #J1000ml (& 20 A/ | i i o
il 33 W EEK (Light Salty Water) o ) i %Eizg%%ﬁﬁﬂmﬂ%, o
TNV §7J<)
[4fE5]
HOH | % il | #R & | AL | B i &
el | #EE FKAekEEE ~ 10 fir & =
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N N 17/ &2l (& 4 BUARRECHIESRFREY
B2 | B Beh 3-38% L) | ™ R
i 3| fEREE 1 50
e 4 | MRS {& 50
BE5 | FRAB(IEIER) 1 50

N e PIRE 14 DI{REER7E
BE6 | B ALK i 100 s smpe 00 1y

Rz f¢& /100g
BT | HE 1% 6 (£10g) - TUHEE
e
8 | HFER i 2
et 9 | FHZEhh & 5

y PIpk 1/8 DI{REthETE
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Al Cognac V.S.O.P.

A2 Blended Scotch Whisky

A3 Single malt Scotch Whisky

A4 Bourbon Whiskey

A5 Vodka

A6 Gin

A7 Tequila (Color 1s an option)

A8 Dark Rum

A9 White Rum

A 10 Cachaga

All Dry Vermouth

Al2 Dubonnet Red

A1l3 Grand Marnier

Al4 Créme de Cassis

A15 Cointreau

A 16 Bénédictine

A1l7 Brown Créme de Cacao

A18 Créme de Café

. i M ZRIRFTT | SRR AR

% i % (2 ) 1-10

A 19 Cabernet Sauvignon

A 20 Merlot

A21 Pinot Noir

P 7 P Fh sz(é;%fﬁé%ﬂ T | FEEEAHAINRER

) 1- 10
A 22 Sauvignon Blanc
A 23 Chardonnay
A 24 Riesling
RN =
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Latte Art Heart
¥ MR- O
(BEFEEMEH=03"—)

Espresso Daiquiri

I FS A

[ |

Manhattan
SIGTH
(EE=)

1]

Hot Toddy
EFTH,

/L

o Mint Frappe
B A

N Planter’s Punch

7 A E A

28



AR HEE H
shEEEmE © 1020203-1 (4HF]< C1~ C2-C3~C4 - C5- C6:64H)

# 2 0 Wk 1

e Espresso I . R A
- Cocktail
Machine
N 4 S 2N NCAN
i | o | EEEAE | x| o@m o ox | SRR o x A on
) Build Stir Shake Layer Pour
Machine Blend/Frozen
Latte Art Heart | Hot Toddy Manhattan Espresso Daiquiri Mint Frappe
IYEFLAE BT, SIETH FEE T ST IEARTE
Planter s Punch
1 TREEE
Latte Art Heart | Mojito Cool Sweet Heart Banana Batida
IYEALAG HE% TKEL BT hE
Dandy Cocktail (blend)
c2 EXe Eidai
White Stinger
HERE
Latte Art Heart | Irish Coffee Dry Gin Fizz Pousse Café
OYEALG E R ik Manhattan =5+ HHEIIE
NEHSGEE | Stinger
C3 BEE
Latte Art Heart | Salty Dog Ginger Mojito B-52 Shot
OigEALA G B BUREES B-52 #&NEik
Negus Golden Dream
e TEA Sty
Latte Art Heart | Tequila Sunrise Captain Collins Coffee Batida
OgEALAE e A= AR AR Bk
c5 Americano Pink Lady (blend)
FEFE (MEIREIN
Latte Art Heart Jack Frost Mimosa
IYEALAE BT S TR BHEE
Viennese Espresso
Fer Lt ank
Silver Fizz
c6 ik
Kamikaze
e VR AT

29




T LR AE AR Ok SR Z TR RIS 1020203-1 4HFC 5]

4Hnl C1
s BRORE # TE B oo k| W L - S|
- Drink name Ingredients Method Garnish Glassware
DCO1 30ml Espresso Coffee Fe e AR 28
Latte Art Heart FexUk(79) Pour
i Wk iz {E -0 2| Top with Foaming Milk EAE
- |99 hvadyt
([l 22 5 i i PR
[AI=7727—)
CS01 30ml White Rum Shake Float Three Cocktail Glass
Espresso H B EEE Bk Coffee Beans  |ZEREEFR
Daiquiri 30ml Espresso Coffee =HrnE e
o |EAEEA e HE(79)
4 15ml Sugar Syrup
el
CSTO01 45ml Bourbon Whiskey Stir Cherry Martini Glass
Manhattan AR = A Tk BTEM
SIEGH 15ml Rosso Vermouth
_ |HE=FR) i L NN
= Dash Angostura Bitters
DErLeg R
CBUO1 45ml Brandy Build Lemon Slice Toddy Glass
Hot Toddy 1 T HEEEAL 5 A FEHUFR
e, 15ml Fresh Lemon Juice Cinnamon
FricetsE T Powder
2 15ml Sugar Syrup e )
S
Top with Boiling Water
ENGHAK N
CS02 45ml Green Créme de Menthe Pour Mint Leaves REEREIFE
Mint Frappe Gk A ENE ST TE
PG S lcup Crushed Ice Cherry
1 FRREIK AR 27/
7 2 Short Straw
HRE 2 57
CS03 45ml Dark Rum Shake Lemon Slice Collins Glass
Planter s Punch e e o b b 1A TTRRAR
Wi A 15ml Fresh Lemon Juice Orange Slice
Hricetss iliEd
. 10ml Grenadine Syrup
AW STt
Top with Soda Water
ERFT7K )\ T3
Dash Angostura Bitters
BABIMAVFFZEGERE
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dHl C2

e Xk % T D) Foo® k| 4 Y oo m
- Drink name Ingredients Method Garnish Glassware
DCO1 30ml Espresso Coffee FenE CARLIEEZS
Latte Art Heart FEE(79) Pour
~ WnELAE -0 FZ | Top with Foaming Milk EAE
9500 ([ 2 75 gyt
WA= 2
—)
CS05 30ml Gin Shake Lemon Peel Cocktail Glass
Dandy Cocktail 2 HE% TR R FEREER
BNty 30ml Dubonnet Red Orange Peel
_ SAHEIH HiikE: K7
- 10ml Triple Sec
EA S A
Dash Angostura Bitters
DEFEHE
CB01 45ml Cachaca Blend Banana Slice Hurricane Glass
Banana Batida HREH EEHRRE HIER JZJEFR
FHREDME 30ml Créme de Bananes
& BEEHE
B 20ml Fresh Lemon Juice
ekt
1 Fresh Peeled Banana
1 FRRTiE R
CS04 30ml White Rum Shake Lemon Peel Collins Glass
Cool Stveet Heart = B % i35 AIHRHR
USRS 30ml Mozart Dark Chocolate Float Cherry
Liqueur AT Rk
AR R O 5 IR
g 30ml Mojito Syrup
LNEEZ 24
75ml Fresh Orange Juice
HreERE
15ml Fresh Lemon Juice
il e a0
CS06 45ml Vodka Shake Old Fashioned
White Stinger RS Bk Glass
H iR 15ml White Créme de Menthe oy BB RR
T | (IE=HF) (S
15ml White Créme de Cacao
H AT AT E
CBUO03 45ml White Rum Muddle Mint Sprig Highball Glass
Mojito H R R PLTCIE ERERAR
B75% 15ml Fresh Lime Juice Build
WA+ HEEFE AL
1/2 Fresh Lime Cut Into 4 Wedges
. AR 4 3R
12 Fresh Mint Leaves
HIEHTEE
8g Sugar
)
Top with Soda Water
ERFT7K/\ T
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dHAlI C3

g Xk 4 T DA ) Fooo® k| W oo m
” Drink name Ingredients Method Garnish Glassware
DCO1 30ml Espresso Coffee F et CARLIEI S
Latte Art Heart Ze=\nwk(79) Pour
w1k #1275 -0 72| Top with Foaming Milk EAE
8 (18l 2 75 pALAN: Ty ibpi
M E =S 2
—)
CST02 45ml Bourbon Whiskey Stir Lemon Peel Martini  Glass
Dry Manhattan &N i CRO7N 35 ETIEMH
NEH S IETH 15ml Dry Vermouth
| @urE=HR) RE S
— Dash Angostura Bitters
DR
CBU04 45ml Irish Whiskey Fe e Cocoa Powder |lrish Coffee Glass
Irish Coffee MRS Build Bk B R YRR
[ Rk 8g Sugar BEEEAE
HEAL
- 30ml Espresso Coffee
N FYk(79)
120ml Boiling Water
EBHK
Top with Whipped Cream
DA RS A
CS08 45ml Brandy Shake Mint Sprig Old Fashioned
Stinger = 1E it Bk ST Glass
o EE 15ml White Créme de Menthe o BB RR
= PRIl
CSo07 45ml Gin Shake Highball Glass
Gin Fizz =N HEx EIRERAE
= 30ml Fresh Lemon Juice
FriEiEgt
i 15ml Sugar Syrup
e
Top with Soda Water
BRETK \G70
CL01 1/5Grenadine Syrup Layer Liqueur Glass
Pousse Café AW EY TEE FEE
Wt gk 1/5 Brown Créme de Cacao
ZEA] R E D
1/5 Green Créme de Menthe
7 SRR
1/5Triple Sec
HA AT
1/5 Brandy
H I,
(DA IS & 170 R )
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4Hml C4

wE Xk % T DA Vi) - SF I - /| oo m
- Drink name Ingredients Method Garnish Glassware
CBUO05 45ml Vodka Build Salt Rimmed Highball Glass
Salty Dog RS HEEAE ElmpZS EIFRERFR
— |6 Top with Fresh Grapefruit Juice
Wit R\
DCO1 30ml Espresso Coffee Zenet% CARLIEIES
Latte Art Heart Fe\WinYE(7g) Pour
w417 7E -0 2| Top with Foaming Milk EANE
= e (EEFE pALRN: Ty ki
ER T
=l
CL02 1/3 Kahlla Layer Shot Glass
B-52 Shot R yaN = b EAMLT N
B-52 #%)Fi#%  |1/3 Bailey’s Irish Cream
B e
* 1/3 Grand Marnier
EETEEHE
(DAPR IS & 153 1)
CS10 45ml White Rum Muddle Mint Sprig Highball Glass
Ginger Mojito = REEN ol JERMEE SHIHT AL ETRERFR
ERSEES 3 Slices Fresh Root Ginger Shake
=R BEE
12 Fresh Mint Leaves
iR
| 15 Fresh Lime Juice
WA
8g Sugar
HEE
Top with Ginger Ale
BROK /53
CBUO07 60ml Tawny Port Build Nutmeg Powder |Toddy Glass
Negus Mgl HEEEAL TRER FEHERR
JehniT 15ml Fresh Lemon Juice
il e
§i 15ml Sugar Syrup
R
Top with Boiling Water
BBRZK 53R
CS11 30ml Galliano Shake Cocktail Glass
Golden Dream FAHNEEE Bk HER PR
AL 2| 15ml Triple Sec
(BHE=FF) E A A
15ml Fresh Orange Juice
A FiEAIRE
10ml Cream
AR AR
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4H A1 C5

g Bk 4 T DA Vi) g k| 4 EF Y L7 - S
” Drink name Ingredients Method Garnish Glassware
CBUO08 45ml Tequila Build Orange Slice Highball Glass
Tequila Sunrise e hr HEHEAL s R (240ml)
LSSt Top with Orange Juice Float Cherry EIRERAR
— Ll PR AN A O] PEOE PR 18k
10ml Grenadine Syrup
AW ST it
DCO02 30ml Espresso Coffee FenigER L IOAIERR
Latte Art Heart e HE(79) Pour
0 &k i 4E - L0 72| Top with Foaming Milk FAE
= |WE(EEFEE hvadyt
BHE =02
-)
CB02 30ml Cachaca Blend Float Three Old Fashioned
Coffee Batida HRH EEE A Coffee Beans  |Glass
B s 22 R 30ml Espresso Coffee =RIE S o AR
FexUyk(79)
30ml Créme de Café
= ) L7 2
10ml Sugar Syrup
e
CS09 30ml Canadian Whisky Shake Lemon Slice Collins Glass
Captain Collins EREL wEE TR A EIRZN A
BRI AT AR 30ml Fresh Lemon Juice Cherry
Wit 1k
| 10ml Sugar Syrup
T
Top with Soda Water
FRFTK N\
CBU09 30ml Campari Build Orange Slice Highball Glass
Americano S EF HEEAE il e FRBRFR
EEIHE 30ml Rosso Vermouth Lemon Peel
Btk SR TS R
vl Top with Soda Water
ERET/K )\
CS13 30ml Gin Shake Lemon Peel Cocktail Glass
Pink Lady =N wEE TERERZ IRl 28
CAEIREEUN 15ml Fresh Lemon Juice
(BUE=FE) HriErEGE T
X 10ml Grenadine Syrup
AW Y
15ml Egg White
EH
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4H 1 C6

e xR % T D) a3 Y| ooo#® W
- Drink name Ingredients Method Garnish Glassware
CS14 45ml Bourbon Whiskey Shake Orange Peel Old Fashioned Glass
Jack Frost N Z NG s e SR MRS 57  HUFRR
FESTHREITEE  |15ml Drambuie
3]
30ml Fresh Orange Juice
- HrEE
10ml Fresh Lemon Juice
WLt
10ml Grenadine Syrup
EAWET i et
DCO03 30ml Espresso Coffee Fe et CARLIEEZS
Latte Art Heart Ze=nk(79) Pour
kAL A5 -0 JZ| Top with Foaming Milk EATE
= | (EEFE NI,
AT =02
—)
CS15 30ml Espresso Coffee Shake Float Three Collins Glass
Viennese FEigE(79) g% Coffee Beans | AIA#F
Espresso 30ml White Chocolate Cream e
Ferl 4 thamunk SRSTWAN]
- 30ml Macadamia Nut Syrup
i B R TR
120ml Milk
fee gy
CS16 45ml Vodka Shake Lemon Wedge |Old Fashioned Glass
Kamikaze REFI A EAESE HHER
TR 15ml Triple Sec
(BUE=FF) HA AT
g 15 ml Fresh Lime Juice
WA
Cs17 45ml Gin Shake Lemon Slice Highball Glass
Silver Fizz = waA g EIRERFR
PR 15ml Fresh Lemon Juice
HrierEigt
= 15ml Sugar Syrup
TN
15ml Egg White
EH
Top with Soda Water
ERFTK /ST
CBU10 1/2 Fresh Orange Juice Pour Flute Glass
Mimosa W1 FEAE = EAER
BER 1/2Champagne or Sparkling Wine
. (Brut)
JR R E R
(AR & /\ 7 wat )
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REdRTE | 1020203-2 (4HA0E C7~ C8 ~ C9

~C10~Cl1 ~Cl125F64H)

# 20 on Wk B

e Espresso L . BB
. Cocktail
Machine
a | oo | mrEE s | s | om o |RREER G m e 0 s
- Build Stir Shake Layer Pour
Machine Blend/Frozen
Latte Art Heart | White Russian Dry Martini Grasshopper
IYEFLAE H ERER T FHET B CaEl(E
Long Island Sangria
Iced Tea 2
C7 REIKFE
Latte Art Heart | Frenchman Egg Nog Brazilian Coffee
IiYEALAG AR el etk
cs John Collins Orange Blossom (blend)
LR AR &t
Latte Art Heart | Black Russian Sherry Flip Pifia Colada Kir Royale
IiYEALAG BRI SRR JB AL m] g ERER
Blue Bird (blend)
BE
C9 ER
Latte Art Screwdriver Gin & It Vanilla  Espresso
Rosetta JREREL T EAEH Martini
OiEALAE #HAEEETE
Classic Mojito
C10 LR HELTE %
Golden Rico
BB
Latte Art God Father Perfect Martini | Side Car Blue Hawaiian Rainbow
Rosetta 8% TEEETRE =N EOERER T
O (blend)
C11
Latte Art Bloody Mary Mai Tai Frozen Margarita
Rosetta [ AR HE ] HR Fa ARG EERT
IYEALFE White Sangria (frozen)
[SREEE 8-
C12 Vodka Espresso
A RE
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T LR AE AR Ok SR Z R RIS 1020203-2 4HFC A

&l C7
e BB & T DA oo k| £ Y o2 M
- Drink name Ingredients Method Garnish Glassware
CSTO03 45ml Gin Stir Stuffed Olive Martini Glass
Dry Martini = i Ko WY 4 BTIEMR
. |MEETE 15ml Dry Vermouth
RN ]
Cs18 20ml Green Créme de Menthe Shake Cocktail Glass
Grasshopper SRR T Bk PRI
L (EA 20ml White Créme de Cacao
= |(BE=R) ] E A
20ml Cream
e R
DCO03 30ml Espresso Coffee FerlninyE LI ERR
Latte Art Heart Ze=nk(79) Pour
R FE- LT85 Top with Foaming Milk FEANE
= |BEEHEEE e
H=4572—)
Cs19 15ml Gin Build Lemon Peel Collins Glass
Long Island Iced 2 HEEANE TR R TTRRAR
Tea 15ml White Rum
FEEIKE S REEN ot
15ml Vodka
REFI
15ml Tequila
(i Fids
15ml Triple Sec
HA A EE
15ml Fresh Lemon Juice
WSt
Top with Cola
T8\ 30
CS20 30ml Brandy Shake Orange Slice Highball Glass
Sangria H I EE b g 7 = IRERFR
B 30ml Red Wine
AR
i 15ml Grand Marnier
R TEEE
60ml Fresh Orange Juice
HrieeRIRE
CBU12 45ml Vodka Build Old Fashioned
White Russian R0 HEEAE Glass
H T 15ml Créme de Café Float o AR
7 )11 e i LA
30ml Cream
MRS
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g

Bk T

Drink name

D

Ingredients

%

Method

IS

AL

42 Hf

Garnish

Y

wo

Glassware

Cs21
Egg Nog
=l

30ml Brandy
it
15ml White Rum
SN S
120ml Milk
gy
15ml Sugar Syrup
RME
1 Egg Yolk
E=

Shake
Hak

Nutmeg Powder

Highball Glass
EIRERAE

CBU13
Frenchman

BB

30ml Grand Marnier
HRETEEHHE

60ml Red Wine
L ATEH

15ml Fresh Orange Juice
HriEAIRE T

15ml Fresh Lemon Juice

iR

Sugar Syrup

e

Top with Boiling Water
E\GrAK ) U i

10ml

Build
HEEEANE

Orange Peel

MG Kz

Toddy Glass
FLHEFR

[1]

DCO03

Latte Art Heart

W 1L AE - 00 T2 4
N(EIE TR
=72 —)

30ml Espresso Coffee
FennkE(7g)

Top with Foaming Milk
pij R Gl

Fe e
Pour
EAE

EAmUyIlE 28

CBO03
Brazilian Coffee
EPg e

30ml Cachaca
HEH
30ml Espresso Coffee
Fenk(79)
30ml Cream
R AR
15ml Sugar Syrup
b

Blend
BEEA

Float Three
Coffee Beans
=iy =

Old Fashioned
Glass

EESLE

CS22
Orange Blossom
AT

(BHE=FF)

30ml Gin
2

15ml Rosso Vermouth
LR

30ml Fresh Orange Juice

HrieEtrE

Shake
gk

Sugar Rim

HELIFR

Cocktail Glass
FEEEIER

CBU14
John Collins

Ky AR

45ml Bourbon Whiskey
EZNG

30ml Fresh Lemon Juice
HrietEst

15ml Sugar Syrup
SR

Top with Soda Water
TR\

Dash Angostura Bitters
RIS
ELizl

Build
HEEENE

Lemon Slice
T A
Cherry

TRk

Collins Glass

HTARFR
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R Bk 4 T B g R iYW (2
= Drink name Ingredients Method Garnish Glassware
CPO1 15ml  Creme de Cassis Pour Flute Glass
Kir Royale HEEEEENE EAE = A AR
EREM fill up with Champagne or
Sparkling Wine (Brut)
o Rk E SRR
J\TT R
CBU15 45ml Vodka Build Old Fashioned
Black Russian I HEEAL Glass
B OREET 15ml Créme de Café LR
- O
DCO03 30ml Espresso Coffee Fe i Et G AmLy P S
Latte Art Heart FZAk(79) Pour
O Fir £E - 0o T 415 | Top with Foaming Milk EAE
— |E(EERFTEEF HORi 6,
I Tt pae)
CS23 15ml Brandy Shake Cocktail Glass
Sherry Flip H Hak FEEEIER
THTETH 45ml Sherry
THIE
2 15ml Egg White
HH
CS25 30ml Gin Shake Lemon Peel Cocktail Glass
Blue Bird = ‘g TS Y HEFRIRFR
= 15ml Blue Curacao Liqueur
(BUE=FF) ST
5 15ml Fresh Lemon Juice
ekt
10ml  Almond Syrup
A
CB04 30ml White Rum Blend Fresh Pineapple|Collins Glass
Pifia Colada s Nl e EBEEEA slice ATFRFR
JEAEL ] SR 30ml Coconut Cream WrEFEALS (£
N il KZ)
a 90ml Pineapple Juice Cherry
B 1Ek
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e Bk %4 TR B El k| & iYW [Z - i1}
= Drink name Ingredients Method Garnish Glassware
CBU16 45ml Vodka Build Orange Slice Highball Glass
Screwdriver PRI EHEEACE illiEas EIFRERFR
JRAHHE Top with Fresh Orange Juice
- iy == R AN DT ]
CST04 45ml Gin Stir Lemon Peel Martini Glass
Gin & It 2 A TS Rz ETIEMH
EAEH 15ml Rosso Vermouth
—  |BHE=FF) EHEE RO
CS27 45ml Cachaga Muddle Mint Sprig Highball Glass
Classic Mojito HIEH JBEME SHHTRL EVZN
KBTS 30ml Fresh Lime Juice Shake
AT Bk
1/2 Fresh Lime Cut Into 4
Wedges
= HrEEARTIRE 4 3R
12 Fresh Mint Leaves
W EE
89 Sugar
i)
Top with Soda Water
ERTT7K )\ 530
DCO05 30ml Espresso Coffee et G AmLy P S
Latte Art Rosetta FenE(7g) Pour
W A7 15 - 3 2 45 | Top with Foaming Milk FEAE
oy H pIV NN
(BEZERFTE
HHEEDX 5 E
PAE)
CS26 30ml Vanilla Vodka Shake Float Three Cocktail Glass
Vanilla Espresso HELRFFIO BEx Coffee Beans  |HIEHF
Martini 30ml Espresso Coffee =HrnyE s
7 |BEEETE FexnE(7g)
15ml Kahlta
RE LR EEE
CSs28 30ml Vodka Shake Cinnamon Cocktail Glass
Golden Rico RFF 0 Bk Powder HEREEFRCK)
HOFE 15ml Mozart Dark Chocolate  |Float AR
Liqueur PR
SRR OIS I EEH
N A
N 45ml Orange Juice
MR
15ml Cream
FENERARLRE
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R Xk 4 T DA Vi) a3 % oW LT
= Drink name Ingredients Method Garnish Glassware
CLO3 1/7 Grenadine Syrup Layer Liqueur Glass
Rainbow AW Y i g FEOE
T 1/7Créme de Cassis
BRI
1/7 White Créme de Cacao
H B A& EE
1/7 Blue Curacao Liqueur
— AR A A
1/7 Campari
B
1/7 Galliano
TR B
1/7 Brandy
H
(PAEB A &S T L0 R )
CST05 45ml Gin Stir Lemon Peel Martini Glass
Perfect Martini 2 R 15 K7 BTIEMR
SEEETE 10ml Rosso Vermouth Cherry
—  |E=FF) FH A SO Tk
B 10ml Dry Vermouth
e SO
CS30 30ml Brandy Shake Lemon Slice Cocktail Glass
Side Car H R ‘EE BB R EFEM 28
fHE 15ml Triple Sec Cherry
| AR R Tk
30ml Fresh Lime Juice
S
DCO05 30ml Espresso Coffee e FL IO ERR
Latte Art Rosetta FenHE(7g) Pour
Wi Fi7 15 - 3 2 49| Top with Foaming Milk ENE
A I3 Eh
M EEz R
¥R R 5 B
BLE)
CBU17 45ml Blended Scotch Whisky  |Build Old Fashioned
God Father ERtE AR L= HEEAE Glass
R E: S 15ml Amaretto o BUPRR
i ey i
CB05 45ml White Rum Blend Fresh Pineapple|Hurricane Glass
Blue Hawaiian SREEY ot EHHEREA slice JZJEFR
BE O B gl R 30ml Blue Curagao Liqueur HrEEELL R (%
EE £Z)
N 45ml Coconut Cream Cherry
& il Tk
120ml Pineapple Juice
JBEL
15ml Fresh Lemon Juice
st
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wE Xk % T g S 7 S I (/7| oo
- Drink name Ingredients Method Garnish Glassware
Cs31 30ml White Rum Shake Fresh Pineapple|Old Fashioned Glass
Mai Tai H & REE wEk slice  HUERR
g 15ml Orange Curagao Float FrieEALe (£
MEEEE B (PR R Kz )
10ml Sugar Syrup ) Cherry
o el HEHk
10ml Fresh Lemon Juice
et
30ml Dark Rum
PR
CBU18 45ml Vodka Build Lemon Wedge [Highball Glass
Bloody Mary sl HREEENE 1A EIRERFR
[ ARFEH] 15 ml Fresh Lemon Juice Celery Stick
et it
Top with Tomato Juice
- Fht/\ 3R
i Dash Tabasco
D HFIE O
Dash Worcestershire Sauce
DEFERE
Proper amount of Salt and Pepper
7 i B PR AR
CS32 30ml Grand Marnier Shake 1 Lemon Slice |Collins Glass
White Sangria iy R = i ik 1 Orange Slice |FJFRFR
SRS 8 60ml White Wine fohE ~ ARG & —
= H&EEH Fi
Top with 7-Up
Rt ROK o
DCO06 30ml Espresso Coffee FEUnimyki L LInmERR
Latte Art Rosetta FHE(79) Pour
Wk 7 A - 55 72 45| Top with Foaming Milk EAE
mmopE PN NN
(BEZERFE
VSEAY HEU SR
BLE)
CS33 30ml Vodka Shake Float Three Old Fashioned Glass
Vodka Espresso R0 ek Coffee Beans | HUEFR
FUREHID 30ml Espresso Coffee =R IME
Fe\InyE(79)
I 15ml Créme de Café
IR EH
10ml Sugar Syrup
b
CS34 30ml Tequila Blend Salt Rimmed Margarita Glass
Frozen Margarita Fids EERRA BECIAR SRR AR
FEAIEHS R 15ml Triple Sec
N |EUE=FR) EAH A A
15ml Fresh Lime Juice
HiEAR AT
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sUEARTE © 1020203-3 (&HAIE C13 - C14 ~ C15~C16~ C17 ~ C18 5t 6 4H)

# 2 o0 ok 1

oM % B OH

e Espresso .
ktail
Machine Cocktal
# 20 o ok i s . o .. | BEDEERES | s .
| B mgE k| mes | % o ok | PR s @ ol A %
pres Build Stir Shake KON Layer Pour
Machine Blend/Frozen
Latte Art Cuba Libre New York
Rosetta B HE 2|
I Eavees Amaretto Sour
el |
Brandy
Alexander
cl3 5 B L
7N
Jalisco
Espresso
SPgEFER
i
Latte Art Apple Mojito New Yorker Kiwi Batida Angel’s Kiss Bellini
Rosetta HEREPE S HAE RRDME | REZY) HAE
I Avee (blend)
C14
Latte Art Harvey Apple Porto Flip
Rosetta Wallbanger Manhattan R R
I Aveee W SRR R ZIETH Cosmoplitan
C15 Vg—=R
Jolt’ini
ETE
Latte Art Caipirinha Gibson Singapore Sling
Rosetta R AR W ElS
IIEHLAE Caravan Flying
C16 R Grasshopper
TR EIE
Latte Art Horse’s Neck Rob Roy Whiskey Sour Banana Frozen Kir
Rosetta FESH ORI sl Daiquiri HH
HEfLfE FEAEERE
c17 IR G ;?J &
(frozen)
Latte Art Old Fashioned Rusty Nail Sex on the Beach
Rosetta o B eI+ I D
R E Strawberry
Night
C18 "
LR 204
Tropic
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&A1 C13
wE Bk % 1 B S-S IR 7| - 1]
- Drink name Ingredients Method Garnish Glassware
CS35 45ml Bourbon Whiskey Shake Orange Slice Cocktail Glass
New York DEZNG o i g A HERRIEPR
4y 15ml Fresh Lime Juice
HEAR AT
— 10ml Sugar Syrup
SR
10ml Grenadine Syrup
AW ST i 2
CBU19 45ml Drak Rum Build Lemon Slice Highball Glass
Cuba Libre PSRN o)l HEEEAE MR A = TRERFR
BHHHE 15ml Fresh Lemon Juice
N et
- Top with Cola
BIE- YAy |
CS36 45ml Amaretto Shake Orange Slice Old Fashioned
Amaretto Sour Y e T wak Mg A Glass
(with ice) 30ml  Fresh Lemon Juice Lemon Peel o HUERR
BRI (s FiEEET fatg Ry
—=a ) 10ml  Sugar Syrup
TN
CS37 20ml Brandy Shake Nutmeg Powder |[Cocktail Glass
Brandy H I ‘g LN PAHEMT 2N
Alexander 20ml Brown Créme de Cacao
H R EE RELLIR A R
M (@ =HF) 20ml Cream
SR AR
DCO7 30ml Espresso Coffee Fe R CARUIEEES
Latte Art Rosetta FeAnkE(79) Pour
min Wk $12 € - BE 72| Top with Foaming Milk EAE
Tt PN dhpi
T (B R %
PV SEAL U
5L 1)
CS38 30ml Tequila Shake Float Three Old Fashioned
Jalisco Espresso e hr wak Coffee Beans  |Glass
SV EFZE Ak |30mI Espresso Coffee = E o HUERR
FexUyk(79)
N 30ml Kahlua
RE IS EHA
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R Bk 4 T DA Vi) - ST - I/ 7ooo& M
= Drink name Ingredients Method Garnish Glassware
CBU20 45ml White Rum Muddle Mint Sprig Collins Glass
Apple Mojito H R JERMEE SRR HIRRRR
RS 30ml Fresh Lime Juice Build
S HBFEAE
15ml Sour Apple Liqueur
N AR
12 Fresh Mint Leaves
G LGRS
Top with Apple Juice
BRI
CS39 45ml Bourbon Whiskey Shake Orange Peel Cocktail Glass
New Yorker N ZNE Bk IS K2 EHENI AN ON)|
ML 45ml Red Wine
EUE=) AR
T 15ml Fresh Lemon Juice
WSt
15ml Sugar Syrup
FbE
CB06 60ml Cachaca Blend Kiwi Slice Collins Glass
Kiwi Batida HEH BENRHE SRS AR
FFFAELEHEE  |30ml Sugar Syrup
R
=3 1 Fresh Kiwi
1 MAar R
CcBU21 15ml Peach Liqueur Pour Flute Glass
Bellini IKERE FENE A ERR
HFIE fill up with Champagne or
2z Sparkling Wine (Brut)
R BB 2/
PADL]
DCO7 30ml Espresso Coffee FAER CARUILEEES
Latte Art Rosetta FexUk(79) Pour
Wi 9k $12 45 - ZE 72 | Top with Foaming Milk EAE
= | HEE
(BZEZERE
EEHEEVE
5 # L)L 1)
CL04 3/4 Brown Créme de Cacao Layer Cherry Liqueur Glass
Angel’s Kiss ZEAT A ED paN =D TRk EEDLR
K{FEZ W) 1/4 Cream
. B HE
(DAPRIMLAS 8 100 )
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R Bk % T D) S F S = i 7 S
= Drink name Ingredients Method Garnish Glassware
Cs40 10ml Brandy Shake Nutmeg Powder |Cocktail Glass
Porto Flip R wa*E R HERE PR
R BT 45ml Tawny Port
BRI
- 1 Egg Yolk
1 E&E
CBU23 45ml Vodka Build Orange Slice Highball Glass
Harvey REFI0 HEEEACE g/ (240ml)
Wallbanger 90ml Orange Juice Float Cherry ETRERFR
U4 R MR LIRSS Rk
— 15ml Galliano
FAHEEE
Cs41 45ml Vodka Shake Lime Slice Cocktail Glass
Cosmopolitan REFI Bk HMBFH HER PR CR)
IE—% 15ml Triple Sec
(BUE=FF) H A
=) 15ml Fresh Lime Juice
AR
30ml Cranberry Juice
Bt
CST06 30ml Bourbon Whiskey Stir Apple Tower Cocktail Glass
Apple Manhattan SE N A FAS HEREERR
FERSIATH 15ml Sour Apple Liqueur
HIAR AN
g 15ml Triple Sec
HA A
15ml Rosso Vermouth
B SOH
DCO08 30ml Espresso Coffee Fe R CARUILEEES
Latte Art Rosetta Fe{nk(79) Pour
mi Wk $11 € - ZE 72| Top with Foaming Milk EAE
NN gy
H |(BEZERH
FHEEEEV&
53D )
Cs42 30ml Vodka Shake Float Three Old Fashioned
Jolt’ini R0 Bk Coffee Beans  |Glass
EE 30ml Espresso Coffee = )| e o AR
F\nYE(7g)
7N 15ml Créme de Café
IR
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R Bk % T DA Vi) - 7 I I 7| 7ooo& M
= Drink name Ingredients Method Garnish Glassware
Cs43 30ml Gin Shake Fresh Pineapple|Collins Glass
Singapore Sling =8 ‘g slice AFRFR
HrngE e 15ml Cherry Brandy (Liqueur) HritEALE (%
TRk H LR R ) F)
10ml Cointreau Cherry
EEEg o] Bk
10ml Bénédictine
ey T &
— 10ml Grenadine Syrup
AW Y
90ml Pineapple Juice
AL+
15ml Fresh Lemon Juice
Gt
Dash Angostura Bitters
DA EAR
CBU24 45ml Cachaca Muddle Old Fashioned
Caipirinha HRH JERPE A Glass
~EEn 15ml Fresh Lime Juice Build T HUERR
WA HEOEAE
- 1/2 Fresh Lime Cut Into 4 Wedges
FEEAA VIR 4 BE
8g Sugar
HEE
CBU25 90ml Red Wine Build Cherry Collins Glass
Caravan ARG ERFREAL Tk ATARRR
— |ER 15ml Grand Marnier
B ERETEEHE
Top with Cola
REIAS ]
CSTO07 45ml Gin Stir Onion Martini Glass
m Gibson = i REDP INFERE BT et
HER 15ml Dry Vermouth
A SOA
CS44 30ml Vodka Shake Cocoa Powder |Cocktail Glass
Flying RE#h0 RIS A A RIS
Grasshopper 15ml Green Créme de Menthe Mint Leaves
TR Ui S ARl SHEfATEE
% (BUE=FF) 15ml White Créme de Cacao
SR
15ml Cream
AR AR
DCO7 30ml Espresso Coffee FeniEt AR 28
Latte Art Rosetta FennE(7g) Pour
Wi $17 1E - 55 2| Top with Foaming Milk EAE
N Dy
(BIEZERF
ey SER i E s
58PLE)
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wE Bk % T D) - ST B /| 7ooo& M
- Drink name Ingredients Method Garnish Glassware
CB07 30ml White Rum Blend Banana Slice Cocktail Glass
Banana Frozen H R EEERA EER HER PR (CR)
Daiquiri 10ml Fresh Lime Juice Cherry
e R A HEAAR R
— 15ml Sugar Syrup
SR
1/2 Fresh Peeled Banana
172 fiRirfie = A
CS45 45ml Bourbon Whiskey Shake 1/2 Orange Slice |Sour Glass
Whiskey Sour VRN BRE 172 Hiig R irafit 28
Ll 30ml Fresh Lemon Juice Cherry
FriEEEt 378
. 30ml Sugar Syrup
b
CSTO08 45ml Blended Scotch Whisky Stir Cherry Martini Glass
Rob Roy GRS LS i AR TRk BT et
ZHEHIR 15ml Rosso Vermouth
(BUE=FF) BRI SO
= Dash Angostura Bitters
DA R
CP02 10ml  Créme de Cassis Pour White Wine Glass
Kir BB FAE SESEEMTZS
g [EE fill up with Dry White Wine
EN ISk EENiE YA,
O
CBU27 45ml  Brandy Build Lemon Spiral Highball Glass
Horse’s Neck H Rt HEEAL IEFERIEAR K | S IRERFR
B Top with Ginger Ale
= BEARK o3
Dash Angostura Bitters
SNV
i
DCO7 30ml Espresso Coffee FernnyE AR 28
Latte Art Rosetta Fe\inE(7g) Pour
W 17 7E - 55 72| Top with Foaming Milk ENE
EabNEl Dy
» (BEEZERF
Pasy SES i E s
5 #EL) )
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wE Bk 4 T DA Vi) - S N I/ 7ooo& M
- Drink name Ingredients Method Garnish Glassware
CBU28 45ml Blended Scotch Whisky Stir Lemon Peel Cocktail Glass
Rusty Nail ERAS TR = A TERE K7 HERRIEPR
T 30ml Drambuie
—  |GHEE=FR) R EA
CSs47 45ml Vodka Shake Orange Slice Highball Glass
Sex on the Beach RFFH0 Bk g = ERERPR
D 15ml Peach Liqueur
. KR
- 30ml Orange Juice
liiooan
30ml Cranberry Juice
AT
CS48 20ml Vodka Shake Apple Tower Cocktail Glass
Strawberry Night Re#h0 ‘R E HESRIE HERE AR CR)
HERX 20ml Passion Fruit Liqueur
BHEREHE
20ml Sour Apple Liqueur
— HRAREHL
40ml Strawberry Juice
BET
10ml Sugar Syrup
FbE
CBU29 45ml Bourbon Whiskey Build Orange Slice Old Fashioned
Old Fashioned NG HEEAE ks 7 Glass
gLV 2 Dashes Angostura Bitters Lemon Peel o HUE AR
DA E TR
s} 8g Sugar 2 Cherries
i) ARk
Splash of Soda Water
BRI TKDEF
CS49 30ml Bénédictine Shake Lemon Slice Collins Glass
Tropic Wy T & waE EER AR
B 60ml White Wine
il H#E&E
60ml Fresh Grapefruit Juice
iRy E AT
DCO7 30ml Espresso Coffee Fer\ e LI ERR
Latte Art Rosetta FennE(7g) Pour
Wi e 411 FE - % 2| Top with Foaming Milk ENE
byl NwE
x ((EzZEAE
FEAEHEEDS
S5HELLE)
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{h ~ BeffrFonete e BOR HSUBH 2R F 2 2y R R

L RIEEETREME - DR ESAAZE 200ml 72745 2 64
(F20mIBEZ R IER AT - SlER -
2. WHEE (A AR AT B THRRZIE - e H SRR E T

MEEE | U SRS RIETERAT L -
KBS E BRI - 8L 200m] 2 KNI ARTEHFREL B 2% -
% B BT R AR I (5705 IS
#H ~ K& ~ Crema ~ BRT) ~ FEG M NS o
1 KRR - FHOEIET - RS 2 SRR -
g |2 TR GRS
3. FTESE - TTEILAYEHE 7 A - RS R RS -
4. YIRS T RS B TEA A « DUFERRE A T (RS>
RS | IR SRR BRI -
1. 57 MR AR R L A 28 L CHITERRR » 52 7Y e 41 1 1 e 4 W
o) .
2. RIS AT » SEEIERE F T R SR -
soprern (3. FRIIYES  HEHOK SR - DUNERESS > HATEERES $1% -
FATITERS F77 -
4. LIRS » 5 R T (R -
5. B TIERES SRR RERENS RS - SR -
1. ECIERRAR (S IR -
A 2. INFR -
MIRRLETT |3 oo o eposssremsei 2 7 (2E0058) -
Z sl 4, HEERER o
5. BRI -
sz |1 FICMYRE T -
) 2. U -
ZlL 3 g e
e SAREAH Y T R ] B S S » 55—/ [NREL S5 A AT —
gep | NEIESIER - b A B KSR IR (R T (HE—) 2

MR R -
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