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Using Social Network Analysis to Investigate

the Combination of Cocktail Elements
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Using Social Network Analysis to Investigate

the Combination of Cocktail Elements

ABSTRACT

Cocktails are getting popular in Taiwan. Books about beverages and
cocktails are also among the top selling titles. However, it was found that
cocktails were mostly grouped and arranged by their base liquor, alcohol
content, or the dishes they go with. Scientific and systematic analyses were
rarely seen in the presentations of cocktails. Although cocktails were
commonly arranged by certain themes or topics, they can hardly be integrated
into instructional materials because of the lack of the theoretical framework. It
is hard for learners to obtain a complete understanding of theories which can
help them better organize different families of cocktails. Because the families
of cocktails play a critical role in innovation, it is essential for learners to be

familiar with them.

This study attempted to explore the combination of cocktail ingredients
based on Social Network Analysis (SNA), along with the recipe and the
occasions they were taken. Through the investigation the researcher seek to
understand the relationship among cocktail families, and further, the

methodology of classifying cocktails.

The basic elements of cocktails, including items, recipes, and occasions

for drinking, were adopted from “The American Bartenders School Guide to



Drinks,” “The Bar & Beverage Book,” and standards of IBA. Distinctive
elements of cocktail items were entered in the Net Miner, an SNA software, as
the basic ingredients of a cocktail. It was found that the combinations of
cocktail elements formed different families in the SNA clusters. The cocktail
families were better accounted for in terms of such a more systematic,
scientific, visible way. The finding of this study benefits learners, instructors,
drinkers, innovators, and promoters in understanding more about cocktails.
Also, the finding may also help understand the development and evolution of

cocktails, which will contribute to future innovations.

Keywords: Combination of Elements, Cocktails, Social Network Analysis,

Cluster Analysis
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Cocktail Family

Ingredients

{The American Bartenders
School Guide To Drinks)

{The Bar & Beverage Book )

Liquor-and-Mix Drinks

Liquor + Soft Drink

Chapter 11 Liquor-and-Mix Drinks

Chapter 10 Fruit-Juice Drinks
The Highball Family ~
Liquor on Ice -
Old-Fashioned Drinks ~
Collinses, Rickeys, Bucks, Coolers

Cream Drinks

Cream + Liqueur

Chapter 8 Cream Drinks

Chapter 11 Cream Drinks

Short Sours

Liquor + Sweet & Sour

Long Sours

Liquor + Sweet & Sour
+ Soft Drink

Chapter 9 Sours

Chapter 11 Sours And Sweet-And-Sour Cocktails

Martinis / Manhattans

Liquor + Vermouth +
Garnish

Chapter 10 Martinis and Manhattans

Chapter 11 The Martini / Manhattan Family

Two-Liquor Drinks

Liquor + Flavorful
Liqueur

Chapter 12 Two-Liquor Drinks

Chapter 10 Two-Liquor Drinks on Ice

Liqueur Drinks

Liqueurs of Different
Densities

Chapter 15 Liqueur Drinks

Chapter 10 Pousse-Cafes

Wine Drinks

Wine / Champagne +
Soft Drink

Chapter 13 Wine Drinks

Chapter 10 Spritzers
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e
~:H\\*

TEm Lt g eid i~ F v F s B %> BB BT M A
AR I EROERERALE FEATEL TG MR ERT L RS
RFla R/ haz iudm & 43 5 (ties of aspecifickind) %75 % & (Wasserman &
Faust » 1994 ) - @ %R (2RI R4 7 —‘ﬁ g RITE 0 MY B LA FEOR N
BILE Ry T BEE AZ ne f 4 R AR A P i B TR Aot BRI

GRHEFREFNLERGH RT T )= BRoFRR e

A g e A4 o FE TR BT 4L (relational data) 4 47 & & ch3F B (Jackson

Herbrinck & Jansen » 1996 5 Scott » 2000) - AR % A A 855 F ahg A F A 0 Vé?]
RBTO A ERREILSFTIGRMAT DAL B AEATEAFE ISR K

Mo &a kAP Y o B FRRERFAE LS DT F 5 Befu (1963) > 1% AL g B!
PREL BEE D RS AR B A BB R TR A o R P $ TR 56

BlP B PRI I SRR P B RIT AR R o PP I R e — 0 R B B B

—=

BARE > ﬂ}q‘w’ﬁ e T &% | (clustering) - 4p Fe. BRELE TS - BFRF - G40
# (3f) 4 (highball glass) #f - & 71 iFpe o BAL-K > 8] ~» HF kg & (%) 7

P E Hr i (build) B P ARG S 2R AT o LR N () Y
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HPLE Y FARARL BN - A FAAESS A ER - @Y
AR B A L R R it d R R A 2L AR
HEFENA R AR M AL R AT T LI AL G R RAPEL § B0 R P

B bR M B Toarg) e RO S Rl SRR o JE B e A 41k 0 T L5

Fh FaaE A FA L VAL AR S B A5R R F KB fRe0- B R eh

533‘13_;’;“ % s 23 ﬁ“m’&_f\‘lre‘}/rm“%
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¥-8 FrEHR

AT 2 (4o®l 3-1) > 1345 (The American Bartenders School Guide To
Drinks) £ (The Bar & Beverage Book) *t# % chfth P35 4 45 » 4 2 AL € e i

15K A IR P RIE M GG B P AR D S Gk e B e en g2

3L B ik [ ROF A AL E R R R R B FFEET T L B

Rl 3 L BRIt & 4 o RP 4o

(- MBI EF D2 SIS niE BB iS¢ 5 B enbir pHs.

(=) P A4 i enddficie £ A5 % ROEF o

(=) MALE R o7 D RE 2 FOERE o

Ingredients Mixing

'::> method '::>

Glass

Drinking
Occasion

J

Family Characteristics

J

AL g R 2

KB FYRIE B

B 3-17 % %
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o8 FynAe

AL AL (4o 3-2) AR B Y A TR R A thie g

fw
e
S

PEd @M AR IR LEEN A T ZMGRRAEAEEY 2 &2

_“\‘
F
-
&

T

o]

L
v

(=) W HEFEOFRESE A& Prfl B RS LR FR A% 0 X B

|

PR oo JEEZ LR R PR G iR

(=) B* FErfri i e Pt ®oandpe PR e 8 r TRBH % o

B3 32 B 5 R0k

(2 RIpE 7OEP 2 e RS Az =8 > fe SRR B e i 2
AR E L RE AR d ST Thek 0 & 0 5 2 5 (mother

e

sauce) ¥+ %’C‘ 7+ (derivative sauce ) > A5 = 5 - Z 45 KE B

N

2 o
2N

(2 ) BBREWRZTEZ LA Z R EDFZ o T/ DH Y Pp s §ts b

RS

1=
Fmoe

FHCRR) A 17

U

EHRFECRIF)N chid g 2 47

J

¥ 3 o
)Ié' ‘%%imlh/d”

B 3-2 7§ i fe
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Fo& P

AT RRE R S ﬁig?] * Ak € et 44772 -Net Miner 2.4 $icd8 @ > = jzip 246
BIEF) B2 REFR AR chRA#H o Y AL R ATE Y hEHES T Rk

1% 246 BIE F)TN B EL M 0 Wk EE AL A HEP Ao
-~k -;p«‘-];u%

e FpfEs ¢ zw B3vA 4 (ingredients) ~ 33 7 72 (mixing method ) ~ g
%45+ (glass)~ & * pF4% (drinking occasion ) - &% » (&t v B4 Bz L A 2% >

S PR A R R AP A A B R R E A B kB R

T,

g G AR P A A 0 DA BB HE LB HT 0 LB R AT BT LA

TP e AN FAREFR AP F AP T 2 FF RS A A gt S

P

(4o 3-1) - #|m % 2 » Liquor + Soft Drink » i % #= % 1 ; Cream + Liqueur >
~ & #F 5 2 & Ingredients sk~ - Build > £ #F 5 1; Stiro ~ &2 #%F 5 20 &

Mixing method e384 » 12 g 25 da o

4 313k iFnd

14 Matrix Editor o |- B 3]
File Edit
| s|sla|x|n|e|
Title lCUmbination of Cocktail Elements N= [ { Size of Nodeset)
Adjacencyl | Affilistion1 Attribute l
0 1 2 3 4 |
0 Ingredients Mixing Method |Glass Drinking Occasion ﬂ
1 Liguor + Soft Drink Build Tall Glass All Day
2 Cream + Ligueur Stir Rock Glass Breakfast
3 Liguor + Sweet & Sour Shake Stemmed Glass Entertain
4 Liguor + Sweet & Sour + Soft Drink |Blend Ligueurj Snifter Glass |Before a Meal
5 Liguor + VYermouth + Garnish Float After a Meal
5 Liguor + Flavorful Ligueur Before Sleep
7 Ligueurs of Different Densities
8 Wine f Champagne + Soft Drink L]
EIE i
Import CSW I Wariable Comment
Load I Close

18



S REFRESL
- AR FYR Vv‘]ﬁe?]% SRR Lk (drdk 3-2)-

* 32RHEF-FEE 2B

A B C D E
1 Ingredients Mixing Method Glass Drinking Occasion
2 Alexander 1 4 3 5
3 Daiquiri 2 - 3 1
4 Martini = 2 3 -
5 |Salty Dog 5 1 1 1
6 | Bloody Mary 5 1 1 2
7 |Godfather 6 1 2 6

\1‘:‘\

i

32 ’f?-j{ﬁ‘-!ﬁ lﬁ ¥

bl AL g A AR - BMGEL  BHRE PR B S BT

L (4rk 33) FpAp e E M G o BlEM Gatdion 1-4 257 5 F
#EAp e & B %o B2 0 4 5 0 40 Alexander &7 3 & F¥EH= 0 4 Ingredients
1 ~ Mixing method : 4 ~ Glass : 3 ~ Drinking Occasion : 5 =~ % % = » 1t 4} Daiquiri &7
Fpk 4 Ingredients : 2 ~ Mixing method : 4 ~ Glass: 3 ~ Drinking Occasion @ 1 ~ % =
& @ ¥ & Mixing method & Glass 3 Apleenk - A4 B 8 % 5 2= 0 B
2 F 71 o Fpt 0 #-246 AR FE B oA S0l o 1 245 EHE R GFIT S TS AT Y

2 R M A o

% 333k FM L2 b

A B C D E F G
1 Alexander Daiquiri Martini ~ Salty Dog Bloody Mary Godfather
2 Alexander 0 2 1 0 0 0
3 | Daiquiri 2 0 1 1 0 0
4 'Martini 1 1 0 0 0 0
5 Salty Dog 0 1 0 0 3 1
6 Bloody Mary 0 0 0 3 0 1
7 Godfather 0 0 0 1 1 0
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T oA R

HEPM GELE AL g R CHALE R ERR SR LE - A
WEF) A RAFRFHY RS DA Z L > RIA2 TS (link) G %o F Ak
AFHMGH RgAL RN W2 Fapkd MG o Rladsmid o

AL R EEHR G RN A HDRRA S M B e i B .

Yr & FiHER

AR R KRG =05 &R E 3E:(The American Bartenders School Guide To
Drinks) ¥2 (The Bar & Beverage Book) 2 2 IBA (international bartenders association )
Official Cocktails 5 7§ §# [l > §1% HE FErHfl g4 B8 2~ FEi T o
PR A M gl G GRERE TR Ry o N F A Ty R FEIE Y
%ﬁﬁﬁﬁ?ﬁ&%ﬁé%ﬁ%%’%ﬁﬁﬁﬁﬁhﬁ”ﬂiiﬁﬁﬁ;“%éﬁ%’%*

7L 2 AR g R g DR 0 5 G 246 LRLEEF AL o

¥ ook o &% 4 p (tropical drinks) > iedEF A FA & B T dE A B B R vk
RfeAA F RS 6L G R PFRGE TR RAR B REFLT PR
4 5734 /7 (shooters and shots ) » #] 5 7 E A3y AL cnsg &) K (E A 47 > @ Eikdpir + o
* L feARiFEn D Shm FRE 0 7 ORUHL 5 R2E e b i) (coffeedrinks) 0BG T F
Terwrinyifam g 4 > A EFL G 72E S B4R (hot drinks) » 3 & F ik pRE A&
KIEARE o FIM LG ROE R Rk 575 iF) (frozen drinks) -k 75 #8334 iF) (blended
and frozen drinks) » £t & L cnffs @ & Lo @ 3 AH PR B D s
# iF1 (punches drinks) B k& Al O ia R 1&;;\ ROE L HFEE R
(alcohol-free alternatives) » 7 # & A&7 3 #7& IF 3 gL ag 4] o T > F ik 952t

SRRy L 2
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g B A3 Y NetMiner 2.4 #ic#g it 3

I8 FHRAE

FHALE TR

¥Rl 247 0 1R cnf A 47 (clusteranalysis) ¢ 427 7 A 451 EE I8!

-~ RES R

i¥ Cohesion #4247 T en1 EE » - &g * Clique £ 447 > ¥ W EF R E

PRM kot e s B3 A% & Analyze T £ * Cohesion > Clique > n-Clan (4

® 3-3)

11/ NetMiner I - Combination of Cocktail Elements =3 EC]
File View Dsts Transform Explore |Anslyze Visuslize Ststistics Options Help
B = @ | BEH T & € Neighbor » Famiy ~] | Node [NONE - B | @
B Subgraph b
%‘ Connection »
@ Cohesion Component
T Centrality »  Bi-Component
Equivalence b Clique
G Role »  n-Clique
o MathrglD| | e
a ————  kCore
Lambda Set
LS )
Community
& Cohesive Block
< s-Clique
| Ready | | Node : 246 Link:34252 Direction: Y \Weight: Y

B 3-3 Analyze>Cohesion>Clique>n-Clan %t 2 1=

4| NetMiner I - Combination of Cocktail Elements

View Data Transform

a@g®& BT

File

Cohesion: n-Clan

.S ion required:

AP P PlCcreET O F P

Max X

u Dichotomizstion required!

Cut-off Operator |GT >
Cut-off Value 2

» Max, distancey |
 Min size of n-Clan

3 Note: n-Clan finding may tske long in
large network case.

Report Optio...
Cancel

Biple 513 972 4 o § 5 - ¥ (Scott - 2000 ) - 5

53 ;U%#BFEAF," (4oB] 3-4)» * g d RO 2 87 4 o

o
@
@
o
<

] | Node: 246 Link:34252 Direction: ¥ \Weight: Y

B] 3-4 Analyze>Cut-off c¥t35+=
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o~ AR

% Explore T F $£:% # Cohesion > Clique > n -Clan (4r®) 3-5) »

MIN 1 - Combination of Cocktail El = -2
File View Dsts Transform |Explore Anslyze Visuslize Ststistics Options Help
B s @ B T _ Neighbor '||00cktauFami|y ~] | Node [NONE BN : BN
—1[  Connection !
o,
2 Cohesion Component
0 Centrality  » Bi-Component
= Equivalence »  Clique
R Role »  n-Clique
» — T
+ k-Plex
[ k-Core
Y I:mbda Set
ommunity
% :
S-Clique
Q
<
| Ready | | Node: 246 Link: 34252 Direction : ¥ Weight: Y

] 3-5 Explore>Cohesion>Clique>n-Clan ¥} 3 4=

KL PR ABAFARF (0B 36) % 14F 7 72540 BT o % § R4

Fougip o popan L AN LR

4| NetMiner I - Combination of Cocktail Elements =& ]s=]

File View Dsts Transform Explore Anslyze Visuslize Ststistics Options Help

B a ® BT Cohesion: n-Clan @ ,ﬁNONE 7 |\ @
= » Symmetrization required:
1=
— Max =
@
T  Dichotomization required:
a Cut-off Operator [GT -
3 Cut-off Value 2
O u Max. distance(n)
rY u Min. size of n-Clan
a % Note: n-Clan finding may take long in
aQ large network case.
% Cancel
| Ready | | Node: 246 Link: 34252 Direction: Y Weight: Y

i8] 3-6 Explore>Cut-off er¥t:E1=

e

BEF O B- 5L ROEZ R e B2 R i > D9 Bt A

oo SIEEH BT R R S A LB R3S R 02 5 Ranid -
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Yr¥ FLR%

<

¥ ALgRR2E

8
*

£ 040
BB AN AR YRR 2T RN A RE £ R 4T

. 4-1 5 A 7)Y B 8 7125 0 3254 540 ! ngredients : Liquor + Soft Drink -
Mixing Method : Build - Glass : Tall Glass or Rock Glass = Drinking Occasion : All Day or

Breakfast o

4413 719 Fag2 7okS R A4 4
# OF NCLAN 8 MEMBERS OF N-CLAN
N-CLAN MEMBERS

Salty Dog, Screwdriver, Slow Comfortable Screw, Slow Comfortable Screw
Up Against the Wall, Slow Comfortable Screw Up Against the Wall Mexican
Style, Slow Screw, Tequila Sunrise, Tequila Sunset, Vodka Gimlet, Alabama
K.O. Alabama Slammer, Bloody Bull, Bloody Maria, Bloody Mary, Brass
Monkey, Bull Shot, Candy Bar Tootsie Roll, Danish Mary, Freddy
Fudpucker Cactus Cooler / Cactus Banger, Gin Gimlet, Greyhound, Harvey
Wallbanger, Popsicle, Red Snapper, Left-handed Screwdriver, Kentucky
Screwdriver / Yellow Jacket, Bocce Ball, Persuader, Cobra / Hammer / Sloe

K1 Screw, Southern Screwdriver / Comfortable Screw, Fuzzy Navel, Golden
Screw, Madras, Seabreeze, Cape Codder, Danish Mary, Bleeding Clam /
Clamdigger, Scotch and Soda, 7 & 7, Smith and Kearns, Bocci Ball, Campari
and Soda, Cuba Libre, Gin and Tonic, Gin Rickey, Highball, Presbyterian,
Rootbeer Float, Rum and Coke, Mamie Taylor, Moscow Mule, Mamie's
Sister or Fog Horn, Mamie's Southern Sister, Susie Taylor, Separator,
Sombrero, Whisky and Water, Mashed Old Fashioned, Mint Julep, Old
Fashioned, Panther, Scotch on The Rocks, Scotch Mist, Horse's Neck, Dark
'N' Stormy, Sex on the Beach, Vampir

RHE2 LI AHERFE AT REZFES A2 A2 08304 42



24237 FRERES R 2~k BE 4

FEPERERESR Ingredients: Mixing Method:  Glass: Drinking
Liquor + Soft Drink Build Tall Glass Occasion:
(High Ball / All Day or
Collins) or Breakfast
Rock Glass
Salty Dog(e, A) Vodka + Grapefruit Juice Build Tall Glass All Day
Screwdriver(e, A ,m) Vodka + Orange Juice Build Tall Glass All Day
Slow Comfortable Screw(e) Sloe Gin + Southern Comfort + Orange Juice Build Tall Glass All Day
Slow Comfortable Screw Up Against Sloe Gin + Southern Comfort + Galliano + Build Tall Glass All Day
the Wall(e) Orange Juice
Slow Comfortable Screw Up Against Sloe Gin + Southern Comfort + Galliano + Build Tall Glass All Day
the Wall Mexican Style(e) Tequila+ Orange Juice
Slow Screw(e) Sloe Gin + Orange Juice Build Tall Glass All Day
Tequila Sunrise(e, m) Tequila + Grenadine + Orange Juice Build Tall Glass All Day
Tequila Sunset(®) Tequila + Blackberry Brandy + Orange Juice Build Tall Glass All Day
Vodka Gimlet(e) Vodka + Lime Juice Build Tall Glass All Day
Alabama K.O. Alabama Slammer(e) Sloe Gin + Orange Juice Build Tall Glass All Day
Bloody Bull(e, A) Vodka + Tomato Juice + Beef Bouillon Build Tall Glass Breakfast
Bloody Maria(e, A) Tequila + Bloody Mary Mix Build Tall Glass Breakfast

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
TR RRER L AT ﬁ °
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%42 3 7% B RoE R R 2~

T

FZPERERESR Ingredients: Mixing Method:  Glass: Drinking
Liquor + Soft Drink Build Tall Glass Occasion:
(High Ball / All Day or
Collins) or Breakfast
Rock Glass
Bloody Mary(e, m) Vodka + Tomato Juice Build Tall Glass Breakfast
Brass Monkey(e®) \Vodka + Light Rum + Orange Juice Build Tall Glass All Day
Bull Shot(e, A) Vodka + Beef Bouillon Build Tall Glass Breakfast
Candy Bar Tootsie Roll(e) Kahlua + Orange Juice Build Tall Glass All Day
Danish Mary(e) Aquavit + Bloody Mary Mix Build Tall Glass Breakfast
Freddy Fudpucker Cactus Cooler / Tequila + Orange Juice Build Tall Glass All Day
Cactus Banger(e)
Gin Gimlet(e, A) Gin + Lime Juice Build Tall Glass All Day
Greyhound(e, A) Vodka + Grapefruit Juice Build Tall Glass All Day
Harvey Wallbanger(e, A, m) \Vodka + Orange Juice Build Tall Glass All Day
Popsicle(e) Amaretto + Orange Juice Build Tall Glass All Day
Red Snapper(e) Gin + Bloody Mary Mix Build Tall Glass All Day
Left-handed Screwdriver(A) Gin + Orange Juice Build Tall Glass All Day

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= ( The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
TR R RER L A ﬁ °

25



342 379 Rl pEA R A b

% (4 2)

FZPERERESR Ingredients: Mixing Method:  Glass: Drinking
Liquor + Soft Drink Build Tall Glass Occasion:
(High Ball / All Day or
Collins) or Breakfast
Rock Glass
Kentucky Screwdriver / Yellow Bourbon + Orange Juice Build Tall Glass All Day
Jacket(A)
Bocce Ball(A) Amaretto + Orange Juice Build Tall Glass All Day
Persuader( A) Amaretto +Brandy + Orange Juice Build Tall Glass All Day
Cobra / Hammer / Sloe Screw( A) Sloe Gin + Orange Juice Build Tall Glass All Day
Southern Screwdriver / Comfortable Southern Comfort + Orange Juice Build Tall Glass All Day
Screw(A)
Fuzzy Navel(A) Peach Schnapps + Orange Juice Build Tall Glass All Day
Golden Screw( A) Galliano + Orange Juice Build Tall Glass All Day
Madras(A) Vodka + Cranberry Juice + Orange Juice Build Tall Glass All Day
Seabreeze( A, m) Vodka + Cranberry Juice + Grapefruit Juice Build Tall Glass All Day
Cape Codder(A) \odka + Cranberry Juice Build Tall Glass All Day
Danish Mary(A) Aguavit + Tomato Juice Build Tall Glass Breakfast
Bleeding Clam / Clamdigger( A) Vodka + Clam Juice + Tomato Juice Build Tall Glass Breakfast

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
TR RRER L AT ﬁ °
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%42 3 7% B RoE R R 2~

# (4 3)

FZPERERESR Ingredients: Mixing Method:  Glass: Drinking
Liquor + Soft Drink Build Tall Glass Occasion:
(High Ball / All Day or
Collins) or Breakfast
Rock Glass
Scotch and Soda(e, A) Scotch + Soda Build Tall Glass All Day
7& 7(e, A) Seagrams 7 Crown Whisky + 7up Build Tall Glass All Day
Smith and Kearns(e) Kahlua + Soda Build Tall Glass All Day
Bocci Ball(e) Amaretto + Orange Juice + Soda Build Tall Glass All Day
Campari and Soda(e) Campari + Soda Build Tall Glass All Day
Cuba Libre(e, A, m) Rum + Coke Build Tall Glass All Day
Gin and Tonic(e, A) Gin + Tonic Build Tall Glass All Day
Gin Rickey(e) Gin + Soda Build Tall Glass All Day
Highball(e) Whisky + Ginger Ale Build Tall Glass All Day
Presbyterian(e, A) Whisky + Soda + Ginger Ale Build Tall Glass All Day
Rootbeer Float(e) Vodka + Galliano + Coke Build Tall Glass All Day
Rum and Coke(e) Rum + Coke Build Tall Glass All Day
Mamie Taylor(A) Scotch + Ginger Ale Build Tall Glass All Day
Moscow Mule( A, m) Vodka + Ginger Ale / Ginger Beer Build Tall Glass All Day

:x:51 % g e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °

TR KRR A FT g
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242 370 RS R 2 Ak et 4 (F D)

FZPERERESR Ingredients: Mixing Method:  Glass: Drinking
Liquor + Soft Drink Build Tall Glass Occasion:
(High Ball / All Day or
Collins) or Breakfast
Rock Glass
Mamie's Sister or Fog Horn( A) Gin + Ginger Ale Build Tall Glass All Day
Mamie's Southern Sister( A) Bourbon + Ginger Ale Build Tall Glass All Day
Susie Taylor(A) Rum + Ginger Ale Build Tall Glass All Day
Separator(e) Brandy + Kahlua + Milk Build Rock Glass All Day
Sombrero(e) Kahlua + Milk Build Rock Glass All Day
Whisky and Water(e) Whisky + Water Build Rock Glass All Day
Mashed Old Fashioned(e) Bourbon + Soda (Orange Slice and Cherry Build Rock Glass All Day
Garnish)
Mint Julep(e, m) Bourbon + Mint + Water Build Rock Glass All Day
Old Fashioned(e, m) Bourbon + Soda (Cherry Garnish) Build Rock Glass All Day
Panther(e®) Tequila + Pineapple Juice Build Rock Glass All Day
Scotch on The Rocks(A) Scotch + Cube Ice (+Water) Build Rock Glass All Day
Scotch Mist(A) Scotch +Crushed Ice (+ Water) Build Rock Glass All Day
Horse's Neck(m) Brandy + Ginger Ale Build Tall Glass All Day

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
TR R RER L A ﬁ °
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342 379 Rl pEA R A b

% (4 5)

FZPERERESR Ingredients: Mixing Method:  Glass: Drinking
Liquor + Soft Drink Build Tall Glass Occasion:
(High Ball / All Day or
Collins) or Breakfast
Rock Glass
Dark 'N' Stormy(m) Dark Rum + Ginger Ale / Ginger Beer Build Tall Glass All Day
Sex on the Beach(m) \Vodka + Peach Schnapps+Cranberry Juice Build Tall Glass All Day
+Orange Juice
Vampiro(m) Tequila + Tomato Juice + Orange Juice + Build Tall Glass Breakfast

Worchestershire Sauce

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
F'ﬁ/‘}i j\/@fﬁ:@_g j\,pngz .ﬁ .
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% 4-3 5 HR Wb 5E 7% B 0 7% A $740 T tngredients: Cream + Liqueur »

Mixing Method : Blend - Glass : Stemmed Glass - Drinking Occasion : After a Meal -

LA HR N AT TS R A A

Almond Joy, Banshee,
Blue Carnation,
Brandy Alexander,
Brown Bomber,
Climax,
Creamsickle,
Dutch Velvet,
Foxy Lady,
Golden Cadillac,
Golden Dream,
Grasshopper, Italian Delight,
Orgasm,
Pineapple Francine,
K2 Pink Lady,
Pink Squirrel,
Screaming Banana Banshee,
Strawberry Banana Split,
Toasted Almond,
Velvet Hammer,
White Elephant White Lady,
White Heart,
Brown Squirrel,
Blue-Tailed Fly,
White Monkey / Banshee, Purple Bunny,
White Cadillac,
Cucumber,
Alexander

FB LA BRIV TE AT RE I FES R 2 AR B804 44



LAAAFHR IS ISR At 4

HR N Ingredients: Mixing Method:  Glass: Drinking Occasion:
Cream + Liqueur Blend Stemmed Glass After a Meal

Almond Joy(e) Amaretto + White Creme de Cacao +  Blend Stemmed Glass  After a Meal
Cream

Banshee(e) White Créme de Cacao + Creme de Blend Stemmed Glass  After a Meal
Banana + Cream

Blue Carnation(e) White Creme de Cacao + Blue Blend Stemmed Glass  After a Meal
Curacao + Cream

Brandy Alexander(e) Brandy + Brown Creme de Cacao + Blend Stemmed Glass  After a Meal
Cream

Brown Bomber(e) Peanut Liqueur + White Creme de Blend Stemmed Glass  After a Meal
Cacao + Cream

Climax(e) White Creme de Cacao + Amaretto +  Blend Stemmed Glass  After a Meal
Triple Sec + Vodka + Créme de
Banana + Cream

Creamsickle(e®) Vodka + Triple Sec + Orange Juice +  Blend Stemmed Glass  After a Meal
Cream

Dutch Velvet(e) Chocolate Mint Liqueur + Banana Blend Stemmed Glass  After a Meal

Liqueur + Cream

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
TR KR ER) AT

j o

A
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P44 FRWOFERESRZ A E 2L A(F])

HR N Ingredients: Mixing Method:  Glass: Drinking Occasion:
Cream + Liqueur Blend Stemmed Glass After a Meal

Foxy Lady(e) Amaretto + Brown Creme de Cacao + Blend Stemmed Glass  After a Meal
Cream

Golden Cadillac(e, A) White Créme de Cacao + Galliano + Blend Stemmed Glass  After a Meal
Cream

Golden Dream(e, A, m) Galliano + Triple sec + Orange Juice + Blend Stemmed Glass  After a Meal
Cream

Grasshopper(e, m) White Creme de Cacao + Green Blend Stemmed Glass  After a Meal
Creme de Menthe + Cream

Italian Delight(e) Amaretto + Orange Juice + Cream Blend Stemmed Glass  After a Meal

Orgasm(e) White Creme de Cacao + Amaretto +  Blend Stemmed Glass  After a Meal
Triple sec + Vodka + Cream

Pineapple Francine(e®) Rum + Apricot Brandy + Pineapple Blend Stemmed Glass  After a Meal
Juice + Cream

Pink Lady(e, A) Gin + Grenadine + Cream Blend Stemmed Glass  After a Meal

Pink Squirrel(e, A) White Créme de Cacao + Créme de Blend Stemmed Glass  After a Meal

Almond / Noyaux + Cream

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °

TR KRERD 2K
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144 BRI EFHSE 2 AE Bl 4 (F2)

HR N Ingredients: Mixing Method:  Glass: Drinking Occasion:
Cream + Liqueur Blend Stemmed Glass After a Meal

Screaming Banana Banshee(®) Banana Liqueur + Vodka + White Blend Stemmed Glass  After a Meal
Créme de Cacao + Cream

Strawberry Banana Split(e) Strawberry Liqueur +Banana Liqueur  Blend Stemmed Glass  After a Meal
+ Dark rum + Cream

Toasted Almond(e) Kahlua + Amaretto + Cream Blend Stemmed Glass  After a Meal

Velvet Hammer(e, A) White Créme de Cacao + Triple sec +  Blend Stemmed Glass  After a Meal
Cream

White Elephant White Lady(e) Vodka + White Creme de Cacao + Blend Stemmed Glass  After a Meal
Cream

White Heart(e) Sambuca + White Creme de Cacao +  Blend Stemmed Glass  After a Meal
Cream

Brown Squirrel( A) Dark Creme de Cacao + Amaretto + Blend Stemmed Glass  After a Meal
Cream

Blue-Tailed Fly(A) Light Creme de Cacao + Blue Curacao Blend Stemmed Glass  After a Meal
+ Cream

White Monkey / Banshee( A) Light Créme de Cacao + Creme de Blend Stemmed Glass  After a Meal

Banana + Cream

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
TR RRERZD AT E
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HR N Ingredients: Mixing Method:  Glass: Drinking Occasion:
Cream + Liqueur Blend Stemmed Glass After a Meal
Purple Bunny( A) Light Creme de Cacao + Blend Stemmed Glass  After a Meal
Cherry-Flavored Brandy + Cream
White Cadillac(A) Light Creme de Cacao + Cointreau +  Blend Stemmed Glass  After a Meal
Cream
Cucumber( A) Green Creme de Menthe + Cream Blend Stemmed Glass  After a Meal
Gin + White creme de cacao + Cream  Blend Stemmed Glass  After a Meal

Alexander(e, m)

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
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% 4-5 5 TR B jOE A B 0 REFF A #7407 tingredients : Liquor + Sweet &

Sour - Mixing Method : Blend - Glass : Stemmed Glass - Drinking Occasion : All Day -

% 45 tliprdip ag 2. joE S | A 15 4

Bacardi Cocktail, Between the Sheets,
Daiquiri,
Daiquiri Frozen Banana,
Daiquiri Frozen Peach,
Daiquiri Frozen Pineapple,
Daiquiri Frozen Strawberry,
Iguana,
Jack Rose Cocktail,
Malibu Wave, Margarita,
Margarita Frozen Strawberry, Side Car,
Stone Sour, Whisky Sour,
Yellow Strawberry, Ward 8,
Clover Club,

K3 Tequila Rose,
Watermelon Margarita,
Lemongrass Margarita,
Cosmopolitan,
Kamakazi,
Aviation,
Mary Pickford,
Paradise,
White Lady, Cosmopolitan,
Hemingway Special,
Barracuda,
Bramble, Pisco Sour,
Tommy's Margarita,
Yellow Bird
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i e 5 Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liquor + Sweet & Sour Blend Stemmed Glass All Day

Bacardi Cocktail(e, m) Bacardi Light Rum + Grenadine + Blend Stemmed Glass  All Day
Sweet & Sour

Between the Sheets(e, A, m) Brandy + Rum + Triple Sec + Sweet & Blend Stemmed Glass  All Day
Sour

Daiquiri (e, A, m) Light Rum + Sweet & Sour Blend Stemmed Glass  All Day

Daiquiri Frozen Banana(e) Light Rum + Banana + Sweet & Sour  Blend Stemmed Glass  All Day

Daiquiri Frozen Peach(e) Light Rum + Peach + Sweet & Sour Blend Stemmed Glass  All Day

Daiquiri Frozen Pineapple(e) Light Rum + Pineapple + Sweet & Blend Stemmed Glass  All Day
Sour

Daiquiri Frozen Strawberry(e®) Light Rum + Strawberry + Sweet & Blend Stemmed Glass  All Day
Sour

Iguana(e) Vodka + Tequila + Coffee Liqueur + Blend Stemmed Glass  All Day
Sweet & Sour

Jack Rose Cocktail(e, A) Applejack + Grenadine + Sweet & Blend Stemmed Glass  All Day
Sour

Malibu Wave(e) Tequila + Triple Sec + Blue Curacao + Blend Stemmed Glass  All Day

Sweet & Sour

:x:51* p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
TR R RERL A ﬁ °
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i e 5 Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liquor + Sweet & Sour Blend Stemmed Glass All Day

Margarita(e, m) Tequila + Triple Sec + Sweet & Sour  Blend Stemmed Glass  All Day

Margarita Frozen Strawberry(e) Tequila + Triple Sec +Strawberry + Blend Stemmed Glass  All Day
Sweet & Sour

Side Car (o, A, m) Brandy + Triple Sec + Sweet & Sour  Blend Stemmed Glass  All Day

Stone Sour(e) Apricot Brandy + Orange Juice + Blend Stemmed Glass  All Day
Sweet & Sour

Whisky Sour (e, A, m) Whisky + Sweet & Sour Blend Stemmed Glass  All Day

Yellow Strawberry(e®) Light Rum + Strawberry + Sweet & Blend Stemmed Glass  All Day
Sour

Ward 8(A) Bourbon Sour + Grenadine Blend Stemmed Glass  All Day

Clover Club( A, m) Gin + Lime Juice + Grenadine Blend Stemmed Glass  All Day

Tequila Rose(A) Tequila + Grenadine+ Lime Juice Blend Stemmed Glass  All Day

Watermelon Margarita( A ) Triple Sec + Midori Melon Liqueur +  Blend Stemmed Glass  All Day
Watermelon + Sour Mix

Lemongrass Margarita( A ) Sauza Commemorativo Tequila + Blend Stemmed Glass  All Day
Triple Sec + Sugar + Lemon

Cosmopolitan( A) Vodka + Cointreau + Lime Juice Blend Stemmed Glass  All Day

:x:51* g e= (The American Bartenders School Guide To Drinks) ; A= {The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) o
TR R RER L A ﬁ °
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i e 5 Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liquor + Sweet & Sour Blend Stemmed Glass All Day

Kamakazi(e, m) \Vodka + Triple Sec + Sugar Syrup + Blend Stemmed Glass  All Day
Lime Juice

Aviation(m) Gin + Maraschino + Sugar Syrup + Blend Stemmed Glass  All Day
Lemon Juice

Mary Pickford (m) White Rum + Maraschino + Pineapple Blend Stemmed Glass  All Day
Juice + Grenadine + Lime Juice

Paradise(m) Gin + Apricot Brandy + Orange Juice  Blend Stemmed Glass  All Day

White Lady(m) Gin + Triple Sec + Sugar Syrup + Blend Stemmed Glass  All Day
Lemon Juice

Cosmopolitan (m) Citron Vodka + Cointreau + Lemon Blend Stemmed Glass  All Day
Juice + Cranberry Juice

Hemingway Special (m) White Rum + Grapefruit Juice + Blend Stemmed Glass  All Day
Maraschino + Lime Juice

Barracuda(m) Gold Rum + Galliano + Pineapple Blend Stemmed Glass  All Day
Juice + Lime Juice

Bramble(m) Gin + Sugar Syrup + Lemon Juice Blend Stemmed Glass  All Day

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders
Association) °
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i e 5 Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liquor + Sweet & Sour Blend Stemmed Glass All Day

Pisco Sour(m) Pisco + Sugar Syrup + Lemon Juice Blend Stemmed Glass  All Day

Tommy's Margarita(m) Tequila + Agave Nectar + Lime Juice  Blend Stemmed Glass  All Day

Yellow Bird(m) White Rum + Galliano + Triple Sec + Blend Stemmed Glass  All Day

Sugar Syrup + Lime Juice

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
FHRRRERD AFTL K -
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o AT 5780 % ME 735~ B 0 R2EH A 4740 fngredients : Liquor + Sweet &
Sour + Soft Drink - Mixing Method : Shake - Glass: Tall Glass - Drinking Occasion : All

Day -

FoAT v % AT RS R A4

Long Island Iced Tea,
French 75,
French 125,
Gin Fizz,
Golden Fizz,
Iced Tea,
Irish Spring,
Joe Collins,
John Collins,
Ramos Fizz,
Royal Fizz,

K4

Silver Fizz,
Singapore Sling,
Skip and Go Naked,
Sloe Gin Fizz,

Tom Collins,
Vodka Collins,
French 95

P AT %A Rk AT RS TR R L A A m A4 48
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6: i< K %Y Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liquor + Sweet & Sour + Soft Drink  Shake Tall Glass All Day

Long Island Iced Tea(m) Tequila + Vodka + White Rum + Shake Tall Glass All Day
Triple Sec + Gin + Lemon Juice +
Gomme Syrup + Coke

French 75(e, A, m) Gin + Sweet & Sour + Champagne +  Shake Tall Glass All Day
Soda

French 125 (e, A) Brandy + Sweet & Sour + Champagne Shake Tall Glass All Day
+ Soda

Gin Fizz (e, m) Gin + Sweet & Sour + Soda Shake Tall Glass All Day

Golden Fizz(e, A) Gin + Sweet & Sour + Egg Yolk + Shake Tall Glass All Day
Soda

Iced Tea(e) \Vodka + Gin + Triple Sec + Sweet &  Shake Tall Glass All Day
Sour + Coke

Irish Spring(e) Irish Whisky + Peach Brandy + Sweet  Shake Tall Glass All Day
& Sour + Orange Juice

Joe Collins(e) Scotch + Sweet & Sour + Soda Shake Tall Glass All Day

John Collins(e, m) Whisky + Sweet & Sour + Soda Shake Tall Glass All Day

:x:51% Ao e= (The American Bartenders School Guide To Drinks) ; A=

Association) °
FALRRERp A
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& icl 7 - Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liquor + Sweet & Sour + Soft Drink Shake Tall Glass All Day

Ramos Fizz(e, A, m) Gin + Sweet & Sour + Orange Juice +  Shake Tall Glass All Day
Egg White + Soda

Royal Fizz (e, A) Gin + Sweet & Sour + Whole Egg + Shake Tall Glass All Day
Soda

Silver Fizz(e, A) Gin + Sweet & Sour + Egg White + Shake Tall Glass All Day
Soda

Singapore Sling(e, A, m) Grenadine + Gin + Sweet & Sour + Shake Tall Glass All Day
Soda + Cherry-Flavored Brandy

Skip and Go Naked(e, A) Gin + Sweet & Sour + Beer Shake Tall Glass All Day

Sloe Gin Fizz(e) Sloe Gin + Sweet & Sour + Soda Shake Tall Glass All Day

Tom Collins(e) Gin + Sweet & Sour + Soda Shake Tall Glass All Day

Vodka Collins(e) Vodka + Sweet & Sour + Soda Shake Tall Glass All Day

French 95 (A) Bourbon + Sweet & Sour + Shake Tall Glass All Day

Champagne + Soda

3x:351 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders
Association) °
TR KRERD 2K
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% 4-9 F 52 ¢ R RIES | RIEF L 47407 [ Ingredients: Liquor + Vermouth
+ Garnish - Mixing Method : Stir - Glass : Stemmed Glass or Rock Glass - Drinking

Occasion : Before a Meal -

349 Sk SR FES R AT A

Martini, Dry to Extra Dry Martini,
Vodka Martini,

Dry to Extra Dry Vodka Martini,
Golden Drop Dusty / Smokey / Chicago,
Manhattan,

Dry Manhattan,

Perfect Manhattan,

Rob Roy / Scotch Manhattan,

Dry Rob Roy / Dry Scotch Manhattan,
Perfect Rob Roy / Perfect Scotch Manhattan,
Southern Comfort Manhattan,

Brandy Manhattan,

Dry Brandy Manhattan,

Sweet Manhattan,

Latin Manhattan / Little Princess,
Quebec Manhattan,

Raspberry Manhattan,

Italian Manhattan,

Spanish Manhattan,

Paddy, Americano, Negroni,

Casino, Derby,

Dry Martini,

Monkey Gland,

Sazerac, Tuxedo, Rose,

Dirty Martini, French Martini,

Lemon Drop Martini

K5

A 498 TRMTE AT R FESE 2 A B N4 4410
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FELTRE Ingredients: Mixing Glass: Drinking Occasion:

Liquor + Vermouth + Garnish Method: Stir  Stemmed Glass or Before a Meal
Rock Glass

Martini(e, A) Gin + Dry Vermouth + Olive Garnish  Stir Stemmed Glass Before a Meal

Dry to Extra Dry Martini(e) Gin + Dry Vermouth + Olive Garnish  Stir Stemmed Glass Before a Meal

Vodka Martini(e) Vodka + Dry Vermouth + Olive Stir Stemmed Glass Before a Meal
Garnish

Dry to Extra Dry Vodka Martini(e) \Vodka + Dry Vermouth + Olive Stir Stemmed Glass Before a Meal
Garnish

Golden Drop Dusty / Smokey / Gin + Vermouth + Scotch + Lemon Stir Stemmed Glass Before a Meal

Chicago(e) Twist Garnish

Manhattan(e, A, m) Whisky + Sweet Vermouth + Cherry Stir Stemmed Glass Before a Meal
Garnish

Dry Manhattan(e, A) Whisky + Dry Vermouth + Olive Stir Stemmed Glass Before a Meal
Garnish

Perfect Manhattan(e, A) Whisky + Dry Vermouth + Sweet Stir Stemmed Glass Before a Meal
Vermouth + Lemon Twist Garnish

Rob Roy / Scotch Manhattan(e, A) Scotch + Sweet Vermouth + Cherry Stir Stemmed Glass Before a Meal

Garnish

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= {The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
TR RRERZD AT E
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FELTRE Ingredients: Mixing Glass: Drinking Occasion:

Liquor + Vermouth + Garnish Method: Stir  Stemmed Glass or Before a Meal
Rock Glass

Dry Rob Roy / Dry Scotch Scotch + Dry Vermouth + Olive Stir Stemmed Glass Before a Meal

Manhattan(e) Garnish

Perfect Rob Roy / Perfect Scotch Scotch + Dry Vermouth + Sweet Stir Stemmed Glass Before a Meal

Manhattan(e) \ermouth + Lemon Twist Garnish

Southern Comfort Manhattan(e) Southern Comfort + Dry Vermouth +  Stir Stemmed Glass Before a Meal
Cherry Garnish

Brandy Manhattan(e) Brandy + Sweet Vermouth + Cherry Stir Stemmed Glass Before a Meal
Garnish

Dry Brandy Manhattan(e) Brandy + Dry Vermouth + Olive Stir Stemmed Glass Before a Meal
Garnish

Sweet Manhattan( A ) Bourbon Whisky + Sweet Vermouth+  Stir Stemmed Glass Before a Meal
Maraschino-Cherry Juice + Cherry
Garnish

Latin Manhattan / Little Princess( A) Rum + Sweet Vermouth + Cherry Stir Stemmed Glass Before a Meal

Garnish

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
FTRARERLD 2T -
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FELTRE Ingredients: Mixing Glass: Drinking Occasion:

Liquor + Vermouth + Garnish Method: Stir  Stemmed Glass or Before a Meal
Rock Glass

Quebec Manhattan( A) Canadian Whisky + Sweet Vermouth+  Stir Stemmed Glass Before a Meal
Cherry Garnish

Raspberry Manhattan( A ) Bourbon Whisky + Sweet Vermouth+  Stir Stemmed Glass Before a Meal
Chambord + Cherry Garnish

Italian Manhattan( A ) Bourbon Whisky + Sweet Vermouth+  Stir Stemmed Glass Before a Meal
Amaretto + Cherry Garnish

Spanish Manhattan( A) Bourbon Whisky + Sweet Vermouth+  Stir Stemmed Glass Before a Meal
Sherry + Cherry Garnish

Paddy(A) Irish Whisky + Sweet Vermouth + Stir Stemmed Glass Before a Meal
Cherry Garnish

Americano(m) Campari + Red Vermouth + Cherry Stir Rock Glass Before a Meal
Garnish

Negroni(m) Gin + Campari + Sweet Red Vermouth  Stir Rock Glass Before a Meal
+ Orange Slice Garnish

Casino(m) Old Tom Gin + Maraschino + Orange  Stir Stemmed Glass Before a Meal

Bitter + Cherry Garnish

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
TR KR ER) AT
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FELTRE Ingredients: Mixing Glass: Drinking Occasion:

Liquor + Vermouth + Garnish Method: Stir  Stemmed Glass or Before a Meal
Rock Glass

Derby(m) Gin + Peach Bitter + Mint Leafs Stir Stemmed Glass Before a Meal
Garnish

Dry Martini(m) Gin + Dry Vermouth + Olive Garnish  Stir Stemmed Glass Before a Meal

Monkey Gland(m) Gin + Orange Juice + Absinth + Stir Stemmed Glass Before a Meal
Orange Twist Garnish

Sazerac(m) Cognac + Absinthe + Bitter + Orange  Stir Stemmed Glass Before a Meal
Twist Garnish

Tuxedo(m) Old Tom Gin + Maraschino + Stir Stemmed Glass Before a Meal
Absinthe + Orange Bitter + Dry
Vermouth + Cherry Garnish

Rose(m) Kirsch + Dry Vermouth + Cherry Stir Stemmed Glass Before a Meal
Garnish

Dirty Martini(m) Vodka + Olive Juice+ Dry Vermouth +  Stir Stemmed Glass Before a Meal

Olive Garnish

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= {The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °

TR RRERZD AT E o
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FELTRHR Ingredients: Mixing Glass: Drinking Occasion:
Liquor + Vermouth + Garnish Method: Stir  Stemmed Glass or Before a Meal
Rock Glass
French Martini(m) \Vodka + Raspberry Liqueur Stir Stemmed Glass Before a Meal
+Pineapple Juice + Bitter + Cherry
Garnish
Lemon Drop Martini(m) \Vodka Citron + Triple Sec + Lemon Stir Stemmed Glass Before a Meal

Juice + Bitter + Lemon Slice Garnish

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
FRRRFRE AL H
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it 411 ARIER TR RSES R 0 REF M A 47407 ¢ Ingredients © Liquor +
Flavorful Liqueur - Mixing Method : Build - Glass : Rock Glass or Stemmed Glass °

Drinking Occasion : Before Sleep -

$ A1l PR RE T A2 FOES R A1 4

Black Russian, Brave Bull,

Dirty Mother, Dirty White Mother,

French Connection,

Godfather,

Godmother, Green Dragon,

Green Hornet, High Jamaican Wind,

International Stinger,

Italian Stallion Italian Stinger,

Irish Brogue, Jamaican Wind,

Marlon Brando,

Peppermint Patty, Rusty Nail,

Scarlet O'Hara, Sicilian Kiss,
K6 Snow Shoe,

Stinger, Sunbeam, White Bull,

White Russian, White Spider,

White Wing, Black Magic,

Black Jamaican, Black Watch, S

iberian, Stinger,

Cossack / White Spider,

Irish Stinger,

International Stinger,

Greek Stinger,

White Way, Smoothy,

Galliano Stinger,

Spanish Fly, Angle Face

W SRR HRF ML REIRES 2 2 F 2604 412
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[R5 2 e ] Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liquor + Flavorful Liqueur Build Rock Glass or  Before Sleep
Stemmed Glass
Black Russian(e, A, m) \Vodka + Kahlua Build Rock Glass Before Sleep
Brave Bull(e, A) Tequila + Kahlua Build Rock Glass Before Sleep
Dirty Mother(e, A) Brandy + Kahlua Build Rock Glass Before Sleep
Dirty White Mother(e) Brandy + Kahlua Build Rock Glass Before Sleep
French Connection(e, m) Brandy + Amaretto Build Rock Glass Before Sleep
Godfather(e, A, m) Scotch + Amaretto Build Rock Glass Before Sleep
Godmother(e, A, m) Vodka + Amaretto Build Rock Glass Before Sleep
Green Dragon(e) Vodka + Green Créme de Menthe Build Rock Glass Before Sleep
Green Hornet(e®) Brandy + Green Creme de Menthe Build Rock Glass Before Sleep
High Jamaican Wind(e) Myer’s Rum + Kahlua Build Rock Glass Before Sleep
International Stinger(e) Metaxa + Galliano Build Rock Glass Before Sleep
Italian Stallion Italian Stinger(e) Brandy + Galliano Build Rock Glass Before Sleep
Irish Brogue(e) Irish Whisky + Irish Whisky Liqueur  Build Rock Glass Before Sleep
Jamaican Wind(e) Myer’s Rum + Kahlua Build Rock Glass Before Sleep
Marlon Brando(e) Scotch + Amaretto Build Rock Glass Before Sleep

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders
Association) °
FALRRERp A
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[R5 2 e ] Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liquor + Flavorful Liqueur Build Rock Glass or  Before Sleep
Stemmed Glass
Peppermint Patty(e) Peppermint Schnapps + Brown Creme  Build Rock Glass Before Sleep
de Cacao
Rusty Nail(e, A, m) Scotch + Drambuie Build Rock Glass Before Sleep
Scarlet O'Hara(e, A) Southern Comfort + Grenadine Build Rock Glass Before Sleep
Sicilian Kiss(e) Southern Comfort + Amaretto Build Rock Glass Before Sleep
Snow Shoe(e) 101 proof Wild Turkey Bourbon + Build Rock Glass Before Sleep
Peppermint Schnapps
Stinger(e®) Brandy + White Créeme de Menthe Build Rock Glass Before Sleep
Sunbeam(e) Galliano + Sweet Vermouth Build Rock Glass Before Sleep
White Bull(e) Tequila + Kahlua Build Rock Glass Before Sleep
White Russian(e, A) Vodka + Kahlua Build Rock Glass Before Sleep
White Spider(e) Vodka + White Creme de Menthe Build Rock Glass Before Sleep
White Wing(e) Gin + White Créme de Menthe Build Rock Glass Before Sleep
Black Magic(A) \Vodka + Kahlua + Lemon Juice Build Rock Glass Before Sleep
Black Jamaican(A) Rum + Kahlua Build Rock Glass Before Sleep
Black Watch(A) Scotch + Kahlua Build Rock Glass Before Sleep

:x:51 % g e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
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[R5 2 e ] Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liquor + Flavorful Liqueur Build Rock Glass or  Before Sleep
Stemmed Glass
Siberian( A) Vodka + Kahlua + Brandy Build Rock Glass Before Sleep
Stinger( A, m) Brandy + Creme de Menthe Build Rock Glass Before Sleep
Cossack / White Spider(A) Vodka + Creme de Menthe Build Rock Glass Before Sleep
Irish Stinger( A) Brandy + Green Creme de Menthe Build Rock Glass Before Sleep
International Stinger( A) Stinger Brandy + Creme de Menthe Build Rock Glass Before Sleep
Greek Stinger(A) Metaxa + Créme de Menthe Build Rock Glass Before Sleep
White Way(A) Gin + Créme de Menthe Build Rock Glass Before Sleep
Smoothy( A) Bourbon + Créme de Menthe Build Rock Glass Before Sleep
Galliano Stinger( A) Brandy + Galliano Build Rock Glass Before Sleep
Spanish Fly(A) Tequila + Amaretto Build Rock Glass Before Sleep
Angle Face(m) Gin + Apricot Brandy + Calvados Build Stemmed Glass  Before Sleep

3251 * p e= (The American Bartenders School Guide To Drinks) ; A= {The Bar & Beverage Book) ; m=IBA(International Bartenders
Association) °
FALKREILY AFT T K o
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% 4-13 F 2R HABFRIES R 0 REF ML 47407 ¢ Ingredients : Liqueurs of
Different Densities - Mixing Method : Float - Glass : Liqueur / Snifter Glass - Drinking

Occasion : After a Meal -

4 4-13 & B HABE 2 RS R A5 4

Angel's Kiss / Angel Tip,
B & B,

Good and Plenty,

Green Lizard,

Harbor Light,

Jellybean,

K7 King Alphonse,
Lion Tamer,
Pousse Cafe,

Red Tiger,
Traffic Light,
Turkey Shooter,
B-52

F3pA 413 L B HBERE AP REGFES R A s 04 414
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R HABNg Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liqueurs of Different Densities Float Liqueur/ After a Meal
Snifter Glass
Angel's Kiss / Angel Tip(e, A) Brown Créme de Cacao + Creme de Float Liqueur / After a Meal
Yvette + Brandy + Baileys Snifter Glass
B & B(e) Brandy + Benedictine Float Liqueur / After a Meal
Snifter Glass
Good and Plenty(e) Ouzo + Anisette Float Liqueur / After a Meal
Snifter Glass
Green Lizard(e) Bacardi 151 Proof Rum + Green Float Liqueur / After a Meal
Chartreuse Snifter Glass
Harbor Light(e) Metaxa + Galliano Float Liqueur / After a Meal
Snifter Glass
Jellybean(e) Anisette + Blackberry Brandy Float Liqueur / After a Meal
Snifter Glass
King Alphonse(e) Brown Creme de Cacao + Cream on Float Liqueur / After a Meal
Top Snifter Glass
Lion Tamer(e®) Southern Comfort + Lime Juice Float Liqueur / After a Meal

Snifter Glass

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders
Association) °
TR RRERZD AT E
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R HABNg Ingredients: Mixing Method:  Glass: Drinking Occasion:
Liqueurs of Different Densities Float Liqueur/ After a Meal
Snifter Glass
Pousse Cafe(e, A) Green Creme de Menthe + Galliano +  Float Liqueur / After a Meal
Blackberry Liqueur Snifter Glass
Red Tiger(e) Sole Gin + Tequila + Green Float Liqueur / After a Meal
Chartreuse Snifter Glass
Traffic Light(e) Green Creme de Menthe + Creme de  Float Liqueur / After a Meal
Banana + Sole Gin Snifter Glass
Turkey Shooter(e) 101 Proof Wild Turkey Bourbon + Float Liqueur / After a Meal
White Creme de Menthe Snifter Glass
B-52(m) Kalua + Bailey’s Irish Cream + Grand  Float Liqueur / After a Meal

Marnier

Snifter Glass

:x:51 % p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) °
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3 415 LB RN RIELSR > RIEHF M A 45407 ¢ Ingredients : Wine /
Champagne + Soft Drink - Mixing Method : Stir - Glass : Stemmed Glass - Drinking

Occasion : Reception -

F4-15 By 2 indp jp2ES B A7 4

Champagne Cocktail,
Dubonnet Cocktail,
Kir,

Mimosa,

Royal Kir,

White Wine Spritzer,
Wine Cooler,
Spritzer,

Porto flip,

Bellini,

Spritz Veneziano,
Vesper

K8

A 415 BRI RE ) AT R ROES fa A~ A A 416

I
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2 4-16 B g pES R 2 R B 8 4

B Ingredients: Mixing Method:  Glass: Drinking Occasion:
Wine / Champagne + Soft Drink Stir Stemmed Glass Reception
Champagne Cocktail(e, m) Champagne + Syrup + Soda Stir Stemmed Glass  Reception
Dubonnet Cocktail(e) Dubonnet + Gin / Vodka + Soda Stir Stemmed Glass  Reception
Kir(e, m) White Wine + Créme de Cassis + Soda Stir Stemmed Glass  Reception
Mimosa(e, m) Champagne + Orange Juice Stir Stemmed Glass  Reception
Royal Kir(e) Champagne + Créme de Cassis + Soda Stir Stemmed Glass  Reception
White Wine Spritzer(e) White Wine + Soda Stir Stemmed Glass  Reception
Wine Cooler(e) Burgundy Wine + 7 Up Stir Stemmed Glass  Reception
Spritzer (A) Wine + Soda Stir Stemmed Glass  Reception
Porto flip(m) Brandy + Red Port + Egg Yolk Stir Stemmed Glass  Reception
Bellini(m) Prosecco + Peach Juice Stir Stemmed Glass  Reception
Spritz Veneziano(m) Prosecco + Aperol + Soda Stir Stemmed Glass  Reception
Vesper (m) Gin + Vodka + Lillet Blonde + Lemon Stir Stemmed Glass  Reception

Juice

:x:51* p e= (The American Bartenders School Guide To Drinks) ; A= (The Bar & Beverage Book) ; m=IBA(International Bartenders

Association) -

FARRER D A
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PR [N
B3R mlf& ES

Bloody Mary(@H) Bloody Bul(@4A)

\ )Ca:tus Banger (@)

Bl 4-33 717 Bag (Gl) RI%2 iR > 373 AR

B 4-4 3 71 A4 (GL) en& BBl 7 DR RIET A G2 B EA o £ 2

Farlizz B EMY of - Lef | SRR ESRE S R FG B
R die s a Rh- ot = B EMY - IR F)E mth

WP e AE M inad e s FF (dok 417) 0
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Bloody Bull( @A)

Bloody Mary(@E) Bloody Maria(@ k]
L L
Bull Shot
vatipiro (M) . .(.A]
Danish Mary(@)
L J

Tequils Sunseti@)
Bleeding Clarm / Clamdiooer (&) L
*

Fersuatier(h)
hisky and Water(@) Saity Dog(@k) . )
& e Gin and Tonic(@)
. r'y VI Seoten and Sodaida) .
Ghn Girlet @A) R and Cocke(®), Carnpari and Soda)
Ol Fashionec @) - ® Slow Comfortable Screw(@)
A oi _ Moscow Mule(h Bl
Wit Juisp( @) reshyterian(@) Tequia Sunrise(@M) ®
Separator(@) @ [
Vodka Gimict(®) paa Comieiatle Screv LAt f Wall(@)
Y Mashed Cld Fashioned(@) il G ST .
Rootbesr Float
Scotch Mist(A) o a:" OO sicte @ Firvey willsanoe (@ B
Marie Taylon
Parter(®) Scolch on The Rockstk) ) Sl 0. sttt St (8) SSewsiive @ARD
® Brass Mnnkey(.)
SUmbr:m[.) Cape Codder(A) ®  Candy Bar Tootsie Rol(@) Greyhound(@h)
Slow Comfortable Screw Up Ageinst the Wall Mexican Styls(@)
SRS S s smerm)
x on the Beact
5 P St
Seabreezel
[ Warie's Siter of Fog Horm() Red Sre " (@)
Golden Screw(.
) Southern ScrewdiverT Comfortable Screw(A)
Highiaall(@) L] Wertucky Screwdriver i Yellow Jacket(k)
75 7@AP
. Cobra f Harimer § Sloe Screw(h)
fadras .
p Of= L'hﬁ(.A.) Left-handed Screwdriver(A)
Slow Screw (@) [ Bocoe Ball( )
L
Freddy Fudpucker Cactus Cooler / Cactus Banger (@) s R
Susie T;vlur(‘) ®

B 4-4 3 7 ¢ A (GLl) RIFeig 552

% 4-7 ¥t & B 4-4 1~ »Salty Dog & 25 /6 % B P B cEERR > T o gt B

R %3 - Bloody Bull ~ Whisky and Water $f Pé Salty Dog s~ % 2 & %5 - i 4

‘gh'(

AUy g o A ES 2 L yRAn ke - £ B 4% Bloody Bull gt s £ %

EEagr FIHRFAGHPESHEAEEAERT 1 i RS mgicitaay

B T EBGE AR BT EV URTE R 3N H @ pE 4% St 27 ¥ 0 @ Whisky

¢ Water I Z_ 2B R+ 397 > B HRIAGHESEY BF T % LR E

koo FIY 0 BRI AR RN AR Y 304~ 50 AR DR R g AR o (2 e 7 it
B R B AR L T R A Ok R A R L SRR ek Tl ARk

AL S BIRR E R  E T RTG

SEVESEN S L TR RS Ry

IR -1 Ingredients Mixing Glass Drinking
oS Method

Salty Dog Vodka + Grapefruit Juice Build Tall Glass  All Day

Bloody Bull Vodka + Tomato Juice + Beef Build Tall Glass  Breakfast
Bouillon

Whisky and Water  Whisky + Water Build Rock Glass  All Day

TR KRERZD AT E
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KB 4D 5l v R4 (Gh) RS A FFE FE Bicm o B0\ » v M KdkiE
BT (B AL B T e E AR R R FIIRK R R R RIS R o) B Lt B R
TR R EMT 5 30 ATMEART F AR c FIERTOEEY 5 40 &7

MY R %o dptdi ApR AR e s A BRI B alEr S 4

Americano ()

Negroni (Hll)

Perfect Rob Roy /Perfect Scat

B 45528 v Raf (G5) RI%Z iR 5 iTAM G R

¥ o R 46 G0 3 R (CE) B g Al ROEA M X A A A B HAY

TP PR ETT A FRE ARG EEa

Americeno () . ol
L 4

Casino (M)
Perfect Rob Roy /Perfect Scotch Manhattan(@)®
L4 Brandy Manhattan(@)

Monkey Gland () L4
Quebec Me:hattan(‘

L~ - Marting.‘)
Spanish Manhattan(A) ®

Lelln Marinattan /Lite Princess(A) Sazerac (M)
Wodka Martini(@) Southern Comfort Manhsttan(@)
[ Dirty Martini (B} A4
Paddy(A) ® Dry Brandy Manhattan(@)
> ®
Ma"ha"%(.‘ - French Martini () Dry to Extra Dry Vodka Martini(@)

e
B orii Lemon Dmp. artini (H)
®
Rob Roy /Scotch Manhattan(@ ) Rose (M)
® Dry Manhattan(@.h) L 4

Dry to Extra Dry Martini(@)
Sweet Manhattan(h) L 4 Raspberry Manhattan(h)
ttalian Manhattan( )

® Golden Drop Dustys gmokey/(:hlcago(.)
Perfect Manhattan(@.A

Hek Derby (M)

Dry Rob Roy Dry S:Olch Manhattan(@)

W 4-6 55 v B4 (G5) RIFehig % i
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B < R ROET chd A A [ AR F— B o) k4E (dok 4-18) 0 REEE -

Fzk+48 ¢ 0 Martini » A3HR S H07 b B 8 5% 4 70% < L5 E A ek

Flet g G el S o MBS g R FREIFEOT R o XA . MR —L b
CRERE Y R CRE R RS LRSI RSy Y SR AT

* Rock Glass » 4 : Americano -

Z 4-18 5 - R ROE S B aigk 5 iTHLM R fE4T

P

FL +R%  Ingredients Mixing  Glass Drinking
FEE | Method Occasion
Martini Gin + Dry Vermouth + Stir Stemmed Glass  Before a
Olive Garnish + No Ice Meal
Americano Campari + Red Vermouth + Stir Rock Glass Before a
Cherry Garnish + On the Rocks Meal

TR KRR AL E -

Bl 4-7TsiFms 25 (G6) 2%~ A M P2 r 8 B e il 'S4\ > ¥ i iE en
R @A B M e fe R PSR RS A dreh— BEEE FROES B R S i
7+ M R B R

International Stinger(@)

Scarlet O'Hara(@.
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BF KB ABRIFRF T M (G6) h&E BE > 7 I RIEA T A A XS Bl HA

N

TE AP REET - WRAFERBET LEMD-

Internationsl Stinger(@)

Scarlet OHara(@A) Green Homet(@)
Black Watch(A) Jﬂmamn‘ inc(@®)
Stinger(@®)
Irish Stinger(A.
Mav\o?ﬂrando(o) Irish Stinger(&)
! Smoothy(A)
Cossack or White Spider(A) Snow S&oe[')
whte wing(®) Black Magic(A)
o Green Dragon(@)
Angle Face(Hl) s
L 4
Irish Brogue(@)
Dirty White Mother(@) Y/Hite Soider(@) Spams:ﬂy& 3
St L)
International Stinger(A) S-cmanﬁss(OJ \nger.(‘ ]
Sunbeam(@®)
* White Bul(®)
Dirty Mother(@A)
L Rusty Nail( @A M)
L4
Brave Bul(@A)
White Russian(@.)
Godmother(@A M) High Jamgican Wind(@®)
Sherian(A) Goditiher(@A M)
Pemani ng(.) White Way(A) Galliano S:nger(‘)

Greek Stinger(A)
®

Black Jamaican(&)
®

talian Stallion alian Stinger(@)
L 4

B 48 et s &7 (G6) Rkt %157

BprFRFE TR RET oA B AL FHIE- B REH (ok 49) i~ e
€?w%’@—F&ﬁ%%ﬁlwﬂ’%{¢“¢ﬂ*?mm%*’**ﬁ

RHERIE T

o & rrl‘j.;‘_

B 2 B BRIERET HROE S S BniL R IEE € 4 2 kA

v : Black Russian » % 4v » /k3.59% 5 Angle Face » & Hn ko

% 4-19 FriEH T A ROE S R i 5 iTABE (R R

B RH T W
7% R

Ingredients

Mixing
Method

Drinking
Occasion

Black Russian

Vodka + Kahlua +
On the Rocks

Build

Rock Glass

Before Sleep

Angle Face

Gin + Apricot
Brandy + Calvados +
No Ice

Build

Stemmed Glass

Before Sleep

THRKRERLD 277 K

A
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AR RE

BATH ROEA 0 A & B G ok e ZLiF (liquor) 4o b oAk (R
ok SR RB) 4G M FH - T RRE R T LT A A B E R AR A
Foprd LERAPER b Rl F SRR IR T PR AR S
FilorF o ERZNFE ERAE] N 4r P o gt 2 SV S VR R Fl A § fioehdi (4 Ac

Fit £ A FE B G @RS AR 0 T A F g A R g

& ’,T&? gE S R L oﬁ_-*Ff 1T T AR A T TR % R /J\iﬁuji‘ﬁa\l R SR
FERORG F AR R LG § s Bk e g A

b R o D LT R AR AR AR BB § g e o AL F SRAF AR PR R R
L F 53 EROFPA > 0 hE 3 ZlFeR 2] e jea & g AT AR TR ¥E® ZH
fx ehg 4k 4r Chigh ball glass) =+ tk47 (collins glass) » £ # 4v > 75 3 R4 g
Eipp ¥ OE Y ARCRE DT AR R K A L G A f e o T E R pERRT
VAR H AR MRERILE F e SR 0§ R G = B4k dol e REIE ) 6

v R FE ] R 745 (rockglass) sER R 0 b - R & (T P BI2]4T o
.ﬁ.
S ~NBRWBR

HR b SERHEF) LR AR TBFESORRBEFH MR 0 gt
- At g PF) (liqueur) ¢ S3F R 3RS ZLF) e P AT A RS £ =R f B0
PP RF PR AR L R A AR LB RLR i)t 8 4 2 (blend)
A E R (shake) RF®R A FRL 1 ehv g d iR o
ﬁiﬁ;g”ﬁ R BFIEPR E R A Blde D EE S MR S B R R Ft o TR
Wiz AR LA RG] o d e E - B A-P BRAR NI L P RO A F aiE
B EH FHA A2 G wrenir+ (stemmed glass) kB 5 0 AT RS B R L E T

PG ¥ - 2 G P E T R AR B RS B £ R S ok AR o
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=

Amenczﬁo [ )] Negrc\.ni )

Casinc )
Perfect Rob Roy M srfect Scotch Manhattan(@Y |
L 4 Brandy Manhattan(@)
Monkey Gland (4 4 >
L uebec Manhattan(d,

uxedo (Il
Spanish Manhattan() L 2

3 ; Sazerac (HD
in Manhattan I‘Lm S -
Wodka Martini(@)
L 4
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Srtini (I *
Paddy (k)
[

Dry Brandy Manhattan(@)
®
h:
an aﬂa;(.A-) French Mar
Dry hMartini (El)
>

Rob Roy IScotch.Menhaﬁan(.A)

Dry to Extra Dry Yodka Martini(@)
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L 4
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Dry Manhattan(@.&) L 4
|2 Dry Martinic@) ~ ®

L 2 Raspberry Manhattan( )

sp Dustys Smokey/Chicago(€@)
Perfect Manhattan(@ . 3“9 -
®

Derby (HD)

Dry R SELL L battan(@)
"y R 52
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Bl 52 & p 35 0 Tk L a0 36 I K S S R A
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International Stinger(@)
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7 Marlor Brando(@)
* Smoothy(A)
Pde s A » Shoe(@)
it
Cossack or White Spider(A) = ‘J
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* Green Dragoni
Angle F:ce(.) s
| } { Irish Brogue(@)
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International|

erc) Sicilan Kiss(®)
beam(@)
®

Spanish Fly(A)
Silnger.(A m e

White Buil(@"
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®
ave Bul(@A)
White Russian(@)
Godrmother(@ AR High JamSican Wind(@)
Siberian(A) Goufliner @A
Peppernint Paifl(®) ke ) Geliono Stinger(4)
Greek Stoger(A) Black Jamsican(A)
Black Russen(@A M)
French Conn.ecllon(.-)

talian Stallion talian Stinger(@)
L 4

Am2 ey - TR ERNZAFLP O SR AFTHRNEFAL NS ER
T NEM Ry Ee
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"t 35 MR ﬁf‘?‘i’?—

B ERIIBETE
EEEIRETE

36 & BT AT

BER RN EREE
BE T RE LIREE
B & A IREE

“HE) 37 4 R AT

B i Brandy

1E1E 7V Widow's Kiss

2fAlZ= The Sidecar

3EE it EE Brandy Cockiail

4ZE;E Eggnog

552745 Stinger

61 FFT The International

TEFET1EEE Charleston

8513 &7 The Rolls Royce

9L T A Steeplejack
10X F 2 AEEAE 0ld Oxford University Punch
11EFETZE#E Apple Ginger Punch
12B&B

13& 43, Bull's Milk

14B&B1T#1ET B&B Collins
15#([F 2 EE Blacksmith Cocktail

R 38(1) AP AR
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ZiE Gin

16’04 B9#7%E Maiden’s Prayer
17Z2&+ Gin Fizz
1837 N =)< Singapore Sling
193£ 075 K & French75
2077 BB52Ef Bronx

21=5 EF Montgomery
22:1 1< £# Cardinal

23 ZFTHET Tom Collins
24ZEET The Blue Arrow
25Z3EZ Gin and Tonic
269245 5E Gimlet

2TIEZE A The Wedding Belle
282V Chihuahua Bite
290 E T [E Medium Martini
30;2E T fE Dry Martini
31EHET 2 Sweet Martini

KR 38(2) A BFAT

BSIE Rum

3282 Fluffy Duck

33E 75 Daiquiri

3437 F Brass Monkey

357EEE 51 Daiquiri Blossom

36EEE %1% Banana Daiquiri

377k BEE =3 Frozen Pineapple Daiguiri
38EE 71 Bee's Kiss
39=F|E4R 2 155845 Henry Morgan’s Grog
405 1CR Apricot pie

41 EBEEESF Tom and Jerry

4272 The Zombie

4352 ZMUE Zombie Punch

44BEHE Cuba Libre

45F 2 2 The Devil's Tail
46ENS 1 EETHE Hot Buttered Rum

4TS+ El Burro

48R % 7 & Between The Sheets

' ] 38(3) A BT

tR450 Vodka

492550 T FE Vodkatini
50QE T fE The Q Martini
51[MFE¥EZE Bloody Mary

52E & Blue Lagoon
532 & F[E: Black Cossack
5472415 Bull Shot

5504 # 1E = Harvey Wallbanger
S56EETRIEET Moscow Mule
57E R U8 The Volga Boatman
5881822 57 White Russian
595 & Z#E Banana Punch
BORAEM9EL4 52 Vodka Gimlet
61/ FLZ Salvatore
6285 =% Scotch Frog
63282382 The Black Marble
6412 RFEN Cherry Vodka
655 2B ZEE 4% The Kremlin Colonel
B6&FE 1% The Soviet

67813 Salty Dog

68{#ZE ETMLE Russian Coffee

“1R38(4) A7) b

BT = Wiskey
691EEF [ Lady Hunt

TOEEBEEFE Scotch Old-Fashioned

71=;tlT Three Rivers
727k 887 Mint Julep

T3EZEFBEFEEEE The Waldorf Cocktail

742218281 Rob Roy

75812 = New Orleans

76EFEEE 1578 Spirit of Scotland
TTiEZ A= Sazerac
78EFHEEEE Scotch Mist
79/NIR¥E Leprechaun

80= =18 Everything But
81%2T The Boilermaker
82%212444] Comfortable Screw
83B£EZEEE Clubman Cocktail
8475 - {6{E2 Dom Pedro
85 W MIGE Irish Coffee

868 &5 White Heather

STE EIE Rattlesnake

4 1 38(5) A iF) bR
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HF1EEEEE Champagne and Wine
88FHHEEE Mulled Claret

89B EEIUMER Wine Collins

90 B FEZME Waltzing Matilda
91EF]EE Shemny Eggnog

92 E1ELEH Champagne Classic
93EE[E Bellini
WERETEEZEEE Kir Royale
952244 Black Vvelvet

962274 JE Rossini

9794 73 Death The Afternoon
98 &1EE£:8 Champagne Blues
Q9B ET £ T Prince of Wales
100855%=E T Buck's Fizz

101E A &1& Southern Champagne
102EF &2 Sherry Shandy

1032 H/CEEE Sangria

] 38(6) A iF) §F AR

FREVLEE Future Classics

1045 EAEESE E Frangelico Luau
10587 £[ #258 The Pink Squirrel
1062 B HliE % Golden Cadillac
107EEEE H Y Tequila Sunrise
108515 &4 Margarita
109:F B 512 The Grasshopper
1102 8B E 4] Golden Dream
1112 @ EEE Mexican Ruin
112& T & % Montezuma
T13=EIFE TNT

114321537 Danish Mary
11574 EF 4+ The Frozen Matador

JEBE#E1EEURl Non-Alcoholic Drinks
126/\8HiZ25 Pussyfoot

127 #M3ER 80 Jungle Cooler
128E X BEVirgin Mary

129%1#8E +Orange Fizz

13024 Black Cow

1318 R[EF R S Gentle sea Breeze
1325 % M IE Blue Spark

133 Z 30 1B Honeysweet Coffee
134EF1EE Shirley Temple
1355 {EL 2 2B Catherine Blossom Cocktail
13675 #2243 Safe Sex On The Beach
137% B2 2B Honeymoon Cocktail

'+ B 40 /f‘]ﬁ' P Eﬁféﬁ

#4528 Shooters

116311 ;H Pousse Cafe
17MFIZZZEZEEE Galliano Hot Shot
1181 AZ7E Cactus Flower

11917 Love Bite

120BI5E Slippery Nipple

121 ZE Autumn Leaf

122Z A SE1E The Sombrero
123E 1+ /EES%EHRE The Bastille Bomb
124;% 3512 A Shot of French Fire
125F fF 73 The Angel's Tit

AL SR
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Lesson 1. Mixologist’s Secret Recipe for beginner

066 Making Various Syrups SUMESTEHESE

068 Home made Vitamin drinks BESEEEEUR

072 Enjoy fresh fruit drinks == HTEFpIKFER

082 Home Made Yogurt ESMEREIL

084 Make good use of Fruit can BWEEREEKE
086 All about Infusion drinks EEEIRIFI " ==

089 OId & New drinks R EHREUKIZERLEREE
090 YOGI TEA EiIlE

094 Making Infusion syrup drinks SE{ESEREBEUR
096 Making Nutritious drinks S2fEEEE#l

IR 42(1) $3 R A

Lesson 2. Mixologist’s Secret Recipe for intermediate class

100 Mix a Cocktail with Champagne or Wine EEEEEENESAES
104 Making Coffee Liqueur S{EMEIEEE

108 All about Vermouth = EaI ==

110 When Martini meets Fresh Fruits S5 BB CHEKFE
112 Sweet Chocolate drinks SEIHEIH=H8H

118 Know-how of Cocktail Garnish ZEEBEEEMRIIE

122 Torching Fruits [EEKSFE

126 The perfection of Chip Decoration =E#1KFE] A6
128 Old Drink Place & Trendy Drink Place EZEEER

130 The Renewal of Makgeolli EEZEEHRAE  HBEREE
132 Trend of Drinks 57T BB - E2BTE%

G 42(2) SR R G

Lesson 3. Mixologist’s Secret Recipe for advanced class

136 Cuba, the home of Mojito ZEEFTMojitofd5IEE » 55
138 TO MIXOLOGY E=FEMojitolyEE 257 Bl

144 Caipirinha, Brazil Cocktail /NIEE  EREEE
146 Daiquiri & Hemingway ZES=ixdESERE

148 Tequila & Margarita BETEEEEES

150 Enjoy HOT Drinks = SE1ER

156 CLASSIC DRINK RSB sta7s5 e

158 Enjoy Drinks Together —iEEEZENH

160 Shooter or Shot Cocktail HEE O . $8ERZES

162 CONCEPT SHOT  B&E/[.FR&RESLATER

164 Molecular Mixology 47 FFE

166 Equipments of Molecular Mixology S{ES FEVRIES T E
170 Meet Drinks on the future 3BRFERETE

174 Caviar Drinks FAS 7TESEennl

180 Make Foam drinks S{FHERRTER

182 Korean Soju Cocktail EEAOLRE » FIEEMZEER
186 Drink Water, Taste Water [E7K » fA7K

IR 423) $E3 R A

Lesson 4. 1| AM A MIXOLOGIST

190 INTERVIEW: Meet the Mixologist B8R IHEEMN

194 Mixologists in Korea BIBEa9HEEEEE

196 To be a Mixologist 74 7 5238 EM

198 Mixologist's Menu Guide —IE:BERAES

200 Basic of Classic Cocktail (ZEHERFEMESLT . ETE
204 Welcome to Martini world ZXREZZ/ET EHHR

210 Sexy Cocktail, Cosmopolitan EEEIZEREE « fUZEZEFH
214 A Varisty of flavor in Margarita EB{EETRIIEFES
220 BLACK & WHITE Russian 2 & B{&ZET

222 GREY GOOSE Vodka Tonic REHRZSINERE

232 Must Visit Host Places BEFEIFIFEEE

Coffee Bar K/ Woo Bar / LOUND / MIX LOUNGE / PLATOON KUNSTHALLE

W 42(4) $E R GFE
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GLIET Sal 2

EBEEE 138&
REZINEE 10858
BEEEE 1028
BEHEE 1308
BLZEE 1058
ESEEE38E

AR EEEEEE 4618
FOEEE 5358
I2EEE 3058

‘it IRl 45 A7) AR

EBEBEE 508

TYPE OF DRINK

OWM tire
BAEB
L Mv o

AT AR F) AR

TYPE OF DRINK

‘R 48 & B AT
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EEEEGIEREERE
SR BN EE0
INSBREENE

&F

BRSEE

FICE

tRE10

Sk

ESE

Btz

BEE

i

SR 52 ) BFAT

i ] 53

FEEEEE

Chapter 4 BIR{E2£EBE
ERNBEERE:

- ETEREISTE ( Martini & Manhattan )
- PMIEZEEE ( Cream Drinks )

- EEEEEE ( Fruit Juice Basic Drinks )
- SR EE ( Extra Drink )

BENREEEAE

- JEERKEERESE ( Liquor With Soft Drinks )
CBEEMERESE ( Liquer & Juice Drinks )
B~ BITEIRAKEEHRSTE (Fruit Juice Based )
- IMBEEEZEE ( Liquor With Coffee )

"B 54 &4 w4 f‘tfﬁi‘ﬁ

LIZEREE  27-58
EERIEMAE. . 28
ETEmAER...32
Elje (ZEEFEOB ) .
HEETE...35
HEEE T E...35
EEETRE...36
EH5=10FE. 36
EEEEET E.. .37
H=ETE...37
EWEETRE. 37
EEE T E._38
AEHETE .. 38
TRETE...38
EEE T e 30
EFEETE.. .39
EEET E...40
HAFLETIE 40
FLETRE...40
JF K 41

=3 41
SEE. 42
EEFIFE.. 42
23 43

PO ERAO. .43
sFEMIUETAN. . 43
ZREMETE.. .44
MEEFET E.. 44
FE 45

BT EiEREE. 45
=NGE..45

EErSET.. 46
=E [2#] 48
=E [HEE] . 48
=E [%BR] 48
EEE .49
EERE.. .49
EmIMEE . 50
NEFE. .50
=%...51

&5, .51
=EFIEEE.. 51
2% - 52

EEZE 52

HE 53

= .53

EH. 53
SEEE 54
TEERZE. .54
HEE.. 54
EFIZ=...55
=& ZE 55
D.OMEEREE. 56
IWIL . 56FEE. .56

EgEAMLHT
BENE 57

N B5(1) B 6
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LREMAREE. 59-82
REMREREE. 60

EHEESHAIER. 64
RS (FX¥] .66
ERESEt (EK] .66
BRES [XF] .66

BE4a.. 67
#5867
MBEEE]. .68
MmpEeNE. .68
B 69
EFHEE 60
EEHES. 69
22 70
B245EEF 70
ERERAE..70
e 71
DT 71
SEZERE. T

EHRBFHAER..
SERET [BF] .

EHRET (HR]
EHRET [RK]
HER. 75
BeHzEE 75
E=...76
EAER. 76

BEEZE 77
EnES— 77
BE 7
FENE 78
=Bk 78
EieE. 78
BE. 79
=479
BEE 80
HHE. .80
B 81
EEME. 81
S 81
DEHL 82
THEE 82
EERE. 82

4 55(2) 7Y

LESESEE.. 83~102
BITENERAE 84 Fan. 06

E=FAET.. 88
=7 [22] 90

=7 [RE] .90
E=F ] 90
BERHE. 91

BRTEEZ 9N
INERE..92
EEEE 92
INVAE 92
BEESA 93
SEAE.93
E+iE..94
EHFE. . o4
XYZ. 95
BEIR.. 95
EME 95
BXmZEEE 96

=&V 9
SEEL 97
BERERE..97
BEZE..97
GELASE 98
nngEs. 98
EiEEET. 98
E8EZ...99
E85E. 99
LEZE 99
7EH...100
FEE V). 100
fa]EEDS ... 100
EF#MEE 101
MEE 101
=i+, .102
=E. 102

' 55(3) & F] A

IEESBEREE. 103-114
ESBEMNERME. 104
BEERNARER.. 108
BiEERs [EE] 110
BEERS K] .10
BEfsERs [RK] 110
BEBEES 111
ECEEES . 111
BEEEERS. 112
HEESE. 112
HEESE. 113

M4t 113
BEESE.. 113

BHE 114

TT.T..114

ZE 114

i ] 55(4) i) i 2%

LB +2REE. . 115~134
EBTSHERMZ. . 116 Em=. 128

E5ErHER.. 120
E518 [12%] 122
0518 [EE] 122
20518 [RE] 122
#1123

Ef]F 123
EEEHTR. 124
ElLTEH .. 124
BB LTS 125
BA 125

HEE 126

EEE. 126
HEREETE 127
2BE 127

SMEF. 127
FHIEEE. 128

NMFERER LS. 128
gZazEik 129
BALLITET 129
HBCHEEE 130
&z 130
BEREBENIE. 130
BB 131
EREE 131
EfziEE. 132
FEETE 132
B 132
El=SVE...133
ErEsREn 133
EFBEMEE._133
M0 B2 ... 134
MEAZFK.. 134

“4F 55(5) & 7] §F4F
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L@ REE. . 135~152

AEMANERTE. . 136 BEEBRE. 147

flEmAaER .
fl=s (2]
fl= [EE] ..
fls RER]
B%E. 143
HRE 143
ZE. 144
EITss. 144
FE 144
BEEM@E 145
BEARE. 145

BERREE 14

. 146

TEBRAEEE—1F. 146

EFR. 147

140
142
142
142

5

BERE. 147

FETHLT. 148
HMIEK=2EE 148
BEHETE. 148

BEH0EL. 149
=40 149

iR 217,150
EAIFEA0..150
FmiEE...150
EEERE 151
FEZW).. 151
EANEEE 151
EHES.. 152

EH 15230%. 152

“HIR 55(6) A7) I 47

LEEEREE. . 153~168

BEEMERAE 154 EUZEE 166

EfMAER.
Ef\ [E£]
@ [E%]
Ef [REE] ..
EXER 161

HRERE. 16

=ZE. 162
EHEE.. 162
EEEHE.. 162

FEF#ET. 16

=&, 163

NEERTE
S2E.. 165
TI+...165

158
160
160
160

1

3

164

fIT9E 166
ImEEE. 167
fZ Er.. 167
BEE. 167
BB 163
EZ® 168
&IF 168

N1 55(7) AIF) I 57

DIEHEREE. . 169~184
HEBERERMI. 170
SEMRENAEL. 174
HENRE [EX] 176
FEitiz BK] 176
SFEEEE [RK] 176
FEZW.. 77
Ef@fse. 177

BtRE 178
SEFEFT . 178
SEFE. 178
TRETIRET K 179
LB 179

=xk 179
EE&EIAHE. 180
MZ=EE.. 180
EVEL_180EEEE. 181
EE - 253181
EHE. 182
BkEEEE 182

BEp i 182
EEEMH. 183
BEE...183

KEE.. 18441

EH1E 184
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LIEE - BERE - EHEEB.185~106

I2F - HAE - EsAERME. 186
SaiE 190

Z1ER. 190
12;EET... 191

BR 191

AEF 191
SEFEE 192

&g 192
IEEER 192
EEEE 193

A5 193

BE= 193

HXTE. 194
ET...194

EET fE...195
EE/ET.. 195

R Ol M EEER.. 195
FITH...196

E=Z 196

FHEEL 196
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+PART 422 E
72E%Horse's Neck
73EE P iEBIue Lagoon
T74%=FEZombie

T4;% 7K JEiBDeep Bomb
7521 E8E0Id fashioned
753152 God Father
76155 E S Margarita

77 TH5Stinger

78 E B MEEIrish Coffee
78F E R E S EKiwi Daiquiri
79& EEggnog
792 0 EF}E3E Chicago Bomb
80ZL#£ APink Lady

817 fE 2VIAngel's Kiss
82 7-7 Double 7
82Z&1-Gin Fizz
83{8lE=Side Car
838 £] FRusty Nail
849h 35 A 1E Ambassador
85 B%1B B&B

R 56 S5 IT 8 B

+PART 1 PUBXE A RRE

212 fFHB52

22 B 2 E S Frozen Pineapple Daiquiri
23EE BB E S Frozen Strawberry Margarita
24E H & 1EPina Colada

25E Z FIBEMidori Sour
268 T /EDry Martini
2785 FE LA Brandy Alexander
28ZZ/EGin Tonic
28Y244FE T Screwdriver
207RIE R MMVodka Lime

298 =H1H Y Tequila Sunrise

3110 EHCosmopolitan

32%F % S1< Singapore Sling
33E#Mai Tai

34ZF&Chi Chi

348 8= A Scorpion

357 B BAmaretto Sour

3515205 ESex on the Beach
36=[5TEManhattan

3778 A Kamikaze

5 57(1) 4 Fdpa

*PART 3 SEBUBEE
555 2 [EBellini

5642 & PEIR Grasshopper
57E B E B :Blue Hawaii
58& 5Kk ZLong Island Ice Tea
59[M € #EFIBloody Mary
60972 After midnight
61IEiEE 57 Around the world
62BkEBRIE Leap Year
62EFFC5 Olympic

63573 fIE East India

63( 2 £ 7 EBetween the sheets
650532 Brain Hemorrhage
665 EF /D FLKiwi Sour

66;E ZShooting Star
67ZEGimlet
67=E8fEAmericano
684LEN EE = @ Tequila shot
6822102 fiRob Roy
694 £ INew Year

692 & EfBlack Humor

“EETQ) 4§

*PART 5 R4EEEBERE
88E B £ AWhite Lady

89X 1L1EHonolulu
90&E S IBanana Milk
90E 2L EPineapple Cream
91975 128 Midnight

912 B2 4]Golden Dream
928 4]F +# The Seventh
935 _ ) EAmaretto and Cream
94 EMiracle

94Z1F £ Hot Cinnamon
958 158 2 EScotch Star
957 2 & California Punch
967K Bk ZE Sweat Peach
977EZFlower Season
981£El % Bl Sexy Girl
99E#% A Parisian Blonde
100=Z[=Beauty Salon
1007k ZE tkES ;EPeach Sour
1015l % The Ladies
1012 HZESunflower

IR 58(1) Hu B
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+PART 6 ELiEEAE
104F K ¥ Ice Grasshopper
1058R & B ¥ Silver Moonlight
10625 £ 25 —Blue Monday
10744505 T EVodka Martini
108/Z4FBrave Bull
1085+ % Jazz

10941FCow Boy
109=#Orgasm

110 Coconut Sell

11158 A5 5kFrozen Berkeley
11253 E 8 Honey
112%FEHLove in Winter

113 Z E Sweat Heart
11315481 EHarvey Wallbanger
1148 % Cockroach

1155 il BEPerfect
116207 7K EPassion Fruit

116 FF%Tea Time
TM7EREPlanter's Punch
MTEETRIE FMoscow Mule

IR 58(2) Hu B

*PART 2B EHAE

408E aSalty Dog

4138 E Hunter
42EBE&ECuba Libre

429 EMBEBailey's coffee
43Z T ETI EBailey's Milk
43 FEESTKailua Milk
44+ =& T Whisky Soda
44 S X EMKir Royal

457K FEFruit Cocktail
45#L4% E SMalibu Orange
461&7E0range Blossom
474 [BSunset
48£#8Vodka Cranberry
48;21F 9] # Tom Collins
495 E #E 1 Brandy Ginger
49Z Z=EMimosa

502 & f#ZHBlack Russian
50+ 22+ Whisky Ginger
51845 101'Z EVodka Tonic
51E A a]2Bourbon Coke

IR 59 ¥EA R A

B3 BEEAHE

SE12 L EREENREE
SEBLUREMEREENRET
SE14 LIBRBEREENEREE
EE&15 LETZEREENERE
SE16 LBEENNEREENREE

SE17 LIEBiE RN EREENREE

=218 Hith

IR 60 A7) A

FoE
A
EBz&E

BB RE
EB7BEE
EB7HEALE
BREENEEZEE
EEZELR
HEE s oEi
EBZNOE
EBECEEEKERT
EBZIEE
EBZEE

R 61 R F) AT
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EZENE EHLZE 163
EMen LDIETESHREEAOBEE 178
FEAE ZE B 189
FE=f LISEREENBEE 194
E+E BEE 205
EMNEr LIEBEERENABEE 213

FE+—Z M 221
FEAE LIASNRESENEREE 226

E+ = ETEE 235
EhE LETEREEMBER 241

F+=8 ZFiBE 251
ENE LIEHBERENEEE 270
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Fhe LISERESENBEE 330
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ES&ROL+HER Kahlua&mik

Syoyojurin \BEERRKIER Cassis
heart \#KE < Americano =
*® G China blue \HRR
orange & R Ranbow \ER
.E@MAMA Love call & HCERHKEK T
1R Yugao\ ARSI Ot
.ﬂ Kokorono yasurag &I Je t'aime
,,K.A First _m% 8 HWRRIIK<
\carbbeano 55 808X Evening dress 8
\EHEDIE Endess ove 8B IREHEIY
| <N Bohemian dream\ 5-KH Red
$33m1.mnjmu__3 S -1V Don Giovanni
Boby face 3 E<HREE Koiniochite \E
. |2 Pathos\ B3 _uocmm L 2RWE K

Golden C Na_—mn e

R 78(3) AP bR

AW 78(2) & )

| SR Black russion \ SRR White russion \BRERIM Screw driver
8§ EEER Boody Mary\ SH5# Bloody Caesar\HE Red bid & ¥
RN Moscow mules\ (4 Bull shot \ G- Hot bull shot 8 1ERR
: Utopla\ 4138 Gold finger & #Wi2 Gulf stream & KENSE
Tengokunomado\ @ Chi-chi 8 #UES Sex on the beach\FEE
Kamkaze 3 BE Sea breere \BIHRMMW Sedge hammer 15 MR
>§m_&/g First love £ || 180H Balalaka\ i3 Blue lagoon
5 DI Marine blue roman \ e Cosmopolitan &

4R T8(1) i) A
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BN X E R Frozen StyleX
BEHK R REBR T Frozen t5
K@ T #Frozen daiquin™ :
BT #EFrozen banana daiouiri
WNER Fizz styleS -
HOEERY Gin fizz \ BRI KM A

Melon fizz\ BEK Kk Greentea
fizz

b

E

"Bl 80

EBEEER Sorizer S KoAEER IR
HEERE:  Madonna\\&= Bambo ,.
Verus tio S HriX Amigo !

M Basho \ #438 Hureal = &__ﬁ |
=< Churaprinha \#K+ Churasan =
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BE:EHIRE

Base : Whisky

=A% EManhattan (u) 8

=l EManhattan (n) 9
ZE[5TEManhattan (t) 9

#HzINew York 12

Zith-=ZMonte Carlo 12
=EE A Oriental 13

HE#mZE ETennessee Cocktail 16
B0 W@ ISanta Barbara 17
ZREO0Id Pal 17

EE E Hurricane 20

—Z = Shamrock 20

#= LIChapel Hill 21

"h#sgn 2 EEChartreuse Cocktail 21
FSZ=ERIChurchill 24
JLERIE = Silent Third 24

#[IE 2= Bonnie Scot 25

#%#] FRusty Nail 28

# God-Father 28
HzEZ=FBannockburn 29

I 86(1) A GFAT

28 - BEtt

Base : Brandy

E{EFSidecar (t) 32

E{&ESidecar (n) 33

E{=FSidecar (u) 33

% 7B Between the Sheets 36

H78 ith 22 BB ([F 812 EE)Original Cocktail 36
$iT#&Stinger 37

#ZEClassic 37

Z NS Chicago 40

E 1§ 738 Champs Elysees 41

Z EBombay 41

FTEHIH5Royal Smile 44

% EHoneymoon 44
HS# & EBrandy Egg-Nog 45
E2raIiTEJack Rose 48

iE R RE X Savoy Tango 49
BHEEEAfter All 52

JT=Tinton 52
FRZHZEECalvados Cocktail 53

“1IF1 86(2) ATF) 7T

EE:- S8

Base : Gin

ET EMartini (n) 56

ET EMartini (t) 57

ET EMartini (u) 57

{EZET ESmoky Martini 60
#EE=E T FENew Bond Martini 61
LR EBMHIET NGreen Alaska 64
EF =S mE =% E EFemet-Branca Cocktail 65
£2ECaruso 65

$EE FESilver Bullet 68

P5

B s = FFine & Dandy 68
ZAALET Missipi Mule 69

B &= AWnhite Lady 69
HEESEEEEEBIFK 72
iEBEMBartender 73
ESEEMmJack Dempsey 73
SSEZEPerfect Gimlet 76
D.O.M ZEED.O.M. Cocktail 76
ZEGimlet 77

TEFE LI Alexander 80

AT 7T5EH B The French 75 81
7 N3% =)< Singapore Sling 81
ZE2EGin & Tonic 84
ZEE1GinFizz 85

ZEDerby 85

“H 86(3) i) I

EE: xi5m

Base : Vodka
SEFRIEEFMoscow Mule (t) 88
SETRIEEFMoscow Mule (n) 89
SETRIEEFMoscow Mule (u) 89
SiEs=Cossack 92
#ESIEKAMIKAZE 92
RFEIVolga 93

E Ik FBalalaika 93

=E =4 FGypsy Queen 96
EEHCzarine 96

=38 Yokohama 97

2B E#Black Magic 100
REZNE 228 E;EOriginal Cocktail 100
75 7 % After Midnight 101
[MAEEFBloody Mary 101

755 Sea Breeze 104
F#2 3K Skyball 104

R 86(4) Ak iF) B AR
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25 BB

Base : Rum

E S Daiquiri (n) 106
E S Daiquiri (u) 107
E =% Daiquiri (t) 107
#BiTQuarter Deck 110

1= FHE £ HBacardi Special 110

M=EZENevada 111
XYZ 111
B ik Adios Amigos 114
S & HMojito 115
FEShanghai 118

E =% Millionaire 119
E[E# B NCasa Blanca 119
Z8 T {EEBlack Manday 122
£ 7 E [ Captain’s Blood 122
75 E& Plantation 123

R 86(5) & iF] AT

EEF - EETE

Base : Teguila
IEEE S Margarita (u) 126
EfEE S Margarita (n) 127

B E S Margarita (t) 127

FEES R Z ETequila Gimlet 130
EEEEE S Strawberry Margarita 130
3B 24 Silk Stockings 131
BHZEEZEBroadway Thirst 131
FEFM 4T Picador 134
M4-+Matador 135

i A it lce-breaker 135

R 86(6) i) BT

£E: 708

Base: Liqueur

£ EFIE T Campari & Soda 138
PIt& 22 ENegroni 139

S E|Stomach Reviver 142
S5t Germain 142

EF 7 ZEWidow's Dream 143
2B & EGolden Torpedo 146
EFZMary Ann 147
EiFE%Merry Widow 150
B&EIEEWhite Bouguet 150
EEIT#EAmore Rosa 151
ZE27ZFEnglish Blackthorn 154
£T & 7k 7TMoulin Rouge 155
E£RFEE T Violet Fizz 155
“EZDuet 158

¥:02 Grasshopper 159

411 86(7) A7) 4

BiE gEHES

Base: Wine and Others

2 E EBellini (n) 162
EEEBellini (t) 163

SEEEBellini (u) 163

BE Bk #EWine Cooler 166

fI% FEETAdonis 166

fefTAviation 167
EEHEFAlice Mine 167

B FIEPort Harmony 170
FEMZ| eonardo 171
452 E EPort-wine Cocktail 171
EIAI41R Copenhagen 174

HA B2 B (JREIZEE)Original Cocktail 175

{1 86(8) 7| i 4F
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AES BB R
FIOEE

R 87 iF) AT

+PART 5 HBH

93EFHEB52

Q415 IE EFEMagarita
9552 15 Stinger

96 = MBS IMEEIrsh Coffee
97T ZEZE S EKiwi Daiquiri
99T #14= A Pink Lady

992 EEggnog
100#7MNiES1= Singapore Sling
101E % HorseV's Neck
1025 B3 Old Fashion
103E B iEBIlue Lagoon
1054 1# 2V Angel\'s Kiss
1077-7 Double 7
107ZELGin Fizz
107f8EESide Car
1078 £] TRusty Nail
1097 /K /E5#Deep Bomb
109352 God Father

110&E &=Mai Tai

111B4iB B&B

N 88 /T L A

+PART 2 B EIEETE
365 T JEDry Martini
374 B ¥ Grasshopper
382 B #ZEHBlack Russion
394N B2 = B Tequila shot
AMYEMEEBailey\'s coffee
4112 F Cosmopolitan
42[MiEIEFIBloody Mary
4382 E B ZBlue Hawaii
44Z[15TEManhattan
458 # R FE | A Brandy Alexander
ATEHEF L RKiwi Sour
47 £ Shooting Star
4TZEGimlet
472 E#E Black Humor
48ZFEChi Chi
43EEKkZLong Island Ice Tea
49=E ZAmericano
49455 =HIH E Tequila Sunrise
5122{82&{{{Rob Roy
5181 %INew Year

HFIBY 4 AT

*PART 3 L4 EEERETE
542 £]E - # The Seventh
55% {_#);BEAmaretto and Cream
56EV A EHot cinnamon
57% EMiracle
597k Etk 2 Sweat Peach
597EZFlower Season
591% B 2z el Sexy Girl
59324 A Parisian Blonde
61& &4 Banana Milk
61B24{3%EPina Colada
62X LL| EHonolulu
63 EE4]Golden Dream
64=%"Beauty Salon
647K E B EPeach Sour
65T 1225Midnight
65%5 JEiflZ The Ladies
66/a H ZESunflower
678E %= A\ Scorpion
BOEFTERE Z EScotch Star
6970 2 # California Punch

it B 90(1) 1E% bFER
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*PART 4 E1EEHFE
73EE 25— Blue Monday
74T F EERIce Grasshopper
7518255 Bl Kamikaze
764K MNE T EVodka Martini
778 Cockroach
T7941fCow Boy
79=7&0rgasm
81ZZFEH;Love in Winter
81EZE E Sweat Heart
8114258 #Sex on the Beach
815 E#IHoney
82#F & B Silver Moonlight
835 1% Jazz
84 TF%Tea Time
84EZ ZPlanter\'s Punch
85EHifIEE T Moscow Mule
85% B EAmaretto Sour
87 ¥ E#Perfect
8805 3= 2 Harvey Wallbanger
89ZEFE 7K FEPassion Fruit

" BB 90(2) %] Eﬁ?‘i‘ﬁ

+PART 1 EHEHE
19187EOrange Blossom
20E B EIEBailey''s Milk
21 FEEE£TKailua Milk
22H#9Salty Dog
23Z2/EGin Tonic

25E ==& fTWhisky Soda
252X EMKir Royal

257K EFruit Cocktail
252i8Vodka Cranberry
27EM@EEECuba Libra
297K B 4FVodka Lime
294244 #EF Screwdriver
301844 E 8 Malibu Orange
3088 a/# Tom Collins
318EB#E 1 Brandy Ginger
31ZZEEMimosa

334 ZSunset
33E+2E T Whisky Ginger
I3REINEEVodka Tonic
33/ A T2 Bourbon Coke

IR 9L B R OGFAR
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311 ]
LA B )
AR
{0 ] A Enawn
P xRxnm
-5 b ARRE
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5517 BOeA
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IBFARA Py 22
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neNaR LCoe msan
A ] AXe

the Bast of MARTINI 5558
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FESH YO MMITNL/ Y
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LIS BEREE

Amer Picon Highball =& &
Angelis Tip FEZW)

Apricot Cooler BEEHGE
Cherry Blossom 1&75

Golden Cadillac £ EliBHIS=
Fuzzy Navel ZF

Black Rain 27{

Grasshopper #FELER
Campari & Orange =EFHIE
Campari & Soda £EFIET
Cassis & SodaZ iz EE 1T

Dita & Soda Z3TH&H]

B-52

Scarlet OV hara #EE
Malibu Beach SEE%EE
Mint Frappe 7HEER
Sonwball ZEIE

Valencia FL&TEIE

Orgasm =38

Maltiple Orgasm = 2iiEE

Screaming Malitple Orgasm EAfSEERE

Rainbow FH[HE
Spumoni  EiIEEE
Najibur Z 700
Splash Kei-fua #7538
Himawari [EHEE

TR 93(1) A i) AT

LEEEREE

Adonis ZEELH

Americano E=EA

Bamboo £ii

Bellini EEE

Champagne Cocktail HIEZERE
Dubonnet Cocktail ZENEEE
Death in the Afternoon 4% 25E
Claret Punch (LEE&
Klondike Highball Zefafiza=ik
Kir EM

Kir Imperial FEERH

Kir Royal EXEM

Mimosa =ZE

Sherry Flip EXEE

Spritzer ET{AFI4E
Vermouth & Cassis = W 2EE
Wine Cooler 7KEEEE

HHF 93(2) AP b7

LIZESEE
Alaska [I37ERAD

Alexander\'s Sister ZEELIA 26

Around the World EBiEiHF
Aoi Sangosho EEHIRIE
Bronx EASER
Earthquake HIE
Emerald 4EA

French 75 EZU75E:RE
Gimlet R#4i8

Gibson =&

Gin Rickey ZEFIZF

Gin Buck =EEZ=

Gin &It BZBEIL

Gin Fizz Z&EH
Gin & Tonic ZEEE
Martini BT /E

Long Island Iced Tea EBEKZE
Million Dollar EHEZ=7T
Knock-out 23|

Negroni EFEE

Ninja Turtle EEZE
Orange Blossom f87&
Paradise AEZE
Parisian BEZEA

Pink Gin #E[Z=E

Pink Lady ZI#EA

Royal Claver Club EXRESEEZ

Tom Collins S#EOIHK
Singapore Sling FMiES<

Singapore Sling Raffles Hotel Original Version

White lake =B81EA
Yokohama 7#EE&

4R 93(3) A7) A

FBELTHRE 2 RN E S

LE+EREE

God Father R

Irish Coffee = B IMEE
John Collins #7830l &t
New York #R&]
Manhattan M558

old Fashioned EIE T2
Mint Julep E@EICE
Rusty Nail %]

Whisky Sour BT E
Whisky Toddy Ei-ZEE

W 93(4) Hi7) B
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EEtARER

Alexander TERELIAR
American Beauty =E{EE
B&B

Between the Sheets & 7 &
BEthER
French Connection ZEREE
Harvard Cooler M&&7GE
Jack Rose {E&=IIE
Nikolaschda fEfIET/N
Side-Car fNEH &=

Stinger A=

HorseV's Neck %8

Biflts

Brandy Egg Nogg

Olympic

“HIF 93(5) A7) A

RN REE
BER
Bloody Mary [MiEIEE
Bull Shot 24
Balalaika {HzZEHTZth

chi-chi &F

Bon Jovi

Barbara EEHI

Harvey Wallbanger ErEISE
Kami-Kaze RSB
Kiss of Fire XZW]

Moscow Mule EETRIEF
Salty Dog HE7

BT
Greyhound &8

B LEHE

B FeES

Screw Driver

Sea Breeze
Sex on the Beach
fEakr
Whit Russian B & H&EEH
EEHE

Russian

Black Russian

Yukiguni ZEE

i1 93(6) iF) A

LISEEREE
E+id

Boston Cooler

Bacardi
B ENE

EEEER

Cuba Libre BHEZE

=

Frozen Strawberry DaiquiriZ£

Green Eyes £EER

Hot Buttered Rum  ZL{HhEHE

Hot Buttered Rum CowZEn4E 1 EE 1

Blue Hawaii

Daiquiri

T EEETH

Miami Ef0=
Nevada MIZEE
Mai-Tai #B3=

Pina Colada B Z!

Mojito ESIE

Planter's Punch ETE&
Quarter Deck #EB1if
Sol-Cubanno HEHEE
Scorpion RIS
Shanghai L&

XY Z

IR 93(7) & F) BT

LIESERER

Margarita EHEEE
Matador &+

Mocking Bird E{HE
Tequila Sunrise ESEHEHE
Sloe Tequila FEEFEH
E=EEE
Copenhagen SIAISE
Red Viking #[E&
LIEBEREE
Black Velvet
Red Eye £1fR

Shandy Gaff &g

Dog\'s Nose 5

IR

Florida fBZEEE

Shirley Temple ZEF|B#HE
Pussyfoot JE%

Tequila Sunset

Cinderella

R 93(8) A IF) BT
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