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(A)if i % (Connceting Room)

(B) % B % (Outside Room)

(C)# % = (Standard Room)
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(A)F® £t + (Arabica)
(B)#g +* 55 + (Liberica)
(C) '~ 2 (Java)
(D) % 4# 271 :£ (Robusta)
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(A) % % * ewr(Mesdames Coffee)

(B)@ + w2 (Mocha)

(C)& F # v =(lrish Coffee)
(D) 2 ?\wécv = (Royal Coffee)
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(A) = # (Angostura Bitter)

(B) 2 % -k (Tonic Water)
(C)& i+ 7 -k (Ginger Ale)
(D)= 7 5 # Jg* (Grenadine Syrup)
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(A)E #il—-ii » ;‘é (Build)
(B):x » = (Pour)
(C)#2 #= /2 (Stir)

(D) & 5= (Layer / Float)
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(A)Bar Knife
(B)Corkscrew
(C)lce Scoop
(D)Strainer



