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http://ar.wikipedia.org/w/index.php?title=%D8%B4%D9%88%D8%AA%D8%B4%D9%88&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D8%B9%D8%B5%D9%8A%D8%B1
http://ar.wikipedia.org/wiki/%D8%B9%D9%86%D8%A8
http://ar.wikipedia.org/wiki/%D8%B9%D9%86%D8%A8
http://ar.wikipedia.org/wiki/%D9%86%D8%A8%D9%8A%D8%B0
http://ar.wikipedia.org/wiki/%D8%A8%D8%B1%D8%A7%D9%86%D8%AF%D9%8A
http://ar.wikipedia.org/wiki/%D9%83%D9%88%D9%86%D9%8A%D8%A7%D9%83
http://ar.wikipedia.org/wiki/%D9%83%D9%88%D9%86%D9%8A%D8%A7%D9%83
http://ar.wikipedia.org/w/index.php?title=%D9%81%D9%8A%D8%B1%D9%85%D9%88%D8%AB&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%81%D9%8A%D8%B1%D9%85%D9%88%D8%AB&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D8%B1%D9%85%D8%A7%D9%86%D9%8A%D8%A7%D9%83&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D8%B1%D9%85%D8%A7%D9%86%D9%8A%D8%A7%D9%83&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%8A%D8%B3%D9%83%D9%88&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%8A%D8%B3%D9%83%D9%88&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%B3%D9%8A%D9%86%D8%BA%D8%A7%D9%86%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%B3%D9%8A%D9%86%D8%BA%D8%A7%D9%86%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D8%A7%D9%84%D9%8A%D9%86%D9%83%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D8%A7%D9%84%D9%8A%D9%86%D9%83%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D8%B9%D8%B1%D9%82_(%D9%85%D8%B4%D8%B1%D9%88%D8%A8_%D9%83%D8%AD%D9%88%D9%84%D9%8A)
http://ar.wikipedia.org/wiki/%D8%B9%D8%B1%D9%82_(%D9%85%D8%B4%D8%B1%D9%88%D8%A8_%D9%83%D8%AD%D9%88%D9%84%D9%8A)
http://ar.wikipedia.org/wiki/%D8%AA%D9%81%D8%A7%D8%AD
http://ar.wikipedia.org/wiki/%D8%AA%D9%81%D8%A7%D8%AD
http://ar.wikipedia.org/w/index.php?title=%D8%B3%D9%8A%D8%AF%D8%A7%D8%B1&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D8%A8%D9%81%D9%8A%D9%84%D9%88%D8%A7%D9%8A%D9%86&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D8%A8%D9%81%D9%8A%D9%84%D9%88%D8%A7%D9%8A%D9%86&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D8%B1%D8%A7%D9%86%D8%AF%D9%8A_%D8%A7%D9%84%D8%AA%D9%81%D8%A7%D8%AD&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%83%D8%A7%D9%84%D9%81%D8%A7%D8%AF%D9%88%D8%B3&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%83%D8%A7%D9%84%D9%81%D8%A7%D8%AF%D9%88%D8%B3&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D9%83%D9%85%D8%AB%D8%B1%D9%89
http://ar.wikipedia.org/wiki/%D9%83%D9%85%D8%AB%D8%B1%D9%89
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%8A%D8%B1%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%88%D8%A7%D8%B1%D9%8A%D9%87&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%88%D8%A7%D8%B1%D9%8A%D9%87&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%85%D8%A7%D8%A1-%D8%A7%D9%84%D8%AD%D9%8A%D8%A7%D8%A9&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%85%D8%A7%D8%A1-%D8%A7%D9%84%D8%AD%D9%8A%D8%A7%D8%A9&action=edit&redlink=1
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http://ar.wikipedia.org/wiki/%D8%AE%D9%88%D8%AE
http://ar.wikipedia.org/wiki/%D8%AE%D9%88%D8%AE
http://ar.wikipedia.org/wiki/%D8%AE%D9%88%D8%AE
http://ar.wikipedia.org/w/index.php?title=%D9%86%D8%A8%D9%8A%D8%B0_%D8%A7%D9%84%D8%AE%D9%88%D8%AE&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%B3%D9%84%D9%8A%D9%81%D9%88%D9%81%D9%8A%D8%AA%D8%B3&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%AA%D8%B2%D9%88%D9%8A%D9%83%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%AA%D8%B2%D9%88%D9%8A%D9%83%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D8%A7%D9%84%D9%8A%D9%86%D9%83%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D8%A7%D9%84%D9%8A%D9%86%D9%83%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D9%88%D9%85%D9%8A%D8%B4%D9%88&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D9%88%D9%85%D9%8A%D8%B4%D9%88&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D8%A3%D9%86%D8%A7%D9%86%D8%A7%D8%B3
http://ar.wikipedia.org/wiki/%D8%A3%D9%86%D8%A7%D9%86%D8%A7%D8%B3
http://ar.wikipedia.org/wiki/%D8%A3%D9%86%D8%A7%D9%86%D8%A7%D8%B3
http://ar.wikipedia.org/w/index.php?title=%D8%AA%D9%8A%D8%A8%D8%A7%D8%B4&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D8%A7%D9%84%D9%85%D9%88%D8%B2
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D9%88%D8%B1%D8%BA%D9%88%D8%A7%D8%BA%D9%88%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%85%D8%A8%D9%8A%D8%AC&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%85%D8%A8%D9%8A%D8%AC&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%83%D8%A7%D8%B3%D9%8A%D9%83%D9%8A%D8%B3%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%83%D8%A7%D8%B3%D9%8A%D9%83%D9%8A%D8%B3%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%BA%D9%88%D9%83%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%AC%D9%8A%D9%88_%D8%A7%D9%84%D8%BA%D9%88%D9%83%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%85%D9%8A%D8%B1%D9%8A%D9%83%D9%8A%D8%A7_%D8%B1%D9%88%D8%A8%D8%B1%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%AC%D9%8A%D9%88_%D9%8A%D8%A7%D9%86%D8%BA%D9%85%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D8%A7%D9%84%D8%B2%D9%86%D8%AC%D8%A8%D9%8A%D9%84
http://ar.wikipedia.org/wiki/%D8%A7%D9%84%D8%B2%D9%86%D8%AC%D8%A8%D9%8A%D9%84
http://ar.wikipedia.org/wiki/%D8%A7%D9%84%D8%A8%D8%B7%D8%A7%D8%B7%D8%B3
http://ar.wikipedia.org/wiki/%D9%81%D9%88%D8%AF%D9%83%D8%A7
http://ar.wikipedia.org/wiki/%D8%A8%D9%88%D9%84%D9%86%D8%AF%D8%A7
http://ar.wikipedia.org/wiki/%D8%A8%D9%88%D9%84%D9%86%D8%AF%D8%A7
http://ar.wikipedia.org/wiki/%D8%A3%D9%84%D9%85%D8%A7%D9%86%D9%8A%D8%A7
http://ar.wikipedia.org/wiki/%D8%A3%D9%84%D9%85%D8%A7%D9%86%D9%8A%D8%A7
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http://ar.wikipedia.org/w/index.php?title=%D8%A8%D8%B7%D8%A7%D8%B7%D8%B3_%D8%AD%D9%84%D9%88%D8%A9&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%B4%D9%88%D8%AA%D8%B4%D9%88&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%B3%D9%8A%D8%AF%D8%A7%D8%B1&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%B3%D9%8A%D8%AF%D8%A7%D8%B1&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%88%D9%8A%D8%B3%D9%83%D9%8A_%D8%A5%D9%8A%D8%B1%D9%84%D9%86%D8%AF%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%88%D9%8A%D8%B3%D9%83%D9%8A_%D8%A5%D9%8A%D8%B1%D9%84%D9%86%D8%AF%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%88%D9%8A%D8%B3%D9%83%D9%8A_%D8%A5%D9%8A%D8%B1%D9%84%D9%86%D8%AF%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D9%82%D8%B5%D8%A8_%D8%A7%D9%84%D8%B3%D9%83%D8%B1
http://ar.wikipedia.org/wiki/%D9%82%D8%B5%D8%A8_%D8%A7%D9%84%D8%B3%D9%83%D8%B1
http://ar.wikipedia.org/wiki/%D8%AF%D8%A8%D8%B3
http://ar.wikipedia.org/wiki/%D8%AF%D8%A8%D8%B3
http://ar.wikipedia.org/wiki/%D8%A8%D8%A7%D8%B3%D9%8A
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%8A%D8%AA%D8%B3%D8%A7-%D8%A8%D9%8A%D8%AA%D8%B3%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%8A%D8%AA%D8%B3%D8%A7-%D8%A8%D9%8A%D8%AA%D8%B3%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D8%B1%D9%85
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%8A%D9%86%D8%BA%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%8A%D9%86%D8%BA%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%83%D8%A7%D8%AA%D8%B4%D8%A7%D8%B3%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%83%D8%A7%D8%AA%D8%B4%D8%A7%D8%B3%D8%A7&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D8%BA%D9%88%D8%A7%D8%B1%D8%AF%D9%8A%D9%8A%D9%86%D8%AA%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D8%BA%D9%88%D8%A7%D8%B1%D8%AF%D9%8A%D9%8A%D9%86%D8%AA%D9%8A&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%BA%D9%88%D8%A7%D8%B1%D9%88&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%BA%D9%88%D8%A7%D8%B1%D9%88&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D8%B9%D8%B1%D9%82_(%D9%85%D8%B4%D8%B1%D9%88%D8%A8_%D9%83%D8%AD%D9%88%D9%84%D9%8A)
http://ar.wikipedia.org/wiki/%D8%B9%D8%B1%D9%82_(%D9%85%D8%B4%D8%B1%D9%88%D8%A8_%D9%83%D8%AD%D9%88%D9%84%D9%8A)
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D8%BA%D8%A7%D9%81&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A3%D8%BA%D8%A7%D9%81&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D8%A8%D9%88%D9%84%D9%83&action=edit&redlink=1
http://ar.wikipedia.org/wiki/%D8%AA%D9%8A%D9%83%D9%8A%D9%84%D8%A7
http://ar.wikipedia.org/w/index.php?title=%D9%85%D9%8A%D8%B2%D9%83%D8%A7%D9%84&action=edit&redlink=1
http://ar.wikipedia.org/w/index.php?title=%D9%85%D9%8A%D8%B2%D9%83%D8%A7%D9%84&action=edit&redlink=1

o e WL Shaal g WShadll L 5 baal) 3 el g, al) gsl o
Jebid ola s 0plei ny oSy bty gl Logaas aell jalall e sl
Sl el e 0 ¥ elpbly kil STy AoV sl e aial) 2l )
B b L g 55 OF e (3 45 b W bUad) S35 OF Oglsis
ol e a5l ol sl olasY AR p Aty dognbai & aline lods T o
el e Bl 1002 T T 20 Bl o el g T 1 Doy ()

(genever) s gaudery sl i iy i0dsdl

QQ),M | R

Aperitif ;< Y -1

vermouth < se dll -1

Vermouth consist of : s & sl Catlas

White wine- Alcchol- Aromatic plants- Sugar- Color
Wghe slge — S — e UL — JgmS— ol A

15 sediall &g il &) il (mmy

98y Sl 08 53 Wy ol osapedlt — 1
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http://ar.wikipedia.org/wiki/%D9%81%D9%88%D8%AF%D9%83%D8%A7
http://ar.wikipedia.org/wiki/%D9%81%D9%88%D8%AF%D9%83%D8%A7
http://ar.wikipedia.org/wiki/%D8%AC%D9%86_(%D9%85%D8%B4%D8%B1%D9%88%D8%A8_%D9%83%D8%AD%D9%88%D9%84%D9%8A)
http://ar.wikipedia.org/wiki/%D8%AC%D9%86_(%D9%85%D8%B4%D8%B1%D9%88%D8%A8_%D9%83%D8%AD%D9%88%D9%84%D9%8A)

~ Lemon zest ¢so 5,23 5l a2.» The way of service :wad iz b
Bitter Drink :3_all <l piall -

Consists of .« 5,1 w2l Cills,

White wine- Bitter Aromatic Plant- Alcocl- Suggar
&—Jjﬁ—@psfubu—ﬁh%

The Famous markes :s,s¢idl SSU jan

*Campari (Italy)— Rossi- (Italy)
*Fernet Brance (Italy)

Jor 5 s A pady (p 26-20) JmS 3y
The way of service :4eaall 43, )l

Slice of lemon o5 a%,s

Mineral water -soda saxs sl

Ice Cubes &

cre)) JB R ol Dgall jae e pai Campart o of ab>Ste s

Anise Drinks <l suilill -

Its concluded of distillation of grapes and anise adding

water After grapes fermintation
The Famous Brande :sisi val oo

*Ricard *pernod+Pastis*rayan*Ksara

Jor 4 jais A pa (45-40) JomSl mys
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Whisky:

Whisky or whiskey refers to a broad category of
alcoholic beverages that are distilled from fermented
grain mash and aged in wooden casks (generally oak).
Different grains are used for different varieties, including
barley, malted barley, rye, malted rye, wheat, and maize
(corn).

With few exceptions, the spelling is always Scotch,
Canadian, and Japanese whisky (plural: whiskies), but
Irish and American whiskey (whiskeys).

N

Scotch whiskies are generally distilled twice, though some are
Scotlanddistilled a third time. International laws require
anything bearing the label "Scoth" to be distilled in
Scotland and natured for a minimum of three years and
one day in oak casks, among other, more specific criteria.
If Scotch whisky is from more than one cask, and if it
includes an age statement on the bottle, it must reflect the
age of the youngest whisky in the blend. Many cask-
strength single malts omit the age as they use younger
elements in minute amounts for flavouring and
mellowing. The basic types of Scotch are malt and grain,
which are combined to create blends. Many, though not
all, Scotch whiskies use peat smoke to treat their malt,
giving Scotch its distinctive smoky flavour. While the
market is dominated by blends, the most highly prized of
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Scotch whiskies are the single malts. Scotch whiskies are
divided into five main regions: Highland, Lowland, Islay,
Speyside and Campbeltown.

Various Irish whiskeys.
Main article: Irish whiskey

Most Irish whiskeys are distilled three times, although
there are exceptions. Though traditionally distilled using
the pot still method, in modern times a column still is
used to produce the grain whiskey used in blends. By
law, Irish whiskey must be produced in Ireland and aged
In wooden casks for a period of not less than three years,
although in practice it is usually three or four times that
period. Unpeated malt is almost always used, the main
exception being Connemara Peated Malt whiskey.

There are several types of whiskey common to Ireland
single malt, single grain, blended whiskey and uniquely
to Ireland, pure pot still whiskey. The designation "'pure

pot still" as used in Ireland generally refers to whiskey
made of 100% barley, mixed malted and unmalted, and

distilled in a pot still made of copper. The "green"
unmalted barley gives the traditional pure pot still
whiskey a spicy, uniquely Irish quality. Like single malt,
pure pot still is sold as such or blended with grain
whiskey. Usually no real distinction is made between

whether a blended whiskey was made from single malt
or pure pot still.
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Japanese whiskies:

Main article: Japanese whisky

The model for Japanese whiskies is the single malt
Scotch, although there are examples of Japanese blended
whiskies. The base is a mash of malted barley, dried in
kilns fired with a little peat (although considerably less
than is the case in Scotland), and distilled using the pot
still method. For some time it was believed by many that
whisky made in the Scotch style, but not produced in
Scotland, could not possibly measure up to the standards
of the traditional Scotch distilleries. Because of this, until
fairly recently, the market for Japanese whiskies was
almost entirely domestic.

However, in recent years, a number of blind tastings
have been organized by Whisky Magazine, which have
included Japanese single malts in the lineup, along with
malts from distilleries considered to be among the best in
Scotland. On more than one occasion, the results have
had Japanese single malts (particularly those of Yoichi
and Yamazaki) scoring higher than their Scotch
counterparts.

hiskies

Various Canadian whiskies.
Main article: Canadian whisky
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Canadian whiskies are usually lighter and smoother than
other whiskey styles. Another common characteristic of
many Canadian whiskies is their use of rye that has been
malted, which provides a fuller flavour and smoothness.
By Canadian law, Canadian whiskies must be produced
in Canada, be distilled from a fermented mash of cereal
grain, "be aged in small wood for not less than 3 years",
and "possess the aroma, taste and character generally
attributed to Canadian whisky." The terms "Canadian
Whisky", "Canadian Rye Whisky" and "Rye Whisky" are
legally indistinguishable in Canada and do not denote
any particular proportion of rye or other grain used in
production.

1 /€
Main article: American whiskey

American whiskey is distilled from a fermented mash of
cereal grain. It must have the taste, aroma, and other
characteristics commonly attributed to whiskey.

Welsh whiskies
Main article: Welsh whisky

In 2000, Penderyn Distillery started production of the
Penderyn single malt Welsh whisky in Wales. The first
bottles went on sale on 1 March 2004, Saint David's Day.
It is now sold throughout the world.
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Indian whiskies
Main article: Indian whisky

Indian whisky is an alcoholic beverage that is labelled as
"whisky" in India. Much Indian whisky is distilled from
fermented molasses, and as such would be considered a
sort of rum outside of the Indian subcontinent.™* 90% of
the "whisky" consumed in India is molasses based,
although India has begun to distill whisky from malt and
other grains.

whiskies

Main article: German whisky.

German whisky is made from grains traditionally
associated with the production of whisky. The distillation
of German-made whisky is a relatively recent
phenomenon having only started in the last 30 years. The
styles produced resemble those made in Ireland, Scotland
and the United States: single malts, blends, and bourbon
styles. There is no standard spelling of German whiskies
with distilleries using both "whisky" and "whiskey" and
one even using "whessky", a play on the word whiskyAK

and Hesse, the state in which it is produced. There are
currently ten distilleries in Germany producing whisky.

Other whiskies
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In Brittany/France two distilleries, (Glann ar Mor) and
(Warenghem) produce whisky using techniques similar
to those in Scotland. Two whiskies are produced on the
French island of Corsica: Altore and P&M. Altore is
distilled in Scotland, but blended and matured on Corsica
iIn muscat casks. P&M (Pietra & Mavella) is a
coproduction of the brewery Pietra and the distillery
Mavella. The mash is enriched with chestnut flour. P&M
Is also matured in muscat casks. Manx Spirit from the
Isle of Man is, like some Virginia whiskeys in the USA,
actually distilled elsewhere and re-distilled in the country
of its nominal "origin”. In England, a new distillery (St.
George's Distillery) became operational in late 2006; the
product will come onto the market in due time, based on
ageing and marketing considerations. In Sweden a new
distillery (Mackmyra), started selling its products in
2008.

Recently at least two distilleries in the traditionally
brandy-producing Caucasus region announced their plans
to enter the Russian domestic market with whiskies. The
Stavropol-based Praskoveysky distillery bases its product
on Irish technology, while in Kizlyar, Dagestan's

"Russian Whisky" announced a Scotch-inspired drink in
single malt, blended and wheat varieties.
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Gimlet: gin and lime Juice
Gin Ricviey: gin- lime Juice and carbouateol water
Gin fizz:gin-lemon juice-sugar
Snoop Dog: gin and Juice "orange"
oA s e
Bonbay sapphire — gordon's- tangeray
Gilbey's — Beefeater
Cocktails with gin:
20" century.
Allen — Gin with lemon juice and Maraschino liqueur.
Easy Street — Gin and Sprite
Apoica
Crater — gin and coke
Gimlet — gin and lime juice
Gin and Tonic — gin lime juice
Gin Rickey — Gin, lime juice and carbonated water
Gin Fizz
Gin bucket
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Gin Milk Punch — Gin and milk
Gin:
From Wikipedia, the free encyclopedia

Gin is a spirit flavoured with juniper berries. Distilled gin
IS made by redistilling white grain spirit and raw cane
sugar which has been flavoured with juniper berries.
Compound gin is made by flavouring neutral grain spirit

with juniper berries without redistilling and can be
considered a flavoured vodka.

The most common style of gin, typically used for mixed
drinks, is London dry gin. London dry gin is made by
taking a neutral grain spirit (usually produced in a
column still) and redistilling after the botanicals are
added. In addition to juniper, it is usually made with
amounts of citrus botanicals like lemon and bitter orange
peel. Other botanicals that may be used include anise,
angelica root and seed, orris root, licorice root,
cinnamon, coriander, and cassia bark.

Plymouth Gin has a different recipe, and is made without
the bitter botanicals of London dry gin. It has lemon and
orange, angelica, anise, cardamom, coriander and
Juniper. Bitter lemon and orange are not used.

Distilled gin evolved from the Dutch spirits jonge- and
oude- Jenever or Genever (young and old Dutch gin),
Plymouth gin, and Old Tom gin. Sloe gin is a common
ready-sweetened form of gin that is traditionally made by
infusing sloes (the fruit of the blackthorn) in gin. Similar

36


http://en.wikipedia.org/wiki/Distilled_beverage
http://en.wikipedia.org/wiki/Juniper_berries
http://en.wikipedia.org/wiki/Neutral_grain_spirit
http://en.wikipedia.org/wiki/Vodka
http://en.wikipedia.org/wiki/Mixed_drinks
http://en.wikipedia.org/wiki/Mixed_drinks
http://en.wikipedia.org/wiki/Neutral_grain_spirit
http://en.wikipedia.org/wiki/Column_still
http://en.wikipedia.org/wiki/Botanical
http://en.wikipedia.org/wiki/Bitter_orange
http://en.wikipedia.org/wiki/Anise
http://en.wikipedia.org/wiki/Angelica
http://en.wikipedia.org/wiki/Orris_root
http://en.wikipedia.org/wiki/Licorice
http://en.wikipedia.org/wiki/Cinnamon
http://en.wikipedia.org/wiki/Coriander
http://en.wikipedia.org/wiki/Cassia
http://en.wikipedia.org/wiki/Plymouth_Gin
http://en.wikipedia.org/wiki/Angelica
http://en.wikipedia.org/wiki/Anise
http://en.wikipedia.org/wiki/Cardamom
http://en.wikipedia.org/wiki/Coriander
http://en.wikipedia.org/wiki/Juniper_berries
http://en.wikipedia.org/wiki/Jenever
http://en.wikipedia.org/wiki/Genever
http://en.wikipedia.org/wiki/Plymouth_gin
http://en.wikipedia.org/wiki/Old_Tom_gin
http://en.wikipedia.org/wiki/Sloe_gin
http://en.wikipedia.org/wiki/Blackthorn

infusions are possible with other fruits, such as damsons
(See Damson gin).

A well-made gin will be relatively dry compared to other
spirits. Gin is often mixed in cocktails with sweeter
ingredients like tonic water or vermouth to balance this
dryness.
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Rum

Rum is a distilled beverage made from sugarcane by-
products such as molasses and sugarcane juice by a
process of fermentation and distillation. The distillate, a
clear liquid, is then usually aged in oak and other barrels.
The majority of the world's rum production occurs in and
around the Caribbean and in several South American
countries, such as Colombia, Venezuela, Cuba, Guyana
and Brazil, though there are rum producers in places such
as Australia, Fiji, India, Reunion Island, Mauritius, and
elsewhere around the world.
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Grades

The grades and variations used to describe rum depend
on the location that a rum was produced. Despite these
variations the following terms are frequently used to
describe various types of rum:

Light Rums, also referred to as light, silver, and white
rums. In general, light rum has very little flavor aside
from a general sweetness, and serves

. accordingly as a base for cocktails. Light rums are
sometimes filtered after aging to remove any color.
The Brazilian Cachaca belongs to this type. The
majority of Light Rum comes out of Puerto Rico.

. Gold Rums, also called amber rums, are medium-
bodied rums which are generally aged. These gain
their dark color from aging in wooden barrels
(usually the charred white oak barrels that are the
byproduct of Bourbon Whiskey).

. Spiced Rum: These rums obtain their flavor
through addition of spices and, sometimes, caramel.
Most are darker in color, and based on gold rums.
Some are significantly darker, while many cheaper
brands are made from inexpensive white rums and
darkened with artificial caramel color.

Dark Rum, also known as black rum, classes as a
grade darker than gold rum. It is generally aged
longer, in heavily charred barrels. Dark rum has a
much stronger flavor than either light or gold rum,
and hints of spices can be detected, along with a
strong molasses or caramel overtone. It is used to
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provide substance in rum drinks, as well as color. In
addition to uses in mixed drinks, dark rum is the
type of rum most commonly used in cooking. Most
Dark Rum comes from areas such as Jamaica, Haiti,
and Martinique.

Flavored Rum: Some manufacturers have begun to
sell rums which they have infused with flavors of
fruits such as mango, orange, citrus, coconut or
lime. These serve to flavor similarly themed tropical
drinks which generally comprise less than 40%
alcohol, and are also often drunk neat or on the
rocks.

. Overproof Rum is rum which is much higher than

the standard 40% alcohol. Most of these rums bear
greater than 75%, in fact, and preparations of 151 to
160 proof occur commonly.

Premium Rum: As with other sipping spirits, such
as Cognac and Scotch, a market exists for premium
and super-premium rums. These are generally
boutique brands which sell very aged and carefully
produced rums. They have more character and
flavor than their "mixing" counterparts, and are
generally consumed without the addition of other
ingredients.
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Vodka
From Wikipedia, the free encyclopedia

Jump to: navigation, search

For the song, see VVodka (song).
Stolichnaya VVodka, 1L size bottle
A warehouse shelf stocked with alcoholic beverages,
including vodka

Vodka is a distilled beverage. It is a clear liquid which
consists of mostly water and ethanol purified by
distillation — often multiple distillation — from a
fermented substance, such as grain (usually rye or
wheat), potatoes or sugar beet molasses, and an
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Insignificant amount of other substances such as
flavorings or unintended impurities.

Vodka usually has an alcohol content of 35% to 50% by
volume. The classic Russian, Lithuanian and Polish
vodka is 40% (80) proof This can be attributed to the
Russian standards for vodka production introduced in
1894 by Alexander I11.12 According to the Vodka
Museum in Moscow, Russian chemist Dmitri Mendeleev

Moscow, Russian chemist Dmitri Mendeleev (more
famous for his work in developing the periodic table)
found the perfect percentage to be 38. However, since
spirits in his time were taxed on their strength, the
percentage was rounded up to 40 to simplify the tax
computation. At strengths less than this, vodka drunk
neat (without ice and not mixed with other liquids) can
taste "watery", while strengths above 40% may give the
taste of vodka more "burn". Some governments set a
minimum alcohol content for a spirit to be called
"vodka". For example, the European Union sets a
minimum of 37.5% alcohol by volume.

Although vodka is traditionally drunk neat in the Eastern
European and Nordic countries of the "Vodka Belt", its
popularity elsewhere owes much to its usefulness in
cocktails and other mixed drinks, such as the bloody
mary, the screwdriver, the white russian, the vodka tonic,
and vodka martini.
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A liquers:

Toi di lang thang lan trong bong toi buot gia, ve dau khi
da mat em roi? Ve dau khi bao nhieu mo mong gio da vo
tan... Ve dau toi biet di ve dau?

scrvwith fruit, herbs, nuts, spices, flowers, or cream and
bottled with added sugar. Liqueurs are typically quite
sweet; they are usually not aged for long but may have
resting periods during their production to allow flavors to
marry.
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In some parts of the world people use the words cordial
and liqueur interchangeably. Though in these places the
two expressions both describe ligueurs made by
redistilling spirits with aromatic flavorings and are
usually highly sweetened, there are some differences.
While liqueurs are usually flavored with herbs, cordials
are generally prepared with fruit pulp or juices

List of liqueurs:
From Wikipedia, the free encyclopedia

Liqueurs are high-alcohol, high-sugar beverages with
added flavorings usually derived from herbs, fruits, or
nuts.

Liqueurs are distinct from flavored liquors, fruit brandy,
and eau de vie, which contain no sugar.

Most liqueurs range between 15% and 55% alcohol by
volume.

Creme liqueurs
A Dbottle and glass of Creme de cassis

. Creme de Banane
. Créme de cacao

. Créme de cassis

. Créme de Cerise

. Créme de menthe
. Creme de Noyaux
. Créme de Rose

. Creme de violette
. Parfait d'’Amour
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Herbal liqueurs

Note: the exact recipes of many herbal ligueurs (which
may contain up to 50 or more different herbs) are often
closely guarded trade secrets. The primary herbal
ingredients are listed where known.

Anise-flavored liqueurs

A Dbottle of ouzo

Note: Absinthe, Arak, Raki, and similar anise-flavored
beverages contain no sugar and thus are flavored liquors
rather than liqueurs.
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Juice 85.00
1 Apple juice 85.00
2 Orange juice 85.00
3 Pine apple 05.00
4 Mango juice 120.0
0

Snack

5 Pringles 21120.00
6 Pistachio 1]100.00
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7 Mixed Nuts 2| 75.00
8 Potatoes Chips 1| 70.00
9 Salted biscuit 1| 60.00
10 Pop corn 1] 90.00
Chocolate
11| Milk Chocolate 1| 90.00
12 | Peanut Chocolate 2| 90.00
13| Wafer Chocolate 1| 75.00
14 Caramel 2| 475.00
Soft drinks
15 Cola 2| 75.00
16| Diet Cola 1| 75.00
17 7 up 1] 175.00
18 Ginger ale 1|100.00
19 Beer 2
20 Perrier 1| 75.00
21 Mineral Water 2
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Types of some cocktails

Name Desription | Measurees | Garnish Set-up
Orange,vodka, White lined
cointreau, L
i N Vodka 4 cl martini glass
Cosmopolitan | lime jus and . Orange zest
. cointre 2cl and shaker on
cranberry jou .
: a martini tray
shaken on ice
Mix apricot
brandy and Apricot
peach nectar brandy 2 cl
Bellini in a cham. Peach just N/A FIutgf;ngp.
Glass and 2.cl Champ.
pour champ. 12cl
Over it
Put creme de
. SESEID [l lars Cassis 1 cl . Flute champ.
Kir royal glass and pour Lemon twist
Champ. 15 cl Glass
champ. Over
it
Shake brandy,
créeme de Brandv 4 cl White lined
Brandy cacao (dark) nay Choc. And | martini glass,
Créme de .
Alexander | and cream (or sugar rim shaker on a
. Y cacao 2cl .
milk) well in a martini tray
shaker
Shake gin,
lemon jus,
sugar syrup
well over ice .
b W cubesina e Sl_Jgar powd_er Orange lined
Gin Fizz ; lemon 4 cl rim, cocktail
shaker, strain e che® cock. Glass
into a hiball | SU93" SY"- y
glass filled
with ice, top
with soda
Shake gin and Gin8cl Wh'.te. lined
. - . martini glass,
Gimlet lime just well | Lemon jus 4 Lemon
. shaker on a
in a shaker cl .
martini tray
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Blue
Tra lai em niem vui khi duoc gan
ben em, tra lai em loi yeu thuong
Shake em dem, tra lai em niem tin thang
tequila, Salt nam qua ta dap xay. Gio day chi
cointreau, Tequila 4 rim, la nhung ky niem buon...
lemon jus and qcl circle http://gaigoibaucat.xIphp.
Margarita | sugar syrup 4 lemon net
. Cointreau .
in a shaker, 2 ¢l slice,
pour into the crushed | Tra lai em niem vui khi duoc gan
glass with ice ben em, tra lai em loi yeu thuong
crushed ice em dem, tra lai em niem tin thang
nam qua ta dap xay. Gio day chi
la nhung ky niem buon...
coktail glass
Squeeze lime
or
leomonwedge
in to the
shaker filled
with ice, add | Tequila 4
Tequila tequila, fill cl Sugar White lined
Sunrise | with organe | Grenadine | rim Cocktail glass
jus. 3 dashes
Aftershaking
pour into
cock. Glass,
put grenadine
to bottom
Blend rim,
pineapple jus, Choc.
Pina coconut Powder
cream, milk | Rum4cl | cherry Orange lined cokck. Glass
Colada L
and ice cubes on
in a blender. straw
Serve frozen
SUnCYs Old fashioned glass and straw
and sugar
syrup well in RurlAc!
yrup Lemon Brown
. hi ball glass, .
Mojito . jus 4 cl sugar
add mint .
Sugar rim
leaves and
Syrup 4 cl
crush them
: AK
with a pestle,
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add more
lime jus. Fill
with crushed
ice, add rim,
sti well. Top

with soda

Shake candian
whisky, sweet

vermouth and | Can. Shs. 8 cl Lemdrilitel Old
bitters well in | Vermouth 3 onp fashioned
Manhattan . (twist) and
a shaker and | dashes Bitters : glass and
g cherries L
pour it inot 2 dashes stirrer
and old
fashioned
Stir scotch
d:;rr::ts)ﬁ)i/eag\(/jer Scotch 2 cl Old
Rusty Nail g = Drambuie 2 N/A fashioned and
ice in an old g
i cl stirrer
fashioned
glass
Pour campari
and vermouth . Old
i Campari 2 cl .
. rosso into old . fashioned
Americano . Vermouth 2 Lemon twist
fashioned glass and
i cl i
glass, top with stirrer
ice and stir
Mix gin,
Velouth Campair 2 cl Old
rosso and 4
' - Vermouth 1 . fashioned
Negroni campari in old Lemon twist
i cl glass and
fashioned x i
. Ginlcl stirrer
glass, top with
ice
Mix Irish
whiskey,
coffee
(espresso) and
Irish Coffee _brown sugar Whiskey 4 cl Whipped Coffee_mug
in coffee mug, cream and stirrer

steam the
drink, top
with whipped
cream
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Shake whisky,

lemon juice
and sugar Old
. syrup ina . Cocktail fashioned
Whiskey Sour shaker and Whiskey 4 cl cherries glass and
pour to an old stirrer
fashioned
glass
Shake Vodka6cel
ingredients with st Pineapple slice
Chi Chi ice and pour CIEETAG, and cocktail Ballgon
. ; Cream sweet2cl Glass
into glass with Pineannle cherry
crashed ice Juiceae:l
Mix apple jus
Apple cooler and ginger ale Fresh mint Hiball
PP in a hiball leaves and straw
glass, add ice
Shake guava, Guava 10cl
cranberry and
Guava Iem;)g] ; uhsi,b[;:)lur Lgmon juus Rcl Cocktail Hiball
Refresher 1 cherries and straw
glass, top with Cranbenry 5cl
sparkling water
and ice
Shake orange
and lime or Honey 2tsp
Hanevo5h lemon jus, pour | Lemon jus 5cl Orange and Hiball
y into hiball, top Orange 6c¢l lime wedge | and straw
with ice and Apple jus 6c¢l
honey
?/\tlliir?lilctlal(iqu1J Is Wa Two cocktail Martini
Gibson o ’
mixing glass. Vermouth dry3cl onions Glass
Strain into glass
' .M'X lgmon Lemon JuicelOcl
juice and sugar Sugar syrup2cl
syrup over ice Sodalocl
Tropical In a blender for Mango diced . i
few second, Mango slice Hi-Ball
Lemonade . 0.5e.a
pour into glass, Papaya diced
add the fruits 0.50.3
and top W'th Passion fruit 1le.a
soda, stir
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Red Snapper | Shake all White rhum3 CL None Cocktail Glass
ingredients with |Galliano2CL
ice in shaker, Grenadine0.5CL
pour through Cream sweet4CL
strainer into
glass
Bloody Mary | Place inthe. [Vodka5CL llery stick Hi-Ball
glass the Lemon JuicelCL
vodka and all  |Worcester SaucelDASH
ingredients, TabascolDASH
except the juice. | Pepper AND Salt
Top the Tomato Juicel0CL
uice and stir well
Kir Royal | Créeme de Creme de Cassisl None | Champagne
Cassis e Glass
(amount varies Champagne4CL
to the
taste of the
guest)
topped with
champagne
Royal Fizz | Shake all Gin6CL None Hi-Ball
ingredients Lemon Juice3.5CL
(except soda) Sugar Syrup2CL
with ice Egg2PC
in shaker. Add | Champagne2CL
5 ice cubes
into glass and
pour liquid
on it, top with
champagne
Picasso Shake all Brandy/ Cognac3CL None | Cocktail Glass
ingredients Dubonnet2CL
with ice and Lemon juicelCL
pour into Sugar syrup3DROP

a chilled glass
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Red Snapper

Shake all
ingredients with
ice in shaker, pour
through

strainer into glass

Rum white3CL
Galliano2CL
Grenadine0.5CL
Cream sweet4CL

None

Cocktail Glass

in shaker and pour
into chilled glass

Orange Juice4CL

\bsolute Martini Place all Vodka5CL None | Martini Glass
ingredients with ice | Triple Sec1CL
na Martini Lemon Juice2CL
shaker, close the lid | Orange Bitterldash
and shake well
in front of the guest
and pour
through the strainer
in the glass
Paradise Shake all Gin4CL None | Cocktail Glass
ingredients with ice | Apricot Brandy2CL

decorated glass

a lime quarter
and It it rest in
a bed of salt.
Should have
an even rim
with salt
before
you pour the
.cocktail in it

Paisley Martini Place all Gin6CL Cocktail olive | Martini Glass
ingredients with ice | dry Vermouth 1dash
na Scotch1CL
martini shaker,
close the lid and
shake well in front
of the guest and
pour through the
strainer in the glass
Margarita Shake all | Tequila4CL Wet the rim | Cocktail Glass
ingredients over ice | Cointreau2CL of the glass
and pour into | Lemon Juice2CL with
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oLl Sl gyl
HOT DRINKS

PIRA
dde Olady Lo Wiy 1wl oS (Ll Byl seass

2% e b : by e

L s Y1 i)

Ua o bad B a5 j2als wab dy il 351 UL b 3ele sl a5l
P Laabg 35081 Ol 3 (sLadl Gyl i L)

T dalie e 3 gLl baad

omlad) ) e slee o sladl gut .

:f\éjjm.’\ ‘:QL..‘.J\ i\y\
oibl sladl (el sladl ¢ L;Sf’a)\ slad)
The Royal S Lz 1

1/10 honey + 2/10 cointreau + 2/10 bourbon + 5/10 tea
cream fresh + sugar

The ala francais 4 el . 2
1/10 milk cold + 2/10 champagne + 7/10 hot tea + sugar
Untruce a moi . 3
1/10 honey + 2/10 vodka + 2/10 marie Brizard + 5/10 tea
R.O+Sugar.
Ice Tea =kl sl 4
Spoon sugare + Tea+ Z.0. T.C
Caprice de lorrain . 5
2/10 alcocl de poire + 3/10 Xeres + 5/10 Tea + Sugar
Abeille Ivre .6

1/8 honey + 3/8 Cognac + 4/8 tea + Cream Fresh + Sugar
Marliene cJ,L .7

67



1/10 honey + 2/10 Cream de cafe + 2/10 Rum White +
5/10 tea

Sans chanson . 8

2/8 Crame df Fanana + 2/8 grand marnier 4/8 tea hot
+2.0 + sugar

café-coffee: 34l

23 Sy Bysail) JAL oal ag cliay Jafly elim Bl I3 Bpas 2yl B
~Sagsb — S A= 09 alSI-Lagd STl Lo L1z oo LWl (3306l poan
|

i el S Bl Ll I Y e sy AV O 13 g i
Wsgomg eSS e bild | STamjlh 065 OF S5l Jlomsn die fuaiyy (Lol

159gd)) pad 3 b

e LAy el brs dlavlsy Bl had Com ol Slem 3 e S Y1 sedl1- 1
S BT R T ED

Oriental coffee:as,2) 55¢21-2

S e pdiy e Ja5 E Bgelall Segdl) e BaS RS L) BLM e lide ) Ol
Roal coffee:as 55¢21-3

Hot black coffee +1 sugar +1 brandy +waipped cream

café damour:_ 41 :.-4

1hot black coffee +1cacao boeder +1G.round cinnamon
r - +1bendictine +1cognac +1cointreau

g, | café capuching: suats s5,65-5
%ﬂ Hot black coffee +sugar +cream +cacao powder
- :café anglaisex;.) 5543-6
Cold black coffee-cacao powder —sugar-ice cream-cold

milk

Amerian coffee:is o 35-7
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Chocolate +1milk +hot black coffee +sugar +cream
Irish coffee:aud ) 5s6-8

Hot bkack coffee +brown +1 iriah wisky +double cream
Turkish coffee:as; :5¢-9

Water-sugar-verry finely ground
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Black label #5 Soy it

120505

360 = %300 x120 ALY 2 mo p) o
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4
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== Sy S
18 u«ﬂ&.ﬁ\ Sde
t oSS lanl Sl
Daiquiri : J:s55
e s> )
24C.L Bacardi 4x22.5
3C.L Lemon juice 2.86x3
3C.L Syrope 1l.s
Total 99.58
Service 15.42
Totalach 115.L.S
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