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ÅAt the bar you can 
order different 
drinks: cocktails, 
beer, rum, wine,
liqueurs, whisky and 
vodka, cooling 
beverages, juices, 
smoothies.



A bar is the place where you can have a cup of coffee with a 
sandwich, a cold snack, pastries, sweets, chocolates and fruit.



The barman is 
standing behind the 
bar counter. He serves 
his customers who sit 
at the counter. They 
drink cocktails, coffee.



Barman makes cocktails to 
order. They make digestives, 
aperitifs, digestives, original 
cocktails. Aperitif cocktails are 
served before the meal. They 
are: «Manhattan» with a 
cherry on the bottom and 
«Martini» with an olive on 
the bottom.  



Aperitif cocktails are 
served before the meal.
These cocktails improve 
the appetite. They are 
rather strong and are 
made with gin, vodka, 
whisky and rum. Some of 
them are made with 
vermouth, sherry or port.



The digestives are served after the meal. They 
help to digest food. 



The original cocktails can 
be layered. They have 
several layers of spirits of 
different colour.



There are a lot of recipes 
of dessert cocktails. They 
are called bowls, 
cobblers, fizzes and sour. 



Come to the grill-bar 
where you can taste 
kebabs, grilled sausages, 
grilled fish, grilled 
chicken, beefsteaks. 



In Beer bars they sell 
bottled and draught beer, 
mineral and fruit water. 



Bar utensils



Irish-Coffee

ÅA glass of "Irish coffee" has a volume of 200 ml. It serves hot drinks 
(coffee, tea and hot cocktails)



ʉobbler

ÅGlass "Cobbler" has a volume of 150 ml. Meets the name "Goblet". 
It's basically called a " cocktail glass." Used to supply classic cocktails 
and some of digestive.



Cordials

ÅGlass "Cordials" has a volume of 50 ml. Used for serving very 
cold drinks (vodka; liqueurs, liqueurs and other)



A glass for water

ÅGlass of water has a volume of 250-300 ml. Used for water, 
carbonated and soft drinks.



Highball

ÅGlass "Highball" has 200-300 ml. It is served long drinks and 
soft drinks. Cocktails: «Long island ice Tea», «John Collins», 
«Tequila sunrise» and others.



Flute

Å"Flute" has a volume of 150 ml. It serves dessert cocktails and 
specialty drinks.



Roʩks

Å"Rocks" has a volume of 100 ml. It serves double portions of 
alcoholic beverages with ice (whiskey, rum, vermouth,and 
others).



Wine glass

Å"Rangana glass" has a volume of 200-250 ml. the Name comes 
from wines "Hock". It is used to serve white dry and semi-sweet 
chilled wines.



Margarita

ÅGlass "Margarita" has a volume of 200 ml. the Name comes 
from the name of the eponymous cocktail «Margarita». Served 
in the cocktail «Margarita», «Strawberry Margarita» and others.


