Immersive Cocktails
Naughty Pizzas
Yo! Welcome to #abglondon

You are sitting in the experience areas of the
bar so you will be cooking your cocklails
loday. We can also order more drinks or
food to continue your night.

In this booklet yvou will find:

1- Immersive cocklail menu

2- Main bar drinks and pizza menu
3- Cocktail cooking instructions

We hope you enjoy yout time today,

Thank you, team Lollipop
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Pure

(Alcoholic)

Basic Instinct

Sexy #trending twist on a Pornstar
Martiri

Fino Sherry, Passionfruit, Baked vanilla
- e Apple and Tart Paint

Miami Vice

Oh | love when you scold me!

wild Strawberry & Rhubarb Daiquiri with a
Pina Colada foam!

Gemini

A bit of an interactive cocktail. This cocktail
changes colour. Two drinks in one.

Gin, Coconut and Wine Acids
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N ﬂttmg Hill
Think of the NH crowd and you will
understand the drink....

Mezcal, Marmalade, Apricot Ligueur, Lime &
Toast Air

McQueen

‘Don't Worry, Don't Cry, Drink
Vodka and Fly' Kate Moss...possibly

Vodka, watermelon, Blackcurrant,
Prosecco, Citrus,

Trading Places
In Philadelphia it is worth $50 bucks...
Chocolate with a kick!

Bourbon, Cherry Wine and Bitter
Chocolate Ice

Cocktails

These bain Bar cocktails are designed by owr expert
mixologists for yvou to enjoy and take mspiration from
the world of molecular mixology.

All drinks are wegan,
We have also made sure the Low amd Mo Ale, options
heve a good kick to them!




Purer -z

(Low Alc.)

Eat Love Pray

I think | deserve something beautiful

Watermelon wine, Blackcurrant, Lime
and Soda

New Orleans
The Big Easy one!

Gin, House Fassionola Syrup, Lemon Juice
& Rummy Bears

Hawa Hawaii

Sunshine Americana from the beach

Coconut Rum, Banana, Pineapple Blend &
Citrus




Brigitte Bardot

“They may call me a sinner, but | am at peace
with myself”

Lillet Blanc, Grapefruit and Soda

(No Alc.)

Sprit-zilch
All of the Buzz none of the Fuzz. Trust us
on this one!

Bitter Orange, Grapefruit & Soda

Three in Spirit

This social elixir will Blow your mind away

Three Spirit, Ginger & Cassia syrup, Ginger
beer and Cucumber

-

Pink Floyd

This thing that we'do...

Almond, Rose, Passionfruit, Citrus &
Bubbles




Beer

Asahi
Camden Lager
Camden Pale Ale

Mixers

Single/Double of your choice

Wine

Pas d’'Histoires (Red or White)

Natural Wines

Red - Tabula Rossa
Red - Tullum Rosso

white - ILatium Morini
white - Guerila Retro

Bubbly

Frizzante

Shots

Go crazy, ask for whatever or maybe we

surprise you?

7/8.50
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Other drinks

Beers, hand-sclected wines and other things you may like,
¥ou can also ask the bar to make your favourites classics or

any personalised drinks



Marga-7 Mr White-s.5

Tomato X Cheese Cheese, Pesto, Courgette

Funghi-s.s Allo Palak-s

Tomato, Cheese & Mushrooms  Cheese, Roast Potatoes,

Spinach & Cumin
Roma-o

Tomato, Sundried Tom., Cheese,

Capers, Olives and Oregano Sﬂlﬂd V -

R_f 1-9 Spinach, Tomato, Roast
Mo Cheese, Tomato, Roat Potatoes
Potatoes & Rosemary

Salad M-s.s
S Z Spinach, Tomato, Roast
Tcrmatn heese, Onions & Potatoes, Vegan Chicken &

Peppers Vegan sausage

Calabria- 10 Salad V-5

i eaiha) Drips- 1.5
Carne-u Roasted
Tomato, Cheese, V : 5
ag'l:lﬂ:a:.;mi esse egan Eﬂl.l'-'uﬂE'E-' Nuts/()llws_ 3.5

Los Pollos-u

Tomato, Cheese, Vegan Chicken
& Onions

2 P1zzas., < 7y

Sourdough, 5t1::n¢d-bd:m:l hases with naughty vegan
toppings

Wi are committed to have everything in our kitchen fully
plant based. Gluten free options available on

request. Please also notify staff of any allergies.
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CTR Fix

STEM 1. Take out the orange pleg from the

beaker leaving only the herbs behind,

S1Er 2 Al the beaker to the 1 30ml mark
using HOT water from the wn Let it brows

for a bit. Smezll it

STEF 3, Swirl the beaker o mix ingredients
and pour them all at onoe indae the conical
with DRY ICE. inste moment yo! Put the

orange plug on the dry ice conical and place

the end of the pipe into your dhnk
STER 4 Wait 20 seconds for your drink (o
ook, sip and enjoy!

Hit & Wake/TED

STEF 1. Empiy the beaker and then fill
with contents froem the syringe,

STEF 2, Fill beaker io the 1:50mi mark
with HOT water from the um

STEP 1. Add .75gr (a pinch) of soy
lecithin poswder snd mix well. Rememiber
less is morel

STEP 4. Carefully drop the bubble stone
into the besker and connect it to the air
pump, Turn the pump onl

STEF 5 Magic! You will see bubbles
come up in the beaker. Scrape the
brewing bubblas from the beaker [nbo
your cocktail, Cooking done yo. Tighit

Cocktail Cooking

Instructions

If wou are “cooking™ one of the mmersive cocktails today,
these imstructions are for you to use and mix up your

beverages!

La Tortuga/

Dry Walter

STEF |, For L8 Toriugs, put 0, sage and
Blapano nto the whipper.

Fowr Dy Wanlfier, put pineapple and hibiscus
flovwer your whipper,

STER 2. Close and tighten the whipper,
thesn charge [t with the N30 gas by
hﬁﬁqﬂdﬁﬁlﬂhﬂrdﬂ:kﬁim
umtil you hear the ges hissng. Shake
properly for 15 seconds (more shake
mare spicy)

STEF 3, Shosot (srmall shoodsi) 3 times in
the air.

STER 4. Hold whipper upside down and
gently shoot the foam in your drink You
can also open the whipper and put the
remaining in your drink! Science biches)

Ice Ice Janey

STEP 1. Take the tubes marked GIN and
COCOMUT.

STEP 2, Mix together m the beaker
marked DANGER

ETEM 3. Add In around half the dry ice
inkey Ehe beaker

STEF 4, Begn frantically stiming bui
with care not to break the beaker!
STEP 5. Add the rest and stic Gl the
bubbling siops. Hand it over to a staff
member io serve



MOTE: D0 MOT touch of eal dry ice as il 15 dangenous and can lead o Falal inguries. Be
careful using the whippers.,

By using this equpment, you underidand ihe rsks associated (o them Talk to @ member of
sdafT for mare information

Choco Sky

STEP 1, Inpect white chocolate syringe imo

the heaker
STEF 2. Fill the bealer to the 150ml mark
using HOT water firorm the urn

STER 3, Swirl beaker fo mix mgrediends and

poawr them imio the copical with DRY 1CE.
Insts et O AMERAS OLUT!

STEP 4. Put the orange plug on the dry lce

conical and place the end of the pipe into
youar dirink

STEM 5. wWait 30 seconds for vour drink to
canilk, sip and enjoy!

Brekkie #2

STEF 1. In the empty beaker, add 4
drops of pasiry sssence

STEF 2, Fill the beaker up io the 130m]
rmark with HOT water from the wm
STEP 7. Pour the pastry solution into the
DRY ICE conleal. Sclence Yol

STEP 4, Wit 10 second before you pat
the orange plug back on

STEP 5. Insert the end of the pipe into
your MILE bodile and ket it cook for 13
seconds

STEF 6. Dwrink straight out the bottle or
pour the Afused milk into the cereal and
enjoy your brekkie! Whils sipping on
wour voudken orange| Bon appedit,

Wendy

DRY ICE COOKING
STEP 1. Pour the orange solution into
the lerge 1000ml iop conical

STER 2. Carefully pick up the beaker
with wanilla essence and fill to the
150mill mark with HOT water from the
LT

STER 3, Pour the Vanilla sohstion onbo
th bottom conical with the Dry kce and
waill 10 seconds before you put tha
ornge plug back on, Waich it cook
Soience Y

MADLECULAR FOMAMIAIR

STER 1, Take everything oul of the
beaker except for the syringe. Inject
that indo the beaker.

STEP 2. Fill the beaker 1o the 100l
mark with HOT water from the um,
ETER 3 .\ddﬁ,?;p(gphﬂ.}g-fpgr
lecithin to the beaker snd mix well.
(remmber, lews s morel)

STER 4, Plaoe the bubble sione into the
beaker and connect it to the air pump
STEF 5. Hold the neck of the top
conical and unscrew Trom the stand,
then powr inio glasses

STEF & Turn on the air pump and
scrape the bubbles forming in the
beaker using the large spoon. Top your
dirink with em| Phew.,. Sahad, Cheers and
hallciujah!



Ruby

STEP 1. Emply the beaker and (il with contents
from the syringe

STEF 2, Fill the beaker io the 150ml mark with
HOT water from the um

STEP 3. Add . 75gr of soy lecithin (@ pinch) Lo the
beaker and mix well. (remember, less & mored)
STEP 4, Place the bubble stone into the beaker
and connect it to the air pemp. Tuem on the pamp
STEP 5. Scrape the bresving bubbibes from the
beaker indo your cockdail, Tight!

420

DRY IOE COMKING
STER 1. Pour the Champagne solution into the
large top 1000 conical on stand

STEP 2. Carefully plek up the beaker with CBD
an fill to the 130mll mark with HOT waler from
the um

STEP 3, Pour the CBD onto the bottom conical
wilh the Dry lee and wall 10 seconds before you
put the orange plug back on wWabch it cook,
Soienoe YO

SADLECULAR FOAMAIR

STEF 1, Fill the beaker ta the 100ml mark with
the CBD Champagne Solution

STEF 2. Pace the bubble stone inlo the beaker
and connect it to the s pumg

ST0P 5, Add 0.7 3gr (a pinch) of soy becithin o
the beaker and mix well. (remember, less is
mored)

STEP 4, Turm on the air pumgp and scrape the
bubbles forming in the baaker wsing the large
g wnnlep yum pripez, Plic,,, Sehal, Gl ol
hallzhyjah!

LIRY DB AL AA

STEF 1. Take your the beaker marked CBED
STEP 2. Pour carefully into the gap under the
pipe and soak up those 420 vibes)

The Lab

STEF 1. Pgur the vodka into the whipper
together with the herbs. Carefully close
the whipper and charge it with the M20
B by bwisting the charger halder
clockwise untll you hear the gos hissing.
Let it sit fior 4 min!

STEP 2 Fill the ermpty beaker with clirus
and herbs io the 150ml mark with HOT
warber from the won Led it sit for 2 min,
STEP 1. G biack to your whipper and
shisol the infussed vodka into the top
concal You heve just made Gind Well, noll
cxncthy but you pan't far

STEF 4. Cameras OUT now! Pour all the
liquid from the beaker with clirus and
herbs into the botbom conical with Dy
I2E

STEP 5 Add wour sour solution indo the
large top conlcal

STEP i Wwhilsd youwr drink i cooking,
empiy the test tubes into the additional
beaker (Make sure beaker is empihy)
STEP 7 Add 0.75gr (@ pinch) of soy
lecithin powder inbo the beaker amnd waber
io the 100m| mark

STEP & Carcfully drop the bubble stone
imbi the beaker and connect it to ithe air
pump (Do not switch on undil step 10}
STEP % Haold the neck of the top conical
and unscrew from the stand, then pour
iy sy

STEF 10 Turn on the air pump snd scrape
the bubbles forming in the beaker using
e large spoon. You will lop your drinks
with the bubbles,

The Lollipop Family

9000 %®



