Ice Cream Union

PRICE LIST - 470 ML

FIOR DI LATTE
ICE CREAM®

Crafted from scratch using fresh
milk and cream form The Estate
Dairy for a rich, clean and

flavourful taste. An ode to milk.

BANANA SPLIT
ICE CREAM®

Crafted from scratch using fresh
bananas, carefully matured
in-house until perfectly sweet
and ripe. We fold our dulce de
leche ripple and Original Beans
70% Dark Chocolate from Congo.

DOUBLE HAZELNUT
ICE CREAM® ®®

We use in house roasted hazelnuts
made into a fresh paste for an
intense and bright base. We fold
Italian hazelnut pieces that we coat
in 70% Mayan Red Dark Chocolate
from Xoco Gourmet.

MANGO SORBET ®

Crafted from scratch using perfectly
ripe Indian mangoes with a dash of

lime juice for balance and brightness.

HONEYCOMB ICE CREAM
™

We use British honey from the
London Honey Company to make
our sweet honeycomb. Folded

in Fior di Latte made with Estate
Dairy milk.

SALTED CARAMEL
ICE CREAM®

Made from scratch using
homemade caramelised sugar and
Anglesey sea salt for a perfectly
balanced flavour. Rich and creamy.

TIRAMISU ICE CREAM
ONGRO),

We combine mascarpone ice cream
with a homemade mocha ripple and
freshly baked coffee sponge bites.

BLOOD ORANGE SORBET
®

Amidst the season, we juice Sicilian
blood oranges from Carmelo’s
farms. This delight is seasonal,
relish until it lasts!

STRACCIATELLA
ICE CREAM®

A perfect contrast between
delicate dairy flavours with intense
shards of 70% Original Beans dark
chocolate Virunga.

PISTACHIO ICE CREAM
™ ®

We start with raw whole pistachios,
we roast them and then turn them
into a paste in-house. This is made
on the same day as we make and
churn the ice cream to retain all the
freshness of the nuts.

COOKIES & CREAM
ICE CREAM® ® ©

In house made dark chocolate
cookies filled with a sugared cream
icing, folded into Estate Dairies milk
ice cream.

VEGAN COCONUT
CHOC CHIP ICE CREAM®

Crafted from scratch using both
coconut milk and flakes and
tumbled with Original Beans 70%
dark chocolate flecks.




