
I C E  C R E A M S

B A N A N A  S P L I T  
I C E  C R E A M

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.
 

F I O R  D I  L A T T E 
I C E  C R E A M    
Crafted from scratch using fresh 
milk and cream form The Estate 
Dairy for a rich, clean and 
flavourful taste. An ode to milk. 

H O N E Y C O M B  I C E  C R E A M  

We use British honey from the 
London Honey Company to make 
our sweet honeycomb. Folded 
in Fior di Latte made with Estate 
Dairy milk. 

S T R A C C I A T E L L A  
I C E  C R E A M 

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

V E G A N  C O C O N U T  
C H O C  C H I P  I C E  C R E A M 

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

P I S T A C H I O  I C E  C R E A M  

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.

C O O K I E S  &  C R E A M  
I C E  C R E A M   
In house made dark chocolate 
cookies filled with a sugared cream 
icing, folded into Estate Dairies milk 
ice cream.

S A L T E D  C A R A M E L  
I C E  C R E A M   
Made from scratch using 
homemade caramelised sugar and 
Anglesey sea salt for a perfectly 
balanced flavour. Rich and creamy.

M A N G O  S O R B E T   

Crafted from scratch using perfectly 
ripe Indian mangoes with a dash of 
lime juice for balance and brightness.

B L O O D  O R A N G E  S O R B E T 

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

T I R A M I S U  I C E  C R E A M  

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

D O U B L E  H A Z E L N U T  
I C E  C R E A M   
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. 

S O R B E T S  &  P L A N T  B A S E D

A L L E R G E N  I N F O 
(   Milk (E)    Egg (G)  Gluten  
(     Nuts (V)  Vegan

O R D E R I N G  I N F O

Cut off 4pm for Next day Service 
Email: orders@icecreamunion.com 
Telephone: 0207 237 9042

M O N D AY  —  F R I D AY :  Next day service 

[ order before 4pm ] 

P R I C E  P E R  4 7 0 M L  T U B :  £10.00 

M I N I M U M  O R D E R :  4  X  4 7 0 M L  P O T S 

F U L L Y  R E C Y C L A B L E  P A C K A G I N G 

P R I C E  L I S T  –  4 7 0  M L

W W W . I C E C R E A M U N I O N . C O M     U N I T  1 ,  D I S C O V E RY  B U S I N E S S  P A R K ,  S T .  J A M E S ’ S  R O A D ,  L O N D O N ,  S E 1 6  4 R A


