
CLASSICS

Our reimagination of the classic. We spike our cream with just enough 
Guatemalan fleur de sel to bring out its nuances, then drizzle in ribbons 
of our hand-burned caramel.

Sea Salt w/ caramel Ribbons

For anyone who eats brownies warm right out of the pan. We fold 
housemade marshmallow fluff into our intensely chocolate-y brownie 
batter so each piece stays fudgy in ice cream. 

Chocolate Gooey Brownie

We hand-sort the luck from the charms, steeping the whole-grain 
cereal in cream for that bottom-of-the-bowl sweetened milk before 
stirring in mountains of rainbow ‘mallows.

Pots of Gold & Rainbows

A strawberry triple threat. We steal a trick from the Italians, using 
balsamic and citrusy cubeb black pepper to help coax out the fruit’s 
acidity and brightness.

Strawberry Honey Balsamic w/ Black Pepper

Curiously delicious ice cream made by hand with local ingredients in 
combinations you didn’t know you were going to love—until you taste 

them. Make sure to sample a few before you pick your favorites.

Homemade cashew praline amplifies the flavor of this bold, 
chocolate-y coffee ice cream. The caramelized praline brings 
out the beans’ juicy, citrusy qualities; the roasted nuts balance 
their floral notes.

Sightglass Coffee Cashew Praline

Made with the same bold malt you’d use to brew amber ale, our 
cookie dough is perfectly salty—we use two types of salt. 
Thick malted fudge rounds it all out.

Salted, Malted, Chocolate Chip Cookie Dough

Our black olive butter brittle featuring California Coast oil-cured 
olives is a surprisingly fruity addition to this cave-aged goat 
cheese ice cream.

black olive brittle & goat cheese

This is the most decadent ice cream you’ve ever tasted, thanks to the 
trifecta of Dandelion Chocolate, coconut cream, and hazelnut butter. 
Chunks of our homemade (gluten-free and vegan) “Oreos” make it 
over the top.

Dandelion Chocolate Hazelnut Cookies & Cream (V)

Coconut and pure Oregon mint oil coalesce into a delicate, floral ice 
cream, freckled with organic chocolate from San Francisco’s craft 
chocolate godfather TCHO. 

Freckled Mint TCHO-colate Chip (V)
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Contains: Milk

Contains: Milk, Wheat, Eggs

Contains: Milk, Sulfites

Contains: Milk, Wheat

Contains: Milk

Contains: Milk, Tree Nuts (cashews)

Contains: Milk, Tree Nuts (coconut) 

Contains: Tree Nuts (hazelnuts & coconut)

Contains: Tree Nuts (coconut), Soy

Made with Bitterman Salt

It’s called “double fold” for a reason: Our friends at Singing Dog use 
twice as many vanilla beans in their extract to pack an incredible 
punch. This definitely ain’t vanilla vanilla.

double fold vanilla

Contains: Milk
Made with Singing Dog Vanilla

Made with Jacobsen’s Sea Salt

Made with Sightglass Coffee

Made with Cypress Grove Creamery Humboldt Fog and 
California Coast Olives

Made with Dandelion Chocolate

Made with TCHO Chocolate and Seely Mint

Bliss for lavender lovers. We steep pounds of lavender petals in local 
honey, bringing out more complex, herbaceous flavors than you’ve 
ever experienced.

Honey Lavender

Contains: Milk
Made with Massey Wildflower Honey

Coconut water and a little sugar are the only things we need to 
let the sweet-tart quality of strawberries shine in this creamy, 
refreshing flavor. 

Strawberry & Coconut Water Sherbet (v)

Contains: Tree Nuts (coconut)
Made with Harmless Harvest Coconut Water

THE CHOCOLATIER SERIES

Single 6.25 • Double 8.50 • Kids 5.15 • Split Scoop +.50 • Pints 11.95
Tennis ball size Two single scoops Golf ball size Single scoop split 

between two flavors

Think you know chocolate? So did we. Grown only 
under perfect subtropical conditions within one 
sweet narrow belt of our planet, the precious cacao 
bean requires so much craft from harvest to bar that 
no two chocolates are the same. A new generation is 
transforming chocolate-making into a modern art. 
Some focus on origin, others on roasting, still others 
on pairings. The only constants: mindful sourcing 
and addictive taste. We can’t help but devote an 
entire month to showcasing the best in each of our 
cities, translating their approaches into remarkably 

different but always unbelievable ice creams.

Milla’s Chocolate Hazelnut Praline 
Made with Milla Chocolates  |  Culver City, Los Angeles

Milla’s geometric chocolates are stunning, elegant, 
and highly technical—easily the most romantic 
bar of chocolate you’ll ever have—and we love her 
hazelnut praline most. This hazelnut butter ice 
cream has bits of crisp chocolate and a swirl of 

dense Nutella fudge.
Contains: Milk, Tree Nuts (hazelnuts)

Compartes Caramelized Popcorn
 Milk Chocolate

Made with Compartés Chocolate  |  Hollywood, Los Angeles

Jonathan Grahm creates stunning confections 
almost too beautiful to eat…almost. This salted 
sweet cream with house caramel and crunchy milk-
chocolate-covered caramel corn is a homage to his 

most famous haute chocolate bar, “The Drive In.” 
Contains: Milk, Soy

Nibble’s 85% Peruvian Chocolate Sorbet (v)
Made with Nibble 85% Peruvian Chocolate  |  Old Town, San Diego

David and Sandra Mejia keep their vegan chocolates 
incredibly pure with only single-origin cacao and 
sugar, so we made vegan sorbet using just Nibble 

chocolate, coconut cream, and fleur de sel.
Contains: Tree Nuts (coconut)
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