
 
 
ACAPULCOCOCOA  MALTED CHOCOLATE 
BLACK RASPBERRY MAPLE CREAM 
BROWN SUGAR RHUBARB MAPLE WALNUT 
CHAI ME! MINT CHIP 
CHOCOLATE CHOCOLATE CHIP MOCHA CHIP 
CHOCOLATE CHIP NUTTYGOINGNOWHERE 
CHOCOLATE CHIP COOKIE DOUGH  PEPPERMINT CREAM 
CHOCOLATE INDULGENCE PISTACHIO 
CHOCOLATE PEANUT BUTTER STRAWBERRY  
COFFEE SWEET CREAM 
COFFEE & COOKIES TAHITIAN VANILLA 
COOKIES & CREAM TOASTED COCONUT 
DOUBLE DUTCH CHOCOLATE TRIPLE PLAY 
FIJIAN GINGER UDDER JOY 
GINGER PEACH WILD BLUE LEMON 
GRANNY’S APPLE PIE COCONUT LIME  

 
 

 
 
APPLE CIDER PEAR GINGER 
BLACKBERRY LIME RASPBERRY CASSIS 
GRAPEFRUIT CAMPARI RED RASPBERRY 
LEMON ZEST STRAWBERRY DAIQUIRI 
MANGO PASSION WILD BLUEBERRY 
PEACH MELBA  

 

NOTE: Some flavors are available only seasonally – please inquire!
 

 
FEATURING   WALPOLE CREAMERY  

ALL-NATURAL, SUPER PREMIUM ICE CREAM & 
 DAIRY-FREE BLUE MOON SORBETS 

CONE OR DISH: SUNDAES: 
KIDDIE: $3.50 1 SCOOP:  $6.25  
1 SCOOP: $4.50 2 SCOOPS: $7.25 
2 SCOOPS: $5.50 3 SCOOPS: $8.25  
3 SCOOPS: $6.50  

 
4-5 MINI SCOOP TASTER FLIGHT $5.50 - 6.50 

6 MINI SCOOP TASTER FLIGHT $7.50 
 

BROWNIE SUNDAE:  SUGAR OR CAKE CONE: FREE 
(1, 2 OR 3 SCOOPS) $7.25   $8.25   $9.25 WAFFLE CONE:   $.85  
BANANA SPLIT:    $8.50 GLUTEN-FREE CONE: $1.25 
MILKSHAKE:  $6.50 PINTS: $6.00 
MALTED MILKSHAKE:  $7.00 HALF-GALLONS:  $17.00 
SORBET FREEZE:  $6.50 HAND-PACKED: $1-$2 extra 
ROOT BEER FLOAT:  $6.50 2.5 GALLON TUBS:  $73.00 
 

TOPPINGS 
CHOCOLATE or RAINBOW JIMMIES: FREE 

ALL OTHER TOPPINGS: $.85 

 
SAUCES: CANDIES/ETC.: 
HOT FUDGE BUTTERFINGER  
CARAMEL CHOCOLATE CHIPS 
PEANUT BUTTER GUMMY BEARS 
MARSHMALLOW HEATH BAR 
MAPLE SYRUP KITKAT 

M&Ms 
FRUIT: NEWMAN Os  
BANANAS PEPPERMINT PATTIES 
PINEAPPLE REESE’S PEANUT BUTTER CUPS  
STRAWBERRIES REESE’S PIECES 

SNICKERS 
NUTS: TWIX  
ALMONDS, CASHEWS 
PEANUTS, PECANS, WALNUTS 
 



ABOUT OUR ICE CREAM… 
Every drop of milk in our ice cream comes from the Jersey            
cows living at Crescent Farm in Walpole. Every batch is made           
from the milk gathered that morning. Our cream comes from          
farms in Vermont and New Hampshire; and whenever possible,         
our flavors are provided by local sources (such as our maple           
syrup, which is from Twin Spruce Farm in Walpole, and our           
rhubarb, which is from Dutton Farm in Newfane, VT). What          
ingredients we must import are bought from the finest sources          
we can find (vanilla from Tahiti, and ginger from Fiji, for           
example). We take great pride in crafting from scratch the most           
delicious, exquisitely flavored ice cream possible. 
We are often asked what Super Premium actually means. Well,          
it’s not a title we made up. There actually are several           
recognized grades of ice cream based upon the quality of the           
ingredients, the amount of overrun (air) in the ice cream, and           
the milk fat content in the final product. These graded          
categories range from “Economy” ice cream which only just         
meets the USDA’s minimum standards for overrun and milk fat,          
to “Standard,” then “Premium,” and finally “Super Premium.”        
Standard ice cream is 10% milk fat and generally 100% overrun.           
Our ice cream is over 16% milk fat with 24% overrun. In other             
words, our ice cream has 65% more cream and is 60% denser            
than regular ice cream. Super Premium is simply the creamiest          
ice cream you can buy! 

OUR FLAVOR PROFILES… 
We have so much fun creating our flavors (and naming them)           
that we tend to forget that others may have no idea what a             
flavor called “Triple Play” or “Chocolate Indulgence” may taste         
like.**  
Well, wonder no longer! Here’s your cheat-sheet for some of          
the more mysterious ones: 
AcapulcoCocoa: This is our take on Mexican Chocolate. It’s         
our rich, dense chocolate with cayenne, chili, and hot         
cinnamon. It’s seriously addictive.  

Chocolate Indulgence: Our signature chocolate replete with       
organic Newman Os chocolate sandwich cookies. 
Granny’s Apple Pie: This one is killer. It’s made with Granny           
Smith apples, and tastes JUST like a slice of apple pie a la             
mode.  It even has pate brisee pie crust in it.  
 
NuttyGoingNowhere: Our fans chose the flavor, and then voted         
on a name to humorously mark the frustration we all feel by the             
constraints of social distancing. It’s our chocolate with        
bananas and walnuts. 
Triple Play: Our chocolate (once again!) with chocolate chips,         
chocolate chip cookie dough, and Newman Os chocolate        
sandwich cookies. 
Udder Joy: We thought the candy bar with coconut and          
almonds & coated in dark chocolate would make a great ice           
cream flavor --- we were right! 
Wild Blue Lemon: This one is made with wild blueberries from           
Maine, and enhanced with a touch of lemon. 
 
A note to those who require gluten-free food: 
All our flavors are gluten-free EXCEPT the ones with cookies or           
pie crust in them. Stay away from Granny’s Apple Pie, Cookies           
& Cream, Coffee & Cookies, Triple Play, Chocolate Indulgence,         
and Chocolate Chip Cookie Dough! We do, however, make our          
own GF cones…. 
 
**We absolutely LOVE to have people try our ice cream. If you            
don’t want to commit to a particular flavor without knowing          
how your tastebuds will react, PLEASE ask for a taste! Our           
servers will probably offer, but in case they forget, feel free to            
request! You don’t have to limit yourself to just one taste           
either. Try a few! And if you STILL can’t make up your mind,             
order a flight of 4, 5 or 6 mini scoop cones. It just doesn’t get               
much better than that. 
 

AND THANK YOU SO MUCH FOR COMING IN! 


