Handcrafted Gelato



Afrocado designs gelato
to reach the best possible flavor.

How

No fixed tradition
No stylistic shortcuts

What that requires

Original formulation
Culinary techniques

Ingredients
selected for result, not story

Standard

Made In-House
Fresh Daily
Small Batches

Continuously refined.



How to order

Scoop - 100ml

Dine-in standard

350mI Tub
720ml Tub

For taking home

Takeaway & Delivery

All orders come with thermal bag
designed to keep gelato frozen for up
to 1 hour of travel

T4t ca don hang déu duac kem tui gita
nhiét dugc thiét k& dé gi kem lanh &
an toan trong thdi gian t6i da 1gic




The Signatures
If you want to understand AFROCADO, start here.



The Signatures

Scoop 85,000 350ml Tub 225,000

720ml Tub 385,000

Pistachio / Hat Dé Cudi
Pistachio: Iranian & Californian Kerman

Batch time: 24 hours

Method: Thermal-controlled infusion & aging
Nuttiness: - ...

Sweetness: ——

Black Forest / Chocolate Den

Chocolate: Marou 75% Vietnam Single Origin
Cherry Swirl: Cherry Brandy, Mix Berries Preserves
Batch Time: 24h

Method: Thermal-structured extraction & folding

Bitterness —-—— -
Sweetness e —
Tartness T

Matcha Haru/ Matcha Vu Xuan

Matcha: Shizuoka Matcha Haru

Base: Oat Milk

Batch Time: 24h

Method: Thermal-controlled infusion & aging

Bitterness NN W 1
Sweetness -———
Aromatic -

Brown Butter Caramel/ Bé Nau

Butter: Charentes-Poitou AOP

Batch Time: 24h

Method: Thermal-structured caramelization & aging
Sweetness == mm = -

Aromatic .-

Mint Chocolate/ Bac Ha Chocolate

Mint Leaves: Mentha Piperita

Batch Time: 48n

Method: Cold infusion & thermal stabilization
Sweetness -———

Aromatic - —

Waffle Cone

p +15,000
Oc Qué

7 iy




The Classics

What you already love, done properly.



The Classics

Scoop 65,000 350ml Tub 185,000

720ml Tub 345,000

Avocado / Bo Sap

Avocado: Dak Lak Booth & 034

Batch time: 24h + natural ripening

Method: fruit integration & thermal infusion
Nuttiness: -
Sweetness: -

Earl Grey / Tra Ba Tudc

Loose Tea: Lam Dong Black Earl Grey
Batch Time: 48h
Method: Cold infusion & thermal stabilization

Sweetness ——
Aromatic N = = - -

Red Berry Sorbet/ Sorbet Berry

Berries: Da Lat Raspberry, Hokkaido Strawberry
Batch Time: 24h
Method: Fruit extraction with aromatic oil finishing

Sourness —— -
Sweetness e e
Aromatic T R

French Vanilla/ Vani Custard
Vanilla: Tahitian

Batch Time: 24h

Method: Custard-based infusion & aging

Sweetness -—— .
Aromatic LR e

Brownie/ Brownie

Chocolate: Puratos 55% Couverture

Brownie Cubes: Made In-house

Batch Time: 24h

Method: Structured chocolate base with baked inclusion
Sweetness -

Bitterness (] (o (o

Waffle Cone

p +15,000
Oc Qué
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The Seasonals

Scoop 85,000 350ml Tub 225,000 720ml Tub 385,000

Yuzu Ko6chi/ Qua Thanh Yén

Yuzu: Kochi, Ehime Japan ,

Batch time: 24h : fa \;

Method: Cold infusion VI

Sourness -

Sweetness = mmmm

Aromatic — [ 1
4 J

3’»~J
’ > f;“_§

3 Miso Caramel/ Miso Caramel
Miso: Hikari Craft Organic White Miso

Batch time: 24h

p ) Method: Dry caramel integration & aging

- - - Sweetness
L - Umami
Waffle Cone

+15,000
Oc Qué




Plated Desserts
Designed to complete the gelato experience



Plated Desserts

95,000

Belgian Watfle

Croftle

Mochi Waffle

125,000

135,000 135,000
Pairing
The Classics The Signatures (+20,000)  The Seasonals (+20,000)
Avocado Pistachio Please visit seasonals
Earl Grey Black Forest page for current flavors
Red Berry Sorbet Matcha Haru
French Vanilla Brown Butter Caramel
Brownie Mint Chocolate



Sharing Set

A tour of the menu.

549,000 10 x 50mlI mini scoops 1 pastry

Avocado - Earl Grey - Red Berry Sorbet - French Vanilla - Brownie
Matcha Haru - Black Forest - Pistachio - Mint Chocolate - Brown Butter Caramel

Belgian Waffle - Mochi Waffle - Croffle - Cheesecake



Drinks

Citrus Americano 65,000 Strawberry Hibicus Tea 65,000

Mango Passion Tea 65,000 Berry Chocolate 65,000

Coffee / Ca Phé 55,000

Black Coffee - Condensed Milk Coffee - White Coffee
Ca Phé ben - Ca Phé Stra - Bac Xiu




Basque Burnt Cheesecake
Not here for gelato? That's rare.



Basque Burnt Cheesecake

Slice 65,000 Whole 20cm 495,000

Traditional

Brown Butter Caramel
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