
DESSERT

Baklava Sundae $11

house-made black sesame ice cream with greek olive oil, 

pistachio, sea salt, honey, and kataifi

Phyllo Mille-Feuille $12

banana crème pâtissière, meranda ganache, candied hazelnuts

Portokalopita $12
spiced phyllo cake, vanilla custard, orange-cinnamon syrup

DESSERT COCKTAILS

Espresso Martini

vodka, borghetti, cassis, vanilla, espresso

Nonni’s Cure-All

averna, black current, cinnamon & nutmeg oatmilk

Instagram @committeeboston Tag #bostoneats #bostonrestaurants To Share Your Experience

Coffee..........................................................$4

Espresso.....................................................$4 

Cappuccino...............................................$5

Iced Frappe..............................................$7

Spring Greens: Green Tea..................$5 

Lord Bergamot Black Tea..................$5

Peppermint Tea: Caffeine Free.......$5

Meadow Chamomile: Herbal............$5

ATOMIC COFFEE ROASTERS STEVEN SMITH TEA


