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TO SHARE

AVOCADO HUMMUS
peanut salsa macha, house-made sourdough pita 18

WHIPPED FETA
blistered cherry tomatoes + saffron honey, basil, house-made sourdough pita 22
MUHAMMARA
walnut, pepper paste, pomegranate molasses, house-made sourdough pita 22
MEDITERRANEAN PLATE
marinated olives, serrano labne, eggplant dip, market veggie, zo'atar chips, sourdough pita 24
DUCK LIVER
sea salt, seasonal preparation, house-made sourclough pita 24
SQUASH BLOSSOM
feta, ricottq, green tahini 14
BRUSSEL SPROUTS
Whipped kashke, pomegranate, mint infused olive oil, toasted almonds 22
BROCCOLINI
black gar|ic, yuzu, urfa Furikcke, pick|ec| go|o|en raisins, crispy shallots 20

MEATBALLS
lamb, beef and pork, tomato sugo, smoked gcr|ic yogurt, mint, house-made sourdough pita 27

SALADS & BOWLS

CLEOPATRA
butterleof lettuce, dates, tarragon, feta, red onion, walnut dukkah, sherry vinaigrette 23
CAESAR

gri”ecl romaine + corn, sweet gor|ic, breddcrumbs, parmesan 21

GRAIN BOWL
ancient rice, quinoa, peanut, avocado, red onions, crispy shallots, soft egg 22

MAIN

LEMON RICOTTA PANCAKE
whipped ricotta, sour cherry syrup 14

KHACHAPURI

akawi + smoked mozzarella, za'atar, calabrian butter, baked egg 21
— extra egg 4 - sujuk 6 - bacon 6 —

SHAKSHUKA
tomatoes, red peppers, feta, poached egg, house-made sourdough pita 25
AVOCADO OMELETTE
market lettuces, shallot, tarragon, sherry vinaigrette 22
PORK BELLY BENEDICT

heirloom tomato, harissa |’10||cmo|oise, pooched eggs, focaccia 32

DUCK SHAWARMA WRAP
garlic toum, arugula, pickled red onions, lemon, house-made sourdough pita, za'atar chips 26

DOUBLE CHEESEBURGER
beef + lamb patty, harissa aioli, leHtuce, tomato, sumac red onions, hook's white cheddar, za'atar c|’1i|os 25
CHICKEN SHISH
serrano labne, yuzu kosho honey, radish, heirloom lettuces, basil 28
STEAK SHISH + EGGS
marinated flat iron steak, gri||ed peppers, onions, potatoes, fried egg 34
SALMON SHISH
fried rice pilof, sultanas, pickled fresno peppers, smoked bacon, scallion, walnut dukkah, fried egg 36

MOMED BREAKFAST
two eggs, green tahini potatoes, house-made sourdough pita, choice of bacon or beef lule 25

vartan abgaryan | executive chef

HOST YOUR NEXT EVENT AT MOMED!

Some items may contain undercooked / raw ingredients or may be undercooked or raw. Consuming
raw or undercooked meats, poultry, shellfish or egg may increase the risk of foodborne illness.

5% service charge will be added to your check and retained by the restaurant, not as gratuity but

in support of living wages for our kitchen team.

brunch | june 2026




