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SHARED BITES

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

WHIPPED FETA

blistered cherry tomatoes + saffron honey, basil, house-made sourdough pita 22

DUCK LIVER
sea salt, seasonal preparation, house-made sourdough pita 24

MUHAMMARA
walnut, pepper paste, pomegranate molasses, house-made sourdough pita 22
MEATBALLS
lamb, beef and pork, tomato sugo, smoked gor|ic yogurt, mint, house-made sourdough pita 27
BEETS
p|ums, rose, smoked labne, lemon, pisfochio pesto 21
SQUASH BLOSSOMS
feta, ricottq, green tahini 24

BROCCOLINI

black gar|ic, yuzu, urfa Furikoke, pick|ec| go|c|en raisins, crispy shallots 20

BRUSSEL SPROUTS

Whipped kashke, pomegranate, mint infused olive oil, toasted almonds 22

CLEOPATRA

butterleaf lettuce, dates, tarragon, feta, red onion, walnut dukkah, sherry vinaigrette 23

CAESAR
gri”ecl romaine + corn, sweet gor|ic, breodcrumbs, parmesan 21
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SHISH ON CHARCOAL

CHICKEN WINGS
sumac, aleppo lime salt 18

MUSHROOM

hen of the woods, smoked c1|eppo, rosemary chili crisp, scallion 25

PRAWN SHISH
focaccia, saffron emulsion, sweet gcnr|ic, lemon, herbs 34

BEEF SHISHLIK
filet mignon, harissa, gor|ic toum, sumac onions, tomatoes, cucumber, pomegranate, lavash 35

MAIN

WILD MUSHROOM MANTI
porcini, shiitake, caramelized onions, sweet garlic, preserved lemon yogurt 42

WHOLE DORADE
heirloom tomatoes, sherry, coriander, tarragon, sweet drop peppers 49

JIDORI CHICKEN
serrano |c|one, yuzu kosho honey, rcdish, heirloom |eH'uces, basil 40

LULE BURGER
beef lule, harissa aioli, butterleaf lettuce, tomato, fetq, pita wrap 28

FAZZOLETTI
crab, corn, handkerchief pasta, urfa biber, parmesan 39

BUTCHER'S STEAK

bavette, french fries, shallots, o|eppo peppercorn sauce 54

10 DAY DRY AGED WHOLE ROAST DUCK [Weekends Only]
coriander spiced, chimichurri, gar|ic toum, sumac onion, butterleaf lettuce 145

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 and processing fees.




