
 
FACT SHEET 

 
ADDRESS: 233 S. Beverly Dr., Beverly Hills, CA 90212 
 
PHONE/WEBSITE: 310.270.4444 / www.atmomed.com  
 
OWNER: Alex Sarkissian 
 
EXECUTIVE CHEF: Matt Carpenter 
 
GENERAL MANAGER: Vasilis Tseros 
 
CUISINE: Modern Eastern Mediterranean 
 
CONCEPT: With Momed, the Eastern Mediterranean table gets a well-deserved revival, 

enlightening the American palate with inspiring combinations of ingredients and the 
centuries-old cooking methods and techniques that celebrate the crossroads of the 
spice trade.  

 
ATMOSPHERE:  Equal parts restaurant, marketplace, wine and coffee bar, the casual contemporary 

space is visually stunning in its simplicity. From the open kitchen and counter 
display of daily-made salads, spreads, olives and prepared foods to the aromas from 
the wood-burning oven, the environment affords a sensual, emotional bond to the 
cuisine. Guests order at the counter with the option of communal or table dining 
inside or on the patio.  

 
DESIGN: Sharon Johnston and Mark Lee of the award-winning Los Angeles architectural 

firm Johnston Marklee & Associates integrated Mediterranean and Middle Eastern 
design motifs into the neutral-colored 2,000-square-foot space. “The idea  was to 
create a more neutral environment," Johnston says. "It’s a vibrant platform for the 
food and herbs and spices to animate.” 

 
WINE: Momed offers an eclectic selection of 6 beers and 20 wines from the Eastern 

Mediterranean regions including Greece, Turkey, Cyprus, Istanbul, Morocco, Egypt 
and Israel. 

 
COFFEE/TEA: Intelligentsia coffee, traditional Turkish coffee, a rare selection of fine teas 

including Du Hammam, Moroccan mint, Eve’s rose petal and white pomegranate, 
as well as six different hot chocolate options from The Chocolate Box are served. 
 

CAPACITY: 50 dining; 20 patio  
 
HOURS: Daily from 8 a.m. to 9 p.m., Friday and Saturday until 10 p.m. 
 
PARKING: Metered street parking and 2-hour free lot located adjacent from the restaurant. 
 

### 
 

FOR MORE INFORMATION, CONTACT SLIFE PUBLIC RELATIONS AT 323.876.6500 
 


