
Shareable Appetizers

SANDWICHES

23MOMENTUM BURGER
house-made bacon, aged cheddar

SALMON BLT
salmon, dill aioli

18

16MOMENTUM FRIED CHICKEN
curry slaw, hot honey

main dish

28PAN SEARED CATFISH
pan-seared blackened catfish, collared
green fried rice, pickled onions

32BISON SHORT RIB
bison serve with jalapeños, grits,
and fried onions

FRIED GREEN TOMATOES
brined green tomatoes seasoned,
fried, pepper jelly

10GF

13BLACK-EYED HUMMUS 
black-eyed peas, tahini, lemon, olive
oil, roasted peppers and flatbread

GF

sides

COLLARD GREENS 8

8SEASONSED FRIES

from the field

16TUSCAN BLACK KALE CAESAR SALAD
tender kale, caesar dressing

CHOPPED WEDGE SALAD
tomato, bacon, blue cheese, ranch

14

22BEEF TENDERLOIN SALAD
bison tenderloin, onion quiche, arugula,
endive, balsamic vinaigrette

*Protein add-ons:
Chicken, 8
Salmon, 12
Shrimp, 10

8MASHED POTATOES

8ASPARAGUS

10COLLARD GREEN FRIED RICE

GF

GF

Consuming raw or undercooked meats, poultry, seafood,
or eggs may increase your risk of foodborne illness.

VEGAN GLUTEN FREE

Our restaurant is equal parts dining room and classroom: While our

interns are working on providing thoughtful dishes with top-notch

service, they’re also learning that they can (and will) rise to whatever

level of expectation is set for them. While enjoying the results of

their hard work work and determination, you’re also sending them a

message that you believe in them. Thank you for helping to change

the lives of our community’s justice-involved youth.

cafemomentum.org
V GF

Lunch

FRIED CORN RIBS
seasonal sweet corn, cotija cheese,
creamy aioli, fresh cilantro

10GF



main dish

GF FRIED CORN RIBS
seasonal sweet corn, cotija cheese,
creamy aioli, fresh cilantro

10

V

from the field

26MISO GLAZED TUNA SALAD
seared ahi tuna, mixed cabbage slaw,
toasted sesame seeds, miso vinaigrette

MOMENTUM SALAD 
local mixed greens, onion, cucumber,
radish, green goddess 

9GF

*Protein add-ons:
Chicken, 8
Salmon, 12
Shrimp, 10

GF GRILLED MAHI STEAK
grilled mahi-mahi, sautéed zucchini, 
rice pilaf, corn and green onion relish

32

START here

SMOKED FRIED CHICKEN
mashed potato, collard greens,
buttermilk biscuit, black pepper gravy
*wheat, milk, egg

26

CRAB CAKE
pan-seared crab cakes, summer greens,
beurre blanc

32

PASTA & MEATBALLS
pasta, slow-simmered spaghetti sauce, 
beef meatballs

28

Consuming raw or undercooked meats, poultry, seafood,
or eggs may increase your risk of foodborne illness.

VEGAN GLUTEN FREE

Our restaurant is equal parts dining room and classroom: While our

interns are working on providing thoughtful dishes with top-notch

service, they’re also learning that they can (and will) rise to whatever

level of expectation is set for them. While enjoying the results of

their hard work and determination, you’re also sending them a

message that you believe in them. Thank you for helping to change

the lives of our community’s justice-involved youth.

cafemomentum.org

GRILLED TERIYAKI RIBEYE
marinated ribeye steak, pineapple salsa, 
seasoned fries

58

SWEET GEORGIA RIBS
mesquite-smoked ribs, bourbon barbecue
glaze, coleslaw, seasoned fries

42P

V GF

BLACK-EYED HUMMUS
black-eyed peas, tahini, lemon, olive oil,
roasted peppers and flatbread

13

25CRAB CLAWS
Atlantic snow crab claws, beef andouille
sausage, holy trinity seafood compound butter

TUNA CRUDO
marinated tuna, fresh avocado, citrus zest

18

V

ROASTED CAULIFLOWER STEAK
roasted cauliflower steak, celerey root purée,
basil chimichurri

25GF

sides

8SEASONSED FRIESGF

8MASHED POTATOESGF

8RICE PILAFGF

BRAISED GREENS 8

DINNER

SPINACH & STRAWBERRY SALAD
fresh spinach, strawberries, candied pecans, 
feta cheese, ginger vinaigrette 

GF 18

V

PORKP



DRINK MENUSalute
RED WINE

PINOT NOIR
rue de perle | france, 2022 .............. 35
chemistry | california-oregon, 2021 ...... 45
martin woods | willamette, 2021 .......... 85

GAMAY
les atheles du vin | france, 2022 ........ 30

MONTEPULCIANO D’ABRUZZO 
vigneti del sole | italy, 2022 ........... 35

MALBEC
kaiken indomito | argentina, 2019 ........ 40

RIOJA
contino | spain, 2017 .................... 80

ZINFANDEL
sbragia | sonoma, 2017 ................... 30

AGLIANICO
d’angelo | italy, 2017 ................... 50

VINSOBRES
chaume arnaud | france, 2018 ............. 55

SHIRAZ
angove | australia, 2018 ................. 40

MEDOC
laujac | france, 2018 .................... 65

CABERNET SAUVIGNON
christopher michael | washington, 2021 ... 30
salvestrin | napa, 2020 .................. 80

BEER

WHITE WINE

GRUNER VETLINER (1L) 
lenz | austria, 2020 ..................... 30

RIESLING
dr loosen | germany, 2021 ................ 25

SAUVIGNON BLANC
infamous goose | marlborough, 2022 ....... 40

VERDICCHIO 
umani ronchi | italy, 2022 ............... 30

PINOT GRIGIO 
attems | italy, 2020 ..................... 35

PINOT GRIS 
rousseau frères | france, 2020 ........... 45

CHENIN BLANC - VIOGNIER 
essay | south africa, 2021 ............... 30

CHARDONNAY
chamisal | california, 2021 .............. 25
macrostie | sonoma coast, 2022 ........... 45

ROSE
jules taylor | new zealand, 2022 ......... 35
prieure | france-tavel, 2021 ............. 45

bubbles

PROSECCO 
benvolio | italy ......................... 40

ROSE CAVA
poema | spain ............................ 40

LAMBRUSCO DRY ROSE
lini910 | italy .......................... 45

CHAMPAGNE
drappier brut | france ................... 65

SWEET RED FRIZZANTE
casteggio | italy ........................ 30

wine by the glass

house red or white ....................... 10

non-alcoholic

Filtered still water
Topo Chico
Iced tea
Enroot - Cold Brew Tea
HOP WTR - Blood Orange
Lady Bird - Key Lime Ginger BeerBoulevard - Elusive Thunder Super Hazy Ipa

Lakewood - Temptress Imperial Milk Stout
Abita - Andygator Helles Dopplebock

10$

Texas Ale Project - Tapwtr Tigers Blood
Blue Norther - Wild Blackberry Seltzer
Juneshine - Hard Kombucha Acai Berry
Trinity Cider - Dry Spell
Eight - Elite Light Lager
Damm - Daura, Gluten Removed Lager
Urquell - Pilsner 
Texas Ale Project - Dank Cerveza
Yuengling - Lager
Einstock - Arctic Pale Ale
512 - Wit Belgian Style Wheat
Revolver - Blood & Honey Texas Ale
Manhattan - Half-Life Hazy Ipa
Rahr & Sons - Nelson Sauvin Ipa
Lakewood - Big D Double Ipa
Manhattan - Plutonium 239 Coconut Porter

6$
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