
  $5 oxbow lager

 $7 House wines
Verdicchio  Ze Becco

dry, crisp, refreshing
 Portuguese red field blend

medium, spicy, berry fruit
MOMENT DE PLAISIR ROSE

bright fruit flavor, light pink hue

$13 SOMMELIER’S DAILY WINE SELECTION 

ask your server

$9 COCKTAILS
DARK AND STORMY

dark rum, fresh squeezed ginger, soda
 BLACK MANHATTAN

rye whiskey, Amaro Tonica Ferro-kina, bitters
WATERMELON MARGARITA

blanco tequila, watermelon aqua fresca
THE DEVIL’S DILL

Hendrick’s Gin, Dolin Dry, infused with local cucumber

Monday-Friday 12-6 PM
Saturday 5-9 PM

“raising the bar, one sip at a time”



$10

Monday-Friday 4-6 PM
Saturday 5-9 PM

jumbo shrimp and vegetable tempura 

arancini wth pomodoro
on a bed of spinach with grilled bread

chimichurri steak & sausage skewer
red pepper sauce & French fries

white miso aioli

 vegan eggplant fritters
corn and red pepper sauce

grilled bruschetta 
 tomato basil; ricotta tapenade 

beef and cheese pupusas
         curtido slaw & salsa roja   



   $20.09 menu at the bar
 WE'RE BRINGING  IT BACK TO 2009!

celebrating the year we opened/daily house specials & selected entrees
 monday-friday at the bar  12-6 pm

SATURDAY 5-9

      Mussels Frites
chorizo, tomato, white wine, citrus and herbs, served with French fries & grilled bread

       The Ris Burger 
on a house-made potato roll with your choice of cheese, onion jam, secret sauce, pickles,

and a side of French fries or mixed green salad

         Crown of Cauliflower
 French green lentils, spaghetti squash and raisins, yogurt, pomegranate sauce

 mint, pistachios, and lemon honey

Daily House Specials
                                                                           Subject  to availability

    Monday: My Mother’s Meatloaf 
 mashed potatoes, seasonal vegetable and mushroom gravy

Tuesday: Fish Tacos 
3 tacos with a preparation del dia, served with rice & beans

Wednesday: Spaghetti & Meatballs 
a tradition of the north end of Boston, served with grilled garlic cheese bread

Thursday:  RIS’ Quiche 
individual deep dish quiche with a preparation du jour, served with a side green salad

          Thursday:  Liver & Onions
calf's liver, Lyonnaise potatoes, spinach and bacon, sherry raisin mustard sauce 

        Friday:  Fried  Chicken 
3 mixed pieces served with two daily sides, a house-made cheddar biscuit and Lucio's hot sauce

 


