
Restaurant Week
FULL LUNCH MENU

AVAILABLE ALL WEEK

CHOOSE AN OPENER,
MAIN COURSE,  AND

DESSERT FOR $22

CHOOSE AN OPENER,
MAIN COURSE,  AND

DESSERT FOR $22

CHEESES AND
CHARCUTERIE

ààààààààààààààààààààààààààààà CHEESE . . .  6CHEESE . . .  6

La Tur

goat/sheep/cow's milk blend, Italy
Beemster XO

cow's milk, Holland
Drunken Goat

goat's milk, Spain
Shropshire Blue

cow's milk, England

ààààààààààààààààààààààààààààà CHARCUTERIE . . .  9CHARCUTERIE . . .  9

Salmon Rillettes

cornichon, fennel crisps
Calabrese Salami

dried figs, olives
Napoli Smoked Salame

house pickles, grilled bread

Daily Board for the Table ... 25

Chef's selection of charcuterie and cheese
with accompaniments

SIDES ... 8

Garlic Spinach

Side Salad

French Fries

Garlic Roasted Potatoes

Bowl of Beets

French Green Lentils

mustard crème fraîche

OPENERS AND SMALL  PLATESOPENERS AND SMALL  PLATES

Gazpacho

chopped egg, cilantro, olive oil croutons, Mezcal ice

Mussels

chorizo, tomato, garlic and herbs, grilled bread

Fried Green Tomatoes

tarragon remoulade and tomato vinaigrette

Scallop Margarita

chiles, lime, orange, tequila ice, avocado, sour cream, tortilla chips

Curried Cauliflower

pomegranate, yogurt

Roasted Spaghetti Squash

toasted hazelnuts, feta, lemon honey

Crispy Thai Fried Okra

bacon, peanut, chili sauce

THE MAIN COURSETHE MAIN COURSE
Chicken Milanese

lemon-parmesan crust, prosciutto and arugula salad, garlic roasted potatoes

Grilled Fish of the Day

beets and horseradish cream, buttered cabbage and kale, pickled mustard seed,
anna potato

Steak Frites

grilled skirt steak brochette with frites, spinach, tomato and garlic sauce

Crown of Cauliflower

spaghetti squash, lentils, yogurt, pomegranate, mint

Hoisin Glazed Jumbo Shrimp

sesame scallion rice, napa cabbage, yuzu, sriracha

Roast Chicken Salad Sandwich

sage mayonnaise, walnuts, grapes and apricots with your choice of side

Cheeseburger

daily ground beef with choice of cheese, special sauce, onion jam, pickles, side salad
or fries

Daily Grilled Cheese and Tomato Soup

changes every day, comes with side salad or fries

Simply Swim, Walk or Fly

choose from: today's grilled fish, hanger steak skewer or chicken breast and combine
with your choice of any side. Served with tomato caper vinaigrette.

THE SALAD BOWLTHE SALAD BOWL

House Caesar Salad

romaine and little gem lettuces, pickles, hard boiled egg, lemon anchovy
vinaigrette, parmesan cream and parmesan toast

Mixed Greens

baby lettuces, Gruyère cheese, tarragon, Champagne vinaigrette

make your salad a main course...

grilled chicken, grilled shrimp, smoked trout, chicken salad, grilled hanger steak,
fish 0' day, house hot-smoked salmon

Join our lunch club. Enjoy 6 lunches. The 7th is on us!Join our lunch club. Enjoy 6 lunches. The 7th is on us!

Call ahead and order to go! (202)730-2500Call ahead and order to go! (202)730-2500

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

Bread is available upon request

Small Plates

Menu Preparations may change 
by the start of Restaurant Week

and
Some items may be subject to a surcharge

Welcome to Ris!!
We look forward to celebrating 

Restaurant Week with you!



WINES BY THE GLASSWINES BY THE GLASS

àààààààààààààààààààààààààààààààà
SPARKLING

Prosecco, Zardetto

Veneto, Italy NV

àààààààààààààààààààààààààààààààà
ROSÉ

Gassac

Languedoc, France 2016

àààààààààààààààààààààààààààààààà
WHITE

Pinot Grigio, Branizzi

Veneto, Italy 2014

Viognier, Gayda

Provence, France 2014

Sauvignon Blanc, Tangent 'Paragon
Vineyard'

Edna Valley, California 2015

Chardonnay, La Follette

North Coast, Califronia 2014

Trocken Riesling, Kruger Rumpf

Nahe, Germany 2014

àààààààààààààààààààààààààààààààà
RED

Pinot Noir, Siduri

Willamette Valley, Oregon 2015

Grenache, Joseph Puig 'Red'

Monstant, Spain 2014

Sangiovese/Syrah, ‘Sasyr’

Tuscany, Italy 2012

Malbec, Finca Adelma

Mendoza, Argentina 2014

Cabernet Sauvignon, Smith&Hook

Central Coast, CA 2015

CLASSIC SUMMER COCKTAILSCLASSIC SUMMER COCKTAILS
Roberto Rodriguez

Glenmorangie LaSanta, Carpano Antica, Chocolate Bitters
Ilegal Mule

Ilegal Mezcal, House Made Ginger Beer
Kind of Blue

White Rum, Local Blueberries, Mint, Cane Sugar
Prince Paloma

Lunazul Tequila, San Pellegrino Grapefruit Soda, Espelette Rim
Barrel-Aged Zombie

4 Different Rums, 3 Different Tropical Juices, and 1 Small Piece of Pineapple

DRAUGHTED LIBATIONSDRAUGHTED LIBATIONS
Founder's Porter

Founders Brewing Co., Grand Rapids, MI
* 6.5 abv *

Sly Fox, Golden Helles Lager

Pottstown, PA
* 5.2 abv *

Ris Lager

Austria
* 5.1 abv *

Jack's Hard Cider

Biglerville, PA
* 5.5 abv  *

Bell's Two Hearted Ale

Kalamazoo, MI
* 7.0 abv *

DRIVER LIBATIONSDRIVER LIBATIONS
House-made Ginger Beer

fresh ginger juice, lemon, club soda
Erdinger NA Beer

Bremen, Germany
Blackberry's Delight

Local Blackberries, Fresh Citrus, Soda
Fresh Squeezed Lemonade

COFFEE AND TEACOFFEE AND TEA

Coffee by Vigilante Coffee, Hyattsville MDCoffee by Vigilante Coffee, Hyattsville MD

Coffee

El Ocaso, Columbia (regular), La Serrania, Columbia (decaf)
Tin Lizzie Espresso Blend

Espresso or Macchiato  4.5, Latte or Cappuccino  5.5

Teas by Great Falls Tea Garden, Great Falls  VATeas by Great Falls Tea Garden, Great Falls  VA

Jasmine Green

scented with jasmine flowers
Chinese Green

classic spring sweetness
Ti Kuan Yin Oolong

lightly oxidized, aromatic
Great Falls Grey

bergamot, vanilla, berry
* also available in Decaf *

Ris Breakfast Blend

Indian Assam and Ceylon
South African Mint Herbal

rooibos, chamomile, mint

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



Sunny Honeybush Herbal

herbal honeybush, hibiscus, chamomile,
orange

Ris Spiced Chai

cinnamon, ginger, vanilla, orange

Decaf Great Falls Grey

bergamot, flower petals, vanilla, berry

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


