
S A N  D I E G O  F A R M S

San Diego County is home to 5,700 small farms, 
making us the leading county in the nation for small 
independent farms, per capita.
Sourcing from local farms, ranches,  fishmongers, 
breweries, and wineries is keeping money circulating 
within San Diego to help sustain and strengthen the 
link between the farming community and hospitality 
industry. We love our city. 

S A N  D I E G O  S O U R C E S

S H A R E
BISCUITS & JAMMIES || TWO HOUSE-MADE BISCUITS || FRESH JAM || BUTTER
MISS CINNY BUN || HOUSE-MADE CINNAMON ROLL || CREAM CHEESE FROSTING || BROWN SUGAR || PECANS
LOX ROMANA || SMOKED SALMON || CREAM CHEESE || RED ONION II CAPERS || GARDEN GREENS
FRUIT PATCH || SEASONAL FRUIT || MINT

$7
$12
$13
$8

EGGPLANT PARMESAN || BAKED FRESH MOZZARELLA || TOMATO BASIL
FREE RANGE CHICKEN || BRAISED BREASTS || MUSHROOMS || MARSALA DEMI GLACE || ROASTED POTATOES
BRUNCH BURGER || BEEF || BACON || AGED WHITE CHEDDER || HOLLANDAISE || TOMATO || GARDEN GREENS
CATALINA OFFSHORE FISH TACOS || BLACKENED FRESH CATCH || GREENS || SALSA || CILANTRO REMOULADE 

$19
$19
$18
$15

THE AZTEC || GUAGILLO SALSA || TWO EGGS || CORN TORTILLA CHIPS || COTIJA CHEESE
UNITED EGGS OF BENEDICT || ENGLISH MUFFINS || BACON II HOLLANDAISE || TWO POACHED EGGS || POTATOES
QUICHE OF THE DAY || PREP CHANGE DAILY
HASH SOLO || SHORT RIBS || BELL PEPPER || KALE || MARSALA DEMI GLACE || TWO EGGS OVER EASY || POTATOES
CHICKEN CROSSED THE ROAD || FRIED CHICKEN || WAFFLES || BOURBON MAPLE SYRUP || BUTTER
BREAKFAST WITHOUT A CAUSE || BUTTERMILK PANCAKES || BACON|| POTATOES || TWO EGGS ANY WAY || FRUIT
TJ RANCHERO || TWO EGGS ANY WAY || RANCHERO SAUCE || CORN TORTILLA || BLACK BEANS || POTATOES
OMELETTE OF THE DAY || PREP CHANGE DAILY
GRAVY TRAIN || CHEDDER BISCUITS || TWO POACHED EGGS || PORK SAUSAGE GRAVY || POTATOES || SEASONAL FRUIT

$13
$15
MP
$18
$18
$18
$14
MP
$14

M A I N

L U N C H

$19
$19
$20
$19
$19
$19
MP

r e d  d o o r  h a n d  c r a f t e d  p a s t a
LASAGNA || bolognese style
PAPPARDELLE || slow braised red wine meat ragu’  
SEAFOOD FETTUCCINE || mussels || calamari || scallops || shrimp || clams || tomato
ORECCHIETTE ||  HOUSE SAUSAGE || MUSHROOM ||PEARL ONIONS || BRANDY CREAM 
cavatelli || farm to fork || tomato || aged pecorino
GNOCCHI || basil pesto || string beans || roasted peppers || potato
RAVIOLI || prep change daily

T h e  R e d  D o o r  restaurant sources almost exclusively from 

local Farmers, Producers, Brewers and Distillers. We proudly serve 

locally grown,  hand-crafted products, and only the freshest 

available. Chef Owner Luciano Cibelli personally selects every 

item we serve and chooses unique selections for transformation 

into flavors you can only find at T h e  R e d  D o o r

Fallbrook hacienda

Catalina Offshore

Stone Brewery

Tamai Farms

Black Sheep Farms

2 Peas in a pod Farm

coastal farming

kong thao farm

coleman family farms

EATING RAW OR UNDERCOOKED FOOD CAN INCREASE YOUR RISK TO FOOD BOURNE ILLNESS.
E T H I C A L L Y  S O U R C E D   |   S E A S O N A L  C U I S I N E

*gluten friendly

WE ACCEPT ALL MAJOR CREDIT CARDs

OPEN TABLE GIFT CARDs AND RED DOOR DIGITAL CARDs

M O R E  T H E  M E R R I E R  

BUTTERMILK PANCAKES | $5 

Applewood Bacon | $6

fruit bowl | $5 

house biscuit | $4

House Sausage | $4

2 Cage Free eggs | $6

D a y  d r i n k e r

MY MY MAGGIE MAE I $25
 MIMOSA CARAFE

GOOD MORNING MARY I $11
VODKA II TOMATO JUICE II DEMITRI'S SEASONING

BIKINI BOTTOM I $12
RUM II PINEAPPLE LIQUEUR II BENEDICTINE II LIME

 GRAPEFRUITS OF WRATH I $11
GIN II PAMPLEMOUSSE II LEMON II SIMPLE 

F O R  W H O M  T H E
C O F F E E  T O L L S

HOUSE COFFEE I $4
CAPPUCCINO I $6

LATTE I $5
ESPRESSO

SINGLE I $4 DOUBLE I $5
HOT TEA I $4


