
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

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

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

S TA R T  &  S H A R E

THIN SHAVED BRUSSELS SPROUTS || mashed avocado || sunflower seeds || feta cheese 
HARVEST SALAD || garden fruits & vegetables from our harvest of the moment || chef’s house dressing
kale CAESAR SALAD || parmesan toasted naan || black pepper || citrus hummus spread || radishes
FARM-TO-FORK ||sautéed veggies of the moment || basil pesto
ARUGULA || pear || candied pecan || gorgonzola cheese || Cashew Dressing

$14
$14
$14
$14
$14

L O C A L  F A R M  S A L A D S

D I N N E R

r e d  d o o r  h a n d  c r a f t e d  p a s t a

SOUP || WHITE CANNELLINI BEAN || SAGE TOMATO BROTH

BRUSSELS AND BACON || roasted sprouts || pistachios || carmelized onions
ROASTED BEETS & BURRATA CHEESE || balsamic syrup || basil olive oil
VEAL MEATBALL || tomato port wine || sage
FRIED CALAMARI & kale || chipotle dip
CARLSBAD MUSSELS || garlic tomato riesling broth || FENNEL POLLEN 
Steamed clams  || garlic confit || riesling || house made toasted  focaccia
BUTTERNUT BRIE || pear || spiced butternut squash || onion || cranberry || walnuts || triple cream brie
FLATBREAD || Basil pesto || Housemade sausage || fontina cheese
CASHEW CRUSTED WINGS || cashew crusted free-range wingS || red curry glaze || cilantro crème fraîche
MEAT LOVER’S MAC || Bacon || gruyere || Fontina || Aged Cheddar || Nduja Sausage
FRIED EGG & MARROW || roasted bone marrow || cage-free fried egg || Capers || TOASTED BRIOCHE

$10
$13
$14
$15
$16
$16
$16
$16
$14
$15
$16
$16
$18

EGGPLANT PARMESAN || Baked fresh mozzarella || tomato basil
VEGAN QUINOA || PUMPKIN PUREE || PEARL ONIONS || MUSHROOMS || KALE || TURNIPS || CITRUS EVOO EMULSION 
FREE RANGE CHICKEN  || braised breast || mushroom || marsala demi glace || roasted potato 
red door BURGER || 8oz. || ONION || butter lettuce || bacon || lemon aioli || brie || avocado || french fries
SHORT RIBS || bourbon bbq || caramelized onions || polenta 
LAMB SHANK || braised lamb || butternut squash risotto || GREMOLATA || port wine sauce 
BEEF WELLINGTON || seared tenderloin || mushroom duxelle || puff pastry || mushroom madeira || veggies
SEARED SCALLOPS || cauliflower purée || carrots || squash || red onions || turnips || thyme || pesto || bacon 
FRESH CATCH || Catalina Offshore || beet purée || roasted vegetables ||  beurre blanc
RISOTTO || Preparation Changes daily

$25
$28
$30
$19
$34
$34
$42
$38
$36
MP

LASAGNA || bolognese style
PAPPARDELLE || slow braised red wine meat ragu’  
SEAFOOD FETTUCCINE || mussels || calamari || scallops || shrimp || clams
ORECCHIETTE || sausage || mushroom || pearl onions || brandy cream 
cavatelli || farm to fork || tomato || aged pecorino
GNOCCHI || basil pesto || string beans || roasted peppers
RAVIOLI || Preparation change daily 
BUCATINI || Fresh Tomato || Basil || Aged Pecorino

$25
$25
$30
$25
$25
$25
MP

$25

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

vegan nachos || cacao sea salt || chili tortilla chips || cashew cheese sauce || seasonal pico de gallo



W I N E  &  C O C K T A I L S

$ 2 0  C O R K A G E  P E R  B O T T L E   |   2  B O T T L E  L I M I T  P E R  P A R T Y

W H I T E S GLS BTL

CAMPAGNOLA, PINOT GRIGIO, IT '18

ETHEREO, ALBARIÑO, SP

LA MATOTA, MOSCATO, PIEDMONT, IT NV

BERTANI DUE UVE, PINOT GRIGIO/SAV BLANC, IT '18

FERNLANDS, SAUVIGNON BLANC, NZ '19

KIEU HOANG, SAUVIGNON BLANC, NAPA '17

KIEU HOANG, CHARDONNAY, NAPA '17

Windstream, CHARDONNAY, Monterey '17

TENUTE OLBIOS, VERMENTINO, IT '18

Frank Family, GRÜNER VELTLINER, AU '17

40

40

48

48

48

52

52

52

48

48

40

10

10

12

12

12

14

14

R E D S
N E W  W O R L D GLS BTL

BLACKRIDGE, PINOT NOIR, SANTA BARBARA '16

FORTYONE, Cabernet sauv.,Paso Robles ‘16

KIEU HOANG, ALLOCATED CABERNET SAUV., NAPA

FLYING HORSE, CABERNET SAUV., NAPA '12

CHEF SELECTION, CABERNET SAUV., MONTEREY '16

RUTHERFORD, CABERNET SAUV., NAPA '16

THREE PINES, CABERNET SAUV., TIERRA ROJA '16

PENDULUM, RED BLEND, COLUMBIA VALLEY '14

SKYFALL, RED BLEND, COLUMBIA VALLEY '16

KIEU HOANG, ZINFANDEL, NAPA, '12

OPAQUE, MALBEC, PASO ROBLES '16

THREE PINES, RED BLEND, TIERRA ROJA '12

filon,  spanish Blend, Spain ’14

CAMBIATA, TANNAT, MONTEREY '14

CARLSON, CABERNET FRANC SANTA YNEZ '14

LAVA CAP, SYRAH, CENTRAL VALLEY '14

KIEU HOANG, MERLOT, NAPA '12

Opaque, petit verdot, Paso Robles, ‘16

48

60

125

115

48

49

40

50

48

48

48

40

60

60

48

60

60

48

12

15

o l d  W O R L D

URLO, SUPER TUSCAN '13

PRUNICCE, SUPER TUSCAN '16

NERO D'AVOLA, chiaromonte ‘16

SANTAGOSTINO ROSSO, FIRRIATO '13

PERRICONE 'RIBECA', FIRRIATO '13

BENEVENTANO, AGLIANICO '11

CASTIGLION DEL BOSCO, BRUNELLO DI MONTALCINO '14

MIRAFIORE, BARBERA D'ALBA '13

NINO NEGRI, SFURSAT, NEBBIOLO '15

MASSIMO GRASSO, BAROLO '09

CORTE DELO POZZO, AMARONE '14

SANTI, VENTALE, VALPOLICELLA '16

TINAZZI, RIPASSO, VALPOLICELLA '14

HOMMAGE CHATEAUNEUF DU PAPE, FR '14

48

55

40

48

68

46

96

60

95

95

95

48

48

48

12

10

12

S P A R K L I N G GLS BTL

9

46

48

40

75

100

100

187 MLPROSECCO, BRUT, IT NV

PROSECCO VALDOBBIADENE, IT NV

PERELADA, BRUT RESERVA CAVA NV

Louis Perdrier, rosÉ CHAMPAGNE, FR

gaudensius, BRUT, IT

VEUVE CLICQUOT, ROSÉ CHAMPAGNE, FR

VEUVE CLICQUOT, CHAMPAGNE, FR 

R E D  D O O R  S I G N A T U R E  C O C K T A I L S

H O U S E  C L A S S I C S

N O  P R O O F

blue smoke   | 14

TITO'S, LAPHROIG, BLUE CHEESE OLIVE

FANCY THAT   I  12

VODKA, LEMON, POMEGRANATE SYRUP, MINT, SPARKLING wine

EARL’S NIGHT OUT   |  12

SPICY PEPPERS INFUSED GIN, LEMON, HONEY

STRAWBERRY GROVE   I  13

TITO'S, STRAWBERRY PUREE, LEMON

GOLDEN EYE   |  12

BOURBON, LEMON, CURACAO, ORANGE & PEYCHAUDS  BITTERS

RYE SMILE   |  12

RYE WHISKEY, BENEDICTINE, LUXARDO 

COOL HAND LUC   I  12

TEQUILA, BASIL, LIME, SIMPLE, GINGERBEER

RD SPRITZER   I  12

RAMAZZOTTI ROSATO, LEMON, SIMPLE, SPARKLING WINE

WELLINGTON FASHIONED   I  13

BULLIET, SUGAR, WHISKEY BARREL BITTERS

ANTIQUE NEGRONI   I  14

TANQUERAY, LUXARDO ABANO, CARPANO ANTICA

SWEET TOOTH  I  7

POMRGRANATE SYRUP, MINT, LEMON, ORGEAT

DON'T TELL SHIRLEY  I  7

GINGER BEER, FABBRI CHERRY SYRUP 

Pescador, ROSÉ, Spain, NV

10

10

12

12

12




