
S TA R T  &  S H A R E

SOUP  || WHITE CANNELLINI BEAN || SAGE TOMATO BROTH
VEGAN NACHOS    || cacao sea salt || chili tortilla chips || cashew ‘cheese’ sauce || seasonal pico de gallo
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 || cranberry || pecans || Onion || triple cream brie
FLATBREAD  ||     Basil pesto || Housemade sausage || fontina cheese
CASHEW CRUSTED WINGS     || cashew crusted free-range wingS || red curry glaze
MEAT LOVER’S MAC    || Bacon || gruyere || Fontina || Aged Cheddar || Nduja Sausage

$10
$15
$15
$16
$16
$16
$16
$16
$16
$16
$16
$16

EGGPLANT PARMESAN     ||       Baked fresh mozzarella || tomato basil
FREE RANGE CHICKEN     || braised breast || mushroom || marsala demi glace || roasted potato 
free range chicken parmesan || fresh tomato || basil||  spaghetti   
BRAISED SHORTRIBs || bourbon bbq || carmelized onions || polenta
CATALINA OFFSHORE FISH TACOS      || blackened fresh catch || greens || salsa || CHIPOTLE sauce

$20
$20
$25
$25
$18

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 focaccia || 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

L U N C H

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

RICOTTA CHEESE CAKE | $ 12
FRESH STRAWBERRY II RASPBERRY SYRUP 
SPUMONI|$12
WHIPPED CREAM || COCOA
chocolate Lava cake|$12 
triple dark belgium || raspberry

STICKY TOFFEE PUDDING|$12
house made toffee || date cake || toasted pecans || vanilla gelato
BANANA CREAM PIE|$12
graham cracker pecan crust || caramel || chocolate ||  almonds
tiramisu|$12
Lady finger || mascarpone cream || espresso || cocoa

D E S S E R T

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

$20
$20
$25
$20
$20
$20
$25

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 || squid ink fettuccine
ORECCHIETTE   || sausage || mushroom || pearl onions || brandy cream 
cavatelli  || farm to fork || tomato || aged pecorino
gnocchi || basil pesto || string beans || roasted peppers || potato
Ravioli || Preparation changes daily

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




