
2894 Bunsen Ave. Unit B

Ventura, CA 93003

www.oceanprideofventura.com

(805) 644-4310

2 ono fillets (6 ounces each) 
Salt and pepper
1/4 cup flour
1 teaspoon paprika
1/3 cup canola oil 
Lemon wedges
Parsley or dill, finely chopped (optional)

 Pat the fish dry on both sides. 
 Season the fish well on both sides with salt and
pepper.
 Mix the flour and paprika on a plate.
 Coat fish on both sides with flour, pressing
down firmly so it adheres.
 Heat a heavy-based skillet (normal or non-stick)
over medium-high heat until you see wisps of
smoke. 
 Add fish - it should sizzle straight away. Shake
the pan lightly to move the fish. Cook for 2
minutes until golden and crisp, pressing down
gently, then flip. Cook the other side for 2
minutes until crisp then remove.
 Serve fish immediately with lemon wedges and
dill or parsley, if using.
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 Heat the oven to 425 degrees F and position a
rack in the middle.
 Put the fish in a large lightly oiled baking pan.
Drizzle the top of the fish with extra virgin olive
oil and season with kosher salt, black pepper,
and red pepper flakes. Cover the baking pan
tightly with foil.
 Bake, covered, in the heated oven for 12 to 15
minutes or until the fish is cooked through and
flakes easily.
 Heat a grill pan over medium-high heat and add
the halved lemons, flesh side down. Grill briefly
until the lemons soften and char a bit. Remove
from heat and set aside.
 When the fish is ready, remove it from the oven
and uncover it. Immediately squeeze one of the
grilled lemons all over the fish then spread the
basil pesto on top.
 Serve immediately with the remaining lemon
garnish.
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Ono $15.95 Chilean Seabass $32.95

Weekly

Specials
September 27th -

October 3rd

Monday - Friday

11:00 AM - 6:00 PM

Saturday & Sunday

10:00 AM - 4:00PM

Reminders

Tuesdays: $2.00 off anything in the case

Curbside assistance and delivery 

options are available. 

Orders delivered Monday - Saturday

Ventura & Oxnard $50 minimum

Ojai & Camarillo $100 minimum

Crispy Pan Fried Ono
2 lbs. Chilean sea bass 
Extra virgin olive oil
Kosher salt and black pepper
1 teaspoon red pepper flakes
1/4 cup basil pesto

Chilean Sea Bass with Basil Pesto
 
 

http://www.oceanprideofventura.com/
https://shop.themediterraneandish.com/product-category/olive-oil/

