
2894 Bunsen Ave. Unit B

Ventura, CA 93003

www.oceanprideofventura.com

(805) 644-4310

¾ pound albacore tuna medallions 
1 avocado
3 green onions
1 jalapeño
¼ cup macadamia nuts
2 tablespoons sesame seeds
2 tablespoons soy sauce
2 tablespoons sesame oil
2 tablespoons orange juice
¼ teaspoon red chile flakes
Steamed rice to serve  Sprinkle and pat sea bass filets with kosher

salt, pepper, and flour on both sides.
 Heat 2 tbsp. avocado oil in a non-stick pan
over medium-high heat, then add filets
without moving. Cook for 3 minutes, then
carefully flip and cook another 2-3 minutes.
Remove from pan.
 In the same pan, add the remaining oil and
minced garlic. After about 30 seconds, add
white wine and chicken broth. Bring to a low
boil and let the sauce reduce by half.
 On low heat, stir lemon juice and capers.
Place fish back into sauce and top with
lemon slices and parsley leaves.
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 Chop the albacore and avocado into half-
inch cubes, and toss them into a bowl. Slice
the green onions and jalapeno thinly and
toss them into the bowl. Chop the
macadamia nuts finely, and add them to the
bowl. Sprinkle the sesame seeds over the
tuna.
 In a separate bowl, whisk the soy sauce,
sesame oil, orange juice, and chile flakes
together. Drizzle the sauce over the tuna
and other poke ingredients.
 Serve immediately over rice.
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Albacore $16.95 White Sea Bass $20.95

Weekly

Specials
November 15th -

November 21st

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

Albacore Tuna Poke
4 sea bass fillets, about 4 ounces each
2 tablespoons flour 
kosher salt and pepper
3 tablespoons avocado oil, divided
4 cloves garlic, minced
½ cup dry white wine 
½ cup chicken broth
2 tablespoons capers, drained
2 tablespoons parsley leaves, chopped
2 lemons, juiced

Sea Bass Piccata

http://www.oceanprideofventura.com/

