
 Preheat the oven to 475 degrees. Place the
butter and half the herb in a roasting pan
just large enough to fit the salmon and place
it in the oven. Heat about 5 minutes, until
the butter melts and the herb begins to
sizzle.
 Add the salmon to the pan, skin side up.
Roast 4 minutes. Remove from the oven,
then peel the skin off. (If the skin does not
lift right off, cook 2 minutes longer.) Sprinkle
with salt and pepper and turn the fillet over. 
 Roast 3 to 5 minutes more, depending on
the thickness of the fillet and the degree of
doneness you prefer. Cut into serving
portions, spoon a little of the butter over
each and garnish with the remaining herb.
Serve with lemon wedges.

1.

2.

3.

2894 Bunsen Ave. Unit B
Ventura, CA 93003

www.oceanprideofventura.com
(805) 644-4310

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

2 tablespoons fresh lemon juice
2 teaspoons table salt
2 teaspoons chopped fresh oregano or 1
teaspoon dried
1/4 cup extra-virgin olive oil
Freshly ground pepper
2 pounds swordfish steaks, cut 1/2 inch
thick

Swordfish $19.95

Weekly
Specials

February 21st -
February 27th

Sicilian Swordfish
4 tablespoons butter
4 tablespoons minced chervil, parsley, or
dill
1 salmon fillet, 1 1/2 to 2 pounds
Salt and freshly ground black pepper
Lemon wedges

Butter Baked Salmon

 Light a grill or preheat the broiler. In a
small bowl, mix the lemon juice with the
salt until the salt dissolves. Stir in the
oregano. Slowly whisk in the olive oil and
season generously with pepper.
 Grill the swordfish steaks over high heat
(as close to the heat as possible), turning
once, until cooked through, 6 to 7 minutes.
Transfer the fish to a platter. Prick each fish
steak in several places with a fork to allow
the sauce to penetrate. Using a spoon,
beat the sauce, then drizzle it over the fish.
Serve with your favorite side dish.
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Scottish Salmon $22.95

Monday - Friday
11:00 AM - 6:00 PM

Saturday & Sunday
10:00 AM - 4:00PM

http://www.oceanprideofventura.com/

