
 Preheat the oven to 400 degrees F. Line a
baking dish with aluminum foil.
 Season arctic char with salt, place in a
prepared baking dish and sprinkle with lime
zest.
 Combine lime juice, olive oil, sherry, rosemary,
and garlic in a food processor; pulse until garlic
is finely chopped. Spread mixture over fish and
season with black pepper and cayenne
pepper.
 Bake in the preheated oven until fish flakes
easily with a fork, 12 to 15 minutes, basting
with pan juices about halfway through. When
the fish is close to being cooked, switch the
oven to broil for the remaining two minutes.
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3 large ono fillets, about 6 ounces each
1/4 cup light olive oil
Juice from one large lemon, approximately
1/4 cup
1/2 teaspoon garlic powder
1/2 teaspoon thyme
1 teaspoon kosher salt
1/2 teaspoon pepper

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

Arctic Char $19.95

Weekly
Specials

June 6th - 
June 12th

Ono Wahoo $17.95

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

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

Grilled Summer Ono

 Place the fish in a gallon-sized Ziploc bag
or an airtight container. Whisk the other
ingredients together and then pour over
Ono. Let it rest on the counter for about
15 minutes to marinate.
 Preheat the grill to high heat.
 Grill for approximately 3-4 minutes on
each side. The fish will continue to cook
for another minute or two after it is
removed from the heat. Be careful not to
overcook it.
 Serve with additional lemon wedges and
a favorite side dish. 
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Baked Arctic Char
1 (10 ounce) arctic char fillet, rinsed and
patted dry
Sea salt, to taste
1 lime, zested and juiced
1/4 cup olive oil
1/4 cup sherry wine
3 sprigs rosemary, leaves stripped
2 cloves garlic
Ground black pepper, to taste
1 teaspoon cayenne pepper, or to taste

http://www.oceanprideofventura.com/

