
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

Scottish Salmon $24.95

Weekly
Specials

August 29th -
September 4th

Ahi Tuna $27.95

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

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

Grilled Ahi Tuna Pecan Honey Butter Salmon

1 cup of chopped pecans
1 cup of honey
1 stick of butter
4 salmon fillets, 6 ounces each
Salt and pepper

 In a saucepan add the pecans, honey,
and 1/2 the butter. Over medium-high
heat cook until the pecans are coated
in a glossy glaze. Remove from heat
and set aside.
 Season the Salmon with salt and
pepper. Add the remaining butter to a
skillet. Saute the salmon until firm to
the touch about 4 minutes per side.
 Pour the glaze over the fillets and
baste over low heat until the salmon is
cooked to the desired doneness.
 Serve with a leafy salad or savory
whipped potatoes. 
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1 lb. ahi tuna
1/2 cup of light soy sauce
1 teaspoon of granulated white sugar
1/4 teaspoon of ground black pepper
1/2 teaspoon of garlic powder

 Combine the soy sauce, sugar, garlic
powder, and ground black pepper in a
bowl. Stir to mix.
 Place the ahi tuna in a resealable bag.
Pour the soy sauce mixture into the bag.
Release the air and seal. Refrigerate and
let the tuna marinate for at least 3 hours.
 Remove the tuna from the refrigerator.
Spray high heat cooking oil grill spray on
the grill and start to grill the ahi tuna for 4
to 5 minutes per side.
 Remove the tuna, slice it, and arrange it
on a serving plate. Garnish with optional
sliced jalapenos and green onions. 
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http://www.oceanprideofventura.com/

