WEEKLY SPECIALS

November 13th - November 19th

New Zealand Sea Bass
$23.95

Ahi Tuna
$271.95

« 11b of fresh sushi-grade Step 1

tuna Slice your tuna into Y-inch cubes and place

1 teaspoon of ginger the pieces in a mixing bowl.
11/2 tablespoons of soy Step 2

sauce
2 tablespoons of lime juice,
freshly squeezed

11/2 tablespoons of sesame
oil

1 tablespoon of toasted
sesame seeds

1 large green onion

Whisk together the ginger, soy sauce, lime juice, and
sesame oil in a small bowl until combined.

Step 3

Pour the sauce over the tuna and

gently mix until incorporated.

Step 4

Transfer into serving bowls and sprinkle with the chopped
green onion and toasted sesame seeds.

Reminders Mond Frid
2894 Bunsen Ave. Unit B Tuesdays: $2.00 off anything in the case. Qineiely = rrieely
Ventura. CA 93003 Curbside assistance and 11:00 AM - 6:00 PM

WWW.oceanorideofventura.com delivery options are available.
: P : Orders delivered Monday - Saturday
(805) 644-4310 Ventura & Oxnard $50 minimum

Ojai & Camarillo $100 minimum

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



http://www.oceanprideofventura.com/
https://www.amazon.com/gp/product/B000WS3AMU/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=thbimaswo02-20&creative=9325&linkCode=as2&creativeASIN=B000WS3AMU&linkId=3862f954859eeb2d8cf719e4e442c965
https://amzn.to/3aIYdxI
https://www.amazon.com/gp/product/B008K0Y3FK/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=thbimaswo02-20&creative=9325&linkCode=as2&creativeASIN=B008K0Y3FK&linkId=d77caa8f33d2cc7a358823d5b60f86a1
https://www.amazon.com/gp/product/B008K0Y3FK/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=thbimaswo02-20&creative=9325&linkCode=as2&creativeASIN=B008K0Y3FK&linkId=d77caa8f33d2cc7a358823d5b60f86a1

