
Grilled Ono with Citrus Herb Marinade





Ono, also known as Wahoo, is a mild, 
flaky white fish that’s perfect for the 
grill. This easy citrus herb marinade 
gives it a bright, fresh flavor that 
works well for summer dinners or 
light meals year-round. It’s quick to 
prepare and even quicker to devour!
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https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42421&element_id=fe850ef
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Seafood - Ono

Buy Now

Ingredients

4 Ono 
fillets 
from 
Joe’s
1/4 cup 
olive oil
Zest and 
juice of 1 
lemon
1 tbsp 
fresh 
parsley, 
chopped
1 garlic 
clove, 
minced
Salt and 
pepper to 
taste

https://joesbutchershop.com/raw-ingredient/ono/
https://joesbutchershop.com/raw-ingredient/ono/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. In a bowl, whisk together olive oil, lemon zest and juice, parsley, garlic, salt, and pepper.
2. Place Ono fillets in a shallow dish and pour marinade over them. Refrigerate for 30 minutes.
3. Preheat grill to medium-high and oil the grates.
4. Grill Ono for about 3–4 minutes per side, or until the fish flakes easily.
5. Serve with extra lemon wedges and your favorite grilled vegetables.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 

https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
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https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/



