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Valette
Sauvignon
Blanc
$36.99+crv
2022, 
Fountaingrove.
750 ml. Bottle

J Winery
Pinot Gris
$14.99+crv
2022, California.
750 ml. Bottle

Organic Jimmy 
Nardello Peppers  $4.99/lb.

Grown by Anna's 
Organics in California.

Fresh Organic 
Celery Root $1.99/Lb.

Crunchy, fresh and tasty. Grown 
by Lakeside in California.

Muso Miso Paste $3.99
Selected Varieties. 

5.2 oz. Packet.

Gimme Sushi Nori 
Seaweed Wrap $2.49

0.81 oz. Package

At A Time

Make A DifferenceOne Bite
Oliver’s is proud to participate in a county-

wide effort to support our local fisheries, 

restaurants, and community in the first ever 

Sonoma County Black Cod Week! 

Black Cod Week Champion and famed local 

chef, Chef Dustin Valette, has developed a 

special recipe featuring Black Cod to share 

with our customers! Explore the featured 

ingredients below and try your hand at this 

delicious recipe. 
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Nori Wrapped

Black Cod
“This recipe is one of my favorite recipes 

for Black Cod! This dish has all the 

flavors of classic miso-glazed black cod, 

though refined and enhanced by the 

nori and chili crunch. The flavors and 

presentation will wow your guests. I love 

serving this with the Valette Sauvignon 

Blanc, it’s an amazing pairing!”  

- Chef Dustin Valette

Wild Locally Caught
Black Cod Fillet $9.99/Lb.

USA. Sustainably rated Green.

Learn more and get the recipe.


