
An Evening of  Seafood 

with Tommy Gomes 
Wednesday, April 15, 2015 

a 6-course Tasting Dinner  

Menu Selections Designed by  

Chef  Accursio Lotà 

Ricciole, Cipolle e Capperi  

Lightly seared wild yellowtail, red onion agro-dolce, Sicilian capers, 

celery leaves, and ink 

 

Carpaccio di Tonno 

Bigeye tuna carpaccio, marinated with sugar cane, served with Aceto 

Balsamico pearls, frisée, Gioia cheese burrata,  

and bottarga emulsion 

 

Risotto ai Piselli e Gamberi 

Carnaroli rice mantecato with salted butter, Rutiz Family Farms sweet 

peas, lemon zest, cherry tomato guazetto,  

and Baja white shrimp 

 

Raviolo con Cavolfiori e Capesante 

Hand-made raviolo, filled with purple cauliflower, served with sautéed  

bay scallops, dehydrated black tagiasca olives, rapini, Sardinian saffron, 

and house-cured pancetta gremolata  

 

Filetto di Opah Arostito 

Extra virgin olive oil poached Opah loin served with date tomato confit, 

rainbow chard, baby artichokes, and Prosecco reduction 

 

Mousse al Limone e Lamponi 

Lemon mousse served with Moscato d’Asti gelée, raspberry,  

15 y.o. Aceto Balsamico di Modena, and Californian almonds 

Wild Sashimi Grade Yellowtail.  These wild California yellowtail 

sashimi fillets are frequently used to make the highest quality 

hamachi sushi in sushi bars. The yellowtail is a sleek migratory fish 

similar to the tuna and recognized by its yellow tail and a yellow 

stripe across its body. Wild yellowtail is harvested year round, but 

more commonly during summer along the Pacific coast and the Sea 

of Cortez. They are caught primarily with hook and line, and their 

average weight is 10 to 20 lbs..   

Colossal Baja White Shrimp.  Harvested in pristine unspoiled 

waters in the Sea of Cortez, free swimming Wild Mexican 

White Shrimp are caught by fisherman who use hand nets out of 

small panga boats. The shrimp are processed the same day.  

Wild shrimp feed on a natural nutrient rich diet that results in 

an extra firm texture and a higher content of Omega 3, protein, 

minerals and vitamins than farmed varieties. 

Bigeye Tuna.  This is wild bigeye tuna of the Pacific coast and 

caught off the Pacific coast using “hook and line” and “minimal 

bycatch” methods.   Catalina gets 1,000’s of pounds in a day and 

1,000’s of pounds go out.  It is well sought after and a much 

different taste than the Yellowfin Tuna, though bigeye and 

yellowfin tuna can look very similar. 

Welcome to this incredible evening with Tommy 

Gomes discussing his views on all things seafood.    

As you may know, Tommy is the “resident 

fishmonger” at Catalina Offshore Products just a few 

short miles from Solare.   A native San Diegan whose 

Portuguese family settled here in 1892, Tommy 

Gomes comes from a long line of  professional 

fishermen. His experience working tuna fleets going 

in and out of  San Diego has given him deep 

knowledge of  the industry and he’s become a leading 

voice in seafood education. 

Sushi Grade Dry Diver Bay Scallops.  Our sweet, succulent 

bay sushi grade scallops (Cayo catarina) are found fresh most of 

the year. These are “dry pack diver scallops” because we don't 

add water or chemicals to increase the water content. They are 

harvested by divers in an environmentally-friendly method.  

Most scallops are harvested by boats dragging chain nets across 

the ocean floor. Diver scallops are harvested by divers who jump 

into the water and collect them by hand and there is and almost 

no “bycatch”.  

Wild Opah.  From the same boats as the bigeye tuna.  Also 

known as moonfish, opah is a rich, full-flavored fish with good 

fat content and a flesh color that ranges from light pink to dark 

red.  Because opah don’t swim in schools, they are typically 

caught one fish at a time. Fishermen once thought that this 

unusually colorful fish brought good luck, and would give it 

away as a goodwill gesture rather than sell it. Today, demand is 

rising for opah’s tasty and versatile meat, particularly among 

restaurants and chefs.    

Yellowtail in San Evaristo, Mexico A special thanks to everyone at Catalina Offshore Products for their great support.  


