
MONDAY – THURSDAY    3:00 P.M. - 10:00 P.M.
FRIDAY & SATURDAY      3:00 P.M. - 11:00 P.M.
SUNDAY                        11:30 A.M. - 9:00 P.M

Sunday Brunch!

“There are many good fishermen and some great ones. 
But there is only one you” 

-Ernest Hemingway-

HOURS

SEAFOOD • SPIRITS • BEER • WINE

203.939.9502 – 203.939.9503
WWW.SALTWATERSONO.COM

128 WASHINGTON STREET, SOUTH NORWALK, CT 06854

MONDAY & TUESDAY HAPPY HOUR ALL DAY LONG!

WEDNESDAY & THURSDAY

FRIDAY & SATURDAY

SALTWATER 
SUNDAYS

$27 3-course Prix Fixe Menu
$25 Bottles of Wine!

SUNDAY BRUNCH
LIVE MUSIC

HAPPY HOUR EVERYDAY
3PM- 7PM

HAPPY
HOUR

3PM
7PM

BUY1-GET1  COCKTAILS. - $5 WINE BY THE GLASS. - $3 BEERS



COCKTAILS 

Pinot Grigio, Vicolo, Pontedera, IT 7/28

Gavi di Gavi, San Matteo, Piemonte,  IT 8/32
Riesling, Kung Fu Girl, Columbia Valley WA 8 /32 
Albarino, Martin Codax, Rias Baixas SP  9/34
Sauvignon Blanc, Tohu, NZ 9/34 
Chardonnay, Black Stallion, Napa Valley , CA 10/38

Sancerre, Domaine Reverdy, Loire Valley FR 12/ 46
Sauv. Blanc, Hubert Veneau, Pouilly Fume, FR 12/46 
Pouilly-Fuisse, Vins Auvigue ‘Solutre’, Burg., FR 14/54

SPARKLING

128 LEMONADE 10
Ketel One, fresh made lemonade, 

rosemary simple syrup
WINTER BOURBON SMASH 11

Maker`s Mark muddled raspberries, 
simple syrup, orange juice 

THE GODDESS 10
Absolut Elyx, ginger simple syrup, fresh lime 

juice, drunken cranberries 
OYSTER SHOOTERS 6

Waypoint spicy vodka, fresh oyster

ROSE

WINES BY THE GLASS

Red Blend, Gnarly Head, 1924 Double Black,  CA 7/28

Malbec, Gouguenheim, Mendoza, ARG 8/32
Merlot, StoneCap, Columbia Valley, WA 8/32
Pinot Noir, The Seeker, Vin de France 9/34 
Tempranillo, Bodegas Abanico Hazaña, Rioja, SP 9/34
Montepulciano d` Abruzzo, Zaccagnini, IT 9/34 

Cabernet Sauvignon, Lander-Jenkins, Monterrey, CA 9/34
Cabernet Sauvignon, Josh, North Coast, CA 10/38
Super Tuscan, Argiano NC, IT 11/42

FERRERO ROCHER MARTINI  10
Amaretto, Frangelico, Baileys, 

Nutella-Hazelnut rim
RASPBERRY MOJITO 10

Naked Turtle Rum, Fresh Raspberries 
marinated in Elderflower, mint, limes

AYE, AYE CAPTAIN 9
Captain Morgan Spiced, fresh lemon,

mint, ginger beer
SPARKLING BLUEBERRY MARGARITA 10

Sauza Azul, muddled Blueberries, agave, 
fresh lime juice, sparkling water   

Posecco, Prima Perla, IT 9/34
Cava Rose, Gran Gesta, SP 11/42
Lambrusco, Quercioli, IT 10/38

WHITE RED

BEERS

Listel, Sable De Camargue, FR 8/32

SEAHAG 5
STELLA 5

TWO ROADS 5
FOOLPROOF 6

NARRAGANSETT 5
GUINNESS 5

DRAFT BOTTLE
CORONA 5

COORS LIGHT 5
HEINEKEN 5
BUD LIGHT 5

SOUTHERN TIER DBL IPA 8
SMUTTYNOSE PORTER 7

BITE HARD APPLE CIDER 8

(HAPPY HOUR $3 SELECTED)

(HAPPY HOUR $5 SELECTED)

(HAPPY HOUR BUY ONE, GET ONE)



COPPS ISLAND … 2
MARIN MYAQI, WEST COAST … 2.5

MYSTIC OYSTERS, CT … 2
LITTLE NECK CLAMS, NY … 2

RAW BAR 

NEW ENGLAND CLAM CHOWDER … 8 
LOBSTER BISQUE … 8

PEI MUSSELS …12
ver jus, savory, garlic toast

MEATBALLS … 10
marinara sauce, crostini bread

FRIED OYSTERS … 14
avocado, radish 

SALMON TARTARE … 12
baby arugula, jalapeños, house chips

EGGPLANT ROLLATINI … 10
ricotta, parmesan cheese, marinara

GRILLED NARRAGANSETT SQUID … 10
beans, tomato, parsley

SHRIMP & POLENTA … 14
basil puree, parmesan
ARTICHOKE … 12

lime aioli, cilantro, ricotta salata, jalapeno  
TUNA TARTARE … 15
avocado, ginger soy, taro
MINI CRAB CAKES … 14

pommery mustard sauce, arugula
FRIED CALAMARI … 10

marinara sauce
SAUTEED CLAMS … 12

white wine, garlic, olive oil, brown sauce 
FISH TACOS …10

pico de gallo, guacamole, sour cream
CHICKEN WINGS … 10

buffalo sauce
GRILLED OCTOPUS … 14

safran aioli, chorizo, celery, onions

BEGINNING

GREENS

Consuming under-cooked meats, poultry, seafood, shellfish or eggs may increase your chances of food born illness. 

SHRIMP COCKTAIL … 2.5
THE SALTWATER … 90

oysters, clams, shrimp, octopus, tuna 

KALE SALAD …10
beets, carrots, goat cheese, nuts, 

orange vinaigrette dressing
BRUSSELS SPROUTS … 12

crispy rice, truffle, lemon vinaigrette, 
parmesan cheese

GRILLED ROMAINE SALAD … 10
creamy anchovies dressing, parmesan, 

roasted peppers, crisp bread   
SONO SALAD … 9

mixed greens, cherry tomato, cucumber
balsamic vinaigrette

SEAFOOD SALAD …14
arugula, calamari, shrimp, mussels, clams, 

celery, scallions, cherry tomatoes,
lemon & olive oil 

ADD Chicken 6, Salmon 8, Shrimp 10

ESCARGOT … 13
puff pastry, garlic butter, pernod sauce

KING CRAB LEGS …19
steam crab leg, melted butter

CHORIZO A LA PLANCHA … 10
Spanish chorizo, arugula salad 
BEEF EMPANADAS … 12

Pico de gallo
MOZZARELLA STICKS … 8

marinara sauce
SHORT RIB MAC’N’CHEESE …10

(HAPPY HOUR 50% 
OFF SELECT ITMES



PAN SEARED TUNA…29
sesame seed, fingerling potato, bok-choy,     

wasabi, soy sauce 
ATLANTIC SALMON … 24

mashed potato, spinach, mustard sauce
CRISPY COD / FISH & CHIPS … 24

beer batter, malt aioli, fries,
old religion style slaw

SEARED SCALLOPS … 30
wild mushroom risotto cake, 

English peas, lobster
SEAFOOD RISOTTO … 28

squid, market fish, shrimp, lobster, 
scallops, mussels, clams

PAN SEARED RED SNAPPER … 25
julienne vegetable, quinoa, 
lemon caper beurre blanc 
LOBSTER ROLL … MKT
warm butter, lemon, fries

SALTWATER SPICY FISH STEW…27 
toasted garlic bread

SEA

LAND

LINGUINI SHRIMP & SCALLOPS…28
tomato, scallions, white wine sauce

RICCOTA GNOCCHI … 19
classic bolognese, pecorino 

PAPARDELLE LOBSTER …26 
tomato, garlic, light cream, sherry wine 
ORICCIETTE BROCCOLI RABE… 20
sweet Italian sausage, broccoli rabe, 

garlic, olive oil
LINGUINI CLAMS … 23

clams, arugula, heirloom tomato, 
garlic, white sauce

SIDES

PASTA

HANGER STEAK… 25
asparagus, truffle parmesan fries, 

green peppercorn sauce

CHICKEN MILANESE … 20
arugula, tomato, lemon aioli, 

house made mozzarella cheese

ROASTED CHICKEN … 21
string beans, mashed potatoes,  

thyme-garlic-cherry pepper sauce
BRAISED SHORT RIB … 24

saffran risotto, asparagus

128 BURGER … 15
ciabatta bread, fontina cheese, bacon, 

Lettuce, tomato, fries

Consuming under-cooked meats ,, poultry, seafood, shellfish or eggs may increase your chances of food born illness 

POTATO CHIPS…3

MASHED POTATO …4 

SAUTEED SPINACH … 5

BRUSSELS SPROUTS … 6

FRIES … 5

ASPARAGUS … 6

TRUFFLE PARMESAN FRIES … 6

LOOKING TO HOST A 
PRIVATE EVENT OR CORPORATE 

HAPPY HOUR?

PLEASE EMAIL 
INFO@SALTWATERSONO.COM 

FOR MORE INFORMATION 



SPARKLING
51 BRUT, JUVE Y CAMPS NATURE ‘RESERVA DE LA FAMILIA’ $56
52 BRUT, TAITTINGER, CHAMPAGNE, FR $114
53BLANC DE BLANC, SCHRAMSBERG, NORTH COAST, CA 2014 $96
54 BRUT, VEUVE CLICQUOT, CHAMPAGNE, FR NV $124

WHITES

101 MUSCADET, DOMAINE DE LA QUILLA, LOIRE VALLEY, FR 2014 $42
102 PINOT GRIGIO, PIGHIN, FRIULI, IT 2014 $63
103 PINOT GRIS, PANTHER CREEK, WILLAMETTE VALLEY, OR 2014                                              $59
104 SANCERRE, DOMAINE REVERDY-DUCROUX, LOIRE VALLEY, FR 2016 $59
105 SAUVIGNON BLANC, TRENTADUE, ALEXANDER VALLEY, CA 2015 $53
106 SAUVIGNON BLANC / SEMILLON, DELILLE CELLARS, COLUMBIA VALLEY 2015 $98
107 CHENIN BLANC, RAATS FAMILY, WESTERN CAPE, SA 2016 $42
108 CHARDONNAY, RAEBURN, RUSSIAN RIVER, CA 2015 $59
109 CHARDONNAY, BENNETT FAMILY, RUSSIAN RIVER, CA 2013 $53
110 CHARDONNAY, REMY,SONOMA COAST, CA 2014                                                                  $68
111 CHARDONNAY, FISHER ‘MOUNTAIN ESTATE’, SONOMA, CA 2013 $132
112 CHABLIS, DOMAINE LAROCHE ‘VAILLONS’ 1er CRU, BURGUNDY,FR 2014 $108
113 CHASSAGNE MONTRACHET, ALBERT BICHOT, BURGUNDY, FR 2014 $129
114 RIESLING, ESSENCE, MOSEL, GE 2015 $32
115 RIESLING, SEMI-DRY, KEUKA LAKE, FINGER LAKES, NY 2015                                                  $38
116 ALBARINO, LA CANA, RIAX BAIXAS, SP 2015                                                                       $45
117 GAVI, FRANCO SERRA, PIEDMONT, IT 2015 $42

ROSE

249 TXAKOLI ROSE, HIRUTZA, HONDARRIBIA, SP                                                                         $40
250 ROSE OF PINOT NOIR, PONZI, WILLAMETTE VALLEY, OR 2016 $60

RED
300 PINOT NOIR, DREW THE GATEKEEPERS, MENDOCINO, CA 2014                                                                 $63
301 PINOT NOIR, DOMAINE FAIVELEY, MERCUREY, FR 2014 $66
302 PINOT NOIR, DOMAINE DROUHIN ‘ROSEROCK’, WILLAMETTE VALLEY, OR 2014 $96
303 MERLOT, KEENAN, NAPA VALLEY, CA 2013 $96
304 MALBEC, PIATELLI, MENDOZA, ARG, 2015 $49
305 RIOJA, VILLA BUJANDA, SP, 2011 $43
320 CABERNET FRANC, BEDELL, NORTH FORK OF LONG ISLAND, NY, 2014                                   $46
306 CABERNET SAUVIGNON, LA STORIA, ALEXANDER VALLEY, CA 2014 $81
307 CABERNET SAUVIGNON, INCONCEIVABLE, COLUMBIA VALLEY, WA 2013 $59
308 CABERNET SAUVIGNON, CONN CREEK, NAPA VALLEY, CA 2014 $99
314 CABERNET SAUVIGNON, JUSTIN, PASO ROBLES, CA 2015                                                     $60
315 CABERNET SAUVIGNON, GRAPESMITH & CRUSHER COLUMBIA VALLEY, WA, 2014                   $45
309 MARGAUX, LES GRAVIERE DES MARSAC, BORDEAUX, FR 2013 $84
310 SHIRAZ, TWO HANDS ‘ANGELS SHARE’, MCLAREN VALE, AU 2014 $75
311 CHIANTI CLASSICO, SAN FELICE IL GRIGIO, CHIANTI CLASSICO RISERVA, TUSCANY, IT 2014  $46
312 SUPER TUSCAN, TENUTA SAN GUIDO ‘LE DIFESE’ TUSCANY, IT 2015 $78
313 BARBARESCO, MICHELE CHIARLO ‘REYNA’, PIEDMONT, IT 2012 $105
321 BRUNELLO DI MONTALCINO, MATE, TUSCANY,IT 2011                                                          $75

HAND PICKS BY THE BOTTLE



FISH STICKS 10
mashed potatoes or fries,

carrot sticks

CHICKEN TENDERS 10
mashed potatoes or fries,

carrot sticks

NOODLES 10
butter, olive oil or red sauce, 

carrot sticks
GRILLED SALMON 10
mashed potatoes or fries,

carrot sticks

LIL’ ONES



CO
PP

S 
IS

LA
ND

 …
2

M
AR

IN
 M

YA
QI

, W
ES

T 
CO

AS
T 

…
2.

5
M

YS
TI

C 
OY

ST
ER

S,
 C

T 
…

2
LI

TT
LE

 N
EC

K 
CL

AM
S,

 N
Y 

…
2

RA
W

 B
AR

 

NE
W

 E
NG

LA
ND

 C
LA

M
 C

HO
W

DE
R 

…
7

BU
RR

AT
A 

…
12

 
ar

ug
ul

a,
 fi

re
 ro

as
te

d 
pe

pp
er

, p
es

to
PE

I M
US

SE
LS

 …
10

ve
rj

us
, s

av
or

y,
 g

ar
lic

 to
as

t
BE

EF
 C

AR
PA

CC
IO

 …
12

ar
ug

ul
a 

sa
la

d,
 tr

uf
fle

 o
il, 

sh
av

ed
 p

ar
m

es
an

 
FR

IE
D 

OY
ST

ER
S 

…
14

av
oc

ad
o,

 ra
di

sh
 

SA
LM

ON
 T

AR
TA

RE
 …

12
ba

by
 a

ru
gu

la
, j

al
ap

eñ
os

, h
ou

se
 c

hi
ps

EG
GP

LA
NT

 …
10

m
as

ca
rp

on
e 

ch
ee

se
, p

ro
sc

iu
tt

o
GR

IL
LE

D 
NA

RR
AG

AN
SE

TT
 S

QU
ID

 …
10

be
an

s,
 to

m
at

o,
 p

ar
sle

y
SH

RI
M

P 
&

PO
LE

NT
A 

…
14

ba
sil

 p
ur

ee
, p

ar
m

es
an

AR
TI

CH
OK

E 
…

12
lim

e 
ai

ol
i, 

cil
an

tr
o,

 ri
co

tt
a 

sa
la

ta
, j

al
ap

en
o 

 
TU

NA
 T

AR
TA

RE
 …

15
av

oc
ad

o,
 g

in
ge

r s
oy

, t
ar

o
CR

AB
 C

AK
E 

…
14

di
ll, 

cu
cu

m
be

r s
al

ad
, r

em
ou

la
de

FR
IE

D 
CA

LA
M

AR
I …

10
m

ar
in

ar
a 

sa
uc

e
ST

UF
FE

D 
CL

AM
S 

…
10

pe
pp

er
s,

 o
ni

on
s,

 b
ac

on
, p

ar
m

es
an

, 
br

ea
d 

cr
um

bs
 

FI
SH

 T
AC

OS
…

9
pi

co
de

 g
al

lo
, g

ua
ca

m
ol

e,
 s

ou
r c

re
am

 
LO

BS
TE

R 
M

AC
’N

’C
HE

ES
E 

…
15

BE
GI

NN
IN

G

GR
EE

NS

Co
ns

um
ing

 u
nd

er
-c

oo
ke

d 
m

ea
ts

, p
ou

ltr
y,

 s
ea

fo
od

, s
he

llf
ish

 o
r e

gg
s 

m
ay

 in
cr

ea
se

 y
ou

r c
ha

nc
es

 o
f f

oo
d 

bo
rn

 ill
ne

ss
. 

SH
RI

M
P 

CO
CK

TA
IL

 …
2.

5
TH

E 
SA

LT
W

AT
ER

 …
90

oy
st

er
s,

 c
la

m
s,

 s
hr

im
p,

 o
ct

op
us

, t
un

a 

KA
LE

 S
AL

AD
 …

10
be

et
s,

 c
ar

ro
ts

, g
oa

t c
he

es
e,

 n
ut

s,
 

or
an

ge
 v

in
ai

gr
et

te
 d

re
ss

in
g

BR
US

SE
LS

 S
PR

OU
TS

 …
12

cr
isp

y 
ric

e,
 tr

uf
fle

, l
em

on
 v

in
ai

gr
et

te
, 

pa
rm

es
an

 c
he

es
e

GR
IL

LE
D 

RO
M

AI
NE

 S
AL

AD
 …

10
cr

ea
m

y 
an

ch
ov

ie
s 

dr
es

sin
g,

 p
ar

m
es

an
, 

ro
as

te
d 

pe
pp

er
s,

 c
ris

p 
br

ea
d 

  
SO

NO
 S

AL
AD

 …
9

m
ixe

d 
gr

ee
ns

, c
he

rry
 to

m
at

o,
 c

uc
um

be
r

ba
lsa

m
ic 

vi
na

ig
re

tt
e

TR
I C

OL
OR

 S
AL

AD
…

12
en

di
ve

, r
ad

icc
hi

o,
 a

ru
gu

la
, f

en
ne

l, 
dr

y 
ch

er
ry

, 
ap

pl
e,

 h
on

ey
 b

al
sa

m
ic 

dr
es

sin
g 

CA
UL

IF
LO

W
ER

 S
AL

AD
 …

12
ca

ul
ifl

ow
er

, p
ar

sle
y,

 n
ut

s,
 c

el
er

y,
 s

he
rry

 
vi

ne
ga

r  
dr

es
sin

g 
 

SE
AF

OO
D 

SA
LA

D 
…

14
ar

ug
ul

a,
 c

al
am

ar
i, 

sh
rim

p,
 m

us
se

ls,
 c

la
m

s,
 

le
m

on
 &

 o
liv

e 
oi

l 

AD
D 

Ch
ic

ke
n 

6,
 S

al
m

on
 8

, S
hr

im
p 

10

GR
IL

LE
D 

OC
TO

PU
S 

…
14

ca
st

le
 o

liv
es

, h
ei

rlo
om

 to
m

at
o,

 
le

m
on

, p
ot

at
o

ES
CA

RG
OT

 …
13

pu
ff 

pa
st

ry
, g

ar
lic

 b
ut

te
r, 

pe
rn

od
sa

uc
e

SN
OW

 C
RA

B 
LE

GS
 …

15
st

ea
m

 c
ra

b 
le

g,
 m

el
te

d 
bu

tt
er

PA
N 

SE
AR

ED
 T

UN
A…

29
se

sa
m

e 
se

ed
, f

in
ge

rli
ng

 p
ot

at
o,

 b
ok

-c
ho

y,
   

  
wa

sa
bi

, s
oy

 s
au

ce
 

AT
LA

NT
IC

 S
AL

M
ON

 …
24

m
as

he
d 

po
ta

to
, s

pi
na

ch
, m

us
ta

rd
 s

au
ce

CR
IS

PY
 C

OD
 …

24
be

er
 b

at
te

r, 
m

al
t a

io
li, 

fri
es

,
ol

d 
re

lig
io

n 
st

yl
e 

sla
w

SE
AR

ED
 S

CA
LL

OP
S 

…
30

wi
ld

 m
us

hr
oo

m
 ri

so
tt

o,
 

pr
ov

en
ca

ls
au

ce
SE

AF
OO

D 
RI

SO
TT

O 
…

28
sq

ui
d,

 m
ar

ke
t f

ish
, s

hr
im

p,
 lo

bs
te

r, 
sc

al
lo

ps
, m

us
se

ls,
 c

la
m

s
PA

N 
SE

AR
ED

 R
ED

 S
NA

PP
ER

 …
25

ju
lie

nn
e 

ve
ge

ta
bl

e,
 q

ui
no

a,
 

le
m

on
 c

ap
er

 b
eu

rre
bl

an
c 

LO
BS

TE
R 

RO
LL

 …
M

KT
ce

le
ry

, t
om

at
o,

 s
ca

llio
ns

, s
ha

llo
ts

, 
m

ay
on

na
ise

, f
rie

s
SA

LT
W

AT
ER

 S
PI

CY
 F

IS
H 

ST
EW

…
27

 
to

as
te

d 
ga

rli
c 

br
ea

d

SE
A

LA
ND

LI
NG

UI
NI

 S
HR

IM
P 

& 
SC

AL
LO

PS
…

28
to

m
at

o,
 s

ca
llio

ns
, w

hi
te

 w
in

e 
sa

uc
e

RI
CC

OT
A 

GN
OC

CH
I …

19
cla

ss
ic 

bo
lo

gn
es

e,
 p

ec
or

in
o 

PA
PA

RD
EL

LE
 L

OB
ST

ER
 …

26
 

to
m

at
o,

 g
ar

lic
, l

ig
ht

 c
re

am
, s

he
rry

 w
in

e 
FU

SI
LL

I …
18

m
ix 

ve
ge

ta
bl

es
, p

ar
m

es
an

, g
ar

lic
, o

liv
e 

oi
l  

LI
NG

UI
NI

 C
LA

M
S 

…
23

cla
m

s,
 a

ru
gu

la
, h

ei
rlo

om
 to

m
at

o,
 

ga
rli

c,
 w

hi
te

 s
au

ce
BU

TT
ER

NU
T 

SQ
UA

SH
 P

AN
ZZ

OT
TI

…
18

to
as

te
d 

al
m

on
ds

, b
ro

wn
 b

ut
te

r s
ag

e

SI
DE

S

PA
ST

A

HA
NG

ER
 S

TE
AK

…
25

as
pa

ra
gu

s,
 tr

uf
fle

 p
ar

m
es

an
 fr

ie
s,

 
gr

ee
n 

pe
pp

er
co

rn
 s

au
ce

CH
IC

KE
N 

M
IL

AN
ES

E 
…

20
ar

ug
ul

a,
 to

m
at

o,
 le

m
on

 a
io

li, 
ho

us
e 

m
ad

e 
m

oz
za

re
lla

 c
he

es
e

RO
AS

TE
D 

CH
IC

KE
N 

…
21

st
rin

g 
be

an
s,

 m
as

he
d 

po
ta

to
es

,  
th

ym
e-

ga
rli

c-
ch

er
ry

 p
ep

pe
r s

au
ce

SH
OR

T 
RI

B 
SA

ND
W

IC
H 

…
15

 
br

io
ch

e 
bu

n,
 fo

nt
in

a 
ch

ee
se

, 
pa

rm
es

an
 fr

ie
s

Co
ns

um
ing

 u
nd

er
-c

oo
ke

d 
m

ea
ts

 ,,
 p

ou
ltr

y,
 s

ea
fo

od
, s

he
llf

ish
 o

r e
gg

s 
m

ay
 in

cr
ea

se
 y

ou
r c

ha
nc

es
 o

f f
oo

d 
bo

rn
 ill

ne
ss

 

PO
TA

TO
 C

HI
PS

…
3

M
AS

HE
D 

PO
TA

TO
 …

4 

SA
UT

EE
D 

SP
IN

AC
H 

…
5

BR
US

SE
LS

 S
PR

OU
TS

 …
6

FR
IE

S 
…

5

AS
PA

RA
GU

S 
…

6

TR
UF

FL
E 

PA
RM

ES
AN

 F
RI

ES
 …

6

LO
OK

IN
G 

TO
 H

OS
T 

A 
PR

IV
AT

E 
EV

EN
T 

OR
 C

OR
PO

RA
TE

 
HA

PP
Y 

HO
UR

?

PL
EA

SE
 E

M
AI

L 
IN

FO
@

SA
LT

W
AT

ER
SO

NO
.C

OM
 

FO
R 

M
OR

E 
IN

FO
RM

AT
IO

N 



M
ONDAY –

THURSDAY    3:00 P.M
. -10:00 P.M

.
FRIDAY & SATURDAY      3:00 P.M

. -11:00 P.M
.

SUNDAY                        11:30 A.M
. -

9:00 P.M
We Have Sunday Brunch!

“There are m
any good fisherm

en and som
e great ones. 

But there is only one you” 
-Ernest Hem

ingway-

HOURS

SEAFOOD • SPIRITS • BEER • W
INE

STAY CONNECTED

203.939.9502 –
203.939.9503

W
W

W
.SALTW

ATERSONO.COM
128 W

ASHINGTON STREET, SOUTH NORW
ALK, CT 06854

HAPPY HOUR

M
ONDAY –

THURSDAY 
FRIDAY–

SUNDAY

SELECT W
INE, COCKTAILS, 

BEER & APPETIZERS 

3:00 PM
 –

7:00 PM
3:00 PM

 –
6:00 PM

BRUNCH 
MENU

SUNDAY 
11:30 –3:00PM

THE MAIN EVENT!

LOBSTER BENEDICT $15
Poached eggs, English muffin, hollandaise, 
home fries 

SONO OMELETTE $12
Mushrooms, shrimp, spinach,
mozzarella cheese served with fries or salad 

FRITATA $8
Chorizo, red bell pepper, onions, mushrooms 

TWO EGGS YOUR STYLE $8
Bacon, home fries, toast

BANANA OR CHOCOLATE CHIP 
PANCAKES $8
Berries, maple syrup    

NUTELLA CREPES $8
Banana, strawberries, whipped cream  

SHRIMP CEVICHE $10
Ecuadorian style
_______________________________________________________________

RAW BAR

COPPS ISLAND …2
MYSTIC OYSTERS, CT …2
LITTLE NECK CLAMS, NY …2
SHRIMP COCKTAIL …2.

THE OTHER STUFF

AVOCADO TOAST $10
Eggs, multigrain, mix greens salad 

FRENCH TOAST $10
Whipped cream, cinnamon, raspberries,
maple syrup

SUPERFOOD SALAD $8
Kale, shaved carrots, avocado, grapes, 
dried cherries, quinoa, nuts ,orange 
vinaigrette dressing
ADD: 2 poached Eggs, chicken or Salmon

$2            $4          $6

HANGER STEAK & EGGS $18
Served with fries 

LOBSTER MAC N CHEESE $12

SHORT RIBS SANDWICH $12
Brioche bun, mushroom, fontina cheese , fries

SIDES:

2 SLICESBACON$2.5           
CHORIZO $3
FRIES $2.5
TRUFFLE FRIES $3

BRUNCH DRINKS 
BOTTOMLESS $15

Until 3:00 PM

MIMOSAS 

BELLINI

MICHELADA

MANMOSA

BLOODY MARY’S 
Add Bacon $1 per slice
Add Shrimp $2 per piece

FISH BOWL PUNCH $15
“A Mix of Goodness”

LIVE MUSIC 


