
SUNDAY BRUNCH MENU
Shrimp & Gouda Grits 16

Gouda grits topped with portobello, spinach, 
bacon and smoked gouda cream sauce 

Chicken & Waffle 12
Crispy fried chicken breast served atop a golden 

brown waffle, with a side of maple syrup

Breakfast Brown 11
Open faced ham OR turkey, tomato, 

hollandaise, fried egg and bacon on Texas 
toast, add cheese for $100. Served with one side

French Toast 10
Classic French toast topped with a sweet 

cinnamon glaze, served with seasonal fruit

Omelet Sandwich 10
Eggs, cheese, bacon, ham, grilled sweet onions, 
and spicy mayo on Texas toast, served with one 

side 

Belgian Waffle 10
Golden brown Belgian waffle topped with 

whipped cream and served with seasonal fruit

Biscuits and Gravy 10
Two fluffy biscuits topped with homemade 

sausage gravy and two fried eggs
  

BENEDICTS 
•served with potatoes•

Crab Cake Benedict 14
Toasted English muffin, topped with crabcakes, 
grilled tomato, poached eggs and hollandaise 

Reuben Benedict 12
Rye toast, topped with corned beef, sauerkraut, 

poached eggs and hollandaise

Bistro Benedict 11
Toasted English muffin, topped with gritcakes, 

spinach, tomato, bacon, poached eggs and 
hollandaise

OMELETS 
•served with two sides•

Cajun Omelet 10
Red & green peppers, onions, spicy andouille 

sausage, cheddar cheese

Spinach Mushroom Omelet 10
Fresh sauteed spinach, portobello, swiss cheese

All-American Omelet 10
Peppers, onions, ham, cheddar cheese, 

tomatoes

SIDES- $3
Smoked Bacon•Sausage•Grits•Fruit•Texas Toast•French Fries•Breakfast Potatoes

*Consumer Advisory: Consuming raw or undercooked meats, eggs, poultry or seafood increases 
your risk of contracting a food borne illness- especially if you have certain medical conditions.

Balsamic Chicken & Bleu 12
Romaine lettuce topped with grilled chicken, 

balsamic vinaigrette, tomato, cucumber, candied 
pecans, onions, blue cheese crumbles and cheddar 

bleu cheese dressing 

Southwest Chicken 12
Romaine lettuce topped with grilled chicken, 

tomato, red onion, black bean and corn relish, 
cheddar cheese and cayenne ranch

The Wedge 599

Iceburg lettuce topped with cheddar bleu cheese 
dressing, tomato, bleu cheese crumbles and bacon

Grilled Portobello 10
Roasted red pepper, caramalized onion and goat 
cheese atop a portabello, with grilled balsamic 
aioli on a ciabatta bun, served with one side

 
Fried Green Tomato BLT 10

Bacon, romaine, fried green tomato and chipotle 
aioli, on a ciabatta bun, served with one side

Reuben 10
Roasted corned beef OR turkey, sauerkraut, swiss, 

1000 island on rye bread, served with one side

SALADS AND SANDWICHES

Blackwater 
 Bistro



Ray of Sunshine Martini
Tanqueray, Triple sec, orange 
marmalade and sour mix 10

Sweet Georgia Peach
Firefly, peach schnapps, pineapple 

juice and sour mix 10

Traditional Irish Coffee
Kahlua, Jameson and coffee 650

Big Bad Wolf
Patron XO, William Wolf Pecan Bourbon 

and coffee 650

Hot Chocolate Balls
Rich hot chocolate and Fireball 6

Bloody Mary
Grey Goose 750

Ketel 7
Absolut 6

Crystal Palace 5

BEVERAGES

Non-Alcoholic
Sweet & Unsweet Tea

Coke•Diet Coke•Sprite•Lemonade•Dr. Pepper•Root Beer

Juice: Orange•Cranberry•Apple•Pineapple 

Coffee•Hot Chocolate•Hot Tea
*Proudly serving locally roasted Deluna coffee!

On Tap
Pints $4/ Big Boys $8

Abita Amber

Yuengling

Civil War

Angry Orchard

Sweetwater 420

Seasonal Selection

Brunch Hours
Sunday: 10:00 am - 3:00pm

(850) 623-1105
 5147 Elmira Street, Milton, Florida 32570

www.blackwaterbistro.com

SUNDAY BRUNCH MENU

Blackwater 
 Bistro

Champagne
Single 299/Bottomless 799

Mimosas
Single 399/Bottomless 899

Red Sangria
Single 8/Spritzer 899


