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Ariccia Trattoria & Bar blends a new world feel with an old world 
culinary concept. Chefs use the freshest local ingredients to create 
flavorful, Italian-inspired dishes. From handmade pastas and pizzas to 
hearty meat and seafood based entrées, Ariccia combines the flavors 
of Italy with Southern hospitality. An outdoor terrace surrounded by 
hedges is the perfect place to enjoy a meal year-round while taking in 
the sights of Auburn University’s campus.

In addition to dinner, Ariccia serves breakfast, lunch, and Sunday 
Brunch. Ariccia’s Sunday Brunch now features a new à la carte 
concept where diners can choose from a selection of brunch, lunch, 
and breakfast favorites. Build-your-own Bloody Marys and Mimosas 
and a Sweet of the Day station round out Auburn’s favorite brunch.  
The restaurant also features an espresso bar, distinctive wine list, and 
has a private dining room for special events. Open seven days a week, 
6:30am-10pm.  241 S College Street, Auburn.  844-5150. auhcc.
com. Reservations accepted. 

Barbecue House

You’ll find us open Mon-Fri 7am-8pm 
and Sat 10:00am-3pm. 345 South 
College Street, Auburn. 826-8277. 
barbecuehouse.com.

Price’s Barbecue House is located on South College Street in the heart of 
downtown Auburn, right in the midst of the Auburn University campus. We 
have been a favorite with students and locals alike for the past 33 years. 
Famous for our barbecue pork, chicken, turkey, and ribs, all of our meat is 
prepared the “old fashioned way” on our hickory smoked pit. Trimmings 
and desserts are made fresh daily and include our legendary Brunswick 
stew, potato salad, peanut butter pie, and banana pudding. 

Last but not least, our made-to-order, country style breakfast is worth 
getting up early for! Served only on weekdays, and early kick-off football 
games, our breakfast has customers coming back day after day! After one 
taste, you’ll know why the line is always long, and why it’s worth the 
wait! Some breakfast favorites include made-from-scratch biscuits, French 
toast, pancakes, hashbrowns, bacon, our famous link sandwich, and eggs 
any style. Start your day off right. Start it with the Barbecue House!

Niffer’s Place opened in 1991 with the concept of good food for an excellent 
value in a fun atmosphere. Auburn alum owner Keely Beasecker loves to 
hear that people enjoy the food and the friendly service, but the thing she 
loves to hear most is that people have FUN here! Over the years specials 
like our Burger Night, Wing Night, Beer Specials, and Wednesday Kids Eat 
Free have drawn many loyal customers. Fun begins with the many unusual 
decorations and colorful chalkboards and continues with a magician/balloon 
artist making his rounds at the tables, a play area for the kids, and live music 
on occasion. Niffer’s menu began with a wide variety of items to choose from 
and still has the same variety, but MORE! We have something for everyone 
including wings, nachos, huge salads, ½ pound burgers, grilled chicken with 
steamed veggies, pasta, vegetarian dishes, kid’s menu, desserts, and more! 
Niffer’s Place is proud to have become a hot spot at Lake Martin as well 
as an Auburn Tradition, and we now have a third happening location in our 
Niffers on the Tracks in historic downtown Opelika! Full bar and patio dining 
available. Sun-Thurs 11am-9:30pm, Fri-Sat 11am-10pm. 1151 Opelika 
Rd, Auburn. 821-3118. 917 S Railroad Avenue, Opelika. 787-5989. 
niffersplace.com. Reservations not accepted.

Niffer’s Place
Zazu Gastropub

Open since 2007, Zazu Gastropub is the first and only gastropub in the 
Auburn area. Offering a full menu of hand-cut steaks, fresh gulf seafood, 
house cured meats, sandwiches, burgers, and housemade desserts, 
there is sure to be something for everyone. Zazu has over 20 craft 
beers on tap, hand crafted cocktails, and an ample wine list. Located 
in the heart of downtown Auburn on East Magnolia, Zazu Gastropub 
is just a short walk from The Hotel at Auburn University. Chef Graham 
Hage and his staff prepare everything in house from scratch, and 
that care and dedication show through to the final product. Whether 
you choose the famous cornbread waffle and shrimp, house cured 
BLT, or a tender Angus steak, you will not be disappointed. Catering 
services and full bar available. Mon-Sat 11am-until. 149 E Magnolia 
Avenue, Auburn. 887-0206. zazuauburn.com. 
Reservations accepted. 

The Hound

The Hound is a family owned restaurant and bar featuring over-the-top 
American classics, top shelf bourbon, and 28 craft beers on tap. Owners 
Matthew Poirier and Jana (Caruthers) Poirier moved back to Auburn with 
the dream of opening a local watering hole featuring simple, delicious 
food with a focus on bacon, bourbon, community, and family. The owners 
envisioned The Hound to encompass memorable times spent together and 
highlight the beauty of Alabama life: campfires, outdoor eating, guns, 
barns, wild game, local farming, man’s best friend, and connectivity of 
family and community.

Our atmosphere was designed to be warm and welcoming, calling to 
mind a hunting lodge, antler-pronged barn setting with the hustle and 
bustle of old time Alabama. Everything you see, from the entry doors, to 
the barnwood, bar, tables, and chandeliers were all Alabama reclaimed, 
milled, designed, and hand crafted by the Caruthers-Poirier clan. The 
community table, benches, and hostess stand were repurposed from the 
couple’s wedding, all of which were built by Jana’s father for their wedding 
in 2010. 

Menu items include meatloaf, craft beer braised chicken, 1/2 lb. bacon 
BLT, wild-game sausage, our Big Fat 16 oz Steak, thick cut bone-in 
Berkshire chop, home-spun vanilla bean ice cream, and bread pudding 
with a bourbon caramel sauce! Our menu is short, simple, and changes 
with the seasons. We source locally and regionally and harvest from The 
Hound family farm in Lafayette, AL when possible. 

Full bar available. Tues - Thurs: 11:30am - 12am, Friday: 11:30am - 2am
Saturday: 11am - 2am, Sunday: 10am - 10pm. 124 Tichenor Avenue, 
Auburn. 246-3300. thehound-auburn.com. Reservations accepted for 
parties of 10 or more.

Ma Fia’s Ristorante

Ma Fia’s is located in historic downtown Opelika and offers flavorful, 
handmade Italian dishes prepared to order. Specialties include a 
variety of fresh fish, seafood, meats, and pizzas cooked in our one 
of a kind pizza oven. 

Our pizzas are amazing because of the great combination of fresh 
ingredients and homemade dough. Our dough is made from scratch 
daily and then rests for 48 hours to ensure a unique and tasty crust. 
Our sauce is made with San Marzano tomatoes imported from Italy, 
and the pies are topped with only the best mozzarella and Italian 
cheese blend. Our menu also features unique Italian specialties such 
as Seafood Limoncello, Linguini a la Vodka, Wild Mushroom Ravioli, 
and classic favorites like Meat Lasagna, Fettucini Alfredo, and Shrimp 
Scampi. 

Full bar, outdoor dining, and catering available. Sun-Wed 11am-9pm, 
Thurs-Sat 11am-10pm. 811 S Railroad Avenue, Opelika. 745-6266. 
ma-fias.com. Reservations not accepted. 

For more information on these 
establishments as well as other dining 
options, retailers, attractions, and 
lodging facilities in the Auburn-Opelika 
area, visit us online at aotourism.com or 
download our free app for your Apple or 
Android smartphone! 



Acre

Jimmy’sHamilton’s

Pannie-George’s Kitchen

Acre is a delightful anachronism -- a restaurant with sophisticated charm 
and repurposed architectural details serving stylishly modern food with 
roots deep in Southern soil. Acre is located in downtown Auburn just three 
blocks from Toomer’s Corner, the heart of the Auburn community. Chef 
David Bancroft and his team bring classic favorites to the table with fresh, 
innovative flavors and artistic presentations. “Our goal is to interpret the 
complex, traditional tastes of the Deep South in a totally fresh and modern 
way,” says Bancroft.

Acre strives to be a vibrant part of the “Auburn” experience welcoming 
students, returning alums, and university guests to celebrate everything 
we treasure about this special town. Visit our authentic Toomer’s oak 
tree, a genetic clone grown from a root shoot of the famous tree that 
welcomed generations of the Auburn family back home. Whether meeting 
for a private business lunch in the Corner Room, having dinner with friends 
or family, or just relaxing with friends in the lounge, Acre hopes to become 
an Auburn tradition that you will celebrate often!

Acre is open for lunch daily 11am-3pm and serves dinner Mon-
Thurs 5-9pm and Fri-Sat 5-10pm. Full bar, comprehensive wine 
list, private dining, and patio dining available. 210 E Glenn 
Avenue, Auburn. 246-3763. acreauburn.com. Reservations 
recommended. 

At Jimmy’s, we take little things seriously. Our Po-boy buns come from 
Gambino’s Bakery in New Orleans, and so does the bread for our bread 
pudding. Our coffee is rich French roast purchased especially for us, and 
we use a rare quality of tea to create our own unique offering of iced tea. 
Jimmy’s uses fresh ingredients and buys locally when we can. We make 
our own sauces, using real butter and sharp Cheddar cheese, and our 
gumbo is “the real thing.” Don’t miss it. The same is true for our bread 
and banana puddings. Be sure and try a selection from our award-winning 
wine list!
 
If you’re new to Jimmy’s, start with our signature gumbo, featuring our 
own Louisiana-style recipe including a rich mixture of seafood, chicken, 
and pork all served over rice. Accompanied by fresh cornbread muffins and 
homemade crab cakes.

Located in the heart of hsitoric downtown Opelika, Jim welcomes his 
guests as if in his own home. Pay us a visit and experience our unique 
cuisine and hospitality. 

Full bar and Private Dining available. Lunch Tues-Sun 11am-2pm; 
dinner Wed-Sat 5:30-8:30pm. 104 S 8th Street, Opelika. 745-2155. 
jimmysopelika.com. Reservations accepted.

Hamilton’s offers an intimate and casual neighborhood atmosphere 
that has made it a destination in historic downtown Auburn, one 
block from Toomer’s Corner. Appetizers, salads, and sandwiches 
are available throughout the day. The menu consists of diverse, 
contemporary, American selections which include beef, pork, fish and 
chicken of the finest quality. Our chef’s entrées are prepared daily and 
creatively presented. Whether dining for pleasure or business, hosting 
a special party or family event, your meal at Hamilton’s is sure to 
make a lasting impression. 

Patio dining and full bar available, live music on Mondays, drink specials 
daily. Open Sun-Tues 11am - 9pm, Wed-Sat 11am - 10pm. 174 
East Magnolia Avenue, Auburn. 887-2677. 
hamiltonsonmagnolia.com. Reservations not 
accepted.

Pannie-George’s selection of meats and vegetables encompasses the 
rich tastes and textures of the owners’ unique Southern style cooking. 
Named after their grandparents, the owners and operators of this casual, 
cafeteria-style restaurant have created an establishment where customers 
are “welcomed and treated like a respected member of Pannie-George’s 
family,” and it has quickly become a paragon of traditional Southern 
cooking in the Auburn area. Selections vary daily - other than their legendary 
fried chicken which is a staple - and 
include items such as catfish, meat 
loaf, macaroni & cheese, purple hull 
peas, cabbage, banana pudding, and 
sweet potato pie. Open Mon-Tues 
11am - 2pm, Wed-Fri 11am to 7pm, 
and Sundays 10:30am-3pm. 2328 
South College Street, Auburn. 821-
4142. panniegeorgeskitchen.com. 

Toomer’s Drugs

When Toomer’s lemonade ranked number one in Esquire magazine’s 
“162 Reasons It’s Good To Be An American,” it was only about 105 years 
after the rest of us already knew. Hand-made to order, this tart and tangy 
concoction is the hallmark of Toomer’s Drugstore, an original, soda fountain-
style diner and drugstore, and an Auburn tradition for over a century! 
Located in the heart of downtown Auburn where the city and campus meet, 

you’ll find delicious 
sandwiches, soda 
fountain specialties, 
and snacks along with 
a full line of Auburn 
souvenirs in the only 
business to occupy 
this historic corner 
since 1896. Mon-
Fri 10am-6pm, Sat 
10am-7pm, Sun 12-
5pm. 100 N College 
Street, Auburn. 887-
3488. toomersdrugs.
com. 

Warehouse Bistro Amsterdam Café

Since 1993, the Warehouse Bistro has provided the area a culinary 
escape from the ordinary. Owner-chef Joe Hippley painstakingly prepares 
and embellishes each dish using only the freshest quality ingredients. 
Much emphasis is given to food presentation and meticulous service 
from the staff. The diverse menu is complemented by nightly Chef 
Specials, an award winning wine list offering more than 300 selections, 
and a full bar. Located in an industrial warehouse district, you’ll discover 
excellent service in a casual and unique atmosphere. Menu items include 
selections such as New Zealand rack of Lamb, fresh jumbo lump crab 
cakes, coq au vin, and a variety of pasta dishes.

Warehouse bistro is open Tues-Thurs 6pm-9pm, Fri-Sat 6pm-10pm.  
105-C Rocket Avenue, Opelika. 745-6353. warehousebistro.com.  
Reservations recommended. 

Mrs. Story’s

An Auburn-Opelika tradition since 
1952, the secret recipe for Mrs. 
Story’s famous homemade chili 
dogs reminds us that, thankfully, 
some things never change. Still 
in its original location on Pepperell 
Parkway, the owners of this 
50s style walkup are the third 
generation of the Story family to 
serve the freshest “fast” food in 
the area. Open Mon-Wed 10am-
9pm and Thurs-Sat 10am-10pm. 1900 Pepperell Parkway, Opelika. 749-
1719.

Overall Company

The Overall Company 
celebrates Southern 
culture at its roots: 
family, food, and 
music. More than a 
cafe, more than a bar, 
the Overall Company 
is a coffee bar and 
market featuring 
simple southern 
food, special treats, 
and craft beers and 

wine. Our handcrafted coffees are farm-to-table fresh, served within 5-10 
days of roasting. Our handcrafted pops are made with only the freshest 
ingredients, including local fruit and Alabama fresh dairy, for a completely 
natural treat for the whole family; favorites include blackberry basil and 
chocolate hazelnut. Stop by for a morning biscuit featuring our hot pimiento 
cheese. Live music and art shows weekly. Open Mon-Thurs 6:30am - 9pm; 
Fri 6:30am-11pm; Sat 8am-11pm; Sun 8am - 9pm. 1001 Avenue B, 
Opelika. 742-0100. overallco.com.

Amsterdam Café welcomes the opportunity to share our family’s 
interpretation of the “Auburn Experience” with yours. We are proud of 
our role in reestablishing the fresh from farm to table principle that we 
deem vital in our community. Located in the heart of downtown Auburn 
and featuring distinctive casual dining in an eclectic atmosphere. We 
offer a diverse balance of international and southern flavors while 
focusing on quality, sustainability, and technique. Our culinary team 
is inspired by the rhythm of the seasons and therefore relies on the 
freshest produce and support from the local agricultural community. 
Sourcing from local farms, as well as our own fields and gardens, 
we use the freshest resources produced in the Southeast’s fertile 
“Black Belt Region.” Featuring a variety of fresh beef, poultry, and 
seafood selections as well as hand made pizzas, burgers, sandwiches, 
and salads. Full bar and terrace dining available. Sun-Thurs 11am-
9pm, Fri-Sat 11am-10pm. 410 S. Gay Street, Auburn. 826-8181. 
amsterdamcafeauburn.com. Reservations accepted for parties of six 
or more.

Café 123 is a fine dining restaurant serving southern and continental cuisine 
with a hip, vintage atmosphere located in the heart of historic downtown 
Opelika. Our primary goal is to provide our guests with a satisfying and 
memorable dining experience. Located in the historic Haynie’s Drugstore 
building, the ambiance and charm of this authentic 50s soda fountain and 
hangout remains but has been updated with original artwork, white linens, 
and funky fixtures. 

The café’s menu lists hand-cut ribeyes and filets, sushi-grade tuna, and 
more, accompanied by a selection of Chef’s specials and fresh catches. Try 
the beer-battered asparagus with lemon aioli, classic tableside Caesar for 
two, and Chef Eron Bass’ beef tenderloin Napoleon. 

Wine dinners and other special events mean there’s always something new 
on tap, even for our most loyal regulars. Full bar available. Open Tues-
Thurs 6-until. Fri-Sat 5pm-until. 123 S Eighth Street, Opelika. 737-0069. 
cafeonetwentythree.com. Reservations recommended.

Café 123


