-
BUFFALD BAYOU

OFFEE/ TEA/ JUICE TRADITIONAL BREAKFAST

Coffee: 1.75 Orange Juice: - 3 Biscuits & Sausage Gravy: 8 OPEN DAILY

Hot Tea: 2.25 Grapefruit Juice: - 3 Livingston Omelette: 1 6:30 AM TO 4:00 PM

Cappuccino: 3 Pineapple Juice: -----rmeemn 3 bacon, onion, peppers, cheddar, breakfast potatoes

Espresso: 1.75 Apple Juice: 3 Mushroom Omelette: "

Latte: 3 Cranberry Juice: 3 caramelized onion, swiss cheese, breakfast potatoes Buffalo Bayou Coffee offers a

Mocha: 4 V-8: 3 Short Rib Hash: 10 variety of locally based coffee
poached eggs, smoked hollandaise drinks and freshly made pastries,
Belgian Waffle with Vermont Maple Syrup: 8 sandwiches, salads, and soups.
Terrace Benedict: 1 Enjoy lunch on the terrace or a
poached eggs, english muffin, canadian bacon, hollandaise, breakfast potatoes bite to go at Buffalo Bayou
French Toast: 1 Coffee Shop.

grand marnier batter, warm vermont maple syrup

Butter Croissant: 3
Chocolate Croissant: 3 The American Breakfast: ------reormemeeee e 9
Muff s two eggs any style, breakfast potatoes, toast and your choice of meat
uffin:
Scone: 3
2

Buttermilk Biscuits:

QUICK START S"][S

Applewood Smoked Bacon:

Seasonal Fruit Bowl (Chef’s Selection): 5 Link Sausage:
Yogurt, Granola & Fresh Berries: 7 Organic Grits: 2.5
S l-Cut O D & Spiced Wal . ’ In accordance with the State of Georgia health
teel-Cut Oats, Dates pice alnuts: 6 Breakfast Potatoes: 3 regulations, please be advised: Thoroughly
White, Rye or Wheat Toast: 2 cooking foods of animal origin, such as beef,
eggs, fish, lamb, poultry, pork or shellfish may
THE GEOEO(T;“LQL\TLJ—ERRACE reduce the risk of food borne illness. Individuals
® GROUPS OF 5 ORMORE ARE SUBJECT TO ONE CHECK & 18% GRATUITY with certain health conditions may be at higher

risk if these foods are consumed raw or

undercooked. Consult your physician or public

health official for more information.




A BIT OF HISTORY

With its fresh, innovative American
cuisine and sleek modern decor,
Livingston Restaurant and Bar couldn’t
be more contemporary, yet its soul is
fed by the classic architecture and
glamour of early 20th-century Atlanta.
The combination gives Livingston a

great spirit.

Atlanta mayor, Livingston Mims,
built his house on this corner of
Peachtree in 1879. A lover of food
and wine, Mims was a generous host,
and he extended that generosity to
the office of the mayor, working
passionately for the good of his city.
In honor of Livingston Mims, we’ve
reinvented an iconic neighborhood
jewel where his home once stood,
polishing it with a modern sensibility
and dedicating ourselves to the

pleasure of today’s Atlantans.

—all of us at Livingston

659 PEACHTREE STREET
ATLANTA, GEORGIA 30308
404 897 5000

LIVINGSTONATLANTA.COM

LIVINGSTEN

RESTAURANT+BAR




