
J.R.’s Salad   
Our house salad with tender greens, grape 

tomatoes, cucumber, radish, cheddar cheese, 

and garlic croutons. Add blackened chicken $6

The Wedge 
Iceberg lettuce with thick-cut, pecan-smoked 

bacon, grape tomatoes, scallions, radish, 

and bleu cheese crumbles. Housemade bleu 

cheese dressing

Hail Caesar 
Crisp romaine hearts tossed in housemade 

Caesar dressing, finished with shaved parmesan 

and garlic croutons. Add blackened chicken for $6

Ancient Grains & Salmon 
Seared Atlantic salmon served over a salad 

of wheat and rye berries, red rice, farro 

and arugula.  Toasted pecans, sun-dried 

cranberries, grape tomatoes and scallions.  

Green goddess dressing

Forbidden Tuna Salad 
Four peppercorn seared Ahi Tuna, served 

over a salad of organic forbidden black rice 

and arugula. Roasted peppers, avocado and 

scallions. Ginger-rice wine vinaigrette

The Butcher’s Cut
Steak Salad
Hangar Steak, marinated 24 hours, seared and 

sliced over tender greens. Roasted pepper, 

grape tomato, and pickled beet. Finished 

with crumbled bleu cheese, tobacco onions, 

balsamic glaze, and bourbon smoked sea salt

The Devil Takes Flight
Our version of a southern classic. Deviled eggs, 

served four ways. Ask your server for today’s 

chef features. 

Fried Green Tomato
Napoleon
Crispy fried green tomatoes, layered with 

housemade pimento cheese. Remoulade sauce 

and local honey drizzle

Down & Dirty Tots
Crispy fried tater tots topped with Bluegrass 

Meats’ smoked brisket, diced tomatoes, 

scallions, cheddar, sour cream, and Stubb’s 

Sticky Sweet BBQ Sauce

Spicy Fried Pickles
Crispy dill pickle chips, finished with blackened 

seasoning. Remoulade sauce

“Eattown” Hot Chicken
A little north of Nashville, try Eattown’s version 

of the hot chicken sandwich. Served with Pop’s 

Pickles and a hot honey drizzle 

OH MY COD!
Crispy fried, served on a brioche bun, with 

shredded lettuce and housemade tartar sauce

Tommy’s Smoked Bologna
From Bluegrass Meats, thick-cut, glazed and 

served on Texas toast
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Served with seasoned fries.  
Substitute gluten-free bun $2.

Consuming raw or undercooked meats, poultry, seafood, shellfish or unpasteurized milk may increase your risk of food-borne illness.

Appetizers Salads

Sandwiches



Sides
Seasoned Fries  $5

tater tots  $5

Sweet Potato Fries  $6

Truffle fries $6

Mac-n-4-Cheeses  $6

Drinks
pepsi products $3

handcrafted sodas $3.5

lemonade $3.5

limeade $3.5

flavored iced teas $3.5
Choose from mango, passion fruit, prickly pear, 

raspberry & strawberry

kids

slider  $7

mac-N-4-Cheeses  $7

12 and under, served with fries or tots and soft drink

The Newberry
Our “smashburger” with shredded lettuce, 

tomato, pickle, American cheese, and J.R.’s 

Special Sauce

 Single Smash $9

 Double  $12

 Triple  $15

 The Quad  $18

J.R.’s Classic
Our CBS blend, topped with American cheese, 

shredded lettuce, and tomato. Add bacon $2. Add 

grilled onions $1.

SlideRs squared 
Two sliders served with American cheese, 

shredded lettuce, tomato, and pickle. Roasted 

garlic parmesan aioli

The Bacon Bleu
Our CBS blend on top of pecan smoked bacon 

and bleu cheese. Finished with shredded 

lettuce and sliced tomato. Aleppo pepper aioli

The Texan
Our CBS blend, topped with sharp cheddar, a 

thick onion ring, and Bluegrass Meats’ smoked 

chopped beef brisket. Stubb’s Sticky Sweet 

BBQ Sauce

The “Hatch-et” Burger
Our CBS blend, topped with American cheese, 

shredded lettuce, pecan-smoked bacon, and a 

sunny side up egg

The southern bellE
Our CBS burger topped with a fried green 

tomato and housemade pimento cheese. 

Remoulade sauce

The Lamburgini
A special blend of lamb and beef, topped with 

goat cheese, tomato, and arugula. Roasted 

garlic parmesan aioli

The “Bye-Son”
American Bison, topped with white cheddar, 

tomato, and arugula

The Bugle Boy
American Elk, topped with white cheddar, 

tomato, and grilled onions

“Notta” Burger
A housemade blend of chickpeas, garlic, spices 

and fresh herbs.  Lightly fried, topped with 

shredded lettuce, tomato, and cucumbers. 

Aleppo pepper aioli
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Consuming raw or undercooked meats, poultry, seafood, shellfish or unpasteurized milk may increase your risk of food-borne illness.

J.R. Neighbors burgers are a proprietary blend of chuck, brisket and short rib (CBS). All CBS burgers, lamb, bison  
and elk are prepared medium unless otherwise requested. Substitute gluten-free bun $2. Served with seasoned fries.

J.R. Neighbors proudly uses Kentucky Proud 
ingredients in a number of our menu offerings.

Burgers

The Story of JR Neighbors
On July 29, 1904, famed temperance 
movement leader Carrie Nation 
entered the local Neighbors Saloon 
yielding her signature hatchet with 
plans to chop up the bar and bar stools, 
all while preaching the dangers of 
alcohol and “dirty businesses!” J.R. 
Neighbors, the saloon keeper, took

matters into his own hands. He hit 
Mrs. Nation twice with a bar stool 
on the city street outside the saloon.  
Mrs. Nation was injured and attended 
to by area physicians. Neighbors’ stand 
against temperance and for freedom 
resulted in a $15 fine. 


