
SHAREABLES
HOUSE-MADE DIPS 
|  Queso  $10  |  Salsa $6  |  Guacamole $10  |  Trio $20 

SMOKED WINGS  |  6x $13 or 12x $19
Jumbo Hickory smoked wings tossed in hot or mild dry rub or our house mild buf-
falo sauce. Served with carrots and celery, your choice of ranch or blue cheese
|  Extra Dipping Sauce + .50 

NEIGHBORS NACHOS  |  $13
Yellow corn tortilla chips topped with House queso, shredded jack and cheddar 
cheeses, jalapenos, pico de gallo, served with guacamole, sour cream and  
salsa on the side. 
|  Add Smoked Meat + $6 

SMOKED PORK NACHOS  |  $19
Yellow corn tortilla chips topped with Hickory smoked pork, Shredded cheddar 
and jack cheese, House queso, drizzled with BBQ sauce, topped with jalapeno, 
pico de gallo, green onion, serve with sour cream and guacamole on the side

WHITE CHEDDAR CHEESE CURDS  |  $9
One pound of breaded white cheddar cheese curds fried to golden delicious served 
with marinara

FRIED PICKLES  |  $9 
Dill pickles tossed in our house season flour, served with ranch 

CHICKEN TENDER PLATTER  |  $15
Half pound breaded chicken tenders, fried until golden brown and delicious, served 
with fries and your choice of dipping sauce
|  Extra Dipping Sauce + .50

SYLVAN PARK  •  GERMANTOWN  •  FRANKLIN

HANDHELDS |  Served with your choice of side

TURKEY WRAP  |  $13
Spinach tortilla, oven roasted turkey, diced tomato, chopped romaine, mayo,  
red onion, avocado

BUFFALO CHICKEN WRAP  |  $14
Spinach tortilla, chopped romaine dressed in ranch, red onion, 2 chicken tenders, 
hand breaded and fried until golden brown and delicious, then tossed in our  
house buffalo sauce 

HOT HONEY CRISPY CHICKEN SANDWICH  |  $14
Marinated and house breaded chicken thigh fried to golden deliciousness,  
topped with our hot honey, lettuce, tomato, mayo, served on a toasted bun

THE CLUB  |  $14
Toasted sourdough stacked with oven roasted turkey breast, smoked ham,  
yellow cheddar, bacon, lettuce, tomato 
|  Add Avocado + $2 

BLT  |  $12
Half pound crispy bacon, shredded romaine, sliced tomato and mayo on  
toasted sourdough 
|  Add Avocado + $2 

PULLED PORK SANDWICH  |  $14
Hickory smoked pork shoulder, pulled and served on toasted bun, served with  
BBQ sauce on the side and don’t forget the pickle 

CUBANO  |  $16
Our twist on a Cuban, our House smoked pork, toasted sourdough, cured ham,  
with Swiss cheese, Dijon mustard and pickle chips all pressed together 

GRILLED CHEESE  |  $8 
Buttery Texas toast with melted American, cheddar and Pepper jack cheese 
|  Add ham + $2 

NEIGHBORS BURGER  |  $15 
Black angus patty seasoned and smashed on our griddle, topped with thick tomato, 
onion, mayo and shredded lettuce, served on a toasted bun
|  Add Cheese + $.50  |  Add Avocado + $2  |  Add Bacon + $2

BLACK BEAN BURGER  |  $13
Seasoned black bean veggie patty topped with lettuce, tomato, and onion with 
house smoked garlic aioli 

THE BAKED POTATO  |  $9.50 
Russet potato, smothered in jack and cheddar cheeses, bacon, sour cream  
and chives
|  Add smoked meat + $5 

QUESADILLA  |  $14 
Your choice of a smoked meat or grilled chicken on a flour tortilla with melted 
jack and cheddar cheeses, topped with cilantro and served with sour cream, 
BBQ, and salsa on the side

SALADS
HOUSE SALAD  |  $11
Mixed greens, diced tomato, cucumber, red onion, chopped bacon, cheddar  
and jack cheeses, and house croutons choice of dressing
|  Add Grilled Chicken + $7 
|  Add Seared Salmon + $9 

CHOPPED CHICKEN SALAD  |  $16 
Grilled chicken, served hot over a bed of chopped romaine, Avocado, diced tomato, 
cucumber, red onion, dried cranberries, maple candied pecans 

CAESAR SALAD  |  $12
Chopped Romaine, Creamy Caesar vinaigrette, Parmesan cheese, house  
croutons, charred lemon
|  Add Grilled Chicken + $7 
|  Add Seared Salmon + $9

BALSAMIC GLAZED SALMON  |  $15
Aged balsamic glazed Atlantic salmon, over bed of mixed greens,  
heirloom cherry tomatoes, Fresh mozzarella ciliegine, torn basil, cucumber,  
red onion in our balsamic vinaigrette

SIDES
LIL HOUSE SALAD  |  $6
mixed greens, diced tomato, cucumber, red onion, chopped bacon, cheddar  
and jack cheeses, house croutons choice of dressing 

CRISPY BRUSSELS SPROUTS  |  $6
Halved Brussels sprouts, crisped to perfection, and tossed with chili flake,  
diced apple, and rice wine vinegar 

DIP WORTHY  |  $6
Celery sticks, carrots sticks, and sliced cucumber served with ranch dressing

SHOESTRING FRIES  |  $6
crispy fried thin cut potato, tossed in our house spice

MAC N CHEESE  |  $6

STEAMED BROCCOLI  |  $6

SWEETS
CHEESECAKE  |  $6
Locally-made, topped with your choice of chocolate or raspberry sauce 

GIANT WARM CHOCOLATE CHIP COOKIE  |  $9
Iron skillet baked chocolate chip cookie topped with chocolate ganache, caramel, 
topped with whipped cream and a cherry
|  Add Half Bushwaker + $4 
LEMON RICOTTA DONUTS $8
House-made donut dough, with fresh lemon, ricotta and blueberry sauce

PLATES
HERB MARINATED GRILLED CHICKEN BREAST  |  $17
Two 6 oz herb marinated grilled chicken breast with steamed broccoli florets, 
served with small caprese salad

SEARED ATLANTIC SALMON  |  $17
Atlantic salmon, seasoned and seared, grilled onion, steamed broccoli florets, 
charred lemon

JUNIORS |  12 and under, served with fries

CHICKEN TENDERS  |  $7  CHEESE QUESADILLA  |  $5 

CHEESEBURGER  |  $7  GRILLED CHEESE  |  $5 

NON-ALCOHOLIC BEVERAGES
FOUNTAIN BEVERAGES  |  $3 
Coke, Diet coke, Coke Zero, Dr. Pepper, Diet Dr. Pepper, Sprite, Lemonade, Powerade

JUICE  |  $4 
Cranberry, Pineapple, Orange

UNSWEETENED & SWEET ICED TEA  |  $3 
RED BULL  |  $5 
Regular, Sugarfree, Tropical, Coconut
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*Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs 
may increase your risk of foodborne 
illness, especially if you have a medical 
condition.

A 20% gratuity will be added to parties of 
seven (7) or more. Please let servers know of 
any food allergies.

PROTEINS
 SMOKED PORK SHOULDER  |  $6 GRILLED CHICKEN BREAST  |  $7 
 SEARED SALMON  |  $9*  KIELBASA / BRATWURST  |  $5

STAY IN THE KNOW
NEIGHBORSNASHVILLE.COM

@neighbors_franklin

DRESSINGS RANCH, BLUE CHEESE | HONEY MUSTARD | CREAMY CEASAR VINAIGRETTE
BALSAMIC VINAIGRETTE | ORANGE VINAIGRETTE | RASPBERRY VINAIGRETTE

MONDAY-FRIDAY 3-7 PM  |  2-4-1 WELLS, DRAFTS, BOTTLES & SELECT WINES
HAPPY HOUR




