
 

Chef – Art Belfor 

 

 

 

Starters 
French Onion Soup  7 
 
Commerce Street Grille Famous Potato Cheddar Soup  7 
 
Crispy Flat Bread Pizza  8 
Fresh Mozzarella, Grilled Artichoke and Roma Tomato 

 

Barbecue Shrimp and Grits  9 
Tennessee Old Mill Boursin Cheese Grits 

Flash Fried Calamari  8 
Sweet Chili Sauce 

 

Fried Green Tomatoes 8 
        Remoulade and Hoppin’ John Salad 

Chicken Quesadilla 8 
Sour Cream and Guacamole 

Basket of Mixed Fries  6 
With Jack Daniel’s Ketchup 
 

Smoked Brisket Sliders  8 
Zesty Jack’s Barbecue 

 

Grille Salads & Hand Helds 
       House Salad 7 

Choice of Dressing 

 

Teriyaki Glazed Salmon Filet  15 
Asian Spinach Salad 

 

      Traditional Caesar Salad 15 
       Choice of  Grilled Shrimp or Chicken 

      Chopped Iceberg Salad  13 
       Southern Style Fried Chicken and Buttermilk Ranch 

      Gourmet Renaissance Burger  13 
      Fresh Angus Burger, Bacon, Cheddar, Kaiser Bun 

      Grilled Steak Wrap  14 

        Marinated Steak, Cheddar Cheese, Grilled Onions and Chipotle Mayo 

      Almost Traditional Turkey Club 13 
      Roasted Turkey, Lettuce, Tomato, Bacon, and Chipotle Mayo 

      Grilled Turkey Burger  13 
        Sweet onions, Herbed Havarti, Wheat Roll 
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COMMERCE STREET GRILLE 

Renaissance Nashville Hotel 

Tel: 615-493-4050 

www.renaissancehotels.com 



 

Chef – Art Belfor 

 

 

 

 

 

 

 

From Our Gril le 

Filet Mignon Au Poivre   29 
 

 

New York Strip Steak  27 
Shrimp Scampi Style 

 

 

Lynchburg Spiced Ribeye  26 
Herb Buttered Hand Cut Steak Fries 

 

Blackened Top Sirloin 23 
Blue Cheese Mornay 

 

Grilled Salmon 23 
Lemon Butter and Herb Pureé 

 

Grilled “Double Cut” Pork Chop   23 
Sweet Potato Salsa 

 

Braised Chicken All’Arrabiatta  19 
 

 

csg favorites 

Buttermilk Fried Chicken  19 
Peppermill Gravy 

 

Pecan Crusted Flounder  21 
Spicy Peach Relish 

 

Cornmeal Breaded Catfish  17 
With Creole Relish 

 

Crab Crusted Roughy  24 
White Wine Sauce 

 

Braised Short Ribs 21 
Jack’s Original Barbeque Sauce with Aged Old Mill Cheddar Grits 

 

Five-Cheese Tortillini  17 
Tomato, Grilled Artichoke, Spinach, Asiago  Cheese 

Mediterranean Garlic Shrimp 19 
Cavatappi Pasta 

Handcrafted Southern Meat Loaf  17 
Homestyle Gravy 

 

 

Entrees served with Chef’s Daily Selection of Seasonal Vegetables and Starch 

 
For parties 6 or more, an 18% gratuity plus applicable sales tax will be added to your check. 
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