


FRIED PICKLES
Pickle chips, lightly battered, then 
deep fried to perfection.  Served 
with our tangy dippin’ sauce  7.00

SOUTHWESTERN EGG 
ROLLS
Crispy egg rolls with a 
southwestern twist! Stuffed with
chicken, black beans, veggies 
and cheese.  Served with avocado 
ranch and honey mustard 
dressings  9.00

CHICKEN QUESADILLAS
A grande flour tortilla stuffed with 
grilled chicken, cheese, green 
chilies and tomatoes.  Served with 
pico de gallo, sour cream and 
guacamole  8.00

OVERLOADED CHEESE 
FRIES
Crispy fries with lots of  cheddar 
and jack cheese with crisp bacon. 
Served with sour cream and ranch 
dressing  7.00  add chili  1.50

BUFFALO WINGS
Spicy buffalo style chicken wings. 
Served with bleu cheese dressing 
and celery  sticks  9.00

WANGO TANGO NACHOS
Fresh, crisp corn tortilla chips 
smothered with chili, melted 
cheese, topped with fresh lettuce, 
pico de gallo, guacamole and sour 
cream  8.00

DICK’S FAVORITE COMBO
Dip into this award winning combo 
of  chart topping hits...spicy buffalo 
wings,  onion rings, almond crusted 
chicken fingers and southwestern 
egg rolls. Served with honey 
mustard, bleu cheese and avocado 
ranch dressings  11.00

SPINACH & PORTOBELLO 
DIP
A creamy three cheese sauce 
enhanced with roasted garlic, 
spinach, artichoke hearts and 
portobello mushroom slices.  
Served with crisp tortilla chips for 
dipping  8.00

ONION RINGS
Crunchy jumbo beer battered onion 
rings served with a mouth watering 
buttermilk ranch dressing  7.00

Cool Salads, Hot Soup
CHICKEN CAESAR SALAD
Slices of  perfectly grilled chicken 
atop crisp romaine lettuce and 
tomatoes, parmesan cheese, 
croutons and our Caesar dressing  
10.00

FAJITA SALAD
Grilled fajita chicken or beef, with 
grilled onions and peppers, jack 
and cheddar cheese, jalapenos, 
pico de gallo, sour cream and 
guacamole. Served in a flour 
tortilla shell  11.00

ALMOND CRUSTED 
CHICKEN FINGER SALAD
Crisp salad greens with tomatoes, 
cucumbers, cheese, bacon and our 
famous crunchy almond chicken 
fingers  10.00

CHUNKY BAKED POTATO 
SOUP
The great potato lover’s soup! 
Loaded up with diced bacon, lots 
of  cheese, sour cream and green 
onions 4.50

SOUP OF THE DAY
Always delicious and different!  
4.50

STUDIO ‘B’ CLUB SALAD
Grilled marinated chicken, bacon, 
ham, hardboiled egg, sliced 
mushrooms, diced cucumber, 
tomatoes and black olives, served 
over mixed field greens.  Served 
with a buttermilk ranch dressing  
10.00

Opening Acts



 Bandstand Burgers
Our burgers are a full 1/2 pound of  100% Midwest Hereford Beef. Served on a 

toasted bun with onion, lettuce and tomato.  Accompanied by a crisp dill pickle 
spear and your choice of  shoestring fries or coleslaw.

CLASSIC BURGER
Lettuce, tomato and cheese  8.50

SMOKEHOUSE BURGER
Topped with BBQ sauce, cheddar 

cheese and bacon  9.00

JIM D’S DOUBLE BURGER
This one will knock your socks off!! 

Double the classic with applewood 

smoked ham, bacon, mushrooms, 

grilled onions, American and Swiss 

cheese  11.00

PATTY MELT
Classic with caramelized onions, 
American cheese on grilled marble 
rye bread  9.00

CHART TOPPER
Classic with grilled onions, sauteed 
mushrooms and Swiss cheese  9.00

SOUTHWEST VEGGIE 
BURGER
A mouth watering burger blend, 
black beans, fresh corn, peppers 
and a tangy chipotle mayo  8.00

America’s Favorite Sandwiches
All sandwiches are accompanied by a crisp dill pickle and your 

choice of  shoestring fries or coleslaw

TWO CHEESE CHICKEN
Grilled chicken breast with lettuce, 
tomato, bacon, and cheddar and 
provolone cheese  9.00

ROCKABILLY CAT
Two almond crusted chicken fingers 
tossed in buffalo sauce, topped with 
smoked ham and Swiss cheese, 
served with lettuce, tomato and Bleu 
cheese  9.00

FAJITA WRAP N’ ROLL
Grilled chicken, onions and 
peppers, with shredded lettuce, 
tomato, cheese and chipotle 
mayonnaise, all rolled up in a flour 
tortilla.  Served with ranch dressing  
9.00

ALMOND CRUSTED 
CHICKEN FINGER WRAP
Almond crusted chicken tenders, 
with shredded lettuce, tomato, 
cheddar and jack cheese and honey 
mustard, rolled up in a flour tortilla  
8.50

PHILLY CHEESE STEAK
Shaved rib-eye with sauteed onions, 
mushrooms and provolone  9.00

B.L.A.S.T.
Bacon, Lettuce, Avocado, Swiss 
cheese, Tomato with Turkey and 
garlic mayo  8.50

THE CUBAN
Thinly sliced smoked ham and 
roasted pork, grilled on a baguette 
with Swiss cheese, and served with 
dill pickle slices and mustard  9.00

FRIED CATFISH PO BOY
Fried catfish topped with Cajun 
coleslaw and chipotle mayonnaise  
8.50

BBQ BEEF
Slow cooked tender beef  topped 
with tangy BBQ sauce on a toasted 
bun  8.50

VIP CLUB WRAP
Fresh turkey, bacon, lettuce, tomato 
and mayonnaise rolled up in a flour 
tortilla  8.50

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of  food bourne illness. products containing tree nuts and 

peanuts are stored in this kitchen and may have come into contact with other food items.



#1 Hits
TEX MEX FAJITAS
A sizzling good time. Marinated beef  
or chicken grilled and served with 
flash fired onions and peppers. 
Accompanied with all the sides  
13.00

GRILLED SALMON
Fresh salmon fillet grilled to 
perfection and topped with garlic 
herb butter. Served with Chef’s 
vegetables and garlic mashed 
potatoes. Also available blackened  
14.00

NEW ENGLAND STYLE 
POT ROAST
Slow cooking at its finest. Tender 
beef  in a rich gravy with Chef’s 
vegetables and garlic mashed 
potatoes. Served with a corn muffin  
11.00

COUNTRY FRIED STEAK
Hand battered steak served with 
homemade gravy, accompanied with 
Chef’s vegetables, garlic mashed 
potatoes and a corn muffin  12.00

CHICKEN FINGER DINNER
Our award winning almond crusted 
chicken tenders accompanied by 
honey mustard and BBQ sauces.  
Served with coleslaw  and fries 
11.00

SIZZLIN’ CHICKEN MELT
Our tender breast of  grilled chicken 
served on a sizzling hot skillet and 
topped with grilled onions, sauteed 
mushrooms and melted provolone 
cheese. Served with rice pilaf  and 
Chef’s vegetables  11.00

RIB EYE
12 oz. boneless rib eye steak grilled 
and topped with sauteed bacon, 
onions and mushrooms. Served with 
Chef’s vegetables and garlic mashed 
potatoes  21.00

BACON CHICKEN ALFREDO 
PASTA 
Grilled chicken and smoked bacon 
tossed with fettuccine noodles in a 
rich cream sauce  12.00

SOUTHERN FRIED CATFISH
Strips of  catfish filet, lightly dusted 
in cornmeal and deep-fried. Served 
with fries and coleslaw  11.00

MEMPHIS MEATLOAF
BBQ glazed with garlic mashed 
potatoes and gravy. Accompanied 
with onion rings, Chef’s vegetables  
and a corn muffin 10.00

Add a Soup or Side Salad  (Caesar or House)  3.50

Sweet Sensations
BREAD PUDDING
Bread baked with rum soaked 
raisins in creamy custard served with 
warm vanilla bean ice cream, caramel, 
raspberry sauce and whipped cream  
6.00

NEW YORK STYLE 
CHEESECAKE
Beautiful all by itself  or topped with 
strawberries  6.00

DELUXE MILK SHAKES
Vanilla, Chocolate, Strawberry, 
Strawberry-Banana, Chocolate-
Banana or Chocolate Cookie  4.00

THE LOVIN’ SPOONFUL
Warm chocolate brownie topped 

with vanilla ice cream, chopped 

peanuts, whipped cream, chocolate 

syrup and a cherry  4.00

HEATH BAR PIE
Our homemade Oreo cookie crust 

packed with vanilla bean ice cream 

and loaded with Heath toffee 

pieces.  Topped with hot fudge, 

caramel, whipped cream and even 

more Heath Bar pieces for that extra 

crunch  6.00



Beverages
SODAS

We proudly feature Coca-Cola products.  Free refills on soda  

Mission Statement
“American Bandstand®” has become a part of  Americana, showcasing 
over 10,000 musical performances and thousands of  kids who grew up 
dancing on the show.  It all started in 1952 in Philadelphia, and through 
the years American Bandstand has been an integral part of  American 
musical history.  It is our desire that our restaurant provides a friendly 
place where you will feel right at home- even while traveling.  It’s a place 
where you can relax and enjoy great food.

Our music displays are from dick clark productions extensive collection.  
You can hear somoe classic music favorites which five decades... “The 
Soundtrack of  our Lives.”  Whatever your age in life, we want you to feel 
welcome at the Grill.  It is our great honor to serve you.

Thanks for coming.
Come back as soon as you can.

We welcome your comments and suggestions.  Please contact us at:
guestcomments@restgroup.com or write to us at: DCAB Grill,  1150 N 
Loop 1604 W, Suite 108-509, San Antonio, TX  78248.  This location is 
operated under a license from Dick Clark Restaurants by Morris Branson 
Restaurant, LLC

MILK AND CHOCOLATE MILK

JUICES
Orange, Pineapple and Tomato

HOT CHOCOLATE
 

ICED TEA AND HOT TEA

COFFEE AND DECAF COFFEE
 



Bandstand Bar
DICK’S FAVORITE RITA

A delicious blend of  Cuervo Gold and Grand Marnier with the ultimate 
smooth mixture of  orange juice and sour, served on the rocks with a salt 

rim.

PROUD MARY
Just enough to spice things up.  Featuring Absolut Peppar and our own 

House Bloody Mary mix.

BLUE SUEDE SHOES 
Very smoooooth...enticing blend of  Malibu Rum, Blue Curacao, pineapple 

juice and Sprite.  Makes for a Grand Time!

PURPLE HAZE
You’ll kiss the sky after drinking this one.  Razzmatazz, Rum, Amaretto, 

Blue Curacao and Sprite in a Hurricane Fan with a cherry.

JUMPIN’ JACK FLASH
A perfect mix of  Jack Daniel’s, the preferred whiskey of  Rock Stars since 

the 60’s and 70’s, Triple Sec and lemonade. A truly rockin’ drink!

HEY HEY IT’S A MONKEY
A combination of  Kahlua, Dark Creme de Cacao, banana, chocolate syrup, 
ice cream and topped with whipped cream.  Take a ride in the jungle with 

this great specialty drink!

DICK’S RASPBERRY LONG ISLAND
The ultimate way to a Berry Long Island Ice Tea! Smirnoff  Raspberry 
Twist, Cuervo Gold Tequila, De Kuyper Razzmatazz, Appleton Rim, 

Tanqueray Gin.  Wow...what a combination.

TWISTINI
A new classic featuring Smirnoff  Vodka, Triple Sec and Cranberry juice.  

Garnished with a lemon twist of  course.

BEERS
DRAFTS

N/A BEER

BOTTLED BEERS 

WINE BY THE GLASS
 La Terre- Chardonnay, Cabernet Sauvignon, Merlot, White Zinfandel, 

Kendall-Jackson-  Chardonnay, Cabernet Sauvignon, Merlot

 


