


Our house specialty. Seven pieces of all-natural
chicken tenderloin marinated for 48 hours in
“de Seacret sauce” & cooked perfectly to a golden brown.
Served with our homemade honey mustard. 8.99

(Craft Beer Pairing: Seacrets Tropicale)

SEACRETS JERK CHICKEN

JAMAICAN FRIES

Thick-cut potato wedges fried to a golden
crisp & sprinkled with spice. 6.99

JAMAICAN NACHOS

Tri-colored tortilla chips layered with queso,

island salsa, jalapenos, black olives &
scallions. Served in a pail — big enough
for four! 11.99

Add GRILLED JERK CHICKEN BREAST 5.99

Add JERK CHICKEN 3.99

Add GRILLED SHRIMP 7.99

Add.GRILLED TUNA STEAK 9.99

Add CRAB MEAT 9.99

Add SEASONED GROUND BEEF 4.75

Add GUACAMOLE 1.99

Add SOUR CREAM .75

MUNCHIE PLATE

Assorted veggies and cheese, hand-cut &
made fresh daily. Served with homemade
coco bread & jerk ranch dressing. 11.99

JERK SHRIMP

Four U-15 shrimp seared with our jerk rub
& served with our Rasta sauce. 9.99

CRAB SALAD

Jumbo crab served cold & mixed with fresh
avocado, cilantro & lime juice. Served on
grilled French baguettes. 15.99

DOTSY’S DELIGHT CRAB DIP

An O.C. favorite. Creamy crab dip made with
only jumbo lump crab meat. Served in a bread
bowl with crackers for dipping. 13.99

(Craft Beer Pairing: Seacrets Tropicale)

SMOKED TUNA

Five ounces of fresh local yellowfin tuna
smoked in house to perfection. Sliced & served
chilled with red onions, capers & a Dijon sauce.
14.25

(Craft Beer Pairing: Big Oyster Solar Power)

FRUIT PLATTER

Fresh local & tropical fruit, all hand-cut
fresh daily & served with a sweet-creamy dip.
10.99

SPICY STEAMED SHRIMP

Jumbo shrimp steamed with spicy seafood

seasoning & served with cocktail sauce.
Halflb. 13.99 Fulllb. 23.99

(Craft Beer Pairing: Fin City Bimini Key)

MIDDLENECK CLAMS

One dozen. Get ‘em raw or steamed.
10.99

(Craft Beer Pairing: Seacrets Tropicale)

Please notify your server of any food allergies. No separate checks. No substitutions.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



MARYLAND GRAB SOUP CREAM OF CRAB SOUP
A Maryland classic. Plenty of jumbo lump A house favorite made fresh daily with lots
crab meat & veggies in a tomato base. 7.99 of crab meat. 8.99

BAJA CHICKEN SALAD CHEF SALAD

Shredded romaine lettuce tossed with cherry Fresh iceberg & romaine lettuce with Boar’s

tomatoes, black beans, corn, red onion, crisp Head turkey, maple smoked honey ham, Swiss

tortilla strips & avocado. Topped with a spicy cheese, cucumber, red onion, pepper bacon,

chicken breast & our creamy cilantro chili hardboiled egg & grape tomatoes. All blended

dressing. 13.99 with our house chef dressing. 13.99

WEST END CAESAR SALAD

Romaine hearts tossed with shaved parmesan STRAWBERRY POWER SALAD

cheese & our house Caesar dressing, finished A blend of baby spinach & spring mix with

with garlic croutons. 8.50 fresh strawberries, quinoa, roasted sunflower
seeds, red onion, marinated tomatoes & goat

HOUSE GREENS SALAD cheese drizzled with raspberry acai dressing.

Fresh spring mix with cherry tomatoes, cucum- 12.99

bers, red onion, carrots & garlic croutons. 6.25

Your choice of gluten-free dressing:
Honey Mustard ¢ Pepper Parmesan ¢ Bleu Cheese ¢ Jerk Ranch ¢ Ranch
Fat-Free Garlic Balsamic Vinaigrette ¢ Creamy Cilantro Chili ¢ Raspberry Acai

M (6) GRILLED SHRIMP 7.99  CGRAB CAKE (5 OUNCE) 13.99
GRILLED TUNA STEAK 9.99  FRESH TUNA SALAD 9.99
JERK CHICKEN 3.99  SPICY GRILLED CHICKEN BREAST 5.99

Served with your choice of fresh fruit, fries or applesauce.

KIDS BURGER 7.25 KIDS PIZZA 6.99
HOT DOG 5.99 KIDS FRIED SHRIMP 8.25

GRILLED CHEESE 5.75 GLUTEN;;TE Ly BHICKE(')‘.JE i




: Cool ‘ (s : SANDWICHES

Served with French fries, leaf lettuce, local vine-ripe tomatoes & a pickle on choice of bread:
White ¢ Multi-Grain ¢ Tortilla Wrap ¢ Kaiser Roll (Substitute a gluten-free kaiser roll, 3.99)

SMOKED SALMON BLT SANDWICH

Fresh Atlantic salmon smoked in house, served on grilled white bread with
smoked bacon, fresh avocado, iceberg lettuce, fresh tomatoes & a dill mayo. 14.99

(Craft Beer Pairing: Big Oyster Solar Power)

CLUB SEACRETS SANDWICH WEST END HOAGIE

Boar’s Head oven-roasted turkey breast Maple-smoked ham, salami, cappicola &

& crisp bacon with mayo & cheese on a pepperoni with red onion, provolone cheese,

kaiser roll. 10.99 oil & vinegar & spices. Served on a toasted
sub roll with a side of pepper relish & mayo.

ROAST BEEF SANDWICH 10.99

Slow-cooked in house sirloin beef. Sliced

thin & served medium rare with Swiss BLT SANDWICH

cheese, red onion & tiger sauce. 10.50 Lots of crisp thick-cut peppered bacon,

SEACRETS TUNA SALAD SANDWICH shredded iceberg lettuce, vine-ripe tomatoes

& mayo on white toast - a classic! 13.99
Fresh caught yellowfin tuna salad.

No cans here in Jamaica U.S.A. 15.99

Served with French fries, leaf lettuce, local vine-ripe tomatoes
& a pickle on a kaiser roll. (Substitute a gluten-free kaiser roll, 3.99)

CRABBY BURGER

A ten ounce Certified Angus Beef steak burger
cooked to your liking. Topped with our DOTSY’S DELIGHT CRAB DIP
& cheddar cheese, served on a kaiser roll. 14.99

SEACRETS BURGER JAMEXICAN VEGGIE BURGER

A ten ounce Certified Angus Beef steak A black bean burger covered in spicy
burger cooked to your liking & served on pepper jack cheese & layered with
a kaiser roll. 10.99 guacamole & salsa. 10.99

Aulch 0/~ CHEESE 1.00  BACON 1.99  SAUTEED MUSHROOMS .99  SAUTEED ONIONS .99

Please notify your server of any food allergies. No separate checks. No substitutions.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



. SUBS, SANDWICHES & WRAPS

Served with French fries, leaf lettuce, local vine-ripe tomatoes & a pickle on choice of bread:
White ¢ Multi-Grain ¢ Tortilla Wrap ¢ Kaiser Roll (Substitute a gluten-free kaiser roll, 3.99)

JAMAICAN PO’BOY

Lightly seasoned fresh catch of the day fried
& served in homemade coco bread with Jamaican-style slaw. 14.99

CRAB CAKE SANDWICH

Fresh Maryland crab cake made with only
jumbo lump crab meat. Served broiled on a
brioche bun with Seacrets’ own tartar sauce.
16.99

(Craft Beer Pairing: Dogfish Head SeaQuench Ale)

TUNA STEAK SANDWICH

A six ounce filet of fresh local yellowfin tuna
grilled to your delight. Served with pepper
parmesan dressing. 16.99

Get it BLAGKENED 1.00

GRILLED FRESH CATCH SANDWICH
Daily selection of the freshest local fish. 15.50

THE “CRABBY JERK” SANDWICH

Seacrets’ spicy chicken breast topped with
DOTSY’S DELIGHT CRAB DIP & covered in melted
cheddar cheese. 14.50

CHEESESTEAK SUB

Philly meets Jamaica. A 100% sirloin beef
cheese steak served on a sub roll with
provolone cheese. 10.99

Add SAUTIEIEI] MUSHROOMS .99
Add SAUTEED ONIONS .99

JERK CHICKEN CHEESESTEAK SUB

A traditional chicken cheese steak, only this
one is sautéed with Seacrets’ famous jerk
marinade & served on a sub roll with
provolone cheese & honey mustard on

the side. 10.99

Add SAUTEED MUSHROOMS .99
Add SAUTEED ONIONS .99

SPICY CHICKEN BREAST SANDWICH

All-natural six ounce breast marinated
jerk-style & grilled juicy & tender. 10.25

Add CHEESE 1.00 Add BACON 1.99

PULLED PORK BBQ SANDWICH

Succulent pulled pork served with a side of
homemade coleslaw & our Carolina-style
barbeque sauce. 10.99

(Craft Beer Pairing: EVO Lot 3)

BAJA CHICKEN WRAP

Our jerked chicken breast, shredded romaine
lettuce, cherry tomatoes, black beans, corn,
red onion, crisp tortilla strips, avocado & our
creamy cilantro chili dressing - all rolled into
a sun-dried tomato tortilla warp. 13.99

CHICKEN CAESAR WRAP

Romaine lettuce, parmesan cheese, creamy
Caesar dressing, crispy fried onions, tomato
& a spicy chicken breast — all rolled into a
sun-dried tomato tortilla wrap. 11.99

TUNA CAESAR WRAP

Romaine lettuce, parmesan cheese, creamy
Caesar dressing, crispy fried onions, tomato
& a six ounce grilled tuna steak — all rolled
into a sun-dried tomato tortilla wrap. 16.99

HOT VEGGIE ROLLUP

Roasted red peppers, green peppers, mush-
rooms, corn, black beans, red onion &
melted pepper jack cheese - all wrapped
in a hot flour tortilla. 9.50

Add JERK CHICKEN 3.99



CRAB TOAST

A must-try item - filling enough for two to share. Pizza crust topped with
lots of crab meat, shredded mozzarella & cheddar cheese & imperial sauce. 15.99

Add GRILLED SHRIMP 7.99  Make It GLUTEN-FREE PIZZA CRUST 3.99

CARIBBEAN QUESADILLA FISH TACOS

Jamaican-style jerk chicken, island salsa & Our grilled fresh catch of the day with

shredded Monterey Jack cheese wrapped in homemade island salsa, shredded cabbage

a white flour tortilla shell, baked & served & our homemade spicy cilantro chili

with sour cream on the side. 10.99 dressing, all served on three soft flour
Add GUACAMOLE 1.99 tortillas. 15.50

Get it BLACKENED 1.00
SEAFOOD QUESADILLA

A traditional quesadilla with a touch of
the sea. Succulent shrimp, scallops & fresh
crab meat all wrapped in a flour tortilla
with imperial sauce, island salsa, shredded
Monterey Jack cheese. Served with sour
cream on the side. 15.99

Add:GUACAMOLE 1.99

PEPPERONI  SAUSAGE  BACON  HAM  PINEAPPLE
MUSHROOMS « EXTRA CHEESE  ONIONS « BLACK OLIVES
SWEET PEPPERS « JALAPENOS 1.00 each

JERK CHICKEN 3.99 GRILLED SHRIMP 7.99 CRAB MEAT 9.99

JAMAICAN PIZZA GLUTEN-FREE JAMAICAN PIZZA
Seacrets’ signature pizza topped with Ten-inch gluten-free cauliflower dough
tomatoes, green onions, seasonings & topped with tomatoes, green onions,
both shredded mozzarella & cheddar cheese. seasonings & both shredded mozzarella
10.50 & cheddar cheese. 14.99

Please notify your server of any food allergies. No separate checks. No substitutions.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



Served with a gluten-free biscuit & your choice of 2 sides.

SEACRETS CHICKEN CHESAPEAKE

3 Grilled jerk chicken breast

topped with broiled lump
crab imperial. 26.99

SEACRETS STEAK CHESAPEAKE

Hand-cut eight ounce sirloin filet
grilled to your liking & topped
with broiled lump crab imperial. 35.99

CRAB CAKE

Homemade five ounce jumbo lump
crab cake, broiled & served with
Seacrets’ own tartar sauce. 28.99

FRIED SHRIMP
Twelve large shrimp, breaded & fried. 24.99

THREE DIVES LOBSTER

Split lobster tail grilled with a housemade
Jamaican-style BBQ sauce. 33.99

FRESH CATCH

Reel it in before it swims away!
30.99

Get it BLACKENED  1.00
SEAFOOD TRIO

A five ounce fresh jumbo lump crab cake,
six sautéed shrimp & a six ounce cut
of the fresh catch to give you a taste

of what the sea has to offer. 39.99

TUNA STEAK

An eight ounce fresh-cut of local
yellowfin tuna grilled to perfection
& topped with garlic butter. 27.99

Get it BLACKENED 1.00

BABY BACK RIBS
Fall-off-the-bone delicious!

Our pork ribs are slow roasted in our ovens
for eight hours with special seasonings
then basted with BBQ sauce & grilled.

Half Rack 19.99 Full Rack 28.99

CHICKEN NEGRIL

A half chicken marinated in our house
jerk seasoning, smoked & slow roasted
“island style.” 21.99

BROWN STEW CHICKEN

Traditional Jamaican dish. Marinated
chicken thighs slow cooked with veggies
& potatoes, producing rich brown gravy

& served with red beans & rice. 20.99

FRIED PLANTAINS

FRESH FRUIT  TANGY COLE SLAW
KALE SALAD  Extra Sides 3.50

fg(dgj, oo JAMAICAN FRIES  RED BEANS & RICE

CHERRY TOMATO & FETA SALAD  QUINOA/RAISIN /SPINACH SALAD
Enhante . qjleal---  SAUTEED SHRIMP (6)

qJour 7.99

CRAB CAKE (5 OUNCE)
13.99

CRAB IMPERIAL
9.99

SEACRETS LEMON SORBET KEY DARKSIDE

SPICED RUM CAKE -0R - LIME CHOCOLATE

Made with Seacrets ~ GOCONUT SORBET PIE CAKE

gpgi{)its Spiced Rum. Served in5 shell. 7.25 6.99
: 7.2
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— Beverages —

Coke ° Diet Coke ° Sprite ° Ginger Ale CAN BE MADE WITH: CUERVO GOLD, DON JULIO SILVER, DON JULID REPOSADO,
Fresh Brewed Unsweetened Iced Tea © Hot Tea PATRGN SILVER. MAKE ANY ‘RITA “GRAND” BY ADDING A FLOAT OF GRAND MARNIER!

Coffee * Milk ° Chocolate Milk GOLD MARGARITA — Cuervo Tequila, Triple Sec,
(charge for refills) 2.50 lime, sour & a splash of OJ.
JUICES: Pineapple  Orange e Grapefruit GRAND MARGARITA = Cuervo Tequila, Triple Sec,
Cranberry ¢ Apple (charge for refills) 2.75 lime, sour, a splash of OJ & a float of Grand Marnier.
BOTTLED WATER 3.00 REDBULL 5.75 THE “MOORE"GARITA - Don Julio Tequila, Triple Sec,
lime, sour, splash of OJ & a float of Grand Marnier.
Ufine PATRGN SILVER GRAND MARGARITA - Patron
. Silver Tequila, Triple Sec, lime, sour, a splash
RED: Terrazes Malbec, Cabernet Sauvignon of OJ & a float of Grand Marnier.
WHITE: Beringer Moscato, FROZEN STRAWBERRY MARGARITA ~ Blend of

Trinity Oaks Chardonnay, Pinot Grigio
BLUSH: Sycamore Lane White Zinfandel

— Craft Brews on Topp — PAIN IN DE ASS

Our house specialty! Multiple

strawberries, Cuervo Tequila, Triple Sec & lime.

SEACRETS TRUP":AI.E (4.5%ABV) layers of frozen Rum Runner & Pifia Colada.

This handcrafted wheat ale is brewed with hibiscus flowers & RUM RUNNER

clover honey. Hibiscus flowers give a slightly pink hue to this A fruity frozen mix of blackberry

crisp & refreshing but subtly complex ale. brandy & banana liqueur with a kick of gold rum.
DOGFISH HEAD SEAQUENCH (4.9% 4Bv) PINA COLADA — A frozen mixture of
Session Sour, citrusy & tart. rum, cream of coconut & pineapple juice.
FIN CITY BIMINI KEY (<.0% ABV) FROZEN ORANGE CRUSH — A frozen blend of Seacrets
Bahamian-Style Ale, infused with key limes. Orange Vodka, Triple Sec, OJ & a splash of Sprite.
BIG GYSTER S.ULAR PUWER. (5.9% ABY) ELECTRIC LEMONADE — A frozen blend of
Belgian Witbier, brewed with organic oranges. Seacrets Lemon Drop Vodka, Blue Curacao
EVOLOT 3 (6.5% 4BV) & lemonade. Delicious & refreshing!
American-Style IPA, notes of citrus & pine. DIRTY BANANA — A frozen blend of banana

& coffee liqueurs, cream & real ripe bananas.

— Domentic Cans —
Miller Lite * Michelob Ultra
~ Coors Light * Yuengling
Bud Light * Bud Light Lime
Budweiser ¢ Natural Light
- O’Doul’s (non-alcoholic)

——mpert Cant —

~—  Red Stripe ° Heinekél} e
— ~ Corona * Corona Light- =

e o

Hoop Tea White M-éﬁgo-_ ~ Angry Orchard



MADE WITH
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Dhinkes

ORANGE CRUSH — seacrets Orange Vodka,
Triple Sec, OJ & a splash of Sprite.

GRAPEFRUIT CRUSH — Seacrets Ruby Red
Grapefruit Vodka with Ting
(lightly carbonated Jamaican grapefruit drink)
& club soda.

BOURBON CRUSH — Seacrets Bourbon Whiskey,
Triple Sec, OJ & a splash of Sprite.

TRIPLE CRUSH — Seacrets Orange Vodka,

Seacrets Lemon Drop Vodka,
Seacrets Grapefruit Vodka &
Ting (lightly carbonated Jamaican grapefruit drink).

SEACRETS BLOODY MARY — Seacrets Vodka

mixed with our homemade Jamaican
bloody mary mix, celery & an Old Bay rim.
...like Maryland does!

SEACRETS SUNSET a.%.a. BEACHIN’ SUNSET

A delicious blend of Seacrets Spiced Rum,
guava & juices. Perfect!

STING — Seacrets Vodka &
Ting (lightly carbonated Jamaican grapefruit drink).

RAGING BULL = A combination of Seacrets
Orange Vodka or Seacrets Spiced Rum
with OJ & Red Bull.

A sure-fire way to keep the party going!

BIG BAMBOO — A combination of Seacrets
Coconut Rum, Seacrets Gold Rum & Seacrets

Spiced Rum with a “Seacret” blend of fruit juices.

DISTLNG
Juland Fovorites

GUAVA-LADA - Seacrets Spiced Rum layered with fresh
guava nectar & topped with frozen Pifia Colada.

BAHAMA MAMA - seacrets Spiced Rum,

Seacrets Coconut Rum, Seacrets Gold Rum,
Pifia Colada, grenadine & pineapple juice.

COCOANA — Seacrets Coconut Rum,
banana liqueur & pineapple juice.

JAMAICAN ICED TEA — Seacrets Spiced Rum,

Seacrets Coconut Rum, Seacrets Gold Rum, Parrot Bay
Mango Rum, pineapple juice & a splash of Coke.

BUGSY BOMB (2017 “nae-muar-ormk- contesr winner, mag v)
Seacrets Orange Vodka, Seacrets Lemon Drop Vodka,
pineapple juice, cranberry juice & Red Bull.

STRAWBERRY LEMGNADE (2016 “NAME-THAT-DRINK” CONTEST WINNER, KEVIN F.)

Seacrets Lemon Drop Vodka, Strawberry Purée
& lemonade with a splash of sprite.

IRIE TEA - Hoop Tea White Mango with Seacrets
Coconut Rum & a splash of cranberry.

LEMON SHANDY - Seacrets Lemon Drop Vodka &
Sprite topped with Dogfish Head SeaQuench Ale.

SEACRETS SMASH — Seacrets Spiced Rum,

Seacrets Coconut Rum.& pineapple juice.

SEACRETS BAY BREEZE — Seacrets Coconut Rum,

pineapple & cranberry juice.

JAMAICAN LADY - Seacrets Vodka,

Ting (lightly carbonated Jamaican grapefruit drink)
& a splash of cranberry juice.
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A TRUE OCEAN CITY DESTINATION! Seacrets “Jamaica USA” is a bar, restaurant, entertainment
venue and “Moore,” offering a relaxed Jamaican-style atmosphere since 1988! Seacrets
began as a locals-only tiki bar and has grown to 18 bars, 5 stages, a distillery, a radio station
98.1 and a jerk chicken recipe that will rock your taste buds! Please sit back and relax or
take a stroll and discover all that Jamaica USA has to offer!

WE WELCOME FAMILIES WITH CHILDREN OF ALL AGES! However, for safety purposes, we must

require anyone under the age of 21 remain seated with their parents at a dining table at all
times. Family dining areas remain non-smoking before 10pm.

ENJOY ALL THAT “JAMAICA'USA” HAS TO OFFER! During peak dining hours and upon

completion of your meal, Seacrets respectfully requests that you retreat to one of our 18
bars or head down to the bay to catch the sunset so we may accommodate fellow diners.
...Shop the boutique, stroll the beach or dance the night away to great live music!

FOOD ALLERGY CONSIDERATIONS. Please notify your server of any food allergies before
ordering your food. Seacrets makes every effort to accommodate guests with food allergies.
However, this facility uses wheat, eggs, soybean, milk, peanuts, tree nuts, fish and shellfish.
Please be aware that normal operations involve shared cooking and preparation areas,
including common fryer oil and grills. The possibility exists for food items to come in
contact with other food products. Due to these circumstances, we are unable to guarantee
that any menu items can be completely free of allergens. Consuming raw on undercooked
meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.

No separate checks. No substitutions.

YOUR BIG DAY AT “JAMAICA USA!” Seacrets also books private parties, events and

weddings. We bring the Caribbean to you with indoor and outdoor tropical space with
stunning bayfront views! Have your dream beach wedding or special event any time of the
year — day or night! Offering wedding bands, DJs, full bar facilities and personalized menus.
For more info, visit: SeacretsWeddings.com

Thank you from the management team at Seacrets!
To explore “Moore” & stay up-to-date on all things Seacrets,
find us on social media or sign up for our weekly newsletter at...



