
D E s s e r t

(GF) Gluten-free  |  (DF) Dairy-free  |  (SF) Seafood-free  |  (ShellFF) Shellfish-free  |  (V) Vegetarian  |  (VG) Vegan

All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk. Please inform your server of any allergies.

C o o r e ’ s

B o i l

ATLANTIC LOBSTER, SNOW CRAB, MUSSELS, CLAMS, NEW POTATO,

CORN ON THE COB, SMOKED SAUSAGE 

C o l d

B u f f e t

OYSTER DISPLAY 

MIGNONETTE, HOT SAUCE, LEMON

 

MUSSELS ESCABECHE 

MARINATED MUSSELS, PICKLED VEGETABLES

 

POACHED SHRIMP 

COCKTAIL SAUCE 

SMOKED HADDOCK TERRINE 

HADDOCK, LEEK, POTATO, CREAM CHEESE 

TUNA CRUDO 

BLISTERED TOMATO, BLACK SESAME 

SMOKED TROUT 

SOUR CREAM, DILL, CAPER, FENNEL 

SEAFOOD CHOWDER 

LOBSTER, CLAMS, POTATO

 

COLESLAW 

CABBAGE, CARROT, SHERRY CREAM 

SEASONAL SELECTION OF  LOCAL

FAVORITE

The Coore’s Boil is inclusive of all food items. This excludes

the cost of all beverages as well as gratuity

C o o r e ’ s  b o i l  ( m p )



 D r i n k s  m e n u  

B e e r  4 7 3 m l

O n  t a p  |  1 6  o z  

22 ea 

cocktails (2 oz)

9  ALTERNATETH

LOCAL TEA, LEMONADE,
VODKA

 
THE TIPS

JIM BEAM RYE, MAPLE,
WALNUT, AVERNA,

CHERRY
 

THE HONOURS 
HORNITOS PLATA, MEZCAL

AGUA SANTA, AGAVE
LIME GRAPEFRUIT, SODA

W H I T E  W I N E  

S p a r k l i n g  &  r o s e  B t l

BENJAMIN BRIDGE NV BRUT ROSE, NS, CANADA - 12% abv

PHILIPPONNAT, RESERVE PERPETUELLE, CHAMPAGNE FR - 12.5% abv

MERCATOR, COMPASS BOX ROSE, NS, CANADA

23

38

18

110

190

80

C o c k t a i l s  &  C i d e r s  3 5 5 m l

CABOT BLUEBERRY MOJITO - 6.6% abv 

BLUE LOBSTER VODKA SODA - 6% abv 

GOOD COMPANY CIDER - 6.5% abv (473ML)

REBEL ROSE CIDER - 7% abv (473ML)

9

9

11

11

CABOT ALE - 4% ABV

BLACK ANGUS IPA - 6.2% ABV

RED COAT RED ALE - 5% ABV

HAZY ANGUS IPA - 6.5% ABV

HELIX GLUTEN FREE - 5% ABV

MICHELOB ULTRA - 4.2% ABV - 355ML

DIRTY BLONDE AF NA - <0.5% ABV - 355ML

NOMAD IPA NA - 0.5% ABV - 355ML

11

11

11

11

11

10

9

9

B T L

16

20

20

22

70

80

80

90

130

240

240

LIGHTFOOT & WOLFVILLE TIDAL BAY, NS, CANADA - XX% abv

CALMEL & JOSEPH, CHARDONNAY, FRANCE - XX% abv

PASK, SAUVIGNON BLANC, NEW ZEALAND - XX% abv

ADEGMAE, DORY WHITE BLEND, PORTUGAL - XX% abv

DOMAINE DE VAROUX, CHABLIS, FRANCE - XX% abv

DOMAINE BUISSON CHARLES, POUILLY-FUISSE, FRANCE - XX% abv

CAKEBREAD CELLARS, CHARDONNAY, NAPA VALLEY, USA - XX% abv 

5oz

5oz

B T LR E D  W I N E  

FRANCIS COPPOLA, CABERNET SAUVIGNON, USA- XX% abv

ANTINORI, PEPPOLI CHIANTI CLASSICO, IT- XX% abv 

SALENTEIN, PINOT NOIR, VALLE DE UCO, ARGENTINA - XX% abv

GRATTAMACCO, BOLGHERI ROSSO, ITALY - XX% abv 

DUCKHORN, CABERNET SAUVIGNON, NAPA VALLEY, USA - XX% abv

CHATEAU GISCOURS, 3EME, MARGAUX, FRANCE (2011) - XX% abv

120

100

80

160

310

450

24

22

20

5oz

CABOT ALE - 4.8% ABV

COORE’S PALE  ALE - 4.8% ABV

11

11


	ADEGMAE, DORY WHITE BLEND, PORTUGAL - XX% abv

