
5oz  8oz  btlW i n e

RED
Rosewood Looking Glass	  14  22  65
Red Blend, Ontario

Domaine Fabert Aude Bordeaux   	 14  22  65
Bordeaux, France

Felino   	 16  25  75
Malbec, Argentina

Vignole 	 17  27  80
Chianti Classico, Italy

Nicolas Pearce “Crew Sauvage”  	 17  27  80
Pinot Noir, Niagara Peninsula 

Viña Olabarri Reserva 	 18  28  85
Rioja, Spain 

WHITE
Rosewood White Rabbit	 14  22  65
White Blend, Ontario 

Petit Marie	 15  23  70
Sauvignon Blanc, Bordeaux

Tiefenbrunner “Merus” 	 16  25  75
Pinot Grigio, Italy

Pearce Predhomme 	 16  25  75
Chenin Blanc, South Africa  

Astrolabe	 17  27  80
Sauvignon Blanc, New Zealand 

Stratus	 18  28  85
Chardonnay, Niagara Peninsula

Tornatore Etna Bianco 	 18  28  85
Carricante, Sicily

ROSE & SPARKLING
Rosewood Flora	 14  22  65
Rose, Ontario 

St. John Beausoleil	 17  27  80
Rose, France

Sorelle Bronca “Modi”  	 17       80
Prosecco, Italy

473ml 

Steam Whistle	 10 
Pilsner

Beau’s Lugtread 	  10
Lager

Burdock Sunbird	 11
Pale Ale

Burdock Tuesday           11
Saison

Collective Arts	 11
Ransack the Universe IPA

Brickworks	 12
Cider 1904

B e e r

N o n - A l c o h o l i c  A l t e r n a t i v e s

Beer | Collective Arts Non-Alcoholic Hazy Pale Ale, 355ml	 6
Wine | Prima Pave Sparkling Non-Alcoholic Rose, 200ml	 16



111 Queens Park 3 rd F loor,  Toronto,  ON M5S 2C7
416 586 8086 |  in fo@clay.restaurant

Canned Pop 	  4
Coke, Diet Coke, Ginger Ale, Sprite, 355ml

Bottle Water	 5  |  7
Still or Sparkling		       
Fresh Juice 	  8
Apple Cider 	  8
Warmed or Chilled		

W a t e r ,  J u i c e  &  S o f t  D r i n k s

Tea 	 4.5
English Breakfast, Earl Grey, 
Jasmine Green, Ginger Turmeric, 
Masala Chai, Chamomile, 
Blueberry Hibiscus, Peppermint

Tea Latte  	 7
London Fog, Ginger Turmeric,
Masala Chai

Brewed Coffee 	 4
Espresso
Single			   4
Double 		  6

Macchiato  	 5
Americano   	 6

Cappuccino	 7
Latte   	 7
Mocha  	 9
Hot Chocolate	 9
Affagato  	 14
Vanilla Ice cream, Espresso 

Iced option available. 
Sweetened or Unsweetened

C o f f e e ,  E s p r e s s o  &  T e a
Almond, Oat, Soy, Cream and 2% Milk Available

M o c k t a i l s

“Aperol” Spritz	 14
Non-Alcoholic Aperol Liqueur, Prima Pave Non-Alcoholic Sparkling 
Wine, Sparkling Water, Orange

Apple Picking	 14
Noa Spiced Rum, Apple Cider, Cinnamon, Fresh Lemon, Cinnamon 
Stick

Dreams of Yuzu	 15
Ghia, Pineapple Juice, Fresh Lime, Yuzu, Sparkling Water, 
Dehydrated  Pineapple

Seedlip Cosmo 	 15
Seedlip Grove, Cranberry, Fresh Lime, Orange Cordial, Thyme

C o c k t a i l
Custom cocktails are available upon request

Clay Leaf	 16
Pear Eau-de-Viel, Lillet Blanc, Pear Juice, Prosecco, Dehydrated 
Lemon 

Terracota Blush	 16
Amaro Averna, Fresh Blood Orange Juice, Sparkling Water, 
Dehydrated Orange

Mimosa	 17
Sorelle Bronca Prosecco, Seasonal Juice Selection

Fig and Fable	 17
Empress Gin, Cointreau, Fig Syrup, Fresh Lemon, Sparkling Water, 
Thyme 

Aquavit Autumn	 17
Aquavit, Pear Liqueur, Ginger, Fresh Lemon, Sparkling Water, 
Candied Ginger

Hazelnut Espresso Martini	 17
Vodka, Espresso, Kahula, Hazlenut Chocolate Bitters, 
Shaved Chocolate, Maldon Salt

The Clay Pickled Caesar	 17
Dill Pickle Vodka, Caesar Mix, Tabasco, Worcestershire, 
Pickle Brine, Celery and Tajin Salt, Pickle Spears

Apple Calvados Spritz	 18
Calvados, Apple Cider, Sparkling Water, Cinnamon, Lemon, 
Star Anise 


